TRADER VIC'S FAVORITES

“ Atlantic Live Lobster”
Choice of Broiled, Steamed or Thermidor

JEKE BOT RS —
SERPBACTTAHRNZLET

¥12,600

Paper Thin Filet of Beef

Flambe at Your Table Side
STUDHET 1 VRDI S IN VR — RV —=FA

¥7,800

Steamed Sea Bass Cantonese ¥5,600
Steamed Rice & Vegetables

AXFDLRREKZEL 51 KA

Seafood Parrillada ¥7,800

Grilled Spiny Lobster Tail, Sea Bass, Scallpop & Salmon

Saffron Butter Sauce

SyDORY=TD—=RTUI BISIYNI-I—-2

Asian Beef Chili ¥5,000
U.S Filet, Stir Fried Vegetables & Fried Rice

DO« UVIT— D310 FSARKRZ

D=V F)ENDTF—DY—X & BEWDRZ

Grilled Wagyu Filet Steak

Japanese Filet of Beef A4
Roasted Garlic & Wasabi Butter Glaze
NFET« LALDT )L

O—ARA-U v DO EDSUEDNY—ZFEET

¥14,000

Prawns San Francisco ¥5,400

Chardonnay Cream & Garlic with Spinach
BEDD)——A-JvDII—-R A1 RARA

Kung Pao Chicken

Cashew Nuts, Vegetables & Steamed Rice
EBRENY 21Ty VYDFEOWD 51 AKA

¥4,400

Beef & Reef Lo-Mein ¥5,000

Beef Tenderloin, Shrimps, Green Beans & Mushrooms
with Lo-Mein Noodles
£ EBBOREZE ‘E-D&U=D"

Macadamia Crusted Sea Bass ¥5,600
Citrus Butter Sauce & Wasabi Mashed Potatoes
AZAFD)FT— NNAWIZIPINI—=DS5 A~

BV —RXEDYERT FE2—-URA

New York Pepper Steak ¥9,500
U.S. Iowa Premium Black Angus New York Steak
Mashed Potatoes & Creamed Spinach
Za—3-—-DORvY/\—RF—F

NyYamT k& DOU—LAREFTYF

Thai Green or Susu Mild Curry
DAT)=2 FEE RAYAILEAL—

Beef
¥5,800

Please inform us if you have any food allergies or special preferences.

Tax and 10% service charge will be added to your bill.

The above menu is subject to change without prior notice.

Prawn
¥4,800

Chicken
¥4,500
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FROM THE WOOD FIRED OVEN

Wagyu Filet of Beef A4
NMETURT—F A4

(120g) ¥14,000
(150g) ¥16,500

U.S. Iowa Premium Black Angus
Filet of Beef (150g) ¥7,800
USE 7+« UXRXFT—F (200g) ¥9,800

T-Bone Steak
USEE T-M—YRAF—=F

¥21,000

New York Steak
USE Y—04 VY RXA7—F

(300g) ¥9,000
(400g) ¥11,000

Chateaubriand
USE Yv k=T PY

(350g) ¥18,000
(400g) ¥20,000

BBQ Filet of Sea Bass ¥5,600
Pea Sprouts, Potato Puree & Lemon Butter Sauce
R AFDF 2N

g\, NFhEalb—& LEYNSY =YY=

BBQ Norwegian Salmon ¥5,000
Baby Roket, Asparagus & Chimichurri Sauce

DT —EY—EVDHERS
Oy bB35 PRNSAR & FIFaUY—2R

Land & Sea

BBQ Filet of Beef Malagasy Glaze
Spiny Lobster Tail Yuzu Truffle Sauce
B4 URT—F VS HY—-TU—X
FEEBET—ILOMF I TY—X

¥10,000

\

Cabernet Port Wine Glazed
IAINIVRIRN—FRTUL—X

Your Choice of Sauces
REFEY —RE2FRBEULIZEN

Horseradish Garlic Cream
M—2AST1vwIad—" v DD)— /A

Bearnaise

Fire Roasted Half Chicken
Roasted Potatoes & Grilled Bok Choy
I7AV—0-RTY FN\=TFFY
O—XLMRFT+ & TJUIVLEBE

Indonesian Rack of Lamb

Pineapple, Mango Chutney & Peanut Butter
1Y BRRIYPYSAO0-R

INAFTYTN, ¥YT—FPYRKE—FTvYINS—

Wagyu Filet with Foie Gras & Mango ¥16,000

BBQ Japanese Filet of Beef A4
Mango & Asparagus with Port Wine Sauce

MNED« VAAEFRZERE D 2 DTS
NYO— & P2INTHZAR—FD14IYI—2

SIDES

Fried Rice
D214 21X

Mashed Potatoes
Nw¥a RRT R

Creamed Spinach
DV—=LhAEFvF

Sauteed Mushrooms
VUF—Vwyall—A

Singapore Noodles
IVAR=IL X—=R)U

Asparagus with Hollandaise
PRNDAR 2507 —AJ—2

All ¥900

Please inform us if you have any food allergies or special preferences.

Tax and 10% service charge will be added to your bill.

The above menu is subject to change without prior notice.

BMIZEBTLILF—DHABESEIT, HoALHFRITEBLDHEEN, O
HECITHE, BERVYF—ERR0%EMESE TLEEET,
BMOATIKRICEYAZ2—ABDNERICGESHEEANTENET . O

¥4,500

¥6,000



