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Standard Course

3,500 .50
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3 types of Appetizers
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Biasinken & Bonlessham & Patedo Campagne
AVE—TINYN—F—

Corned Beef Hamburger

HRUAE—IF v VDI —TFTVvHIX
Homemade Smoke Nut Garden Salad

PRAUE T v AT —F &R—a ¥
Dry Aging Beef Rump Steak

o— R b ¥— 73T
Roast Beef Sushi
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DA Butchers Course

5,000 .50

(BRI RAEETE IAWA

3 types of Appetizers & Homemade Ham

HENLETTIDERY)EbY
Raw Ham & Salami Platter

aAVE—=TDEIWVE )V
Corned Beef Tartar

100% & — 7 )N—F —
Beef Burger

V=Y —HrI X
Caesar Salad

PRLE— v A 57—
Dry Aging L Bone Steak

o— R b ¥—7%#H]
Roast Beef Sushi
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Today's Dessert
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L Bone Steak Course

7,000 @.700)

HiSE3HE & H BN L

3 types of Appetizers & Homemade Ham

Yy NVF¥Fa b)Y EDLY
Charcuterie Platter

aAVE—=TDEIWVE IV
Corned Beef Tartar

Bt Y N—H—
Beef Tongue Burger

BREEIVHXDF ay TFFI74X
Meat & Colorful Vegetable Choped Salad

PURLE— v A 57— %
Dry Aging L Bone Steak

o— R b ¥—7%#H
Roast Beef Sushi

KHOFH¥— |

Today's Dessert
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Weekday Course DA Butchers Course

3,182 3500 3,000 @300

RABEE( VN—T7 ) — 7 a )} &

T—VE7YV—7u—(—ndHbH) +500

DAB7'7 v & — (Hij(3HikE Y )

DAB Platter 3 types of appetizers
(ERFEO Lo LV u—RA =7 - HREHMRE—7 ¥ —
EBEVEIYV—LF—ADHINVINYFa « TV—F—RAh—

ALEEDTNVAT v &)

DAB7' 7 v 4 — (W33t )
DAB Platter 3 types of appetizers

BErEYIX
(RO Lo L Y u—RA P E—7 - HRB R E—7 ¥ — Omakase Salad
EVEIYV—LF—RADHINNNYTFa « TNV—F—Xh—
A LBEDTVAY v &) YOELLBWRHAD TN T —= 2 AH T 4 VEIAAL
Red wine stew of beef
D% L Ly »v¥x 2 Y DODA Bucters7 e —¥ = JERNRYR T v F v —VvEX2aD bV a7 7 ) —bXRK
DA Butchers Ajillo Guanciale and mushroom truffle cream
JENBR T 7 v F v —VEX7aDbY) a7 7 ) —bRAX AHDOFHF— KDY &by
Guanciale and mushroom truffle cream Today's Dessert Platter

N —T7 Y —7ua— 1,500 (1,650)

I— )V 7Y —7ua—: 2,000 (2,200)
(e—ndhbh)




Da .
(fputche Food menu Drink menu Top History ~ Member
- 3 —E Ky o—E ﬁ = B=

— RECOMEND

% DAB7 7 v & —  BisgEsfiiky 1,080 «.188)
DAB Platter 3 types of appetizers

. HRBIZAE— IV H—F LI YV —LF—X
TNTYS—FTL—ADTNVAT v &
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— CHARCUTERIE -

* EHiOTIN—VLETI—4 HFWENLRZ 1,980 e

Fruit, prosciutto and burrata cheese

SALAD

YW ERRX—a VLW F—ADY—F—HFF X 880 968)

Caesar salad with smoked bacon and aged cheese

w FEVa2vEe—TJDa2y T 23ADNT Y | 880 (963
Corned beef tartare

* FHBEENRTFRIVNRN—=2DFay T FHIL 980 aors)

