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
JRE 71 FEYY (28%D)
ANRPIT, BEDISA. D3TS5V T-=>, BHOIDKR-D

¥4,200
BBQ Pork Spareribs ¥3,100 Jalapeno Cheese Balls ¥2,400
Our Original 1972 Recipe Duo of Cheese & Jalapeno
& IR—D ARPUT (1Pec ¥1,050) INSRI3 F—XR—=)U
Beef Cho Cho ¥2,500 Crispy Prawns ¥3,600
Finished on a Flaming Hibachi Fried Golden in Panko
E-D Fa—F3a- BEDISA
Crab Rangoon ¥2,200 Roasted BBQ Pork ¥1,600
Crab & Cream Cheese Folded in a Won Ton Skin Sliced Pork Shoulder & Sesame Seeds
DSTSVT- BFEO—X & WD BARK
Pacific Symphony ¥3,000 Crispy Fried Calamari ¥2,200
Pork, Mushroom, Clam & Endive Wasabi Mayonnaise & Fresh Lemon
BRACISDFOWD PYUT 1 —THKAZ 1D 54 DHEVYIR—X
Starters
Prawn Cocktail
Traditional Cocktail Sauce & Lemon
TSOINDOFIV ADFIVWWI—-REVEVHRZ
¥3,600

Bongo Bongo Soup ¥2,400 Tom Yam Goong ¥2,500

Glazed Cream of Spinach & Oysters Thai Fragrant Spicy & Sour Soup with Prawns

HIECEDONABDD U —ALAR=T “RVTHKYT" FEREBEROBEADZA—T

Trader Vic’s Salad

Heart of Palm, Endives & Javanese Dressing
cU—=8—-T1vDAGS5

WFoHF. TV51T IvDO_-XRLyIVT

¥2,000

San Francisco Caesar Salad ¥2,500
Romaine Lettuce, Parmesan Cheese & Garlic Croutons
YIS YYRD V- 53545
O—=XAYUBR, JNIWATYF=Z, H=UvDDIL LY

Please inform us if you have any food allergies or special preferences.
service charge will be added to your bill.
The above menu is subject to change without prior notice.

“rAvYLDOV”

French Onion Soup
Slow Cooked Onion & Trio Cheese Gratin

AZ_AVTSVRA-T IBDF—XZFEET

¥2,200

Avocado & Tomato Salad ¥2,300
Endives & Javanese Dressing

PRARERY FOYSS

IvI--X RLYIYVT

BMIZEBTULX—DHLEEEIEL. HODOLHRITHEBELDFZEL,
HECFEBE. S—EAMEMHESE TNV EEES,
BMOATKRICEYAZI—ABHNERIZED AN TENET,



From The BBQ Oven
ISR R

Filet of Beef ¥13,500 BBQ Sea Bass ¥7,500
J1URFT—=F AXFDEHFRRE
T-Bone Steak (For Two) ¥26,000 ~ New Zealand King Salmon ¥7,000
T-IR—=Y R T —=F 28k~ TaA-Y-SVREFVIUY—-TEY
New York Steak ¥12,000 Fire Roasted Half Chicken ¥6,500
H—0( Y2F—F IPALP—0-2F vy RN\=DFFY
Chateaubriand (For Two) ¥31,000 Land & Sea ¥18,000
Vv k=TUPY 28K~ Filet of Beef & Broiled Spiny Lobster Tail

274 UVRA57—F & FRBBET-ILOBRDEE
Wagyu Filet A4 ¥22,000 Indonesian Rack of Lamb ¥9,000
MFEDrLURT—F A4 FEDT1YERIYPR

% All the Above dishes are served with Seasonal Vegetables
EEEDAA VT v Y aBFEHOHREREY —ARZICERDET

