Cold Appetizers

SIGNATURE SEAFOOD ONICE -« cvervveeres
YIARFr— V=T —F - F V- TAR
a7 A% —, Wi, HIVY, A—)VH, ¥a, »=

CLASSIC CAESAR SALAD v vvvrrrrrrerrnnnaanes
7Y y—H—H%3 5

SEAFOOD MARKET SALAD, <+« +corsreene:
BALSAMIC VINAIGRETTE

YT K=y b T ALHITY RS L oy b
FRESHLY SMOKED BURRATA, - tcoveeees
MEDITERRANEAN FLAVORS
WA E— 2 79 5 — 4

AVOCADO, FETA CHEESE, PERUVIAN PESTO --
TRAIR 725 F =RV —ARZ MEZ

Warm Appetizers

SIGNATURE IBERICO HAM CROQUETAS - ---
ST RF X — ANRYINLTT YA

FLAME GRILLED OCTOPUS, -+« -ccoeveeeeees
POACHED EGGS, CREAMY POTATO
FaADVF— R—=F FLyr7er)—LKF MEZ

GRILLED VEGETABLES, ROMESCO SAUCE
FUNRTF TN OQARATY) —ARA

CLASSIC LOBSTER BISQUE <+« rereeeeeenee
7Yy I UTAY—ERAY

Main Dishes

SIGNATURE "ONI NO TAKARA PORK "RICE - - --
YITAF Y- ROER—7 T A

SIGNATURE THE STEAKHOUSE BURGER ------
VTR F X — e AT —F NI AN—F—

SMASHED BURGER  +++ v« +vcerereariein

AR Y Y aIN—H—

KAGOSHIMA BURGER ...........................
WYy — 77—

TRUFFLE BURGER ...............................
[DETZAr

PULLED PORK SANDWICH ......................
TNER=% 7 KA v F

BEEF MEATBALLS, TAGLIATELLE -------cc0v e
I—FMR—NVEYT TV LINAY

1,980

THE{‘)STEAKHOUSE

Wagyu & Japanese Beef

HOKKAIDO DOMESTIC TENDERLOIN B3 1505 ¥9,140
JeipiEE 7 4 L B3

HOKKAIDO DOMESTIC STRIPLOIN B3 - --- 2005 8,230
JeipiE Y — o 4~ B3

IWATE BEEF STRIPLOIN A4 ---.......nne 200g 11,800
WhTH —uf v Ad

MIYAZAKI WAGYU TENDERLOIN A5 - ... .. 160g 18,460
R 7 4 L A5

BLACK HAIR WAGYU BEEFA4 ............. ask our server
BB A4 iR 5 ¥ 7128 22,

Sharing Cuts

SIGNATURE 45DAYS = - --c-cccoecoveon e ask our server
JAPANESE DRY-AGED BONE-IN RIB EYE fiitgiE 5 5 712
¥ 7AF v — ASHHBREREFEM S Y 77 A BaRcLE

SIGNATURE 24HRS -+ teeeeeaeet oo bovan 15kg 14,980
NETHERLANDS SLOW-COOKED BEEF SHANK
Y7 %7 v = NLZAMIGRARE — 7 3 v > 7

TOMAHAWK MEXICAN -+ seeeeeeaeees kg 14,080
MEX F~¥h—=2
PORTERHOQUSE US -+ -+ -oeeaeaeae 1kg 14,980

USE—=% =1 A

CHATEAUBRIAND AUS -« aeeaeeae. 450g 15,980
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 T - T —F/N\DR| TR BB 1>V hR%E
BEILTHVEY, BLANTVEBORATHES EIFEZZXT—F D> —T— K,
BRET X BRRATT., EFNCE BERAOT SV R 7—Y—E—T([CER%E
HTLERBROEAY. BEDUDRARY vIILAZ 21— AOBARERBMEZERL
FEAZI—RBETMIURFATEVET., CORK(C. EOTHKRVZRZSE, ERD
VeI HBIULLEZ,

Steak & Chops
AUS STRIPLOIN - cvoeeeee i 200 ¥4,270
AUSH#—1 1 ¥
AUS TENDERLOIN - 1503 5,960
AUS7 1 L
AUSRIBEYE - oo 300g 6,980
AUSY 77 4
GLAZED PORK RIBS, BARBEQUE SAUCE - - 2,970

