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POUND STEAK DINNER
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MILLY SPECIAL ASSORTMENT OF THREE HORS D' OEUVRES
IU—BR A-RILIERDEDE

COLORFUL MIXED SALAD WITH HOTEL FRENCH DRESSING
EOBROIYVIRYSS RFIWILZFRLYS D
SEAFOOD GRATIN
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AUSTRALIAN BEEF POUND STEAK (450G)

FA—-RRSUTE H#O-ROR> RRF—F (4509g)

FRIED POTATOES
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BAGUETTE (THE SELECTION OF BREAD MAY VARY DEPENDING ON THE DAY)
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DESSERT OF THE DAY
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PLEASE CHOOSE HOW YOU WOULD LIKE YOUR STEAK COOKED: “MEDIUM” ,
“MEDIUM WELL" , “WELL DONE'

BRAISED RED SNAPPER SERVED WITH SPANISH CATALUNA STYLE BOUILLABAISSE BUTTER ROASTED BEEF FILLET WITH STEAMED
SAUERKRAUT AND POTATOES IN BACON ABALONE SERVED WITH SEASONAL VEGETABLES
ESSENCE CREAM SAUCE IN MADEIRA SAUCE

FIURIADTLE 2a1—DILERT MRR. ANRA> AFIIWZFRIATR—X EEFELADRTL RUHDURX
N=O2EKROBENT J—LY—XT FING—AD V—-IIFTS FEIDFREH(IC

2,600 2,300 5,800

YEZO DEER ROTI SAUTEED HUNGARIAN DUCK BREAST ROSE HOTEL YOKOHAMA BEEF BURGER
WITH GRAND VENEUR SAUCE IN HONEY PEPPER ESSENCE
BRETERDOOT— Y—RISZIX-)L I\ —FE BIADY T — )\ ==y /(—EKk

R H.B.B. O—X~F)ugirE — /80— H—

2,600 1,900 (2259) 1,600
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* IRUI—ABR v UT7EZ/I\II\—D FEOBRARZX 1,000
HAMBURG WITH ONION SAUCE SERVED WITH SEASONAL VEGETABLES

>—J—RHNRIWASTZERAOZIS5> 1,000
SEAFOOD MACARONI GRATIN
IRTINFEIR—THL—51 X 800

HOTEL STYLE PORK CURRY

SVORYL RAYF RFMFYTXEARBETILAAD 800

MIXED SANDWICH WITH POTATO CHIPS AND HOMEMADE PICKLES

e ERBOTAY —2ES BHOE—IRF—F5 1,200
THICK SLICED BEEF STEAK OVER RICE WITH JAPANESE STYLE SAUCE
WIS EEERNBMETES | FSTLH 800
SPICY NASI GORENG
e BEDSLESED | OJEDHM 800

LOCO MOCO WITH LOTS OF SAUCE

‘ ey ES1—3— BAONSHIFH 800
CRISP-FRIED JUICY CHICKEN OVER RICE

X FHOTERIE, AR +150 TRDET, (B2 200g/ A&D 300g) r—

WEEKLY MENU [/t xig SAxpo=xg]  11:30~14:00  ALL 800

= 2/1~2/5

* HERERROI—J)L MRIZEIFHEE BRDOILEBERXT
GRILLED CHICKEN THIGH IN YOGHURT MISO SERVED WITH CHINESE CABBAGE
FAEYUAH, FIARETD/ A=~
BANH MI WITH OCTOPUS AND SQUID
= 2/8~2/10+2/12
MEPARY (DILEBRRA. RO (FSE, BELRST. KEAetc: - +)
FUSION BENTO (KALBI YAKINIKU, BEEF AND BURDOCK ROLL, SHRIMP SIUMAI, GRILLED FISH ETC.)
SOV bk A—RREG (J\HU—DOFRERE HO—-050 NEIRRADERSSE)
HUNGARIAN LAYERED DISH WITH SAUERKRAUT AND MINCED MEAT
= 2/15~2/19
* ARAVE B/\SoO0-Abk~ V=X - 2vilFa170I-)L (BRESAR)
SPANISH PORK ROAST WITH CHARCUTIERE SAUCE

ALwbk-a>TL U\L, F-X, BEREEOE JILY—Z1@ZTEHDOIL—T)
GALETTE COMPLETE (HAM,CHEESE, FRIED EGG WITH BRETAGNE STYLE GALETTE)

m 2/22~2/24 + 2/26
*TAR>Y + Tava - FTa— (TANEERZY) JFYVYIILIADTvSa13Fa1—
CAYMAN FISH TEA (FISH STEW WITH COCONUT MILK)

BEE B\SEBSBHOFLFFS
KOREAN STYLE PORK AND MOCHI IN KIMCHI HOT POT

HORS-D'CEUVRE PLATE W
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