HQ‘@ S0 STEAKNIGHT

CHOOSE YOUR STEAK
Plated Steak
* Australion Grass-Fed Beef Fillet [200g] ¥7,200
Good for 1 person
Japanese Wagyu Beef Fillet [2509] ¥24,000

Good for 2 persons

Japanese Grain-Fed Centre Cut Scotch Fillet [3509] ¥16,000
Good for 2 persons

LIVE TABLESIDE CARVING AND SERVED BY THE CHEF

Japanese Grain-Fed T-Bone Steak [500¢] ¥20,000
Good for 2-3 persons

* Wagyu Tomahawk Steak [1.2kg]

Good for 3-4 persons ¥24,000
(PRE-ORDER RECOMMENDED)

ALL STEAKS COME WITH

Starters
House-Baked Garlic Bread and Australian Beef Tostadas @g ﬁ

Seasonal Sides YOUF Choice 0][ Sauce

* Beef Fat Roasted Potatoes with The Sky Farm Herb Salt * Classic Gravy ﬁ
* Braised Cabbage with Bacon in Miso Mustard Dressing % ﬁ * Red Wine Demi-Glace
* Fresh Mix Leaf Salad in Orange Dressing *  Creamy Mushroom @
* Salsa Verde
» Café de Paris Butter ﬁ
* Garlic Butter ﬁ
» Chili Garlic Butter ﬁ

TO FINISHWITH
Famous Wagyu Beef Fat Caramel by Executive Pastry Chef Yuki Nakamura @
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Cereals (Contains Gluten) Gluten-Free Fish Shellfish Molluscs Egg Soybean Celery =3 Sulphites Pork-Free
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A Soba Milk Dairy-Free Lupin ‘?go Sesame Seeds Mustard Peanuts Nuts Vegetarian 4 Vegan Alcohol-Free

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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