APPETIZERS

Trader Vic’s traditional finger food is made from scratch and meant to be shared

Cosmo Tidbits
Sparerib, Crispy Prawn, Crab Rangoon & Sesame Pork
ORE T1 FEYY 28%D)
ARPIT, BEDISA. D3TS5V T—-, BUDIR—-D

¥3,400

BBQ Pork Spareribs
Our Original 1972 Recipe
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¥2,200

Beef Cho Cho ¥1,700
Finished on a Flaming Hibachi
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Crab Rangoon ¥1,350

Crab & Cream Cheese Folded in a Won Ton Skin
DS3TSIT=-Y

Pacific Symphony ¥2,400
Pork, Mushroom, Clam & Endive

BREEOFEDWD PUT1—THKZ

Jalapeno Cheese Balls ¥1,700

Duo of Cheese & Jalapeno
INSRZ3 F—=ZR=)U

Crispy Prawns ¥2,800
Fried Golden in Panko

BEDISA

Roasted BBQ Pork
Sliced Pork Shoulder & Sesame Seeds
BEO—XR & WO HEM

¥1,200

Crispy Fried Calamari ¥1,700

Wasabi Mayonnaise & Fresh Lemon
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STARTERS

Prawn Cocktail ¥2,900

Traditional Cocktail Sauce & Lemon

T2VIADTIV ADFIVY—REVEVERZ

Bongo Bongo Soup ¥1,600

Glazed Cream of Spinach & Oysters

HIBEEOSNABDD ) —ALAR—T “HKYTIKRV3”

Avocado & Tomato Salad ¥1,600
Endives & Javanese Dressing
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San Francisco Caesar Salad ¥1,800

Romaine Lettuce, Parmesan Cheese & Garlic Croutons
YISV YRd v—-H—- 9355
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Please inform us if you have any food allergies or special preferences.
Tax and 10% service charge will be added to your bill.
The above menu is subject to change without prior notice.

French Onion Soup ¥1,500
Slow Cooked Onion & Trio Cheese Gratin

AZ_AVTSHIR—T 3@OF—X=ZFLET

Won Ton Soup ¥1,600

Shrimp & Pork Dumplings with Fragrant Chicken Broth

BEEBAADDYIY & BEBEDR—T

Tom Yam Goong ¥1,650

Thai Fragrant Spicy & Sour Soup with Prawns
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Trader Vic’s Salad ¥1,500
Heart of Palm, Endives & Javanese Dressing
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FROM THE WOOD FIRED OVEN

U.S. Black Angus Beef

Filet of Beef (150g)  ¥7,800 Wagyu Filet of Beef A4 (120g) ¥14,000
J4URT—F (200g)  ¥9,800 NFEIT 1 VRT—F A4 (150g) ¥16,500
Prime T-Bone Steak ¥21,000 ~ BBQ Norwegian Salmon ¥5,000
IS4 T-M=YRA5T—F Asparagus, Mashed Potatoes & Chimichurri Sauce
IV T —BEY—EVDHERE
Prime New York Steak (300g) ¥9,000 P2ZINSHR, ¥y YaRMRTH & FITFaUY—2R
IS4 Y—0O04VRXT—F (400g) ¥11,000
BBQ Sea Bass ¥5,600
Chateaubriand (350g) ¥1 8,000 Asparagus, Mashed Potatoes & Yuzu Butter
Served with Bearnaise Sauce (4002) ¥20,000 AXFDFHBRE
Yo k=TUPY PRZINSHR, ¥wya RIRT + & MF/NYT—-Y—2
RPVR=ZAY—=ZEHIC
Fire Roasted Half Chicken ¥4,500
Land & Sea ¥12,000 Potatoes, Beans Toasted in Macadamia Nuts
Filet of Beef & Broiled Spiny Lobster Tail ERDFERE
Served with Port Wine Sauce & Drawn Butter 1ITVEI YA EDVNATIPT v YA
1 LER)H ——OTRI—DBEDSE
M—bD1YY-REBIUNT KA Indonesian Rack of Lamb ¥6,000

Pineapple, Mango Chutney & Peanut Butter
1Y RRYPYSAO—-R
NATYT, IYT-FrYR & E—TFTYING—

MAINS

“ Atlantic Live Lobster ”
Choice of Broiled, Steamed or Thermidor

JEXKE FOTRY— SEHBEACTTARBVELET

¥12,600
Prawns San Francisco ¥5,400 Kung Pao Chicken ¥4,400
Chardonnay Cream & Garlic with Spinach Cashew Nuts, Vegetables & Steamed Rice
BEDD)—=-—H-JUvIYI-X S14RAKZ ERENY AT YVYDFOWD SRR
Asian Beef Chili ¥6,000 Beef & Reef Lo-Mein ¥5,400
U.S Filet, Stir Fried Vegetables & Fried Rice Beef Tenderloin, Shrimps, Green Beans & Mushrooms
B4 UYVFT— D514 FS31RARZ with Lo-Mein Noodles
TI=YFVENRDF—DY—2R & BEDDRZ I ULEBBADEZZE ‘E—0&U=D"
Steamed Sea Bass ¥5,600 Thai Green or Susu Mild Curry
Ginger, Black Beans & Soy Sauce BAT0U—= FERIE AAVYTIVRAL—
22#0)&'%_@%%% L Beef Prawn Chicken
FE2OEBRSITHEDY —XEHIC ¥5,800 ¥4,800 ¥4,500

Grilled Seafood Platter
Spiny Lobster Tail, Sea Bass, Salmon & Scallop Served with Saffron Rice & Yuzu Butter

TUIY—=T-R
ZANNAZ—0O0TRI—, RZXF, Y—FEY, MITORBDER YIS YS1REMFY—R
¥7,800
Fried Rice Creamed Spinach Singapore Noodles
D51 F312R DU—=LREFvF I VIAR=IU X—=F)U
Mashed Potatoes Sauteed Mushrooms Asparagus with Hollandaise
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ALL ¥900



