Cold Appetizers

SIGNATURE SEAFOOD ON ICE - ------crrvermees ¥4,300
VIARFN— V=T —=F ¥ - TARA
O7AY—, Wi, BV, A—)VH, a3, #=

CLASSIC CAESAR SALAD <+ ccv o ooeee 2,250
75w y—HF—HI735

SEAFOOD MARKET SALAD -« covvvvrveeeeens 2,400
FRESH FENNEL AND LEMON DRESSING
V—T7—=F Y= v M}IFFY TR, LEYNLY Y UT

FRESHLY SMOKED BURRATA «---ccrvvreeeeeenees 2,900
WITH MEDITERRANEAN FLAVORS

AE—=2TvI5—=% Fx2)—=F3 b, FA, ERAFTFFR=Z |,
NV IaklLby o7

AVOCADO QUINOA SALAD WITH -+ -------v--- 2,200
SEARED GRAPEFRUIT AND PONZU DRESSING
TERAREFITDOH Y

KT L—=TT7N—=2, RVEEFLy Y v

Warm Appetizers
SIGNATURE IBERICO HAM CROQUETAS - ---- ¥1,900
VIUAFX— AN ansaay s

SAUTEED SCALLOP,
KALE & BROWN BUTTER SAUCE
REITDIT— r—=NVETITIINT—)—R

GRILLED VEGETABLES, ROMESCO SAUCE ---- 2,050
TIVNVRI YTV BRAATY — AR

CLASSIC LOBSTER BISQUE -+ -vcvvveeeeeeneees 3,300
79Ty AT AY—ERY

Main Dishes

SIGNATURE THE STEAKHOUSE BURGER - - -+ ¥2,550
VIARFX— W AT —F NI AN—H—

SMASHED BURGER - cccvrrrrreramamaeneian. 2,650
ARy Y anN—=I—

KAGOSHIMA BURGER - - -ccvoreeeeeeeeeeeeees 3,000
WYL RS 73— 77—

TRUFFLE BURGER v ccrrerreemeenenaaaaens 4,350
b 27 N=F—

BEEF MEATBALLS, TAGLIATELLE =~ -~ 2,800

I=bR=WFI)T T LNAY

THE{‘)STEAKHOUSE

Wagyu & Japanese Beef

HOKKAIDO DOMESTIC TENDERLOIN B3 1506¥10,000
JeiiEEE 7 4 L B3

HOKKAIDO DOMESTIC STRIPLOIN B3 - - - 200 9,050
JeipEREY — 1 4 >~ B3

SAGA BEEF STRIPLOIN A4 © «veovivininn.. 200g 13,000
A —a 4 v A4

MIYAZAKI WAGYU TENDERLOIN A5 .- ... .. 1605 22,500
=i 74 L A5

Sharing Cuts

SIGNATURE 45DAYS - -ccoccoecene ot ask our server
JAPANESE DRY-AGED BONE-IN RIB EYE fifg127.5 7 712
Y7 A F x — A5H BB R E R & ) 77 A BERdLEe
TOMAHAWEK MEXICAN @ -c-cccoeeoienennts kg 17,500

MEX h~F—2
PORTERHOUSE US - c-ieeieeeeeien 1kg 14,980

USE—=%—=n A

CHATEAUBRIAND AUS -+ eeeeeenees 150g 17,600
AUSY ¥ b=F1 7>

THE STEAKHOUSE

Founded in 2008, The Steakhouse takes pride in its commitment to
delivering exceptional dining experiences. Celebrated for our signature
char-grilled steaks, seafood, and secret house marinade, we excel in the
craft of meats and the finesse of working with open flame. Noteworthy is
our quality in both Australian and Japanese meats, exemplifying excellence
across diverse culinary traditions. Our dedication to perfection is evident
in our daily specials, which accentuate locally sourced seasonal produce,
offering a diverse array of choices to cater to every palate.
2008F(CA—T> Ul TH - RF—FN\D R TR BRBY A Z> I KBz
EEILTHEVEY, BLANTVEBORNTHES EIFZZXT—FH—T— K,
BRET IR FRRTT, BHCE BERDT SV RE F—I—E—T LRz
HBTRRBROBAP, BELUDIRS vILAZ1— GOBXRERMZERL
AZ1—RBEEMIRHRATHEVET, ORI, TUTHKRVELZSE, ERBOD
VeLEFaHBIULLEZ,

