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Recommend

Grilled Wagyu fillet steak

*#This picture is an image. There are no sides with the steak.

Chef’'s Recommendations

Grilled Wagyu fillet steak
EE 474 UADOSUIL100g(ZOE)
P 100g / 229cal (P]19.0g (F]18.09 (C]0.4g

1008 / 3,500 M i) / 3,850m2)
¥ TENXIE150g~EKDET

Grilled Aussie beef fillet steak
EME £7 4 UROJUIL100g(FOE)
P 100g / 123kcal (P]20.59 (F]4.8g (C]0.3g

1008 / 3,000 M%) / 3,300M:2)
*CHEXIE150g~FEDFT

¥7OEY—XDPFC 419%cal (P]2.0g (F)43.3g (C]7.5

Option - garlic fried rice #7¥3> +#H—UvyoS54Z20AED)  407keal (PJe.1g [(FJ12.69 (C]703g 780 M / sssman

Beef Steak

Wagyu fillet steak
EE 47« VADRT—F

Aussie beef fillet steak
FNE £ 7 1 URSAORT—F

Aussie beef rib steak
BME £ TO—XRF—F

150g 5,100 B /5.610mm

356kcal (P]28.7g (F)27.55 (C)0.5g

200g 5,400 B / 5. 940masm

294keal (P]41.1g (F)14.79 (C)1.3g

200g 2,980 M@ / 3,278mHE2)

374keal (P)43.59 (F)23.39 (C)1.5

EIARE

250g 8,500 me: / 9350mm)
B63kcal (P)47.8g (F42.55 (C)0.8g

300g 8,1 00mem/ 8,910/ (B:2)

417kcal (P)61.69 (F)19.59 (C)1.6g

300g 4,480 M @i / 4,928m#52)
537kcal (P)65.2g (F]32.4g (C)1.9g




(P)oviiom (F) mE  [C] #E

A la carte
7SAhILE

Raw horse meat sashimi

Grilled skirt steak ~flavored blended miso~  507keal (P)23.7g (FJ42.3g (C]1399 1,980 M/ 2.178mmw
FNSZDRFRY URE

Grilled rib steak with Japanese vinegar and green onion ~ 274keal [P)27.3g [F]16.0g (C)299 1,680 M/ 1.8s8masy
FUTO—ZADT V) REBS LIRVEE

Roasted raw horse meat sashimi 5lkeal (PJ10.19 (F)1.3g (CJ0.2g 980 musm / 1.078mm)
1 EFREFADR D

Raw horse meat sashimi 5lkeal (PJ10.19 (F)1.3g (CJ0.2g 980 muss / 1.078m)
1_ETRE SR

Pickled chicken tender ~with pickled cheese in blended miso~  96keal (P)12.09 [FJ2.19 (C)3.29 880 M / sesmm
Fh=) TS HDET ~KIEEIFF—IFE

Cream Cheese Marinated in Saikyo Miso Mikeal (PJ2.8g (FJ9.59 (C)3.5g 690 Fs0 / 750mmn)
U —LF—XOFEREKIEEIS

Domestic broccoli anchovy sauce 4keal (PJo4g [FJosg [Cl2.2 780 mu / samm
EEJOvIU—D7VFaEVY—R

Domestic broccoli s6keal (P)8.1g (FJogg [C]2.3 700 B / 770mm
EEJOvIU—ED

Toriwasa ~steamed fresh chicken tender mixed with wasabi shoyu ~ 102keal (PJ19.6g [F]0.7g [C]2.69 790 B / ssommn
Fihz)ITTHDEDDE

Korean dish of seasoned raw salmon topped with an egg yolk ~ 297keal (PJ22.69 (F)23.3g (C]0.89 880 A / 9smmn
Y—EVDIvTHIT

White omelet egg sauce 3Mkeal [P)38.9g [F)21.29 (CJ45y 1,300 M0/ 1.430m00
KOA ALY ~IIEDY—R

Selection of Three Finest Cheeses 159keal [P]9.0g (FJ13.3g (CJo.5g 980 A / 1.078mm
BED3IEF—XBEDbEDE

Chef’ s House-made Chicken Liver Paté 152keal (P]8.8y (FJa8g [C]19.99 880 M / seamim
BRELUI—I\F

Splcy chicken cartilage 199%kcal (P]20.79 (FJe.0g (C]12.49 790 B / seoman
PIFAERE

Octopus with Wasabi - House-made Style 3keal (PJ6.9g [FJo5g (CJ0.9g 680 [ / 7asmms
BR&Y IOV

