F—RTN A= IO AT o 2ld, TRV T =T =T DB 360, FEHE - B, SR Fi3 o Ry F 30 1 Z s ROK7ZEN
: HORS-D’OEUVRE AND SOUP, MAIN DISH(AMERICAN FAIR,CHEF’S RECOMMEND, FISH*MEAT, MY DEAR OLD MENU, SANDWICHES)
BEOaI—b— AARLEENTEYET Including coffec or tea. @FENTBANEEETHEI 2L ET Extra charge

Please choose one item for each course

FF 7T 47 A LLUNCH PRIX FIXE

¥5.439~

F— K7 )L « 2A—7 /HORS-D’OEUVRE AND SOUP

7)‘?77 v 7‘3:7 /American fair

aTWIH

Cobb salad

‘74—77\/)‘::Lﬁ/\r’cgan menu

TN MATZASA T —TR VI — T4

Spicy salad with walnuts and soy meat

DALV EREA STEANL, a2 T DO —F—H54

Caesar salad with dry cured ham and shrimps

‘7‘/(“—7'7\/)(::1_“—/Vegan menu
LSS AL
Salad with lemon vinaigrette

V=T —RYIH
Seafood salad

e rYDOAZYT Ry s
Octopus and celery with Italian dressing

Y=t DO~ R WEEELIT

Marinated salmon with salmon roe

4 — 2 A== — [Vegan menu

X HATER X —=DH v TRARDT 47
Gallette of potato and zucchini with dip of avocado

T A7 =T/ American fair
JIRF X H — B
Clam chowder Manhattan-style

Soup of the day

BRLY 2 YA ANNAL Y AX—T

Consommé soup with water shield and vegetables

A4 — ] A=2— /Vegan menu
BEOT A AT
Vegetable soup

¥2,656

¥2,656

¥2,656

¥1,771

¥3,036

@ +¥379

¥3,289
@ %632

¥2,656

¥2,403

¥2.403

¥1,391

¥1,771

¥1,391

T AV BT 27/ AMERICAN FAIR

TR EE T-R—2 AT —%

Grilled American T-bone steak

TAVIE T4V AT —F 100g
Grilled American fillet steak 150¢g
200g
TAVHPE VT B—ARAT—F 150g
Grilled American rib eye steak 250g
350¢g

Y5439
¥7,084
¥9.234

¥5439
¥7,084
¥9,234

¥6,831
@ +Y2,656

@®+Y1,265
@-+¥2,909
@ +¥5,060

@+Y1,265
@ +¥2,909
@ +Y5,060

P—FL U AT — A —A Grilled salmon with Hollandaise sauce ¥3,921

T4 hF—F TILTLwRISAH  Fettuccine Alfredo

¥3,289

7 DB T T8, CHEFS RECOMMEND

lj\{ — ﬁ‘(%Z{L“—/Yegan menu
TA—T =T —
Vegan burger

rj/f ij‘/f::i—/\vegan menu
ROHAT AR p—+E
Vegetable Bolognese
rj“{»:jf‘/\\)(:::v*/\/egan menu
RUHET VL —
Vegetable curry

LAY Pk pk= =5 Nall = V.V,

Cocotte rice of splendid alfonsino and honeywort

BEYLFEARTROazy NI

Cocotte rice of Mangenton pork with ginger sauce

OB - B FISH * MEAT

AHOMEHEE > =7 DAZA
Fish of the day chef’s-style

F— VG ED/NAE T A r—X)—2 (Yo T %)

Homard pasta with Americaine sauce (linguine)

& H ‘@E®74JV“\‘—X<‘:77—U/7]\_2}\

Bouillabaisse with garlic toast

LI a—ARN DT v
Grilled Mangenton pork

EEEL 100% DN R—F ZEDZANTIT TR —R

Hamburg steak with mushroom demi-glace sauce

EE4T74LD7 YL
Grilled beef fillet

[EPEA —r AL DTYN AT e R esRY e /35—
Grilled beef sirloin Café de Paris-style

=a—V—TURE AT =T DT YN
Grilled New Zealand aging beef

¥3,542

¥3,289

¥3.795

Y4,174

Y4,174

¥3.795

¥6,072
@®+¥1,897

¥5,186
@®+¥1,012

¥3,795

¥4,048

¥6,325
@®+¥2,150

¥6,325
@+¥2150

¥5,882
@®+¥1,707

SATHEDS LT MY DEAR OLD MENU

b (N—a—A)

Chinese noodles Pakomen

AVRAT AT TARTAR (FF1Lr)
Nasi goreng

FEHE N N— T —
Hamburger

EpEFTF — AN — (V= F =¥ — Fold TV 7L7)

Cheese burger (gruyere, cheddar or mozzarella)

AT T FRVE
Spaghetti napolitan

FLTAR TIT TR —A

Omelet rice with demi-glace sauce

M- U ZeEDOZO MR T~
Shrimp and crabmeat pilaf Japanese-style

HL—IA4 & (T 2V7 F-F FF0)

Shrimp /chicken curry with rice

A—I4 (EFES)

Beef curry with rice

FFL Ak
Deep fried chicken in the basket

PR T/ SANDWICHES

~xY—Fr JVZ— N F —ADITAT Ly R Ry 19T
Rye bread sandwich with marinated salmon and gruyere cheese

TRV T TING AP R 4 F

American clubhouse sandwich

R—AN =T FAT LR LRy F [T R—R
Roast beef rye bread sandwich with wasabi flavored mayonnaise

NI TF =R BEROI I AY R (T
Mixed sandwich with hum cheese and vegetables

KEMTVNX—DHLHIE, TOHOAFYZIZBMBELIZSN MEMOAFFIRIUCEY | Ama—BNEFIIRIGENIINET KERBHIT—E 28} 15%- HE B 10%235 5 F TRV ET

*Please inform our staff if you have any food allergies.

*Menu items may change according to ingredient availability. ~ *The prices include 15% service charge and 10% consumption tax.

¥3,542

¥3,036

¥3,542

¥3,021

¥3,162

¥3,162

¥3,162

¥3,289

¥3,795

¥4,048

¥2.909

¥3,162

¥4,048

¥2,530



