Rooms

LUNCH COURSE MENU

Shrimp Cocktail & Smoked Salmon
VAUYTAITI & RE—SH—EY

Original Spinning Bowl Salad
FUYFI - REZVT - RO - BS58

New England Clam Chowder
OS5 NF v —

MAIN

Please choose Main Plate from below
TEREIDAA VT 4wy 1 @BERV T

House Baked Bread English Trifle Coffee or Tea
BRI/ PP EN-E ) J—b— Freld fIx
Main

TREIDAAVZESRULLEEL

PRIME RIB
Lunch Cut 65g 9000 Tokyo Cut 120g | 1000 California Cut  180g 12500
SUFHY b f—+3a—hvh AVT AT Hv b

English Cut  6s4x3 13000 Lawry Cut 300g 16000 Diamond Jim 690g 21000
ST UPPEY DAY OmU—Aw k Brady Cut
SAPEVR UL - TU—F4—Av k
INCLUDES MASHED POTATOES, CREAMED CORN, CREAMED SPINACH, YORKSHIRE PUDDING AND WHIPPED CREAM HORSERADISH
TISALUTCET YY1 RKT b, ZU—ARI—Y, JU—LRAEF v F,
S0V e—TFAVT . RAVTRIU—LR—RSF 4 VYA hd & 5T

SEAFOOD

Roasted Atlantic Salmon 200g 9000 Steamed Canadian Whole Lobster
FRSYF 4w oP—EYOO—Z ~ NFIE R—IVOTRAI—DRF—L 6004 | 7000

APPETIZERS & SIDE DISH

Oyster on the Half Shell 1piecce 600  Broccoli (steamed or Sautéed) 1200
N—TYTIVAA RS — JOvaU— (RF—LFREFEYF—)
Fried Potatoes 1200  Garlic Rice (japanese Rice) 800
IS4 RRF ~ H—Uw oS4 @EX

Including tax.

RREERFBHATY