Steak & Chops

US STRIPLOIN  cvoeeeeie i 200 ¥4,700
USH—m A1 >

AUS TENDERLOIN - 150g 6,550
AUS7 1 L

AUSRIBEYE -« e eeeeeee e 300z 7,700
AUSY 77 4

GLAZED PORK RIBS, BARBEQUE SAUCE ... 3,000

TU—=AR=7 )T N=RFa—Y -z

MIXED GRILLED MEAT -+ -+ ovoiieeee 5,400
IVvIATYNMI—}

Striploin, Lamb, Chorizo, Pork berry, Grilled chicken, French fries

=042 . FLFayv T Fa)VY—KR-—OR)=TIULFE TLVFT540

GLAZED LAMB SHANK, CANDIED SHALLOTS 4,350
FUV—=AFAhYxy Y I DFEAM TV XY MRA

GRILLED "DATE DORI" CHICKEN WITH ... 3,400
CHIMICHURRI SAUCE & SAUTEED VEGETABLES
PHEFERDO IV FIF2) V=R, VT—XRIVFT)I

Ocean

GRILLED SALMON WITH -+ vveveeieaieaens ¥4,050
TARRAGON HOLLANDAISE SAUCE,

KOMATSUNA & GREEN BEANS

F—FE DTV F5TVF TV F—AV— X,

ML) - =0 X

BRAISED SEA BREAM WITH DRIED TOMATOES, 3,950
KALAMATA OLIVES & LEMON BUTTER SAUCE
HOEAR FFAL b b, T FF)—T,
LEYNY =V —ZARA

Side Dish

MASHED POTATO - cveiieeiii e ¥950
< YaRT b

CREAMED SPINACH -« vcveneeeaainaanans 950
) —LAEF T

SAUTEED ASPARAGUS -+« vvoveaieea 950
T ARG HADY T —

SAUTEED BROCCOLIL - ccvvveeemieaaiaaaen. 950
70y a)—DVF—

FRENCH FRIES - ot 950
AR A

WEDGES FRIES -+ v cvevteeee e 950
vy IT754

ONION RING v tveeii s 950
F=tvy s

Our burgers are prepared well-done to ensure thorough safety and prevent harmful pathogens commonly found in ground beef.
YRTIDNYN=H—F REWEHEL BAICIROND MECHEEDRREZFH< T2 LBRWDRE (D TILY V) TTRHLTEVET.




THE STEAKHOUSE SET
W ATFT—F NI XLy
¥7,700

Classic Caesar Salad
07397 y——%75
or
Sautéed Calamari & Chorizo
Poached Egg, Smoked Paprika
AHEF )V DVT—
R—=FFLv7| RE—=37)%

US Striploin 200g
US ¥—u1 > 200g
or

AUS Tenderloin 150g + ¥2,750
AUS 7% —uA > 150g

*Add a side dish for + ¥800

HART YT 280

Basque Cheesecake
INAYF—Ar—F

Pairing Wine
N7V TIA Y

3 glasses 77 A3t ¥ 6,270
5 glasses 77 258 10,450
7 glasses 77 274 14,300

THE“)STEAKHOUSE

NEW YORK SET
Za—3F—rkvh
¥11,550

Foie Gras Mousse / Kagoshima Beef Brick /
Butternut Squash Cream
TATTTE=A ) BRIGTFOUHRET /
ING—F I AT Ty ag)—L

Beef Tataki, Arugula Emulsion, Salicornia,
and Almond Cream
HRWDIzI2E TVTIINYar,
V=T RISGHA, T—FXR7)—4

Sautéed Scallop, Kale, and Brown Butter Sauce

FYTDIT— =l TIGILNE =) —2A

AUS Ribeye 150g
with Confit Leek and Tarragon
AUSVYT7T7A 150g AF&FoIT>DIAL T4
or
Saga Beef Striploin 100g + ¥3,900
with Confit Leek and Tarragon

B =42 100g AF&yIT DAL T4

Rare Cheesecake
with Vanilla Ice Cream and Red Fruits

LT F—=Ar—F, N=FTAAZ) =L, LyFTh—

All set menus include sourdough breadand coffee or tea.
ETOEY MAZ2—[CETT=RITL v RE
BROI-E—FLEFIIRIFENTHVET.

