Dinner Menu

BARBECUE A SET VALENTINE DINNER COURSE
N—AFa1i— Atvhk N4 T7T4F—0—2
Prosciutto Parma and Grilled Vegetable Marinade Fruit Tomato and Shrimp cocktail
JOLREENL TIIIVBHEDOT) R RAT T —YRTRES TS TDAYTIL
Seafood Bisque ¥ —7—R&O7 R —DERY Homemade Pate de Campagne
Stone Roasted Seasonal Vegetable on Hot Pebbles BRE/ST - R - HY/S—=a
apEUrEEX

Four ltems From Barbeque Market Salmon and Sea Bream Roll
PHHDI—TvN 4 & T—F DR

Green Asparagus and Red Paprika Mousse Salad
GN=2TRNGHRENTIVADL—R  BFF LT Fresh Seafood and Spring Vegetable in Heart-shaped Pie

Dossort S 41 N=NEQ /A =R CHFHBRN AL ETREZOABZUL

Coffee or Tea O—tb—F = (FKF
Your Choice of Main Course X1 > HEVTWVWEEITET

s—Ai ¥ 5,600 per person Australian Beef Tenderloin 150g
F—ZNSUTEET (L 1509

BARBECUE B SET Japanese Beef Tenderloin 100g (Extra Charge ¥2,100)
N—A~_F1— Btvh EEF7,L 100g (BMEIE¥2,100)
Prosciutto Parma and Grilled Vegetable Marinade Japanese Beef Tenderloin 150g (Extra Charge ¥4,725)
JILREENL FINBEOT) 2% FZT EE47,L 150g (BMRE¥4,725)
Seafood Bisque ¥ —7—K&OT7 R —DERY
Stone Roasted Seasonal Vegetable on Hot Pebbles French Traditional Opera
ahtELiEEHH J—t—. F3db—bh JIZvvIORKRNENITET7 7> XADEMEFFRZ
Three Items From Barbeque Market
Seasonal Salad & RWRAATZT 4 J—bE—F3AH
Coffee or Tea O—t—FFHH
s— A ¥4,600 per person s—Atg ¥ 7,140 per person

Cannot be used with any other promotion or offer for Barbecue Set A, B Set.
N=A_Fa—tyh A B RFESIWRIELBVET,

Served with Chef's Home Made Country Bread Loaf >z 74&/\>HAMFEET

BARBECUE MARKET /N—AFa1— I—4svb ForAlaCarte £¥870 peritem

Grilled Seafood >—7—KJUJL Grilled Meat X—KJUJL

Market Fish American Grain-fed Beef Sirloin 125¢ Foie Gras

AHODE R TAIHEY—O1C> 1259 TATITZ

Scallop American Beef Tenderloin 75g Barbarie Ducks Kebab 60g

AN R TAIAET L 759 NV —EBBROERE 609

Pacific Giant Octopus Spanish Iberiko Pork 80g French Free-Range Ranch Chicken /2
K53 ARAVEAAN)IB 809 TIVAEMS 1/2

Sea Bream Australian Lamb Chops Ip

A F—RNSUTEFFOO-IT)—AK 1K

Norway Salmon
T —H—F> Recommendation 39

Okinawa Gyu <A-3> Beef Tenderloin 75g (Add ¥2,500)
N =] -
Grilled Vegetable ~IH7ILIUIL ARRERT <A-3> 74175 (+¥2.500

Stone Roasted Vegetable on Hot Pebbles King Cr\ab Ip (Add ¥ 1,900)
AtE LI BEHR FZNAZ 1A (+¥1,900)

BEVERAGE BUFFET KUY o /\—

WORLD BEER & WINE BAR 7—=JLRET7 &1 /8N—  ¥2,600
Our Free Flow Selection of 4 kinds of White Wine, 6 kinds of Red Wine and 10 kinds of Beer (2 hours limited)
ROV EE—NEERLHLIZSVY (A7 45 KOV 61 E—IL10BDT7I—RI>S /2 BEREH)

Valid with dinner only. Our Beer & Wine Bar Closes at 9:30p.m.
BREBERICHERLHFLTZEV, CHAER 2 BREF. 9:30p.m. FTOZTABERIFT,

Tax included. An additional 10% service charge will be added. Cannot be used with any other promotion or offer for Drink Bar.
RECFOARE (CAEY —ER T 0 % EMES TV EREET, LRIV IN-EBEINRALRVET,
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THE STEAKHOUSE
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APPETIZERS

Seafood Chowder with Fresh Pacific Clams

Caesar Salad with Romaine Lettuce, Caesar Dressing, Shaved Parmesan and Bacon
Chili Grilled Prawns on Iceberg Lettuce and Spicy Qil

Sliced Tomato, Mozzarella Cheese, Anchovy and Flower Salad

Taraba Crab Cake and Celery Remoulade

Seafood Cocktail on Mixed Leaf, Ranch Dressing

COOK IT YOURSELF AT YOUR TABLE
ON TSUSHIMA STONE

Australian Rib Steak

Australian Double Rib Steak

Okinawa Gyu A-3 Tenderloin Steak

CHARCOAL GRILLED MEAT

Australian Grain-fed Tenderloin Steak
Australian Grain-fed Tenderloin Steak
Australian Grain-fed Sirloin Steak
Australian Grain-fed Sirloin Steak
Australian Lamb Chops

American Tenderloin Steak

American Tenderloin Steak

OKINAWA GYU A-3 “IRRESISTIBLE MARBLING BEEF”

Charcoal Grilled Okinawa Gyu Sirloin
Charcoal Grilled Okinawa Gyu Tenderloin

CHARCOAL GRILLED SEAFOOD

Seafood Grill-Lobster with Garlic Butter, Lime Cilantro Scallops
with Mango Salsa, Squid with Olive Oil and Teriyaki

|

SIDE DISHES

French Fries

Grilled Tomato

Fried Onion Rings

Whipped Potato Puree

Chili Steak Fries

Mixed Green Salad with Choice of Dressing (Italian, French, Ranch and Caesar Dressing)
Market Vegetable

Mushrooms Sautéed in Butter and Garlic

Your Choice of Sauces
Creamy Mushroom / Béarnaise / French Black Pepper

CHARCOAL GRILLED BURGER

Cheese Burger Topped with American Cheese and Bacon

Duo Burger "Plain and Cheese" (Lettuce, Tomato, Pickles, Onion,
Cheddar Cheese and Bacon)

Texas Chili Beans Burger (Chili Beans, Jack Cheese, Lettuce and Tomato)
California Burger (Avocado, Guacamole, Tomato, Lettuce and Salsa Tomato)

PASTA

Linguine Pasta with Prawn (Grilled Seafood and Creamy Sauce)
Traditional Baked Lasagna

BREAD
Steakhouse Original Country Bread Loaf Served with Tomato Salsa and Garlic

DESSERTS

Apple Pie Topped with Fresh Whipped Cream and Vanilla Ice Cream
Pecan Pie Topped with Fresh Whipped Cream

Hells Kitchen Sundae (Layers of Vanilla and Chocolate Ice Cream, Hot Fudge,
Chunks of Chocolate Fudge Cake, Fresh Strawberries, Whipped Cream and Walnut)
New York Cheese Cake with Strawberry

Tax included. An additional 10% service charge will be added.
FRRBOMERE CHET —EXR 10 % ZMHESE TV REET.



	st_dinner01
	st_dinner02

