MENU

All courses are served with bread and homemade soy koji butter, coffee or tea
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J/ THE SHINJUKU STEAKHOUSE RITUAL 37 000 yen ers (or o) \\
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Kick off with a welcome martini, savor a tableside Caesar salad, indulge in a perfectly grilled T-bone steak,
and enjoy unlimited French fries.
A modern steakhouse experience, reimagined for the heart of Shinjuku’s vibrant lifestyle.
*Welcome martini can be changed to other cocktails
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6 COURSE 17,000 yen

Amuse * Appetizer * Bisque * Fish * Meat * Dessert
TIa—X+FERAE R +ERIE+AEIE 7Y — R

b COURSE  13.500 yen

Amuse * Appetizer * Bisque * Fish or Meat * Dessert
TIa—X+HIFE T ER T +ARIE or AREE+ 7 — b+

ALaCarte
TO GET YOU STARTED
Our Famous Jumbo Shrimp "Shot", Served With Wasabi Aioli 1,600 yen

HELRY Py RIaUYTO o3y bl bTUVTAFUERR

APPETIZERS

Red Shrimp Carpaccio — Umami Dressing — Kujo Negi 4,000 yen
RIEAILNYF 3 - BERRL Y VT - REXRF

Bluefin Tuna & Broccoli Tartare 4,000 yen
Fermented Soybean Dressing — Truffle Mayonnaise

AY/Or70Ova)—DRILZIL
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@ Grilled Octopus — Ravigote — Celeriac Purée 4,000 yen
BHHEOI UL - SEDy FY =X - BEOVOE 2L

District's Caesar Salad 2,400 yen
FARNIO R S—H—454

0 Seasonal Vegetable Salad — Stracciatella — Moroccan Organic Olive Qil 2,800 yen
FEHMHFROYSL - ALSyFrTvS - EQvIABEA—HZwoF)—TF1)L

FISH

@ Grilled Today’s Fish 120G (Course 60G) 3,500 yen
AHOEADZ )L 120G (I—X 60G)

(%) Grilled Canadian Lobster - Full 12,000 yen
AFHEOQTZZ—DT UL - T
+ Course Supplement J—XxiBMMkE *Half /\—> + 1,600 yen

PREPARATION STYLE

Please choose your preferred preparation style
BIFADOBEHEE BRIV

Simply Grilled >>ZILF )L Bourbon Flambéed /N\—HR>7 5>~ + 1,600 yen Smoked X E—7% + 800 yen

0 Vegetarian RJ&1)7> @ Gluten Free ZILF7>71)— 0) Vegan Jr—H>
All prices quoted are subject to 15% service charge.
KEERRIC, Y—ERF v =2 15%%FIRBELZIT £,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
BT LILF—F SERICHHLBVEMHATEVELES. TEXOBRICEBRLAFCRETVET LS BBLVBLET,



S[]UP Ala Carte

73hIVE

Our Homemade Bisque — Saffron Aioli — Bruschetta 2,200 yen
UEBRHER T - IS5V T7A44 - TILRAT v A

JAPANESE BEEF . WAGYU Grilled & Straw Smoked with Herbs

BEN—TTEVENTTUIVRRE—Y

@ Japanese Beef Top Sirloin Butt — Chiba Prefecture 300G (Course 150G) 5,000 yen
FERE 4£5>+F 300G (1—2 150G)

@ Japanese Beef Tenderloin — Chiba Prefecture 300G 9,000 yen
FEEE 44 —0-1> 300G
+ Course Supplement J—2:80#& *150G + 1,000 yen

@ Japanese Beef Sirloin — Chiba Prefecture 300G 20,000 yen
TFERE 7 >4 —0-1> 300G
+ Course Supplement J—XEf1%lE *150G + 4,000 yen

@ Kuroge Wagyu Sirloin — Miyazaki Prefecture 300G 20,000 yen
BREE 2EMFH—O-> 300G
+ Course Supplement J—2X2&h0kE *150G + 4,000 yen

@ Kuroge Wagyu Tenderloin — Miyazaki Prefecture 300G 32,000 yen
BIESE BEMFT >4 —0O- > 300G
+ Course Supplement J—2Bi0%l& *150G + 10,000 yen

OTHER MEATS

@ Grilled Matsuzaka Pork Loin — Mie Prefecture 300G (Course 150G) 4,000 yen
=ZBEEE IMR—o0—2D4 1)L 300G (1—X 150G)

(¥) Australian Grilled Lamb Chops 6,500 yen
F—ZANTUTE SLFavIoIUIL
Ala Carte Only
() US Prime Beef L-Bone Steak 700G 7ShI0 HIE

TRUNE T4 LE—7 LR—>2F—F 700G 25,000 yen
SAUCES
Please select one of your choice
V=27 BEERU TV
® Red Wine Sauce LwvRTA>Y—X ® Kujo Negi Salsa &0 /L
@ Pepper Corn Sauce  ~Rvy/f—1—>V—2 ® Cowboy Butter HoR—a/N&Z—
 Wasabi Soy Sauce L2 H ® O White Miso & Yuzu Kosho Sauce B#HZ - FERY —X
SIDE DISHES
Please select one from below
TRLD—BBERUV TV
Mac & Cheese - Carbonara Style <w2&F—X + AILRFI—TRE 2,400 yen
O Mashed Potatoes < v > aHR7 bk 2,000 yen
® O Grilled Greens &=L 2,000 yen
O Oven Baked Potato — Sour Cream #A—T>AA T REF k- Ho—5 1 —1 1,800 yen
O Roasted Cauliflower — Fonduta O—Z RAHUTST—+ T4V Ry—4F—X 1,800 yen
O French Fries JL>F 754 1,600 yen

O Vegetarian "J&1)7> @ Gluten Free ZIL7>71— V) Vegan J1—H>
All prices quoted are subject to 15% service charge.
REHRIL. T—EXFv—V 15%%FIERLEZFE T,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
BYTLILE—F BERICHDLBVEMATTVELLS. TEXOBRICBR LI ETVETLSEBURLET,



DESSERTS Ala Carte

7SI

@ Baked Alaska 2,000 yen
NAYIRTZRN

0 Fudge Brownie Sundae 2,000 yen
TryP I IO yT—

O Banana Foster 2,000 yen
NFF T4 RR—

@) Apple Cobbler 2,000 yen
Ty IINATS5—

@ Bread Pudding 2,000 yen

TLyRTF4 VY

DISTRICT SIGNATURE DESSERT COCKTAIL

Tiramisu Espresso Martini 2,300 yen
TATIR-IRILYY - I74—=

Vodka - Espresso - Mascarpone - Coffee Liqueur

Amaretto - Baileys - Pernod - Sugar - Cocoa

TFYA - IRATLYY - RRANR—F - J—E—UFa—)L

TFILY R ARAY—=X AL/ » 2af—- 227

COFFEE / TEA

Kimpton Blend 900 yen
IR TLUR

Iced Coffee 900 yen
TARA—k—

Café Latte Hot/ Iced 1,000 yen

h7x57 KRyb [ T7AR

Cappuccino 1,000 yen
HIF—/
Darjeeling 1,000 yen
A=
Earl Grey Special Hot/ Iced 1,000 yen

T=IITLARRYwIL RybTAR

0 Vegetarian RI&U7> @ Gluten Free ZILF>71— v) Vegan Jr—H>
All prices quoted are subject to 15% service charge.
KEBRIC, Y—ERF v —2 15%%FIERHLZITET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
BT LILF—F SERICHHLBVEMHATEVELES, TEXOBRICEBRLAFCRETVET LS BBVBLET,



