WEEKEND STEAK NIGHT

CHOQOSEYOUR STEAK carved tableside by the Chef

e Australian Grass-Fed Beef Fillet [200g] ¥6,500
good for 1 person

* Japanese Wagyu Beef Fillet [250¢] ¥20,000
good for 2 persons

* Australian Grain-Fed Centre Cut Scotch Fillet [350¢] ¥14,000
good for 2 persons

* Japanese Grain-Fed T-Bone Steak [500¢g] ¥18,000
good for 2-3 persons

* Japanese Grass-Fed Tomahawk Steak [1.2kg] ¥21,000
good for 3-4 persons, pre-order recommended

* Giant Japanese Grass-Fed Tomahawk Steak [2.8kg] ¥40,000

good for 4-6 persons, pre-order recommended

—————— ALL STEAKS COMEWITH -----
STARTERS
House-Baked Garlic Bread and Chef’s Seasonal Appetiser
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SEASONAL SIDES YOUR CHOICE OF SAUCE
House-Seasoned Waffle Fries  RedWine Demi-Glace
with Aioli «  Creamy Mushroom D
Roasted Corn on the Cob il e SalsaVerde )
in Garlic and Chili o (Café de Paris Butter << f)
Blue Cheese, Bacon W * Melted Garlic Butter D

and Jalapeno Wedge Salad

TO FINISH
Executive Pastry ChefYuki Nakamura's Famous Wagyu Beef Fat Caramel
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Prices Are In Japanese Yen (JPY) And Inclusive of 13% Service Charge and 10% Government Tax.
If You Have Any Concerns Regarding Food Allergies, Please Alert Your Server Prior To Ordering.
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Allergen & Dietary Information
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While we take every precaution to minimize risk and handle allergens safely,

cross-contamination may still occur. If you have any dietary requirements or food allergies,
kindly inform us, and we will do our best to accommodate your needs.

gg N 43,
Cereals (Contains Gluten) Milk
& ST T)— FA) =71 —
Gluten-Free Dairy-Free
@g =2} ILEFR
< Fish Lupin
PR Bo, TF
Y Shellfish 000  Sesame Seeds
@ WABIY) (rh-va-ssE-mKwE) 0 &= YAY—R
Molluscs D Mustard
@ 5y @ —hnrly
Egg Peanuts
xE = FyvE
Soybean O Nuts
=0 ,558% RIGYTY
Celery Vegetarian
HIRER IR DA —HY
Sulphites Qﬂ Vegan
m K=o 7Y — ZILaA—)L7Y—
Pork-Free Alcohcl-Free
O =i
@@ Soba



