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LUNCH MENU

BAT—FOBEEMRBRES = 7B &N,
BARIITA 7LV TRIBIETWEEZWTEY 2T,
B VA BCHFBOBEREIAZ Y 7FTEHLMANTFLEZ Y,

The chef will decide how to cook the steak.
Most are medium rare.

If you would like to have a well-done, please tell the staff.



(B3 T07Fa—A]

Recommended Lunch Course
EERBNTFOIT—ES 2 F

Japanese black beef steak Lunch Course

¥3,500 <= 1009

A H i3

Today’s First dish

AADOEERBHFRNTT—&

Today's Japanese black beef Steak
(FT—2DORZEEULEIV 80g - 100g- 120g - 140g
80g ¥3,100 / 120g ¥3,900 / 140g ¥4,300)

A4 A or IV

Rice or Bread

A U e/
(a—bt—_  fFE. FLIII2—ALVBEPLIEIV)
Soft Drink (Coffee, Tea, Orange juice)

REDZ VT

The “Hoshizora no kuroushi” steak Lunch Course

¥4,500 <= 100y

A H i3

Today’s First dish

KHDA—TF

Today’s soup

HioE BB To74 L3 T—%

“Hoshizora no kuroushi” fillet steak
(FT—20RAELENL S 80g- 100g - 120g - 140g
80g ¥4,100 / 120g ¥4,900 / 140g ¥5,300)

A4 A or INY

Rice or Bread

V7 NFD 2
(2—b— fIFK. AL PP —ALVEB/PLEIV)
Soft Drink (Coffee, Tea, Orange juice)

g R B &R T
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Chef's Caprice Lunch Course

¥3,500

A H O Hij 3

Today’s First dish
~ ) [4]
ANHD A A R
(AAy7izBmhalE3W)
Today's Main dish (Please ask the staff for details)

4 A or I\

Rice or Bread

V7 MRUZZ
(=B — M. ALITTa—RLVBEORILEEY)
Soft Drink (Coffee, Tea, Orange juice)

T A—=IT7UF

La Mer Lunch Course

¥3,000

S—AFNY I K
Seasonal salad
WD % - - R
(Axyv7izbBahl i)

Dishes made with seafood (Please ask the staff for details)

4 A or Ny

Rice or Bread

AW U v/
(2—b— fIF. AL PP —ALVEBRPLEIV)
Soft Drink (Coffee, Tea, Orange juice)

AT =FDY—=AFHEBHELTEV XY

Please chose sauce [rom here

RHIBER Y — A (Specially made Yakiniku sauce)

H—=YV v V=X (Galicsauce)

KM ARVEE  (Ponzulsoy sauce with citrus juice))

DI & WM (Fresh-Wasabi & Yuzu seasoning)

H A ARG — A iso sauce)

TEBUH (7 o+ A1) DB — A (apanese leek sauce)
SHEEFTREBRPOIETET

You can choose up to 3 types

g R B &R T
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Individual dishes

EERBHMFHDONN—TFT—&
FHIORRZ ¥1,900

Japanese black beef- hamburger steak with seasonal vegetables
USDAE—T7DF X —aAf S AF—F
ZHOWRRZ

USDA beef-tenderloin steak with seasonal vegetables

100g ¥2,600 / 150g ¥3,400 / 200g ¥4,200

USDA PRIMEE—7 ®d
Y—of A7 —F RWREZ
USDA PRIME beef-sirloin steak with hot vegetables

150g ¥2,900 / 200g ¥3,500 / 250g ¥4,100

HOWBRLBHHTRY &7

You can increase the amount of meat to your liking

ki, I=¥ X S A or KUy PREYET

The main courses above are with mini-salad and rice or bread

=0 - RV X
Salad using vegetables from Miura and Kamakura

¥1,000

KHDA—F
Today's soup ¥6 5 O
(B7rHk7 vV — 1]

Kid’s Plate

X W ANIN—TATF—F ¥1,000
(A=F - FENNR=FAF—F100g - 794 RFF > - 794 FRF M)