Gizzard dressed with sliced onion and ponzu  8ékeal [P)123g [F)1.3g (CJ5.09 630 [ / co3mm
BRFRFRVEFIZ

Kimchi mixed with steamed chicken tender 66keal (P)12.89 (F)1.09 [C]1.7g 630 Fem / cosmmn
BLARADFLFMZ

Addictive flavored enoki mushroom 190keal (PJ4.bg (FJ11.29 [C)10.29 500 A / ssoma
HERADE

Edamame Sékeal (P)5.3g [FJ28g (C)1.7g 500 A / ssom
[s3=1

Pickled quail eggs in chili oil 128keal (PJ6.0g (FJ11.79 (C)1.0g 580 M / e3smm
XS DD —MEIF

Boiled white eggs Tokeal [P]15.8g [FJo.2g (CJo.6g 650 mem / 715m
JREDILEED

EIARE
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Hamburger steak ~using 100% of lean beef meat Skinless chicken thigh shio kouji flavored

Hamburger Steak

DEERMET. NUHPHERZ—IEALTCVEEA

Hamburger steak ~using 100% of lean beef meat 200g 1,580 meui / 1.738m2) 300g 2,180 e / 2308m@)
29 | FRBADIN\YIN—T R T —F
& T ETRLOBERS ¥ TETHRLE R 4bTkeal (P)32.6g (F)38.79 [CJ07g | 70%keal [P)4899 (F58.1g (C)1.1g

Hamburger steak using 100% of lean beef meat withafriedegqg ~ 200g 1,760 musm / 1.936man | 300g 2,360 M /2.596mm

29 £READ/I\ VN RATF—FBERETDE
S LB ECRLDHERS v TETHALHL T 579%cal (P ]39.99 (FJ47.8 (C]1.0g 813keal (P ]56.2g [FJ67.29 (C]1.4g

Grilled Chicken

Skinless chicken thigh ~spicy hot grilled~  200g 1,280 m:s / 1.408m 400g 2,100 8@ / 2310mEw
Big UIEEROEVU=FRY hTUIL 260kcal (P)39.2g (F)104g (C)6.3g | 520kcal (P)78.4g [F)20.9g (C)12.5g
Skinless chicken thigh shio kouji flavored 200g 1,280 M/ 1.408mams 400g 2,100 / 23108
B8 LI EERDR SHMER 274keal [P)38.8g (F)10.1g (C)10.9g | 548keal (P)77.69 (F)20.29 (C)21.8g
Skinless chicken thigh seasoned spicy powder  200g 1,280 m:s / 1.408mm 400g 2,100 R / 23108
REUVBREERORYZF -V v T 23kcal (P)38.9g (F)10.2g (C)14g | 487kcal (P)77.7g (F)20.3g (C)2.8g
Skinless chicken thigh plane 200g 1,180 musm / 1,208mas0) 400g 2,100 mum / 23108
R UBREERDRAT —F(TL—2) 27keal (P)38.0g (F)15.0g (C)0.0g | 497keal [P)76.0g (F)25.09 (C)0.1g
Mix Steak

Mixed grill [chicken thigh 200g + chicken breast 200g]  481kcal (P)84.6g (F]18.8g (C]0.3g 2,100 M /23108
BEEMN200g & BLXRA200gOMIXT U #$BLRAOEEMRERST « PLAUPZBEHLTBOET

Mixed grill [chicken thigh 200g + hamburger steak 150g] ~ 62tkcal [PJé2.4g (FJ4s.0g (CJo.6g 2,180 M / 2308mas
EEEMN200g & FHRE/N\ V=T 150gDMIXT UL $N\YN—F KFERTHLDOHIFRY v TXTHRUHLZEL *BEEARBLRAICEE]

Mixed grill [chicken thigh 200g + salmon 150g] 41keal (P)71.69 (F)21.29 (C]099 2,380 M/ 2618mms
BEEAN200g & U—FEVDMIXTU)L *BEEARBELRAICEET

Mixed chicken thigh 200g + swordfish 140g] 469keal (P)65.0g (F)26.79 (C]0.99 2,180 M/ 2.308mms
BEEM200g & HIFOMIXTUIL  #BETAIEHLRAICEEDT]

EIARE
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Chicken steak

200g 1 ,1 80 M@t / 1,298m@82)

255keal (P )46.69 (F|8.8g (C]0.2g

Grilled chicken breast steak
TUDBOBLRAIUIAT—F
HBARROBEE RS T « 7 AL T ESED
LTHBHETY
HELBERTHELEOHIGAY v TETHELS
LrEV

400g 1,980 B / 2.178ms0)

