T-BONE STEAK
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T-bone steak SAECE

HRELON—TEH Y IHBPAT—F &5 2. TET

H=VIIN=TTER=VATF—F 900z 4,980 AF—F I rbET

T-bone steak with herb & garlic B A TEHERTLIZZ,
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T-bone steak with blue cheese > H=VI2ILI)—R 300

Garlic soy sauce
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T-bone steak with foie gras
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SIDE DISHES
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Cream spinach (cream of boiled spinach) Mashed potatoes
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Buttered corn Mashed potatoes with truffle
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Three kinds of mushrooms garlic saute
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MAIN DISHES
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L-bone steak with grilled vegetables
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Hamburg steak with truffle sauce
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Fried egg topping Foie gras topping
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Outside skirt steak of beef with red wine sauce
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Fillet beef steak with truffle sauce
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Roasted Hungarian duck breast with cassis sauce
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Iberian bellota chuck eye with aged balsamico sauce
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Roasted Australian lamb chop with green mustard sauce
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Today’s special fish dish Chef’s style
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COLD APPETIZER
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BOTYV—-VYFH 580
Green salad “ORENO” style
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Caesar salad classic style
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Colorful vegetables stick salad
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Cold Black Wagyu roast beef
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Assorted three kinds of appetizers
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Whole caviars plate (18g)

HOT APPETIZER
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Steamed mussels in white wine
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Chef's recommendation ahijo
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Stewed beef gristle in tomato wrapped style ( +1EEM 390 )
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APPETIZER
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Today's soup
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Marinated olives & dried tomatoes
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Corlorful vegetables pickles
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French fries (Cheddar & Parmesan cheese sauce)
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Aged Prosciultto
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Assorted cheese platter

BREAD & RICE
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Ginza's bread “KAORI” (2cuts / 3cuts) 3hvb 450
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Echiré butter (salted)
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DESSERTS
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- with Ginza's bread - Hot Fudge Sandae “ORENO" style
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Tiramisu with Ginza's bread TAZRZV—-22B0EHLE 500

Assorted Ice cream
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Coffee (Hot / Iced) Dessert wine
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Tea (Hot / Iced) Port wine
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