Mains
Grilled Seafood Platter Whole Atlantic Lobster
Spiny Lobster Tail, Sea Bass, Salmon & Scallop Served with Served to Your Liking W
with Saffron Rice & Yuzu Butter Steamed, Broiled or Thermidor
TJUNY—=D—=R PrSUT1wDEOTRY—
ZANAZ—D0TRI—. RZXF, Y—FEY. MYTDRDE 2AF =N =T IBEBERSIFTIVR-=IL
YISV AEMFY—R (REFHDBEACTTAHRINZLED)
¥9,500 ¥15,000
Prawns San Francisco ¥7,500 Kung Pao Chicken ¥6,000
Chardonnay Cream & Garlic with Spinach Cashew Nuts, Vegetables & Steamed Rice
BEODD)—=—-H-UvDVI—-R SARAFKZ ERENYA—TFTYVYDFOWD S1RAKA
Asian Beef Chili ¥8,500 Beef & Reef Lo-Mein ¥8,000
Beef Filet, Stir Fried Vegetables & Fried Rice Beef Filet, Shrimp, Green Beans & Mushrooms
H2214LVYT— D31 BE31RRA with Lo-Mein Noodles
JU=IFUENRDF—DY—2 & BEWDRZ 521 LEBBEOHEZL “E-DJ&U-T”
Steamed Sea Bass ¥17,500 Thai Green Curry
Ginger, Black Beans & Soy Sauce LRI =AU —
AZXFDLERRAEHKRFEL Beef Prawn Chicken
£20ERSFDIGTOYV —-RAEHRIC ¥7,000 ¥6,500 ¥5,500
Sides
Fried Rice Creamed Spinach Singapore Noodles
22131 DI)—=DLREFTYF I VIAR=IL X—=F)U
Mashed Potatoes Sauteed Mushrooms Stir-Fried Vegetables
Yy yaRRFTkH VFr—VwvIalb—A FOBHEDOWD

All ¥1,200



AT THE END
DESSERTS

Mango Creme Brulée
Hint of Lime & Mint
NY3d=DOU—=LATUalb
TURESALDED EHIC

Lemon Cheesecake

Raspberry & Apricot Sauce
LEVF—T—+

Banana Fritters

With Vanilla Ice Cream & Caramel Sauce
INTTFT IO — NZSPAL RO =LAEFPISIXILY—TRZ

Snow Ball

Vanailla Ice Cream with Chocolate Sauce & Coconut
2 ) ==l

Rum Ice Cream with Praline Sauce
SNAPARDO)—=L TS5IURI—2

Cherries Jubilee
Frl)— YakE—

Selection of Ice Cream or Sherbet
PARDV )= XRIF v —Rwv

Crepes Suzette with Vanilla Ice Cream (For Two)
OU=TvatBy bk NZSPARAD)—=LAFKZ (288

¥1,700

¥1,800

¥2,000

¥1,500

¥1,700

¥2,000

¥1,400

¥4,700



AFTER-DINNER DRINKS

AFTER-DINNER COCKTAILS

After Eight (Cacao Liqueur, Mint Liqueur, & Cream)  ¥1,650
PIN—=TA bk

Fandango (Baileys and Dark Rum) ¥1,600
Jp8Y3

Pink Cloud (Nuts Liqueur, Cacao Liqueur, & Cream) ¥1,600
EYD D3Ok

White Cloud (Vodka, Cacao Liqueur, & Coconuts) ¥1,600
MO~ D59k

Espresso Martini (Rum, Coffee Liqueur, & Espresso) ¥1,700
IRTLwY ¥7+—Z

Tahitian Coffee (Coffee, Rum, & Cream) ¥1,700
SeFry JI—kt—

Coffee Diablo (Coffee, Brandy, & Triple Sec) ¥1,700
J—kt— 47770

Coffee Grog (Coffee, Strong Rum & Grand Marnier) ¥1,700
J—kt— 0w

COFFEE AND TEA

Coffee, Espresso, or Tea ¥1,200
O—b—, IRTULwY XIF #IF
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