465kcal (P)93.29 (F)12.69 (C)0.5g

Grilled chickerBreast steak

Steam chiken

Steamed chicken breast steak cooked domestic chicken =& mozmorLzs—+ tgLEY/cz5L) 1,280 ms / 1.408m@n
( salted lemon dressing / sesami dressing )

#WUEY 2lkkeal (P)46.7g (F]3.9g (C)15g =% 290keal (P]47.1g (F)11.79 (C)1.9g

Fish

Salmon steak mushroom cream sauce
B—EURTF—F ~FOTHIU—LY—2R

1 ,880 M@ / 2,068M6E52)

27keal (P)36.4g (F]9.5g (C]1.9g

Oven-baked swordfish with original sauce 1,680 R /1.8a8mam
NIFIITOOF—TVHRE FRY —RA 3kcal (P)27.0g [F)15.79 (C)0.8g

Salmon'steak mushroom cream sauce

452keal (P)49.3g (F)18.4g (C)26.4g
240keal (P)15.89 (F15.79 (C)11.9g

362kcal (P)28.59 [F]17.6g [C)28.4g

240kcal (P]15.8g (FJ15.7g (C]11.9g

FULL
HALF

2,380 M%) 7 2,618M®62)
1 ,380 M@K 7 1,518m@62)

2,380 B/ 2.618mm)
1,380 @@/ 1.518m@2)

Sesame & Balsamic vinegar with chicken thigh
J=/ULY =3 (FULL) 2008 EEM200gA D~ (HALF) 1008 EERT00gAD

Healthy vegetable dressing with steamed chicken breast
ANVY—RIFTIVRLY IV IHSS
(FULL)200g L*PI100gA b~ (HALF) 1008 LRE50gAD

FULL
HALF

FULL
HALF

T66keal (P]7.29 [(FJ9.8g [C]16.5g
102keal (P)4.1g [Flo.6g [C)8.99

126keal (P)8.4g (F)9.4g (C)2.5g

Mega bowl chopped salad with salted lemon juice dressing 1,880 musm / 2.068m00

XARDIVFav T RGSH BLUEVEK) 980 mm /1.078m @)

Non-oil tuna & seaweed salad /># 1)Ll VF&EETSS 780 mum / sssmn

«K Runner’s plate svr—x70-+

SUF—ICHEBERERERCHDHYVINIEB-EHYZUB:-
#Ho AT D L-RKEPD e ZIDEE oSV F—X
TU—KIIRTORYSVYSUF—ZHELET !

Runner’s plate (without protein drink)
TOF A Y DEERALD 5L

595kcal (P]74.89 (F)26.55 (C)6.0g

BEEWI100g. Y—E150g. BEHRE. YF - ERE-OUEo3bDYSH,
FP—EYV R BXor XK or FvRAYED BHEDbZX—-7

Runner's plate (with protein drink)
TOFA VOB D
722keal (P]87.7g (F)30.0g (C]13.29

2,000 M@ / 2,200m@52) 2,500 M@ / 2,750m @52

DESSERT

Crémet d'Anjou
EENOAVEINC VR
134keal (P]1.6g [(F)9.99 [C]9.1g

600 mam /s60mE

Homemade protein chiffon cake
BRYTOFAVADY TV —F
141keal (P]7.0g [(F10.8g [C)2.3g

500 s / 550me2)

Sweet potato cake - House-made Style
BRETDFVET—F

124keal (P)6.1g (F)2.8g [C]25.3g

700 s/ 770m)

White rice set (white rice + soup)
EREy b [ B+ 2—T ]

Brown rice set (brown rice + soup)
RkEY b [ TK+R—T ]

+ SET MENU 38081 / 418m@m

Steamed chicken breast(100g) for topping
LU hyEYS(100g)
+ TOPPING Fried egg without yolk
BEFVBEEHEE

Fried egg
BERE

105kcal (P)23.3g (F)1.9g (C]0.1g

480 F®#R) / 528M(®52)

37kcal (P)6.3g (FJ1.0g (C]0.29

Brown rice
KHK200gFT

White rice
180 A / 198ms2) BX200gF T
100kcal (P)7.49 [F]7.29 (CJ0.2g Natto
1 80 M ®%) / 198M®:2) =2

HER LRIGFRRECERZEALTEDFET XTHROSHMDOBHIELLDERY

7 [l

152kcal (P 2.8 (F)1.0g (C)34.2g

280 mam /308m@)

156kcal (P)2.5g (F]0.3g (C)35.69

280 mm / 308mE)

90kcal (P]7.4g (F)4.59 (C)2.4g

1 80 F®4%) / 198 M (i)

A refill of rice will be charged.
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RESTAURANT FOR YOUR BODY



