Trader Vic’s Burgers selection

Wagyu Burger
Kuroge Wagyu Patty, Wasabi Aioli, Cheddar Cheese & Jalapenos
ME/IN—=H—
[ENF/NT+. DYEPAZU, FIF-—F—Z N\IRX-Z3
¥4,000
Trader Vic's Burger Optimum Burger
Blend of U.S. Prime Beef & Pork Patty, Onion, Chddar Cheese Blend of U.S. Prime Beef & Pork Patty, Bacon, Mozzarella Cheese
Lettuce, Tomato & Original Remoulade Avocado,Tomato & Horseradish Remoulade
fU—F—T1 v DR IN—H— ATT 4N IN—=FT—
USTS1LAE=T &IN=DONFT v, ZZAY, FH—-F—X USTS1AE=DT & IN=D/\F v, R=D, EvYPUSF—X
ULBR, Y& AUIFILLADS—R PRAR, FYF & MR=2AS5F1wvyalAS—F
¥3,000 ¥3,800

Prix Fixe Lunch

Please make your own selection

Soup or Salad

Tom Yam Goong Trader Vic's Salad
Thai Fragrant Spicy & Sour Soup with Prawns or Heart of Palm, Endive & Javanese Dressing
EREBERDOBEADR—T Xig =T v DORAYSY
“LAVYLADY” WMFOHF., TVFAT K IvIZ—-XRLwyI VT
Main Dishes
Grilled U.S. Sirloin Steak ¥5,500 Petit Filet Peppercorn Sauce ¥6,800
Fries & Malagasy Butter Crust Mashed Potatoes & Vegetables
US. EY—01YRA5—F R8T« VADRYIN=RFT—F
T34 FMT & VSHY-NI-DS Ny YamT FERBTRRZ
Chicken Chow Main ¥4,600 Thai Green Chicken Curry ¥6,500
Stir-Fried Chicken,Vegetables & Egg Noodles Blend of Fragrant Herbs & Coconut
BARADHANMNTHREZE AR IT)—=VIFFIAU—
Nasi Goreng ¥5,500 Singapore Noodles ¥4,500
Malaysian Style Fried Rice with Shrimps & Fried Egg Curry Scented Rice Noodles with Shrimps, Pork & Chicken
Fy3dJLY I VHANR=ILRX— B
NU—YPRWER Y2V TOSvN— & BERSE AL—BIE=—TU INBE, Fyr—Ya—. FFIYAD
Grilled Seafood Platter ¥6,500 Lobster & Scallop ¥9.,500
Prawn, Scallop, Sea Bass & Salmon Hong-Kong Style
Served with Saffron Rice & Yuzu Butter Sauce Green Asparagus & XO Sauce Served with Steamed Rice
TIIVY—=T—EFOEOEDE O R —ERITOEERDD
YISYSAREMFY—RERAT PRINSHZ & XO 51 RAKAZ
Your Choice of

Seasonal Sherbet, Tea or Coffee
Vv —RNy bk XEFHKR., J—E—



Appetizers

Cosmo Tidbits ¥2,100

Sparerib, Crispy Prawn, Crab Rangoon & Sesame Pork
JREST1 FEYY (18%D)
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BBQ Pork Spareribs ¥3,100

Our Original 1972 Recipe

B IN—D ZRPUT

Crab Rangoon ¥2,200

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

Crispy Prawns ¥3,600
Fried Golden in Panko

BEDISA

Beef Cho Cho ¥2,500

Finished on a Flaming Hibachi
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Jalapeno Cheese Balls ¥2,400

Duo of Cheese & Jalapeno
INSRZ3 F—=XMR=)

Soups & Salads

Bongo Bongo Soup ¥2,400

Glazed Cream of Spinach & Oysters
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Tom Yam Goong ¥2,500

Thai Fragrant Spicy & Sour Soup with Prawns
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U.S. Petit Filet of Beef ¥5,800

Peppercorn Sauce Mashed Potatoes & Vegetables
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Grilled Seafood Platter ¥5,800

Prawn, Scallop, Sea Bass & Salmon

Served with Saffron Rice & Yuzu Butter Sauce
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Kung Pao Chicken ¥6,000

Cashew Nuts, Vegetables & Steamed Rice
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Thai Green Chicken Curry ¥5,500

Blend of Fragrant Herbs & Coconut
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Singapore Noodles ¥3,500
Curry Scented Rice Noodles with Shrimps, Pork & Chicken
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Mains

Trader Vic’s Salad ¥2,000

Heart of Palm, Endives & Javanese Dressing
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San Francisco Caesar Salad ¥2,500

Romaine Lettuce, Parmesan Cheese & Garlic Croutons
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Grilled U.S. Sirloin Steak ¥4,500

Malagasy Butter Crust & Fries
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Lobster & Scallop ¥8,500
Hong-Kong Style

Green Asparagus & XO Sauce Served with Steamed Rice
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Nasi Goreng ¥4,500
Malaysian Style Fried Rice with Shrimps & Fried Egg
Fy3IvY
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Sambal Mee Goreng ¥4,500
Shrimp, Chili & Egg Noodles
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Chicken Avocado Sandwich ¥3,000
BBQ Chicken & Jalapeno Aioli

FFY & PRARYIY RO vF

“Add a Drink”

RUYD gy ¥850

E—ib. D=3, IVYI»—I-)l
O—b— xg #I% (Hot or Ice)
Beer, Coke, Ginger Ale, Coffee or Tea



