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A selection of three unique curries awaits you this summer in Trader Vic's
Tokyo. You may choose from a mildly spiced South Indian Goa Prawn
curry, a Lamb Bhartha prepared with 10 different spices, or a Malaysian
style fish curry with a spicy, sweet and sour flavor.
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NEW YORK CUT ELACK ANGUS
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Our newly introduced New York Steak is lowa Premium 100% Black Angus beef slowly

roasted in our signature BBQ Chinese oven served to you sliced ready to dip in Chef
Masato Hamada's specially prepared spicy sauce.
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Trader Vic's Tokyo is celebrating its 45th anniversary in 2019. Since opening as the franchise’s
only branch location in Japan, our aspiration to fascinate guests with dishes from around the
world and original cocktails remains the same, just as founder Victor Bergeron envisioned when
he started his first restaurant in Oakland in 1934. Our pursuit to offer a delightful dining
experience continues: come and "TASTE THE WORLD®" at Trader Vic’s Tokyo!
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TRADER VICSTOKYO
45t ANNIVERSARY DINNER

To commemorate Trader Vic's Tokyo's 45th anniversary we
proudly offer you a one night special course dinner featuring
some of Trader Vic's traditional dishes all paired with a
selection of Californian wines.
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Join us for a toast to celebrate our 45th anniversary
with a commemorative Mai Tai glass for you to take home.
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TLEV PO LET! (Opening Reception, 1964)
Trader Vic's founder Victor Bergeron with I New Otani former president Yoneichi Otani
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SPARKLING ERUNCH BUFFET
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= Every Sunday, national holiday and last Saturday of the month 11:30-14:30
m Adult(kA) ¥5,800 (food only / 5EEDFH)

¥6,000 (with free flow of sparkling wine/ 7 —RIN\—7 V) > 574 V1F)

Child (7 %) ¥3,000(4-12 years / &%)
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Selected items from our original cocktail collection are available for

special Happy Hour prices! Our prided spareribs from the Chinese Oven This summer join us in our paradise
and other food items are also offered. island where you can sip on one of
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September will see us celebrating our
45th anniversary and we are all looking
forward in welcoming you to join us and
raise a Mai Tai for the occasion.
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= Every day 17:00-19:30
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BOATHOUSE Bar —  11:30-24:00 (L.0.23:30) [11-#-/10i# 11 11315:30~]
. *Every Sunday, National Holiday and Last Saturday of the month: Sparklimg Brunch Buffet (11:30-14:30)

o Reservation and Inquiries / = 7#)-%ite
Trader Vic's Tokyo General Manager
Karim Belgnaoui

ail: t-vics@newotani.co.jp
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