FUL—=ZAR=2 )T N=RFa2—-Y—ARA

FRIED PORK BELLY, ASIAN FLAVORS ---------- 2,960
T4 FR— IR = FIT VT L—I3—

MIXED GRILLED MEAT - -« cveenenaneannnn 4,910
IVIATYNVI—h
Striploin, Lamb, Chorizo, Pork berry, Grilled chicken, French fries
Y—O0A 2 FLFav A FIVV—R—IR)=TULFF TLVF TS

GLAZED LLAMB SHANK, CANDIED SHALLOTS 3,970
FU—=AF LY X Y I DEAR T X0y MRAZ

Ocean

SIGNATURE GRILLED KINMEDALIL, -------oovvn ¥8,760
GARLIC OIL, SMOKED PAPRIKA
VIAF = GHBEOT )N A=) v 7 A ANVERE=I T HIRR

SALMON EN PAPILLOTE, VEGETABLES, ------- 3,690
NUTS, CAPERS VINAIGRETTE
P—F ORIy FEXRIT TN o=y 4 327 Ly b

GRILLED SEA BREAM, LEEK VELOUTE, --..-... 3,690
ROMESCO SAUCE
7)) REDYIV—F T X ATV — A

Side Dish
MASHED POTATO - v et ¥880
<y Y aRT b
CREAMED SPINACH -« vcvvneeeieaaaaanns 880
) —LAEF v F
SAUTEED ASPARAGUS -« cvvoveaniieaienn, 880
T ARG HADY T —
SAUTEED BROCCOLI e veeeaeeaiiai 880
Ty a) =DV F—
FRENCH FRIES « vttt 880
AR A
WEDGES FRIES -+ v cvevteeei i 880
vy IVT7I4
ONION RING - v venenenaaee e 880
EEE A




THE STEAKHOUSE SET
Y AT —FNT XL v

¥7,000

Sourdough Bread Smoked Butter
FI=FTTLoR

Classic Caesar salad
A A
or
Flame grilled Octopus,
Poached Eggs, Creamy Potato
FaADYT— R—FFTorl=yyaRTNRA

AUS Striploin 200g
AUS ¥—uA1 > 200g
or
AUS Tenderloin 150g + ¥2,500
AUS 741 150g

Basque Cheesecake
NAZF—=Rr—%

Pairing Wine
RTVTIA Y

3 glasses 77 23tk ¥5,700
5 glasses 7 7 A5#f 9,500

THE(’STEAKHOUSE

NEW YORK SET
—a—3—r+kvh
¥10,500

Sourdough Bread Smoked Golden Butter
FI—FT7LoR

Truffle Macaron / Iberico Ham Croqueta /
Mushroom Velouté
Ma7=har /AxX)ansaayr /
XY=L —T

Burrata Avocado Salad
Quinoa Pecan Nuts, Iberico Fat Vinaigrette
TIT=FETRARDY 55
FXTEE=A2F 7 AN)TT 447 L MEE

Miyagi Grilled Scallop, Iberico Pancetta,
Romesco Sauce, Rouille Sauce
EIRFERTTEAN) DN F 298 BART)—A A L) — A

Kagoshima Braised Beef Raviolis, Foie Sauce
B BEF RO IARETEXIDTHT 75— A
or
Iwate Wagyu Striploin 100g + ¥4,000
Potato mille-feuille, Eringi mushroom, Broccolini
WhHTH =1 100g IV74—LRTMRZ

Assorted Japanese Cheese Plate
& 7 — 2D ErbE
or
Gateau Chocolat, Vanilla Ice Cream
Ah—=aaF =TT AR

Petits Fours + ¥1,200
TTA4 T

TOKYO SET
Hnitvh
¥15,000

Sourdough Bread Smoked Golden Butter
FI—=FITLoR

Truffle Macaron / Iberico Ham Croqueta /
Mushroom Velouté
Naz=hay /AX)anNsaayy /
2y — LT —T

Warayaki Umami Bonito,
Charcoal Oil, Almond Cream
R TH BV 58BEE AV F T—E VR — LA

Kinmedai Charcoal Grilled Sweet Paprika Sauce,
Lemon Dressing Salad, Potato Trinxat
EHHOZ)IVERT M) Y Fvob

Hokkaido Tenderloin 80g,
Potato mille-feuille, Eringi mushroom, Brocolini
JeiiE 741 80g INT4—LHRFMER
or
Iwate Wagyu Striploin 100g, + ¥3,000
Potato mille-feuille, Eringi mushroom, Broccolini
WHTH =14 100g IV74—TRTMEZ

