





"p3w XYCa’,—

_CHARCOAL GRILL MEAL

SpbS, > A
e Uu k= TN = e Ul k= TN
\ A~ k = \ A~
] 1] U d H ] 1] U d H
Yonezawa Meat Selectioifwo-Cut Platter (2 kinds) Yonezawa Meat Selectiohree-Cut Platter (3 kinds)
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A5 Japanese Yonezawa Beef ko = Beef Rump
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. P French Fries

Yonezawa Pork Loin -
PSN% gxalX:q®Vi["hSz —*S1 >MhiVib{ As each dish is grilled upon order, preparation takes around 30-40 minutes.
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Additional toppings: mustard pickles, black pepper, wasabi tartar, aioli sauce.
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DESSERT
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DESSERT SET DRINK
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Earl Grey Tea (Iced OR Hot)
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Sweet Ruby Flavor Tea (Hot)
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Chamomile & Apple Herb Tea (Hot)
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Roasted Pistachio Tart Cheesecake
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Raspberry Chocolate L
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Lemon-Flavored Blancmange
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Bistro Vanilla Ice Cream k =
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Coffee (Iced OR Hot) ko=
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Caffé Latte (Iced OR Hot) ko =
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pAll pictures shown are for illustration purpose only.