TOKYO SET
Wty
¥14,850

Foie Gras Mousse / Kagoshima Beef Brick /
Butternut Squash Cream
THTTTh—A /[ BB OTRET /

NG —F I AT Ty a7)— Al

Crab Ravioli, Daikon, Ponzu Dressing
HZERBOFEF), RUFERLYT 7

Beef Tataki, Arugula Emulsion,
Salicornia, and Almond Cream
FWDI72E&, TATSTINYar,
=T ANNGH A, T—FYR7)—LA

Sautéed Scallop, Kale, and Brown Butter Sauce
FETDIT—. r—=l, TIIVINT—=)—2A

Sea Bream with Confit Mushrooms,
Ginger Dashi, and Truffle
fHEEDZDaAr T4, HFEFZLEN) 2T

Hokkaido Tenderloin 80g,
with Confit Leek and Tarragon
JeipEET > ¥ —ufr 80g A¥eysITrDar 74
or
Saga Beef Striploin 100g, + ¥3,900
with Confit Leek and Tarragon
B H—1f > 100g FFLyTTr D74

Rare Cheesecake
with Vanilla Ice Cream and Red Fruits
LT F =Ry =%, NWZFTAAZ)—Ah, LyR7—>

Prices including consumption tax. An additional |5% service charge will be added. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

KM [CITHBRNEINTEVET BRI 5% DT —ERAREZRRVLET. 5SBFEH 2V EEENROBRY 7 LIV — BY AWM. BEERT 2V ERALOEANHZEYIC OV T HL AN Y TRHTZHEBEORMBICOVTOZEB Ry 7AEBRTIZE L.




SIGNATURE THE STEAKHOUSE BURGER
VITART X = AT —FNT AN —
New Zealand beef patty, cheddar, lettuce, tomato,
pickled cucumber, Steakhouse sauce
Za-Y—FVREE-TINT 1. FI - LI A,
AYMEVILZAZRT—FNTRY =2

KAGOSHIMA BURGER + ¥600
JEER SN — 7 —
Kagoshima Wagyu patty, smoked bacon
Brie cheese, tomato chutney
EREMFDNT 4 RE—IA—02 &
TV=F—AMIMFrYx

TRUFFLE BURGER
MY 27N —=J—

+ ¥2,200

Mushrooms, cheese
Ty a)l—LhF—X

BEEF MEATBALLS, TAGLIATELLE
I=FR=NVF)T TV LINAE

Meatballs, tomato sauce, parmesan cheese, basil
I=FMR—IL RNV =2 JULATF Y F = NI

Appetizers

ADD ONE LOBSTER BISQUE
U7 Ry —E R

+¥2,100

ADD IBERICO HAM CROQUETTE + ¥2,000
AXRYansaayr

THE(‘)STEAKHOUSE
The Manhattan Lunch Set

Appetizer Bar, Main, Desert, Coffee or Tea, Desert
T RT=FNTRTRIAT=N= A>Ty Za TH—-MNI-E—FZEIHXTT-K

Main Dishes

US STRIPLOIN 200g

US #—uAf >
Charcoal-grilled, roast shallot, daikon sauce
Fr =TI
O—XrIvOvy hEXRDY—X

AUS TENDERLOIN 150g + ¥4,700
AUS 71 L

AUS RIBEYE 300g + ¥b,450
AUS V7 T4

MIXED GRILLED MEAT
IVIARZYNVI—}h
Striploin, lamb chop, chorizo, pork belly,
grilled chicken, fried potato
YO/ FLFav T Falv—,
A=) = FIUNFF2 7710 RRT b

+ ¥2,150

GLAZED PORK RIBS, BARBEQUE SAUCE

TUV—=AR=21) T N=R"Fa2—-V—2ARKZ
Canadian pork ribs, BBQ sauce; fried potato
HFHHIER—- )T BBQY =R 774 RART b

