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GRAND MENU

Appetizers 4 —R7 /L

SEAFOOD PLATTER v —7—R7 Iy — “mr7A%— « h—)LH « 7573187 (K24457) 6,600
GYUSHA’S ROAST JAPANESE BLACK BEEF B EfF0n— AR — 7 4= HLJf| 3,800
GRILLED OX-TONGUE CITRON FLAVOR 44> D3[Rl KE X 3,200
WHITE WINE STEAMED MUSSEL A —/L HDHUA 7KL 2,800
ASSORTED PROSCIUTTO HAM A NLDRENAH 2,200
PROSCIUTTO HAM WITH MELON /ARy 2,200
MARINADE NORWEGIAN SALMON /LU= —FEY—FEL D~ X% 2,200
TRUFFLE FRIES N aZJ@KOT7LF 754 900
SNACKS AF w7 900
SOUP & SALADS A—7 &Y TF74#
CORN POTAGE o—l R ¥ —= 1,000
CONSOMME @1/ AZX—F 1,400
GYUSHA’SSALAD  “FH#H¥-F4 600

LARGE SIZE 7—YH%A4X 1,200

SEAFOOD&MEAT fa R & kLR

OX-TONGUE STEAK (CITRON FLAVOR) 4% A7 —% (3 JALE) (150g) 6,000
CUT STEAK %1 hAT—3 (150g) 2,800
HAMBURG STEAK /1 3—2 ZF—% (150g) 2,200
SPICED GRILL CANADIAN LOBSTER A ZpERT AL —D A/ A AfEx 8,000

HALF SIZE  ~—7%AX 4,500

RICE&BREAD 7 A AE/N

RICE (% 400
: _ 900
GARLICRICE #2751 %
BREAD /< 400
DESSERT 7 #—Fh
HOMEMADE ICE CREAM OR SHERBET [ 587 A A7) —4 WE S —Syh 600

SEOTAAREERZE AL TOET,

LREOMIITIHEBL 10% 1 & ENET,
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STEAK MENU

JAPANESE BLACK BEEF STEAK

AT —F
O a—A 7AF-1-%
SIRLOINSTEAK ¥ —T A Y AT —F 100 3,300 5500 7,500
(A3 ~ A4 FRERAES —n A AT =) Stndard 200 6,050 8250 10,250
GYUSHA STEAK (TENDERLOIN) ‘i Z5—3F (b 1) 100g 4,950 7,150 9,150
(A3 ~ Ad SAREFELEL AT —%) Standard 150g 6,600 8,800 10,800
200g 8,250 10,450 12,450
250g 9,900 12,100 14,100
SPECIAL LOIN STEAK fft 1 — A A5 —F 100g 5,500 7,700 9,700
(A5 %R BB 0 — AT —F) Standard  200g 9,900 12,100 14,100
SPECIAL TENDERLOIN STEAK }§¥Ek L A7 —F 100s757, 150 %350 11,350
(A5 5540 B F A LL 27— Standard 150g 9,900 12,100 14,100
200g 12,650 14,850 16,850
250g 15,400 17,600 19,600
CHATEAUBRIANT ¥ h—T7 VU7 100g 8800 11,000 13,000
(A5 Z5DEL ST ULV WO E T/ AL~ Standard  150g 12,100 14,300 16,300
RO NZEWET, ) 200g 15,400 17,600 19,600
250g 18,700 20,900 22,900

%77 A2 1100 FITREBAEAN Y N=2" (100g) ZiBMG7200 9,

LREOMIITIHEBL 10% 1 & ENET,
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COURSE MENU

—_— STEAK COURSE

STEAK DINNER COURSE R

AT —Fa—A

Gyusha salad

FEY TS

Rice or Bread

FAAX or /N

Steak

AL DAT —F T
AT —F A= a2 —JNBER TSN

Coffee or Tea

a—b— or AR

5,500 ~

AT—=FT 4 F—a—R

Appetizer
F—R7

Soup

O

A—"

Gyusha salad

FEYTH

Rice or Bread

TAAR or /N

Steak
A DA T—F X

AT —F A= 2= EBREROTIZSN

Dessert

|

Coffee or Tea

a—b— or A&

7,500 ~

X ERDAT—FI27' 7 A2 1O FTREBAEN Y N—2" (100g) ZiBIe7=720 %7,

LREOMIITIHEBL 10% 1 & ENET,
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SPECIAL MENU

SPECIAL STEAK COURSE

———  GYUSHA & SIRLOIN STEAK COURSE

B & y—o A VAT —Fa—A

Gyusha’s roast japanese black beef

HEfM4foo—AN—7 4 HE|

Appetizer
el NI

Soup

O

A—T

Gyusha’s salad

FEY TS

Gyusha Steak & Sirloin Steak

EHAT—F (BL) &P —BA AT —F
(100g) (100g)

Rice or Bread

TAA or /N

Dessert

FH—

Coffee or Tea

oa—b— or RLA

12,800

AINYYIVAT—FO—A

Gyusha’s roast japanese black beef

HEfMEDOn—ARN — 74 HE|

Spice grilled canadian lobster

HF R FEEOT A —D A AREE

Soup

O

A—"

Gyusha’s salad

YIS

Special Tenderloin steak (150g)
kgL 27— (150g)

or
Special Loin steak (200g)

Higgn— A A7 —F (200g)

{+¥2,200 T h—7UT7 > (150) ICEE CTxE7, }

Rice or Bread

TAA or /N

Dessert

A

Coffee or Tea

a—b— or ALK

17,800

LREOMIITIHEBL 10% 1 & ENET,



