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GRAND MENU

Appetizers 4 —R7 /L

SEAFOOD PLATTER ' —7—R7Tv¥— “mr7A%— -« h—)LH « 7573I—18" (K24457) 6,600
GYUSHAS ROAST JAPANESE BLACK BEEF  EEFfiFD 1 — AR — 7 4= HLJf| 3,800
GRILLED OX-TONGUE CITRON FLAVOR 4% D JEkEX 3,200
WHITE WINE STEAMED MUSSEL ~ »—/L HD YA 7KL 2,800
ASSORTED PROSCIUTTO HAM A0 A 2,200
PROSCIUTTO HAM WITH MELON /ARy 2,200
MARINADE NORWEGIAN SALMON /LU= —FEY—FEL D~ X% 2,200
TRUFFLE FRIES RN =aZ@BROT7L > F 751 900
SNACKS AF w7 900
SOUP & SALADS A—7 &Y TF74#
CORN POTAGE ~ o—l RFA—= 1,000
CONSOMME @1/ AZ—F 1,400
GYUSHAS SALAD #4574 600

LARGE SIZE 77— %A X 1,200

SEAFOOD&MEAT fa et & R kLR

OX-TONGUE STEAK (CITRON FLAVOR) 4% A7 —% (3 JALE) (150g) 6,000
CUT STEAK % hAT—% (150g) 2,800
HAMBURG STEAK /2 /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 71 AE/N

RICE (% 400
: _ 900
GARLICRICE #7512
BREAD /< 400
DESSERT 7 #—Fh
HOMEMADE ICE CREAM OR SHERBET [ 5847 A A7) — 4 T S —Syh 600

SAEOTAAREERZE AL TOET,

LREOMHIITIHEBL 10% 1 & ENET,
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STEAK MENU

JAPANESE BLACK BEEF STEAK

AT —F%
B i NN 7 pt-a-7
SIRLOINSTEAK ¥ —T1 A Y AT —F 100g 3,600 5600 7,800
~ /r/v,« E5 ] N —
(A3 ~ AL SRR I =R A 27— %) Stndard  200g 6,300 8,300 10,500
GYUSHA STEAK (TENDERLOIN) ‘J:HiZ5—3F (b 1) 100g 5400 7,400 9,600
(A3 ~ A4 L EPELEL 2T —F) Standard 150g 7,200 9,200 11,400
200g 8,900 10,900 13,100
250g 10,600 12,600 14,800
SPECIAL LOIN STEAK fpt— A A5 —F 100g 6,000 8,000 10,200
(A5 R B EMpr—ART—F) Standard 200g 10,500 12,500 14,700
SPECIAL TENDERLOIN STEAK }§¥Ek L A7 —F LRSS, 700 %700 11,900
(A5 %%&%%*D#tvx%—‘ﬂ?> Standard 150g 10,500 12,500 14, 700
200g 13,300 15,300 17,500
250g 16,100 18,100 20,300
CHATEAUBRIANT ¥ b—T7 U7V 100g 9,450 11,450 13,650
(A5 24 DEL DS DTN LRIV E HARELOD7-%,  Standard  150g 12,800 14,800 17,000
HITPRONZEWET, ) 200g 16,150 18,150 20,350
250g 19,500 21,500 23,700
1100 100g

LREOMHIITIHEBL 10% 1 & ENET,
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COURSE MENU

— STEAK SET

STEAK DINNER COURSE e

AT—Ftv b

Soup

]

A—"

Gyush# salad

FEYTS

Rice or Bread

FAA or /N

Steak

AL DAT—F T
AT —F A= a2 —JNBERO TSN

Coffee or Tea

a—b— or ALK

5,600 ~
(AL B —a A AT —F 100g DIFE)

1100

AT—=FT 4 F—a—R

Appetizer
A=K7

Soup

O

A—"

Gyusha salad

SRR

Rice or Bread

TFAAX or /N

Steak

A DAT—F (3
AT —FA=a—IDBBROTIZSWN

Dessert

FHP— ]

Coffee or Tea

a—b— or RLAN

7,800 ~
(A MY —r A AT —F 100g DEE)

100g

LREOMHIITIHEBL 10% 1 & ENET,
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— SPECIAL MENU

———  GYUSHA & SIRLOIN STEAK COURSE

SPECIAL STEAK COURSE

Horfi & H—T1 4 Y AF—FT— 2

Gyush& roast japanese black beef

HEfM4foo—AR—7 4 HE

Appetizer
ol

Soup

O

A—T

Gyush& salad

FHEYTH

Gyusha Steak & Sirloin Steak

EHAT—F (B )& —BA AT —F
(100g) (100g)

Rice or Bread

FTAA or /N

Dessert

FH—

Coffee or Tea

oa—b— or A&

13,500

ANV Y IVAT—FO—A

Gyush& roast japanese black beef

HEfMEDOn—ARN — 74 HE|

Spice grilled canadian lobster

HF R EEOT AR —DAISA AfEE

Soup

O

A—T

Gyusha salad

FEYTH

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

or
Special Loin steak (200g)

| EEn—2 25 —% (200g)

{+¥2,200 T h—7UT7 L (150) ICEETxE7, }

Rice or Bread

FTAA or /N

Dessert

A

Coffee or Tea

a—b— or ALK

18,500

LREOMHIITIHEBL 10% 1 & ENET,