¥5,350

GLAZED LAMB SHANK, CANDIED SHALLOTS
TUV—=RAT LYy 7 DERR T vy MER

Braised lamb shank

TLT v U DEAG

GRILLED SALMON WITH TARRAGON
HOLI.ANDAISE SAUCE,

KOMATSUNA & GREEN BEANS

F—F D7)V FTTUF T VTRV — R,
INRFEE ) - E—=U X

BRAISED SEA BREAM WITH

DRIED TOMATOES, KALAMATA OLIVES &
LEMON BUTTER SAUCE

DO AAR FIA4 b, S5 FY =7,
LEY N —V—2Z

GRILLED "DATE DORI" CHICKEN

WITH CHIMICHURRI SAUCE

& SAUTEED VEGETABLES
PERDZIIN FIF2) V=R, VF—_XVF T

FRENCH FRIES ONION RING
AR A F=F )T
WEDGE FRIES MASHED POTATO
vy IT54 <y aRFh

Side Dish  each % + ¥950

SAUTEED BROCCOLI
FA-PEDEIPE S

SAUTEED ASPARAGUS
TANRGHADY 57—

CREAMED SPINACH
7)) —HAYF v T

Dessert

MONT BLANC SHORT CAKE
BTV a—br—%

BAKED CHEESE CAKE
NA 7 RF—=Ar—%
Strawberry jam, chantilly
Z2hORN) =SV LET v T4 ) —LRA

BLACK FOREST CAKE

Ty T74+ VAN —F
Amarena cherries
TILFF)—FKZ

ROLL CAKE

o—)vr—F
Cinnamon ice cream, créme anglaise
SFEVTARV)=LT I L=V =R

TIRAMISU

T4T3IA
Mascarpone cheese
RADIWR=F =X

LEMON SORBET BERRIES
LEY Y X=Xy b XY=z

APPLE CRUMBLE

TYITNT T T
Vanilla ice cream
INZZST ARV —LHRA

CHURROS

Faa A
Sesame chocolate, caramel sauce
THIFITKFYITAIY—R

Prices including consumption tax. An additional 15% service charge will be added. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
Our burgers are prepared well-done to ensure thorough safety and prevent harmful pathogens commonly found in ground beef.

R [CITHERNEEINTEVET AR5 % OY —EARZBRV LT, 5B FEH 2V EEENURORY 7 LIL+ — BYAME. BEERE 2V FREALOERNHDEYICOVT HL AN D TRHETZHEBEORMBICOVTDOZEBBRYy 7ABEBRTIZE L.

YRTIDN\YN—H—F LW HEL BAICLRONS AMECHEERRREZH< 2. LBV RE (VL)LY V) TTRHLTEVET.




THE&STEAKHOUSE

MONT BLANC
SHORT CAKE
BTy a—bbr—F

BAKED CHEESE CAKE

RA 7 FF—=XFr—*
Strawberry jam, chantilly
Z2hORY =Yy L&
ST AU )= LRR

BLACK FOREST CAKE

79977+ VAMNr—F
Amarena cherries
TILFF ) —-FRR

each ¥ | ,469
Coffee Hot / Ice Espresso Single / Double Cappuccino Hot / Ice
J—kb— IRTLwY h7F—
Americano Hot / Ice Café Latte Hot / Ice
TAIH— HN7177
Digestive

Dessert
FHF—|
each % ¥1,500
ROLL CAKE
O—)Vr—

Cinnamon ice cream, creme anglaise
SFEVTARI ) =Ly T L—AV—2

TIRAMISU

TA4T3IA
Mascarpone cheese
RAANR=F =X

LEMON SORBET BERRIES
LEVY ¥ =Ry bR =2

Coffee Selection
J—v—klLriar

Coffee & Tea

APPLE CRUMBLE

TYTINT T T
Vanilla Ice Cream
NZZTARY)—LEHZ

CHURROS
Fa2ua R

Sesame chocolate,
caramel sauce
THIF3a&
FrI ALY —2X

Tea Hot / Ice

Earl Grey, English Breakfast,
Darjeeling, Chamomile
T=IWILA AT )32 T Ly 77 AN
F=IT UV HEI-I

