DINNER MENU

KID'S MENU

A: 7 to 12 years old
(7F~127F)
3,950

Juice
Ja1—2RA
[*Extra kids drink for 350yen v X3 1 — X380 350 3 ]
Salads, soups, and desserts are available from the side dish station.
A—T. TH=brEY A T 1 v AT—Ya v &Y

Main Plate
KABIFABVICEYET,
Hamburg Steak, Deep-fried Shrimp, Grilled Chicken,Vegetables etc.
NYIN=FRT—F. BETZA. FFVT VI, BEse

B: 4 to 6 years old
@F~6%)
2,000

Salads, soups, and desserts are available from the side dish station.
A—=T. FH— M EIA BT 1y Ya2RT =Y a v &Y

(3 FETOEF I ANT 12 ms] )

A LA CARTE
Appetizer

Salad of Mt. Fuji Spring Water-Raised Pork Ham with Wasabi Dip 1,500
BLEKR—INLOYZEANIT OEVRMKDT « v TV —RFZ

Bigeye Tuna Carpaccio, Lightly Smoked, with Ponzu Jelly and Parmigiano 1,500
ANFITODERE—Y AV F At T Y2 LRVEEE/INIVE Y v—/

Fish and Chips 1,500
TA4vVa1&F VTR

Cajun-Spiced Potatoes 1,500
TAD v RINARRT b

Green Salad<Share size> 1,800
J) =S 2<2~3 NFT>

Grilled Romain Lettuce salad Beer Yeast Dressing <Share size> 1,800
BAASYLEZADTIIVHZE I FIVHRE—IVEER KL v 2> <2~3 A\Fi>

Fritter of Suruga Bay Deep-Sea Fish with Raisin Salad <Share size> 1,800
BEMBEREBRDT )Y bEL—XVDYZH <2~3\F1>

Pumpkin Salad with Cream Cheese and Walnuts <Share size> 1,800
NEE® &LV U—LF—R, K BHDYZH <2~3\HiI>

Thick sliced Bacon’s Grilled Ceasar salad <share size> 2,450
BUNR—=a DT ) ) = =S5 Z<2~3 AFi>
Grilled Sausages <share size> 2,000
6 BDKROLWIEY —t—Y <2~3AH>

(#EpE-Fa)V—H=Uv T - Ry/\— - AU - DTV

To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.
HEDBMICT LIVF—EERHEDHE. TEXOBRICHMSEEEN,
ERAEM—BZCARLTEYEY. G52 QR O— N EHHAA TTHERIZEL,
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Soup

Today's Soup
AEDX—T

Grill

Grilled “Shizuoka sodachi "Wa-Gyu Beef sirloin (60g)
LI BHRRENST TRz 5] Y—n1>07 UL

Premium Grill Combo
(Japanese black wagyu, Izu Venison loin,Today’s Fish)
TULET7LT7VILIVR
(BEMSF100g « 1 X HO—R1P - AHDE1009)
Seafood Premium Combo Plate
(Spiny Lobster, Roasted Live Ezo Abalone, Hoba Leaf-Grilled Fish)
V—T—RTLEZT7LaAVRTL—F
(RAINAZ—OTRE— - FXIVT77EO—R b - AIADFEFEE)

Grilled T-bone steak (380q)

TR—YVAT7—%

Grilled Japanese black wagyu sirloin (100g)
EENGFY—nas>os UL

Low-Temperature Grilled Izu Venison & Tea-Smoked Duck Confit
BERFBELIEARYADT VIV ERAREBOIY T«

Grilled Spiny Lobster with Roasted Walnuts and Brown Butter
ANAZ—BTRAZ=DT VIV BHDO—X b EEHNLNZ—

Roasted Chicken leg from Shizuoka Prefecture (240g)
BRSREEKRS FF Ly JOO0—X b

Australian Beef grill (100g)
AUSEE—T DT 1)L

Grilled fish of the day (100g)
REDEET IV

Grilled Seasonal Vegetables with Aromatic Vegetable Vinaigrette
MENT2TIVT IV EERBFE T« 2T Ly b

Rice
AR

Bread

AV

We use rice locally grown in Shizuoka prefecture.

BREREORZEALTEVEY,

700

10,500

10,500

10,500

10,500

8,000

8,000

8,000

5,500

5,500

5,500

5,500

400

400

All prices include consumption tax and service charge.

REHBIPHER - T-EAREZHET.
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Shizuoka Eel Grilled with Shio-Koji(salted rice malt) 9,000
BRI S IR EDIBBRE WHDEV)

Shizuoka Eel Shirayaki over Steamed Rice Box 9,000
BREESLTETDRRETE RHbE U - i)

Beef Steak Rice BOX 7,000
E—TXT7—FE HrbETO/A—=) v oFvT i+

Grilled Pork Rice Box 6,000
K= TV IVE K ESO/A—) v IF v 7 1)

Roast Chicken Rice Box 5,500
A—AMFFUVE FIRFbESO/HA—U v o F v 7 - 14

Cold Soba or Tea Soba(Buckwheat noodles) or 2,500
Udon (Japanese Wheat noodles)
BPLZR el XZIE S EA

Rice 400
AP

Bread 400
VAV

Miso Soup 400
HZT

We use rice locally grown in Shizuoka prefecture.
HEREOKREFERLTEYET.

To the guests who have some allergy to specific ingredients, please inform us the detail when ordering. @
REDBMICT LIVF—EESRHEDBE. TEXDOBRICBHSEEEN,
FEREM—EBZCARELTEYEY, A2 QR I— FEHIHAA TTHRIEEL,
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DESSERT

Creme Brulee with Seasonal Fresh Fruits 1,200
IL—LT)a L EHDTIV—YHA

Assorted Fruits 1,600
TIb—UBEDYE
Assorted Desserts 1,600

TH— DR EbhE

Four Assorted Ice Creams & Sherbets 1,600
AEDTARY ) —L&Y¥—Ny DEY G

Two Assorted Ice Creams & Sherbets 1,000
MEDT AR ) —=L&Tv—Ny FDBEYEDHE

All prices include consumption tax and service charge.

REHBIPHER - T-EAREZHET.