Assorted Japanese Cheese Plate
[T — XD &b
or
Gateau Chocolat, Vanilla Ice Cream
Hh—2a3F7 NZFTTARRZ

Petits Fours
TT4 7=

Prices including consumption tax. An additional |3% service charge will be added. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RIS (CTHERDNEENTHVEI. RT3 % DT —EXREBERVZLET, BEHEBHDV EHEENROBYT LILF — BYAME BEER 2V ERALOBHABIBYICOVT YL AN YV TRETIHEORMECOVTOZER BRIy 7ABEZ LRI,




THE{‘)STEAKHOUSE

Appetizer Bar; Main, Desert
P RTF=FNDRTRIATF=N= A>T 1y 7H—hK

The Manhattan Lunch Set ¥4,867

The Steakhouse Appetizer Bar - 27 —F/N\Y X 7R 1 H—/\— Main Dish X1 >7v>a
Please take what you like from the appetizer bar.

T RT—FNIR TRIAF = NS BFE e HI <20\,
Add one lobster bisque OJRY—ERY 1&@EM + ¥1,870
Add Iberico ham croquette 4 R I/N\ADO v 1&80 + ¥1,760

Your choice of one burger or sandwich or one main dish
and one dessert

N=A— TV RAyFERZRBAA T v >ahs 1@,
TH=hH5 1 @EBULTZS,

Burgers & Sandwich

SIGNATURE

THE STEAKHOUSE BURGER

YITART X — AT —FNT AN —
New Zealand beef patty, cheddar,
lettuce, tomato, pickled cucumber,
Steakhouse sauce
Za-Y—IYREE-TNT 1.
FII—LIR IR ETILZ,
RT—FNTRY—R

KAGOSHIMA BURGER
B RS — 7 —

Kagoshima Wagyu patty, smoked bacon
Brie cheese, tomato chutney
BREMFDNT 1 RE—I A=V &
TV=F=ZA MY MFrYR

+ ¥550

TRUFFLE BURGER
DR S

+¥2,000

Mushrooms, cheese
Jyva)l—L F—X

PULLED PORK SANDWICH
TNVRE=TH 2 L v F
French fries
TLYFITZARR

Meat & Pasta

AUS STRIPLOIN 200g

AUS #—m A >
Charcoal-grilled, roast shallot,
daikon sauce
FrI—ILTUIL
O—XRI¥vOy hEKROY—2

AUS TENDERLOIN 150¢ + ¥4,270
AUS 74 L

AUS RIBEYE
AUS V7T A4

300g + ¥4,970

MIXED GRILLED MEAT + ¥1,960
IVIATYNVI— |
Striploin, lamb chop, chorizo,
pork belly, grilled chicken, fried potato
-0 . ZLhFav 7 Faly—
K== TUILFF
774 NRT b~

GLAZED PORK RIBS,

BARBEQUE SAUCE

FV—=AR=21)T

N RF 12—V — ARE
Canadian pork ribs, BBQ sauce,
fried potato
HhF+SER—21)T BBQYV—2X,
774 RRF K~

GLAZED LAMB SHANK ,
CANDIED SHALLOTS
TVL—=A5LYx VT DEAK
I vy NiRZ

Braised lamb shank

TLT T DEAH

FRIED PORK BELLY,
ASIAN FLAVORS
774 FR=7~N1) —
TITYTL—N—
Maple glazed pork belly,
mashed potato
RN — T v aRT

BEEF MEATBALLS,
TAGLIATELLE
I=bFR=—NVFZYTTvLINASY
Meatballs, tomato sauce,
parmesan cheese, basil
Sl N Sl N Nl NVE P W
JILAS S F = NP )L

Seafood

SIGNATURE GRILLED KINMEDAI,
GARLIC OIL, SMOKED PAPRIKA
YIARTF Y — EHBO 7YV

H=V 9 2 F A NVERE=I T ) WiKZ

+ ¥7,760

SALMON EN PAPILLOTE, VEGETABLES,
NUTS, CAPERS VINAIGRETTE

- ORIy NEXRIT TN
VAP R A

GRILLED SEA BREAM, LEEK VELOUTE,
ROMESCO SAUCE
OZYIN REDOY NV —F TAZTY —

Side Dish

FRENCH FRIES  each % + ¥880
TV FTI4

WEDGE FRIES

vy IT754

ONION RING
F=
MASHED POTATO
<vYaKRT b
SAUTEED BROCCOLI
THyaY—DYF—
CREAMED SPINACH
ZV)—HNAEF Y F
SAUTEED ASPARAGUS
T ARG HAD Y 5 —