Indulge in a symphony of flavors that not only satisfy your taste cravings but also promote digestive harmony.
READYKZ B I RICRLIBEDTFH R I 7L —N\—D> 273 & HHELHTEE W,

45ml 45ml
Baileys Irish Cream 2,151 Bacardi 8 Reserve 2,939
RANV=Z TA)yavl)—LA NANT1 8F VT -7
Disaronno 2,414 Woodford Reserve Bourbon 3,149

ToHO—/

VyRTF=RN Y =T N—R>

Jetlag is history. EERrI2s L%,
At InterContinental Hotels & Resorts, we want you to be at your best when you travel. Try Timeshifter on your way home or on your next trip to reduce jet lag. It's on us.

A= FXIIIINATIVRE)Y =Y F BEXRICAZORATHRESELHFWVWELSLEVWER>TWVET, TimeshifteraFUHERLLEEL,
SEOHIFYPREDZHITOME. D5VRKERTHSHERSINZME LNFEEA, ZAIRRERTY,

Prices including consumption tax. An additional 15% service charge will be added.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

KRR [CITHERNZENTHEVE T RIRIS % DY —E AR TRV ZLET,
BEEHZVEEENEORY T LILF — BRI BEERE 2V EREALOEANHIEYIC OV T HL AN Y TRHTZHEORMBICDOVTOZHEBER Yy 7ABBRTIZE L,

=y
7
[=],.%:




THE&STEAKHOUSE

The Steakhouse Drink Selections

Champagne, Rose & Spritz

Chandon Garden Spritz, Australia ¥ 2,019
Rose Chateau d'Esclans Whispering Angel, France 2,753
Moét & Chandon Impérial Brut, France 3,327
White Wine

Cortese, Le Rive Gavi, Piemonte lItaly ¥ 2,178
Chardonnay, Francis Ford Coppola, U.S.A. 2,753
Viognier, Garzén Viognier de Corte, Uruguay 2,904
Sauvignon Blanc, Sancerre Les Baronnes, France 2,970
Red Wine

Bodega Garzén Reserva Tannat, Uruguay ¥ 3,130
Cabernet Sauvignon, Francis Ford Coppola, U.S.A. 3,292
Syrah, The Paring Santa Ynez Valley, US.A. 3,388
Pinot Noir, Domaine David Duband Bourgogne, France 3510
The Steakhouse Cocktails

Baileys Chocolate Martini ¥ 3,885
Martini (Classic / Dry) 3,300
7 Years Rum Old Fashion 3,885
Classic Old Fashioned 3,500
Woodford Manhattan 3,885
Classic Manhattan 3,500
Whistle Negroni 3,885
English Garden 2,970
Mojito Selection (Passion fruit / VWatermelon / Blue / Classic) 2,860
The Steakhouse Non Alcohol Mocktails
Lemonade / Lemon Squash ¥ 2414
Arnold Palmer (Lemonade, Ice Tea) 2.676
Boston Ice Tea (Cranberry Juice, Ice Tea) 2,676
English Garden 2,420
Mojito Selection (Passion fruit / Watermelon / Blue / Classic) 2,420
Whisky Single Malt & Scotch 45m
Miyagikyo Single Malt ¥ 3,322
Nikka Single Malt Yoichi 3,322
Hibiki Japanese Harmony 3,359
Glenmorangie |8 Years Scotch 4,660
Suntory The Yamazaki |2 Years Single Malt 5775
Beer 330ml
Draft Asahi Super Dry ¥ 1,671
Bottled Coedo Beer (Kyara,Rui or Marihana) [,663
Bottled Japanese Beer (Sapporo, Kirin or Yebisu) 1,574
Bottled InterContinental Craft Beer 1,671
Premium Hawaiian Beers 355ml
Big Wave - Golden Ale 4.4% ¥ |,888
Hanalei - Island IPA 4.5% 1,888
Longboard - Island Lager 4.6% 1,888
Non-Alcohol Wine & Beer Glass
Pierre Zéro Blanc de Blancs ¥ 2,098
White - Weisser Traubenmost / Red - Roter Traubenmost 1,574
Bottled Non-Alcohol Beer Asahi Dry Zero 416
Mineral Water 750ml
S.Pellegrino 500ml ¥ 1,258 ¥ 1,574
Acqua Panna 500ml 1,258 1,574
Perrier 330ml 1,258 1,574