Chopped pate de campagne salad
w HZFX#Hog—2lte—7Ltvyas 980 «ors)

roast beef and arugula

HFEYUNLELEHF oD T ) -V T X 880 968)

smoked nut garden salad
HF#EY -tk —Y DR 880 (96s)

Sausage tasting comparison

=22 D7) N 880 s SIDE DISH
bacon grill
_ F—XEKY HEbY (1078)
* BORTENLLY I IOR) DY S 1,680 ass) assorted chesse 700
Charcuterie platter L 2,100 es0 H—=1 97 h—2R N 480 (528)
“ garlic toast
e V¥ b YHE % 980 «ors) 754 REF b 480 (529
Single charcuterie item tanch fries
AN/ TV T4 9F%F—% W
Fal)V—9F73I /KOENL /BT AR L 20 e
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smoked nuts
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APPETIZER

HRHBURAE—I Y- L7V —LF—RADINVyFa 980 aoms)

Homemade smoked salmon and cream cheese carpaccio

TNITYY =T A —ADT VAT v & 480 (528)
Gorgonzola mousse bruschetta

v DA Butchers7 b —3 = 580 (639
DA Butchers Ajillo

* WOHELLIBRAD T VT —= 2 J8HR T A v EiAH 880 69

Red wine stew of beef

=V 774 R 1,000 100
garlic rice
FIV—TYV—LLEAALA—PFIVDT T4 FRT b 580 s39)

French fries with sour cream and sweet chili

HBINY)a2T7FDEATFEI=YTaKRT b 480 (29
Mashed potatoes

BN D PSRRI =R Y 880  (968)
Assortment of three appetizers

Juyal)—o RAED BZoto EX v VO
KRRAYF—) ?Xﬂ—l*“?‘)??\/ ey bTR <%
Broccoli mustard marinated Carrot rapée with marinated purple
peperoncino green onions salt and koji cabbage

i 380  wis)

Top History Member
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PASTA LAY

KA VEALOMME R0 F —&
Bolognese braised in red wine

1,480 «e2s)

Y AT T v Fe—VviEX /a0 2727 -4 1,480 as)

Guanciale and mushroom truffle cream

HENKENVYATDIIPY —AINRRAEK
Tomato sauce pasta with prosciutto and arugula

1,480 ae2s)

KIDS MENU

SSNYN—H— 690 (59
mini hamburger

S=O—AME—77V—} 600 ®60
roast beef plate
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DRY AGING MEET &5

OB L 7R HFEIRHITT Lo D EFk L., BRZERGL L7,

BRL Z & Tl i CIRIRMEER, Rz Z7 Y vive—Emo v 7 ik 3D Iz, e . _

Lok )k L7l PR sS TR 0 Sk % ZHIRE S 755w, * AtEEEN S —uf AT —F 15/g s
S —— L bone steak

JERGAROHPTOUFDO U LB o Ll O —u A v

BNEEFRRT 2L TELLHZ2BRECTHLIADE LT
FhFav 2pes 1,800  aoso) DIES AT A AL BEEBME FELNL —CThEE LFTwE T
PURNEM)E 2 b CROBEIRL AT —FTT

lamb chops
Y #7727 —% 150g 2,500 @m0
k
e st My 4500 e IR S — 04 ¥ 25— %+ a
. +H T VT AT —% +2,200 (2420
BN ER—I Ny 2 YT 2pcs 1,500 ass0) .
pork back ribs +HEUVFLZVYDRAT —* +2,700 @90
+ IV TATF—F&&BUVFE L VDA T —F +4,800 280
HHRORERDKED 7Y v 741V /u—2 1,800 980
Soganoya grilled pork Fillet / loin
B2 25—% 100g 2,980 @27) — DESERT o
beef tongue steak
; Y T4 T73IA 680 (118
w* REPHE) ALY siFav7-45v7-Fu-—z 3,800 «iso Tiramisu
Assorted aged meat  -lamb chops * rump * pork loin-
By I—Z 680 ()
Cassata
V72T —% 580 39

chiffon cake

VARXRFZFI2T7— b 680 (s

pistachio gelato