Dessert
MONT BLANC SHORT CAKE ROLL CAKE
EYT Iy a—br—F a—Ar—%

Cinnamon ice cream,

BAKED CHEESE CAKE créme anglaise

NA 7 FF—Ar—%
Strawberry jam, chantilly

ZRORY =2y L&
ST A= LARA

TYIL—=XY—2R

TIRAMISU

TATIR
Mascarpone cheese
NAANR=F—Z

BLACK FOREST CAKE

T T+ VAN —F
Amarena cherries
TYLFF)—F%

SFEVTARI Y~

LEMON SORBET BERRIES
LEYV Yy =Ry b N —iRZ

CUSTARD CREAM

NAY—=F71) =24
orange sorbet
FLYPTv—Ry MNRZ

CHURROS

F 2R
sesame chocolate, caramel sauce
THIFID&Fr I ALY -2

Prices including consumption tax. An additional |3% service charge will be added. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
RS (CTHERMNBENTHIET. RT3 % DT —EXRZEBERVZLET. BEEBHZV EHEENROBYT LT — BYARAME BEERM 2V ERALOBHABIBYIC OV T YL AN Y TRETIHEORMECOVWTOZEBBRY vy 7ABBRITEE,




THE("STEAKHOUSE

Dessert

each % ¥1,320
MONT BLANC TIRAMISU
SHORT CAKE T4 73R

EYTIrva—-Mr—% Mascarpone cheese

RAANR=F—X

BAKED CHEESE CAKE

NA Y P F—=X7r—F
Strawberry jam, chantilly
2RO =T v &

LEMON SORBET
BERRIES
LEyYry =y}

SH T a0 )= LRAL W) —iRZ
BLACK FOREST CAKE CUSTARD CREAM

79977+ VANF—F
Amarena cherries
TFILFFIU—FZ

AAY =271 — A
orange sorbet
FLIIy v —Ry MNRZ

ROLL CAKE CHURROS

a— )V —F F 2R
Cinnamon ice cream, sesame chocolate,
créme anglaise caramel sauce
SFTEVTARY )= AL ZU=F 30
ToTL—=XY =2 &F v T ALY —2R

Prices including consumption tax. An additional 13% service charge will be added.
RECMER CTHERNEEINTEVETRIR13% DT —EXREREB N ZLET.

THE{)STEAKHOUSE
THE STEAKHOUSE COFFEE SELECTION

Coffee & Tea each ¥ 1,200
Coffee Hot / Ice Café Latte Hot / Ice
d—k— Nh7To7T

Americano  Hot/Ice Cappuccino Hot / Ice
TA)H—J h7F—/

Espresso  Single / Double Tea Hot / Ice
IXRTLwY FAR:S

Earl Grey, English Breakfast,
Darjeling, Chamomille
T=IWTLA AT )y>aT Ly 77 AN
G2V HEI-L

Digestive

Indulge in a symphony/of flavorsthat not'only satisfy your taste
cravings but also promote digestive harmony
KEAOHKZE BT FCRLHEOBHERT 7L —/\—D

2UTF I BRLHLEE.

45ml
Baileys Irish Cream 1,800
RAN)=Z TA )y a91)— I
Disaronno 2,000
TaHO—/
Bacardi 8 Reserve 2,800
NAILT« 8 & V=T
Woodford Reserve Bourbon 3,000

PyRTH—R JF—T N—R>

Prices including consumption tax. An additional 13% service charge will be added.
RECMAR [CIIHBERNBEINTHEVET.ARI3% DY —EXRZRERVZLET.




THE&STEAKHOUSE

The Steakhouse Drink Selections

Champagne & Spritz

Chandon Garden Spritz, Australia
Rose Chateau d'Esclans Whispering Angel, France
Moét & Chandon Impérial Brut, France

White Wine

Pinot Gris, Hahn, U.S.A.

Chardonnay, Francis Ford Coppola, U.S.A.
Sauvignon Blanc, Sancerre Les Baronnes, France
Godello, O Luar Do Sil Godello, Spain

Red Wine

Merlot, Cannonball, US.A.

Pinot Noir, Cycles Gladiator, U.S.A.