VXN, B—=X&ATI9Y

SRy A=F> 2Ty F—ZARSIT
O—X Y% h— TRISY RIEEQIETDE TSR
EL I SvRY 7ORUTIL TUavh TS50

074~

JTF—E. LU=z AJr 4597
SHILRR . TTUTVR T4—RK JvRT TAUA
DAF T ALY GaF T F INTF IIITTA
V—"JdqZ3AY T Uot—IJL L NOYX TF7VR

li\rj/f M

RTEH ALY Y LEILNGFRIIILTTA

ARINR Y =T 23 TR TH—R JvRZ TAUH
ST RTIGTHFI AR T L= TA)A

E/ /D=L RA=X ATy R FaN\VR T T—-Z22. 75V R

AT —F NI ADHT TV

RA)—X FadL—MNIT4—Z

RT4—= (0590 RS5A)

7 ETLFT—ILRT 7y ay

Doy A—=)LR 7w 3>

UyRTA—R TNy

D5y INYT

RAw )L xF0O0—=

AT ) yah—F>

Ee—hELoYay (Nvoar )=/ R14A) TIb— | 953v7%)

AT —FNIDAD) Y TNVIA—IVEIZTI
LEX—R/LEVZAYSa

T—/ILR IN—<— (LERXR—R. 7ART+4—)
RANYTARTA— (DR Y=V23 =R TARAT4—)
Ay ah—F>

Ee—NzLo3 3>y (Nviav =Y/ 24 Hh/ FIb— ] 953 97)

IARAF— JUTNVENIKAOYVF
EElES > ILEIL S
AT VI ILEILNET

BN —RN—F_—
TJUYE—L>P1 18 F RavF

Y R)— 5 LlE 12 F > > 7 I)LEILN

HEY—)v

THE 2—/8— RS54

ANLAWITRE—)L (INFE. MBS, BRIE)
MmeE—)L (JwARO.FUr . IER)
RMLAVA I =TV F RIS TRE—)L

TVITANTIAT Y=

Bys =7 - d=ILF> T—)L 4.4%
NFLA - FAZYR IPA 4.5%
OV IRAR-FAFVR SH— 4.6%

VTNV IA—NVIAL & —IL

Er—)L o 73> R 75>

- U7~ NUAYERN / - O—F— hFIAVERR
/> 7ILa—ILE—IL 7HEe RSA¥0O

IARITNT F—F—=
HoRLTY) )
TOTINV T

~IT

Prices including consumption tax. An additional 15% service charge will be added. &g [C (EEBHA S TN THVET. BIRT5% DT —C AREBER W LET.




rTHE(‘)STEAKHOUSE

Kids Menu
FYRARAZ2—

B—A# ¥3,000 per person

MAIN
XA

Tagliatelle
Meat Balls, Tomato Sauce, Grana Padano
FITTILINARY
I—bR—, PRIV —R, TTF T —)

or

Qe

Hamburger Steak
Beef Patty Steak, Green Salad, French Fries
ININ=T AT —F
INUIN=TINT | T)—=2HF5, TLerF 754

DESSERT
7 — ]

Baked Cheese Cake
Rhubarb Jam and Chantilly Cream
NAGRF— K —%
WIS=TEI X T A7) —LIRR

or

7203

Vanilla Ice with Raspberry Sauce
INZFGTARD) =BT AN =) — AR

Prices including consumption tax. An additional 15% service charge will be added.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
Our burgers are prepared well-done to ensure thorough safety and prevent harmful pathogens commonly found in ground beef.
KRR (CIHBERNEENTEVE T AR5 % DY —E R =BHNZLET,
BERBHZVEEENROBY T LILF— BYAME. BEERE. BV ERALOBEHEAHZIEYIC DOV T HL AN Y TRHTZREEQRMB C DOV TOZEBIRY v 7AHBRLTIZE,
YRTILDNYNR—H— B R2EEREL RN (CLIRONZ MK CEERRREER 120, JBEVDRE (VLY Y) TTRELTHEVET,






