DINNER COURSE

Appetizer / FIZR_ERWD §Ht
Smoked Salmon with Rye Bread and Dill Sour Cream
Seared Tuna with Green Papaya and Myoga
AE—VH—FY FGAZENECTAIINTT—0)—L
MBI/ ODRZFMHILIT ENNAVEER

Okinawan Chicken Breast with Flour Tortilla
Guacamole, Tomato Salsa, Mix Leaves and Coriander
PARRIEERRE 7 7T7—MILT0—V
THhE-L RBRMILTILYT v IRU—=T7 JUTVH—

Shrimp and Scallop Brochette, Cajan Spice Flavor
YalrvFekRaFEoJO Ty b TAD v Y RNA ZAAK

“BBQ Plate” / “BBQF L — k”

Japanese Beef Loin Pepper Steak 50g, Okinawan Pork Sausage 1piece
Beef Tongue 40g, Agu Pork Belly 50g
EEFO-XRADORYN—XAT7—F50g EEYV—t—J1K
H$52>240g H<—BE/NZHS0g

Assorted Vegetables /| SEFRF R
Shiitake Mushroom, Sweet Corn, Green Beans, Violet Potato
Ty URHEE EF&F VT2 KF

Sauce Selection (BBQ Sauce, Chimichurri Sauce and Mustard)
V—2&E (BBQY—R FIFallVY—R KIRXEZ—N)

Dessert / TH—

Mango and Coconut Sherbet
RO2= Rk du hu balVAVEO DZE SataNVA S

¥13,000

KIDS

Tuna Pasta Salad
VIENZREYSH
Shrimp
al)>7
Chicken Brochette
FxrJO v bk
Japanese Beef Loin Steak(2pieces, 25g each)
Okinawan Pork Sausage 2pieces
EEFO0—-XASe BEEY—t—I2%K
Sweet Potato, Broccoli, Pumpkin
¥ Joval— ARFv
Buttered Corn
dA—YNE—
Grilled Onigiri
REIHICETD
Vanilla Ice Cream
NZZTARI)— L

¥6,000
ADDITIONAL

Canadian Lobster (1/2piece) ¥8,400
HhFREAT—ILEE (12E)

Argentina Beef Tenderloin ¥6,250
FINEYFUEE—T7 T4 —0OA >100g (2pieces, 50g each)
Japanese Beef Loin Pepper Steak ¥4.,800
EEFO—XRDRY/N—XT—F100g (2pieces, 50g each)
Okinawan Agu Pork Chops ¥9,000
PAIRDZEBH S —DR—UF 3 v F350g

Grilled Onigiri (1piece) ¥500
REHICETD (118)

Steamed Rice ¥700
Z1R

Rice served at Barbeque is produced in Japan. Menu may change without prior notice due to circumstances.
All prices are in Japanese yen and inclusive of service charge and consumption tax.
N=ARFa1—Tl BAEREORZEALTED ET. BMOAANRKRICED XZ 1 —RNBRBFELCEBLRIBFBADNITVET,
FOITELLLETV., EFRIZEAHOBRET, Y—EXMRBLIVEHEBDN S ENTEDET