Cabernet Sauvignon, Francis Ford Coppola, US.A.
Forcallat, Alagu 2017, Spain

The Steakhouse Cocktails
Baileys Chocolate Martini
Baileys, Vanilla Vodka, Kahlua, Milk, Sugar

7 Years Rum Old Fashion
Dark Rum, Sugar Syrup, Angostura Bitters, Fruits

White Cosmopolitan
Elderflower Liqueur, Vodka, Lemon, Sugar

Strawberry Sbagliato

Gin, Vermouth, Campari, Sparkling Wine, Lemon Juice, Strawberry syrup

50/50 Martini with a scoop of Caviar
Vodka or Gin, Dry Vermouth, Caviar on the side

The Steakhouse Non Alcohol Mocktails

Lemonade / Lemon Squash
Arnold Palmer (Lemonade, Ice Tea)
Boston Ice Tea (Cranberry Juice, Ice Tea)

Whisky Single Malt & Scotch

Miyagikyo Single Malt

Suntory The Yamazaki Single Malt

Nikka Single Malt Yoichi

Oban |4 Years Single Malt Scotch
Glenmorangie |8 Years Scotch

Suntory The Yamazaki |2 Years Single Malt

Beer

Draft Asahi Super Dry

Draft Coedo Craft Beer (Rotating Tap)

Bottled Japanese Beer (Sapporo, Kirin or Yebisu)
Bottled InterContinental Craft Beer

Non-Alcohol Wine & Beer

Pierre Zéro Rosé Sparkling
White - Weisser Traubenmost / Red - Roter Traubenmost
Bottled Non-Alcohol Beer Asahi Dry Zero

Mineral Water 500ml
S.Pellegrino ¥ 1,078
Acqua Panna 1,078
Perrier 1,078

¥ 1,870
2,200
3,080

¥2,200
2,200
2,400
2,650

¥2,200
2,200
2,640
3,200

¥3,200
3,200
3,200
3,500

4,200

¥2,000
2,200
2,200

45ml

¥2,500
2,750
2,750
3,850
4,300
4,800

330ml

¥ 1,540
1,595
1,320
[,740

Glass
¥ 1,650
1,500
[,155

750ml

¥ 1,320
1,320
1,320

VXYINY & ATYuY

PRy H=F> T VY A—ZNSIT

— X N=TRIZY REDTIPETIVR
T IIvRY ToRYTIL Tavh TR

A >
RV NAS N )
SYIRR TSIV R T4—R JvRS . TAUA
V—Z3Y IS5 Yyt —JL L ANOYX TSR
d7vyO. F LTIV R IFvO ARA Y

RIA v

A)O—.Fv /> R—IL.TAUA

E/ 0= TAIOINR ITST4T—9— TA)AH
ANILE Y — T4 =3 TF0YR 74—KR JviRZ . TAUA
THAINATN T2 2017 ZARA >

AT —=FNIADAI TNV

AA()—X F3adL—hIYT1—Z

NRA)—=XNZZ 94y A ANT VD WK
TETZLF—ILRT7v 3y

HF—0S L YaA—>0v 7/ T7YIARFa5EI=R TIL—Y
RITANIRERIG >

TS —=T7Z57—=UFa—)L.o4 v LEV E

2hON)— -2\ —hk

DG S MAU N VAS/ D/ E N SV EY WA NI UES s byl
FrET 1 MAFE50/50 X T —=

DAYAEREEFI VO RTA NILEY MFYETEFZT

AT—F NG AD ) /TIVA—VEZTIV
LEX—R/LEVZAV>a

T—/ILR N—F— (LEXR—R. T7ART+—)
RARNSTARTA— (D52 AR)—=V 13— TARTA—)

IAAFE— JUTIWVENIEATYF
SRS > ILEIL S

HoN)— 5 vtE S T)LEILS
APV IILEILNET

F—N\> 14 EF 2 F)LVE)LN ROy F
TJLYE—L>P0 18 F RavF
HoN)— B LG 12 EF > > 7 IILEILS

¥ —

T7He X—/N\— RTA

JIRYSTRE—ILE (BEY YY)

E—)L (ByRO.x> . TER)
ANIAVA A= FXFILIZTRE=IL

JUYTIVI—NVIAL /&E— L

Fr—J)l ¥Oo ot /=224

B-9749— KN2URVERN /R -O0-49— KZIRVERN
/> 7 a—ILE—IL 7 RS0

Iy TIVA—=NVIAL X &E—I
HoRLIY

TOTINT

~IT

Prices including consumption tax. An additional 3% service charge will be added. REMEH& [ (FHERNEFNTEVET BIR13% DY —E2REBRVZLET,
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