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Bend Chardonnay (California)
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Sweet Potato Shochu

KREDBRIFT SADY A XTY XBEEFA A—ITY




6~Q» HIGHBALL (99

N K=
L¥a17— 380ml | 7

64 0 Gi2704)

21540 =t
21541 b/

ST —NAR—I
Whiskey & Ginger Ale

21542

5—

— < 700ml

890 #:2979)

NE=I

Whiskey & Soda

L¥a5—

L¥a5— a—ongdik-n

21545 A

BEER GQQKTAIL

21400 WP ik §
Red Eye

21401 PAPe i v Wi
Shandy Gaff

21402 ook ot <41

Beer & Cola

(ASSIS BASE
hORALY S

Cassis & Orange

hoRY—¥

Cassis & Soda

21415 [ S bl m b

Cassis & Oolong Tea
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Gin & Tonic
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Coca Cola

22107 il n P23

Oolong Tea

22108 [ S i T

22109 A Coffee

22110 W O -3
22111 IR Tea (Hot/Iced)

KREDREBIE T FTADY A AT XEEFA A—ITT




KEFE, EYEEE
100%TE-T=-F—XF5Y7
BYUEES (Jv14v7zvF
E=7)FG 35

WEEE 2409 £ Y ET

XEFO—AME—7 (160g) 2,390 w:22,629)
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Cajun Grilled Steak
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Salpicén : Spanish Seafood Marinade
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Caesar Salad
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Vegan Salad Bowl
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Colorful Vegetables with Special Bagna Cauda Sauce
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Cured Ham & Camembert Cheese
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Fried Chicken
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Shaken French Fries < Butter Soy Sauce / Spicy / Seasonal Flavor* >
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French Fries <Salt>
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Stewed Hamburger Steak
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Shepherd's Pie
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Beef Tendon Stewed in Red Wine
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Macaroni & Cheese Steamed Mussels in White Wine
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Baguette Garlic Toast Rice Large Serving of Rice
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Cajun Grilled Steak
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Grain-fed Roast Beef
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Fried Pork
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Please choose 1 kind of Sauce
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Grilled Prawn with Lemon & Spices
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Garlic Pilaf with Beef
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Baguette Garlic Toast Rice Large Serving of Rice
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DESSERT
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Cheese Cake
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Chocolate Cake
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Vanilla Ice cream Chocolate Ice cream Mixed Ice cream
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We have information about the production area of rice.

{For customers who have food allergies>
1. Please feel free to ask a member of staff for allergens.
2. Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant.
3. Tolerance against allergen varies among individuals. Since our preparation and cooking process involves
sharedcookware
and dishwasher, please be extra cautious if you react to a slight amount of allergen.



