T-BONE STEAK
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T-bone steak with herb & garlic
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T-bone steak with blue cheese
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T-bone steak with foie gras
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Red wine sauce
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Garlic soy sauce
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Truffle sauce
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SIDE DISHES

S bt
Z2Y—AAEFF
(1B5hAEDZY)— 1K) 500 wyyaRTh

Cream spinach (cream of boiled spinach) M
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Buttered corn
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Mashed potatoes with truffle
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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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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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Three kinds of mushrooms garlic saute ¢ 15—t
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oday's soup
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orlorful vegetables pickles

a—ZArE—

ﬁdﬁaﬁl\lﬁfrﬁ;%ef B~ B T34 FEF h~F= - NAFVF—ZOI—2~ 480
French fries (Cheddar & Parmesan cheese sauce)
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Assorted cheese platter
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Steamed mussels in white wine
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Chef's recommendation ahijo Ginza's bread "KAORI" (2cuts / 3cuts) 3,&?“ 450
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Stewed beef gristle in tomato wrapped style ( +1{EEM 390 ) LY UNA— 77V RERBRAR S5~ 480
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Rice
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DESSERTS
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- with Ginza's bread -
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Honey toast of Ginza's bread
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Tiramisu with Ginza's bread
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Hot Fudge Sandae “ORENQ" style
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Brooklyn Special (Brownie & Donut)
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Assorted Ice cream
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Coffee (Hot / Iced)
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Tea (Hot / Iced)

=T 300
Herb Tea

l UEOI-b—it FREEFEHERALTOET. ‘

b

O COFFEETEA,
¢  DIGESTIF

T—b— - SLA - STk

FH =94
Dessert wine
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