WEEKEND STEAK NIGHT

CHOQOSE YOUR STEAK
PLATED STEAK

* Australian Grass-Fed Beef Fillet [200¢] ¥7,200
good for 1 person

* Japanese Wagyu Beef Fillet [250¢] ¥24,000
good for 2 persons

e Australian Grain-Fed Centre Cut Scotch Fillet [350g] ¥16,000
good for 2 persons

LIVE TABLESIDE CARVING AND SERVED BY THE CHEF

* Japanese Grain-Fed T-Bone Steak [500g] ¥20,000
good for 2-3 persons
*  Wagyu Tomahawk Steak [1.2kg] ¥24,000
good for 3-4 persons, pre-order recommended
—————— ALL STEAKS COMEWITH -----
STARTERS
House-Baked Garlic Bread and Australian Beef Tostadas
# 1
SEASONAL SIDES YOUR CHOICE OF SAUCE
* Beef Fat Roasted Potatoes * Classic Gravy @
with Sky Farm Herb Salt ¢ RedWine Demi-Glace
* Braised Cabbage with Bacon *  Creamy Mushroom W
in Miso Mustard Dressing % * SalsaVerde 4x
e Fresh Mix Leaf Salad « Café de Paris Butter << 0
in Orange Dressing *  Garlic Butter W
«  Chilli Garlic Butter u

TO FINISH
Famous Wagyu Beef Fat Caramel by Executive Pastry ChefYuki Nakamura

i

Prices Are Inclusive of 13% Service Charge and 10% Government Tax.
If You Have Any Concerns Regarding Food Allergies, Please Alert Your Server Prior To Ordering.
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Allergen & Dietary Information
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While we take every precaution to minimize risk and handle allergens safely,

cross-contamination may still occur. If you have any dietary requirements or food allergies,
kindly inform us, and we will do our best to accommodate your needs.
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