Kid’s Hamburg steak
(Soup, Wagyu Hamburg steak 100g, Fried chicken, Fried potato)

[ 4 — 1]

Dessert

ZISH@T'H"— b 701/"' M omurzyzzenancrsy

Today’s Dessert plate ¥1 ’OOO
TAAZ V) —L %

=Ny b FM gy eepanirsy

Ice cream and sorbet ¥4OO

g R B &R T
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[F5 ZN—RF 2 —F 2 F]

Terrace BBQ Lunch menu

TAY A E—T7DBBQZ »F

U.S beef BBQ Lunch Course

¥3,200

AF—LFFDF VLI ENYSH

Oriental salad with steamed chicken

SHIIZDUENE
Grilled turban shell

=M SE - EREZEO IOV EE R

Grilled vegetables (Highly-selected and delivered from the farm directly)

V——

Sausage

US PRIME # L E &
US PRIME 3 3 150g

US PRIME beef ribs & US PRIME beef skirt steak

BHOT Yy 77— F (FE~OEH) RV T,
FOHA. 7 L8P £5TDOT,
TatoEmdy ML 22 &,

You can upgrade US PRIME beef to Japanese black beef.

At that time, the amount will decrease, so please use the addition.

FA4 X or BEEBIZEY or XYV

Rice or Grilled rice ball or Bread

R Z0ER LT & T

HIA-DEMm

Add Menu

EERBMTHY 7a—2A

Japanese black beef Ribeyeroll

50giz->x ¥ 900

g R B &R T
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Lunch Drink

(EMOBTTHRY 2)

Seasonal Drinks

FYIANA—TNIF

Caramelized maple latte

BotWFVLvESR—F

Hot Yuzu Lemonade

RNHF v 1

Special Chai

(21— A&V —X)

Juice and Soda
~Y T
Perrier

AFVIITa—A

Orange juice

aABhaA—>
Coke
VP —I— K54
Ginger ale
(a—t—)
Coffee
FVIPATVIRa—k—

Premium blended coffee

MET A Aa—k—
Ground iced coffee
IA—AT7 A=W T7x2TT
Moussed foam Café latte
(T4 —)
Tea

T=INTVvA T 4—

Earl grey tea

T39I —0UT 4 — (FLADD)
Black oolong tea(lce only)

¥ 630

¥ 600

¥ 600

¥ 600

¥ 500

¥ 500

¥ 500

¥ 500

¥ 500

¥ 600

¥ 500

¥ 550

g R B &R T
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Non-Alcoholic Cocktail

NI AAHY T

Citrus squash

o o20v—FI7N—YV—X

Pink Grapefruit Soda

IVIANY =Y —X
Mixed Berry Soda

wFrvEe>a—2>

Yuzu-Lemon Coke

(E—)

Beer

U NA—)VE—J)b

Non-alcoholic beer

IEAETVIT A

Yebisu Premium beer

MRE—n (Y - F )= FY2)

Bottled beer (Asahi, Suntory, Kirin)

(TFART4 )

Glass Wine

¥yZv-F-ba-FYIFu

Sangre de Toro Original [# - 2x4 > - 7vRF 1]

v -F-ba-I5a- 250

Sangre de Toro Blanco Classico [11: &34 3F4 PLEF 1]

Yyr7v-5-bn-nk

Sangre de Toro Rose [w® - Axt>¥ . s 74 7A57 1]

YrZv-Fha-AYy - TFYavh

Sangre de Toro Cava Brut [H# - 2<t>¥ - 374 PR 4]

¥ 750

¥ 750

¥ 750

¥ 750

¥ 700

¥ 800

¥ 800

¥ 680

¥ 680

¥ 680

¥ 680

Coft HAW. BIH. 94 Ax— AZTNEEY

CTHETEXT,

ARy 7ETEZIRILZI,

In addition to this, sake, shochu, whiskey, cocktails, etc. can be prepared.

Please ask the staff.

g R B &R T





