BARBEQUE TERRACE

CRAFT BEER & AUTHENTIC AMERICAN BBQ CUISINE

APPETIZER

Smoked Salmon with Steamed Rye Bread and Dill Sour Cream
ARE—VIHY—FY SAZENVETAIVHT—V L

Quesadillas with Yambaru Chicken, Avocado Dip and Tomato Salsa
PAEBHBOT YT —V T7I+ARTovTE M MFILY

Marinated Shrimps, Octopus and Celery
BEARZ2OELOVDTU X

Mixed Leaf Salad with Candy Walnuts
Butter Milk Ranch Dressing
SYYRI=THSH FvrTa—TFIbF VY
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SOUP

Gumbo Soup with Pork Sausage
V—t—IAVAHVRA=T

Gazpacho with Basil Flavor
TR FENIIWDHRINF 3

SIDE DISH

Spicy Fried Potatoes Onion Rings Vegetable Pickles
AINAY—=TZ4 FRF b FZAIVY FREOLEVILA
MAIN DISH

BBQ Style Pork Spareribs
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Peppered Bavette Steak
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Beef Brisket
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Brochette Style Jumbo Shrimp and Scallop
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DESSERT

Okinawa Zenzai
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Ice Cream and Sherbet
TARI)—LEVv—Xy

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

Barbeque Tld. BAERNEDKEFEHL THY ET
BMOMANRKRICE ) X Z 1 —NBRFELCCERELIBENIEVET, FOITHS TN
SHBEARAOHRET. Y- EXARBLIVHEBIEENTHVET

150 g

150 g

2,300

2,700

2,400

2,300

1,700

1,500

1,150

3,800

3,500

4,000

3,300

1,500

1,300



