To Begin
Tidbits & Pupus

Cosmo Tidbits
Spare rib, Crispy Prawn, Crab Rangoon & Sesame Pork
JRE T FEYY
ARPUT, BEDISA. DSTSVT—=, BHPOIR=D

¥2,100

BBQ Spare ribs
Our Original 1972 Recipe
1R N—D ARPUT

¥3,100

(1Pec ¥1,050)

Crab Rangoon ¥2,200
Crab & Cream Cheese Folded in a Won Ton Skin
DS5TSI0=Y

Jalapeno Cheese Balls ¥2,400
Duo of Cheese & Jalapeno
INDORZ3 F—=h=)b
Fragrant Chicken Wings ¥1,900

Soy & Five Spice
FEY AV

Crispy Prawns ¥3,600
Fried Golden in Panko
BEDISA

Beef Cho Cho ¥2,500
Finished on a Flaming Hibachi
£—2 F3—F3—

Crispy Fried Calamari ¥2,200
Wasabi Mayonnaise & Fresh Lemon

AADIT S+ DHEVIR—X

Char Sui Pork ¥1,600

Sliced Pork Shoulder & Sesame Seeds
BEEO—X & WD EERR

Soups,Salads & Starters

Prawn Cocktail ¥3,600

Traditional Cocktail Sauce & Lemon

TS5OINDOTIV ATV —REVEVRA

Pacific Symphony ¥3,000
Pork, Mushrooms, Clams & Endives
BREBODZEDOWD PYT«—THRA

Tom Yam Goong ¥2,500

Thai Fragrant Spicy & Sour Soup with Prawns
FREBEROBEADZ—T

RAVLDY”

San Francisco Caesar Salad ¥2,800

Prepared at Your Tableside
YOS YYRD I—-H—- 53545
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Trader Vic’s Egg Roll
Chicken, Ham, Bean Sprouts & Green Beans
U= —Trv DR TyvT0O-)b

¥2,100

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.

Bongo Bongo Soup ¥2,400
Glazed Cream of Spinach & Oysters
HBEFEONABDD ) —AR—=T “IRVI HR>3”

French Onion Soup ¥2,200
Slow Cooked Onions & Trio Cheese Gratin
FZAIITSHIR—T IOF—XEEET

Trader Vic’s Salad ¥2,200

Heart of Palm, Endives & Javanese Dressing
cU—5F—T1 v DRAYSE
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Avocado & Tomato Salad ¥2,300

Endives & Javanese Dressing

PRARERYEOYSS
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Shrimp Cakes ¥1,900
Served with Sweet Chili Dressing
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From The BBQ Oven
1SRN IE

U.S Filet of Beef ¥16,800
Cabernet Port wine Sauce & Chef’s Vegetables
USED s URT—F
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U.S Prime T-Bone Steak ¥29,000 ~
Served Sliced,Ideal for Two

USETSA AT—KN—=Y5T—F
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U.S Prime New York Steak ¥12,600

Cabernet Port Wine Sauce & Chef’s Garniture
USETJSAAS—0404YRAFT—F
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Chateaubriand (Serves Two)
Carved at your Tableside

¥36,000

Sauce Bearnaise and Chef’s Garniture
Vv b=TUPY 288k~
DSV IBRPIIR=A—RERBBFERZ

A4 Wagyu Filet ¥22,000
Tender Japanese Beef.Bourbon Wasabi Sauce

FED 1« URT—F A4
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Fresh Japanese Sea Bass
Finished with a Fragrant Yuzu Beurre Blanc

EEIAXTDOFHERS
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¥8,000

New Zealand King Salmon
Chimichurri Sauce & Chef’s Garniture
TaA-Y-SVREFVIU—EY
FEFDIFIFaIVY—R

¥7,000

Fire Roasted Half Chicken
Roasted Garlic Mashed Potato & Fresh Lemon
BFRIEHICEITAAR/N =D FF
O—REA=UYOVYYaARTEDIDLUYYaALEVERZT

¥7,000

Indonesian Rack of Lamb
Marinated Australian Lamb,Singapore Noodles
Peanut Butter & Mango Chutney
FEDOAYERIPRE
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¥9,000

Land & Sea ¥19,500
U.S Filet of Beef and Broiled Spiny Lobster Tail
SUR&Y— K& BOEHDEE
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Mains

Paper Thin Filet of Beef Flambé ¥13,000
Prepared at Your Tableside
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Japanese Steamed Sea Bass ¥8,000
Ginger, Black Beans & Soy Sauce
EEIZXFDLERREHRZE L
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Kung Pao Chicken

Cashew Nuts, Vegetables & Steamed Rice
DINAFFY

EHBENY 2Ty YOEDBREOFEOMD 51 ARZ

¥7,000

Grilled Seafood Platter ¥9,500
Spiny Lobster Tail, Sea Bass, Salmon & Scallop
Served with Saffron Rice & Yuzu Butter
TUINY—=D—FDBODEHE
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Prawns San Francisco ¥7,500
Chardonnay Cream & Garlic Croutons & Spinach
JS5OVYYI5VYR3D
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Live Atlantic Lobster Thermidor
Also Aivailable Steamed or Broiled
PrSUT1vOEFOTRAI—FTILI F=)U
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¥15,000

Asian Beef Chili ¥8,500
Sliced Beef Filet,Stir Fried Vegetables & Fried Rice
PIPIFIE=D
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Beef & Reef Lo-Mein ¥8,000
Beef Filet tips, Prawns, Green Beans & Mushrooms
D4 LEBBADKREZL ‘E—D&U=D”
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Sides

All ¥1,200

Fried Rice
2243142

Mashed Potatoes
Vy¥aRmhTk

Creamed Spinach
D)=L ZAEFYF

Sauteed Mushrooms
Vr—~Yvyalb—A

Singapore Noodles
IVIANR—=IL X—EJU

Stir-Fried Vegetables
PABESETI VD)



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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