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11:00 AM - 15:00 PM

OUR BEEF IS CAREFULLY AGED IN A DEDICATED CHAMBER
TO DEVELOP DEEP,RICH FLAVOR,
THEN GRILLED TO PERFECTION IN OUR OPEN KITCHEN
FOR A TRULY AUTHENTIC STEAK EXPERIENCE.



SPECIAL LUNCH LUNCH MENU

F—ASE—=7 FLRME YHIRT—F
AURORA BEEF RARE CUT SAGARI (SKIRT) STEAK
150g 3,000 300g 6,000

F—OS5E—7 ¥—AIR57—F

%0MME\®‘S AURORA BEEF SIRLOIN STEAK
150g 3,600 300g 7,200
DRY-AGING 51 z1>> o

F—AOSE—7 y—Aa4 X5 —*% EEMEF SV7RT—F
AURORA BEEF SIRLOIN STEAK KUROGE WAGYU RUMP STEAK
I50g 4,200 300g 8,400 ' 150g 3,200 300g 6,400

FERT—F
CHICKEN STEAK
200g 1,950

FEXINYIN—F
CHICKEN & HAMBURG STEAK
200g+100g 2,600

2 S
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DRY-AGING FZ1T1>> 5

BEMGF 50727 —F
KUROGE WAGYU RUMP STEAK

EE=THRREO—RAZXT—%
150g 3,400 300g 6,800 DOMESTIC THREE-WAY CROSS PORK
SHOULDER LOIN STEAK

150g 2,000 300g 3,600

EDGE FZhanvin—-7
EDGE HAND-KNEADED HAMBURG STEAK

200g 2,000 400g 3,600

MAIN DISH + HALF BUFFET  x4>mm + n—7eav7=

AR ENTUF - TUFAZ2a— DA VRIERICIE,
HIY =T AR R IDN=TEavTHFEET,

CHOOSE A MAIN DISH FROM THE LUNCH MENU AND ENJOY A BUFFET OF BRE—7HL—
SALAD, SOUP, AND RICE.

SPECIAL BEEF CURRY
Y55 I8N— TIL—Y d—k— 1,950
SALAD BAR FRUIT COFFEE
mREAFEEIS LY £y — 1B
NIIGATA PREFECTURE JELLY TEA

UONUMA KOSHIHIKARIRICE

: AHOR—7 1E5LC%
FHICE>THRADRELAZBANTSNET Nr—% SOUP OF THE DAY HOJI-CHA
PANCAKE
[ [
SELECT SAUCE ‘w212 —R MRA=4>v—2 F—XV—R
RED WINESAUCE ~ JAPANESE-STYLEONIONSAUCE ~ CHEESE SAUCE

Y—2% 2EEHROCIZEL FHelysy—z  EREETRY—2
CHODSE 2 TYPES WITH STEAK ORDER GARLIC SAUCE HOMEMADE TOMATO SAUCE N5y b (3#) BACUETTE (3 SLICES) 550




9y XTL—h 1,300
FAR « WNDTF « FTRNVIN=F - TETST - BT -

ARAIKRTE « ZN—Y 2%& - 4 5%

WHITE RICE WITH FURIKAKE, HAND-KNEADED HAMBURG STEAK,
FRIED SHRIMP, KARAAGE FRIED CHICKEN, SMILEY-FACE POTATOES,
2 KINDS OF FRUIT, SALAD

FLSMR 455z 1,200
OMURICE (WITH SALAD)
7514 RRTb [va—2rYr 7] 650

FRIED POTATOES (SHOESTRING)

FXrFT Y (6EAY) 650
CHICKEN NUGGETS (6 PIECES)
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MAIN DISH HALF BUFFET = x1onm+ n—veayss

Y55 R—T- 514X R)>YoDN—=T7kEa

AR YTV F - ZVFAZ a—DACBIRIZIE,

V7 EET,

CHOOSE A MAIN DISH FROM THE LUNCH MENU AND ENJOY A BUFFET OF SALAD, SOUP, AND RICE.

HS55IN— L= d—k—
SALAD BAR FRUIT COFFEE
FBERBEISEHY £Y— I
NIIGATA PREFECTURE JELLY TEA
UONUMA KOSHIHIKARIRICE *E 0)Z—7° 1E5 U§
- —_— NV —% SOUP OF THE DAY HOJI-CHA
FHIC K> TABRNZEDL B BANTENET PANCAKE
MEAT (mAIN)

=K BBERAOR—2 P v—  120g 1,700 DIV EELRT—F 100g 1,850

GINGER PORK SLICED BEEF ST
WITH THREE-WAY CROSS PORK SHOULDER

DORIA (maIN)

DESSERT

FaaL—kENFFDINT T 1200
CHOCOLATE AND
BANANA PARFAIT

R)—RJ)—=nN7=x 1,300
BERRY BERRY PARFAIT

— mS;L

Ny b (3#2) BAGUETTE (3 SLICES) 550

EAK

E—-hFV/—=RKU7
MEAT SAUCE DORIA
1,900

AEDI)—LEDIK)T
FOURMUSHROOM CREAM DORIA
1,850

BRENRIF—ZT—% 900
BASQUE CHEESECAKE

NZZTPARI) =L 400
VANILLA ICE CREAM

EHOTPARIY)—L
JERVEDE 650
ASSORTMENT OF 3 SEASONAL
ICE CREAMS




