THEWESTIN

TOKYO
7 7N Alacarte
HI3Z Appetizer

i Vi 7Z7°U —‘/'ij'aﬂ\\ Mlxed green Salad ..................................................... ¥7OO
hvbr&7Ora— DY 74 Tomatoand prosciuttosalad - oo ¥850

AT 7 Z7DT YU Grilled foie-gras ... ... ¥3 550

B4 Seafood
[W(Lﬁ@ 7“ L 7Eim/u\ ...................................................................... ¥2,05O
Grilled sea scallop with seaweed salt
BAHD Y IL SEIETRRZ e ¥2 050
Grilled sea bream with seaweed salt
A7Z2Z—D7 ) MFERBOY —X XL EDOITEENT - ¥9,300
Grilled lobster with Yuzu Miso sauce or mushroom thick sauce
BIDT I BOY Y —REFIETH =Y TR E — ¥9,300
Grilled abalone with seaweed sauce or garlic butter
BEEFSZ  Grilled Vegetables
EEm g\\ Onlon ................................................................................... ¥45O
U )beb\{) Potato .............................................................................. ¥450
MEEL  MUSHIOOM - oo ¥550
BEEBFRE=RE  Grilled vegetables .. ... ... ¥800
¥5#4  Grilled beef steak
* BIFHDR— 3 % HEBLDIF XV, Please select your portion size.
F—RX S Y TESY—0O4 > Grilled Australian beef sirloin steak -+~ 1009/¥2,300
F—RbZUTEHT 1L Grilled Australian beef tenderloin steak -« oo 100g/¥3,050
M4 Rn—X Japanese Wagyu beefsteak ...... ... . . ... ... 100g/¥6,850
f47 4 L Japanese Wagyu beef tenderloinsteak...................... ... ... ... ... 1009/¥8,300
R|ELLHFFA—X “Black Yebisu beef” steak ... 100g/¥9,500
RELFFO—X  “Red Yebisu beef” steak 100g/¥9,500
FEE Rice

H—=V T TAR BEREHEFEDY) - ¥1,700
Fried garlic rice, Miso soup and pickles
;‘lﬂ%tﬁ% U &b/\;o)iﬁ\&)ﬁ”ﬁ}i\ u*uﬁaai_l_(\:'iaﬁo)% ..................................................... ¥1,7OO
Fried rice with dried shrimp and plum, Miso soup and pickles
FRFEHK, BRIDSF EFDY ¥900
Steamed Mikohara rice, Miso soup and pickles
LREECRIE, HEBRUY—EXK (18%) AMESETOEESET, ﬂﬁi B
BRBFRCTLAF—RENTINELAORR Y ZICBHRELAAIF S0,
ﬁﬁ)u:f%@i\},fu\éﬁ*mf;ﬂm:ogiLpﬂ%@%t:ﬁ%@ﬁfém 6 ﬁ;r.
éllwloﬂg:%j L&;jg t;]:yclchgdceil)lgf;ig;pgosgég;Iacr;igt;?y/ivasgg\ilrs:'le(:r?tz,r gzase notify us when you order. ‘O. 4

Please ask our staff for the origin of the rice we serve in the hotel. YEBISU



