RUSTEAKS 4th ANNIVERSARY SPECIAL COURSE MENU

SEAFOODS

Fresh Oyster and Jumbo Shrimp Cock tail
Ly 21X A RE—&22 9 THITIV

Ssoup
Oyster Chowder Soup

FARE—=F ¥ VE—R—T N1 v 7 VA

LAMB

“WAKANUI” Rack of Spring Lamb Chop <New Zealand>
"IHRAT RFIVGSLFavT <Za—I-3VF>

STEAKS

“Rangers Valley WAGYU Beef” Steak Haché <Australia>

LI —ZXNL—WAGYV” RT7F—FT v 21 <F—XAFSUT >
“Rangers Valley WAGYU Beef” Rib- Eye <Australia>

LI —=ZXNL—WAGYU E—T" UITA <F—=RA U7 >

SIDE
Original Deep Fried Potato
FVIFIWRT+TS5A

DESSERT
Dessert of the Day
AHDTH—F

¥10,000

SEAFOODS
Fresh Oyster and French Caviar

TLyYaF AR 2—ETLVFFFET

soupP
Rich Homard Stock Soup
FI—IViBEDRER—T

LAMB

“WAKANUI” Rack of Spring Lamb Chop <New Zealand>
"IRRAL" ATV GSLFavT <Za—I—-5VF>

STEAKS

“Rangers Valley WAGYU Beef” Tenderloin <Australia>
“"LyI ¥ —=XNL—WAGYV” T F4—O14 Y <F—A U7 >
“Rangers Valley WAGYU Beef” Rib- Eye <Australia>
“LYIv—=XNL—WAGYU E—T" UTT7A <F=X+SU7T >

SIDE

Gratin of Macaroni and Wash Cheese
Iy aAF—ADIAOAZGS2Y

DESSERT
Assorted Dessert
FH—-rBYEhE

We charge 500 yen per person for bread./ —A ¥ 500 /XY F v —IZBLVTHEYET

¥12,000

SEAFOODS

Fresh Oyster of the Day (1P)
FHDI7LYVa1FL4RAE2—(1E—X)

S-size ¥450/ M-size ¥500/ L-size ¥550

Assorted Fresh Oysters 8P ¥3,900/ 12p ¥5,800
ZLy a1t R2—BYEDE

Jumbo Shrimp Cocktail with Cocktail Sauce (1P) 1p ¥700
IRV THITIVY—X(1E—-X)

French Caviar with Blinis 189 ¥6,000

FLYFFvET TVZHRZ 18g

APPETIZERS

“Akita-pork” Raw Ham
HHERE=TR—I DY e TENL
“Basque-pork” Salami

TSV ANRVBEDOYY) f=THS 2

S¥2,400/ /L¥3,800

S ¥1,800/ /L¥2,800

“Hokkaido-pork” Homemade Press Ham with Zucchini Gorgonzola Sauce ¥1,500
BER—VDERBTILRANLERSA ARy F—Z VIV V-5V —R

Ham and Salami ¥2,600
NLEFSZDBEYEDYE

Chilled Salmon and Onion Ice Cream with Marinated Ikura in “DAIGINJYO” ¥1,600
BARZTH—RVDEE FAZF VT AR ) — L KKEITEIFIZAELIS

Grilled Endive and Roasted Pont-I'Evéque ¥1,500

TYTFA4=TERLRYIDFvaA—IVTV)IV

SOUPS

Oyster Chowder Soup ¥1,200
FALRE—F ¥ I H4—R—T N4 v 7 VA

Rich Homard Stock Soup ¥1,600

FI—-IVBEDREA—T

SALADS

“RUSTEAKS” Tossed Salad Please choose a dressing (RUSTEAS Original Dressing , Mustard Dressing or Gorgonzola Dressing(+ ¥ 400)) ¥1,400
"SRATAVR" FAYSH FLYy YV IEBBUKEEW (SRATAIRFVIFIVELY YV ,RREA—FRLy YV Y, VAV V=5 KLy Y25 (+¥400)

(Toppings : Avocado ¥400 Sweet Tomato ¥500 Green Asparagus ¥ 500 Bacon ¥500 Homemade Ham ¥500 Grana Padano Cheese ¥400 »

(byEVT: 7ERAF ¥400 7I0—Y I F¥500 5 =27 RINTHZ ¥500 N—22 ¥500 BRE/\L ¥500 55 FINE—/ F—X ¥400)

From The Grill

“Silver Fern ” Grass-fed Beef Tenderloin “RUSTEAKS Style” <New Zealand>
“DIVN=T 7 —V"WWEF TV A—AA YV “SATAVRARZAIV < Za—I—FVF >

2509¥3,900/ 5009 ¥7,600

“Aurora Angus Beef” Rib-Eye, Prime Grade <U.S.> Minimum size 300g ~ 100g ¥1,800
“F-ASTVHRE=T"YITAL FTSALITL—F <TAVA> 300 ~DTEXEHVET

“Aurora Angus Beef” Bone in Sirloin, Prime Grade <U.S.> 6509 ¥8,800
“F-ASTUVHRE-T7"BREF—QLY TSALIL—F <7XxXVH>

“Aurora Angus Beef” Porterhouse, Prime Grade <U.S.> 8009 ¥13,800

“F—ASTVHRAE=T"R—=F—N\IVR TSALITL—F<TAVH>
“WAKANUI" Rack of Spring Lamb <New Zealand>
"IHARAL" RTIVVTSLIYvY <Za—I—-FVF>

4Ribs ¥2,600/ 8 Ribs ¥4,900

SIDES

Original Deep Fried Potato ¥700
FVIFIVRT T S5A

Fresh Coriander and Rukora Salad ¥900
NIF—=EIVASHSH

Sauted Spinach Garlic Butter or Fish Sauce Butter ¥800
E3NABEYT—H—V Yy INZ=UEF >V T5—N\2—

Sauted Japanese Mushrooms ¥800
RKOFY7—

Butter Sauted Green Asparagus with Almond ¥1,000
JV=VTANSGHADED LNEZ—ET7—FEVF

Gratin of Macaroni and Wash Cheese ¥1,400

Iy YaF—ADIAAZITS2Y

RUSTEAKS 4th ANNIVERSARY SPECIAL

Smoked Homard, Shrimp and Avocado Salad Bisque Dressing ¥2,800
RE—I LA —IViBE, Vv RV TETRAFDYSHERIFLY VYT

“Rangers Valley WAGYU ” Steak Haché <Australia> ¥3,200
“LoIv—ZANL—WAGYV” RF—F7v¥a1<F—A+SUT7T >

“Rangers Valley WAGYU ” Tenderloin <Australia> 200g ¥6,000
“LoIv—ZANL—WAGYU E—7" T 4—0O(V <F—RA U7 >

“Rangers Valley WAGYU " Rib- Eye <Australia> 300g ¥7,500

“LoIv—XNL—WAGYU E—T" UIDTAL <F—=XFSU7T >



