THANKSEIVING LUNCH SET

¥5,000
Cream of Mushroom Soup Savory Autumn Salad
Croutons & Truffle Oil or Kale, Pumpkin, Raisins, Walnuts & Cranberry Salad
BEODU—NhR=T = f= Comte Cheese with Raspberry Vinaigrette
DIV YERYATAAIVEZFNNT NEEDIYSS
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Wood Fire Oven Roasted Turkey

Potato Puree, Carrots & Green Beans

Giblet Gravy, Cranberry Sauce & Chestnut Dressing
FREFETES
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Spiced Pear Tarte Tatin with Almond Cream
AINNA RABBDFRDII I Y P—EYRDU—=LERAT

Coffee or Tea
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MAUI GARLIC SHRIMPS LUNCH SET
¥5,200
Bongo Bongo Soup Trader Vic's Salad
Glazed Cream of Spinach & Oysters or Hearts of Palm, Endive & Javanese Dressing
HIBEEONABDDU—LR—T FEE U= —-Tr v DORYSE
“Nyd mv3” MFOH. IVFIAT K IPyIZ-XRLyIVT

Maui Garlic Shrimps
Garlic Butter & Fragrant Rice
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Snow Ball
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Coffee or
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Island Tidbits Bongo Bongo Soup
Crispy Prawn, Crab Rangoon, Cheese Ball & Beef Cho Cho or Glazed Cream of Spinach & Oysters
P13V ET1 REYY = HIBEEESNABDIU—LAR-T
BEISA, USTSVT-Y, F-AMR=IL&E—TF3—F3— ‘RT3 Rv3”

T-Bone Steak U.S. Filet of Beef (150g) Wagyu Filet of Beef(120g)
USE Tih—> USE E—D Il

¥7,500 ¥9,800 ¥16,000

Coffee Créme Brulée
Flovored with Vanilla & Rum
NZSESAED I—e—2oOL—-ATJal

Coffee or Tea
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APPETIZERS

TRADER VIC S TRADITIONAL FINGER FOOD 1S MADE FROM SCRATCH AND MEANT TO BE SHARED

Beef Cho Cho
Finished on a Flaming Hibachi
E-D Fa—F3a-
¥1,700

Crispy Prawns
Fried Golden 12 Panko
BEDISA

¥2,800

Crab Rangoon
Crab & Cream Chgese_Folded in a Won Ton Skin
D3S3TSVT-Y
¥1,350

Jalapeno Cheese Balls
Duo of Cheese & Jalapeno
INSRZ3 F—ZMR—=)IU

¥1,700

Q0UPS & SALADS

Bongo Bongo Soup

Glazed Cream of Spinach & Oysters
HIBEEFESNABDD)—LAR=T “RYTIRVT”

¥1.600

Tom Yam Goong
Thai Fragrant Spicy & Sour Soup with Prawns

EREBROBEAOR =T “LAVPADY”
¥1,650

Creamed Mushroom Soup
Croutons & Truffle Oil
BOOU—LR=T DIV ERYATAALIEZHNT
¥1,600

Trader Vic's Salad
Heart of Palm, Endives & Javanese Dressing
Fo—=8F—T1vDORYSS
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¥1,500

San Francisco Caesar Salad
BYYIOS5YYRD V—-HY-HY3545
¥1,800

Savory Autumn Salad
Kale, Pumpkin, Raisins & Walnuts
Comte Cheese with Raspberry Vinaigrette
MBEDITSS

T=)b. AMRFv. U=V & DIL=
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¥1,600
Please inform us if you have any food allergies or special preferences. BMICEBDPUILF—DHIBIBRBIZHE. HEDUHDRDICHES LDIFIEE0,
Tax & 10% service charge will be added to your bill. BRICERE. MEROT—EZR10%BZENESETVNELEEFT,

The above menu is subject to change without prior notice. BMOATKRICEDAZ 2 —ABHEEICEDBENCINNET,



BURGERS & SANDWICH

Trader Vic's Hamburger
U.S Beef Patty & Original Remoulade
FU—F—T1w DX NIIN=—
USEE-DINF«1EZUIFILLAS—R
¥2,800

Oahu Burger
U.S Beef Patty, Mango Relish, Bacon, Tomato, Cheddar Cheese & Grilled Pineapple
AODIN—=H—
USEE—DINFT+r, Y¥VI-—UUwvya, R=2IY, rIr, FII—F-X&TUILINXALFTVTIL

¥3,500

Chicken Avocado Sandwich
Chicken & Jalapeno Aioli
FEYPRARYY KD 1 wF
¥2,600

MAINS

Wood Fire Oven Roasted Turkey
Potato Puree, Carrots & Green Beans
Giblet Gravy, Cranberry Sauce & Chestnut Dressing

FRETES
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YTy MIUAE— DSYRI=Y=2 & FTAVF VY RLy IV

¥3,000

Maui Garlic Shrimps
Garlic Butter & Fragrant Rice
NIA vauvT

BEOH-)y O CHRERZT
¥3,200

Grilled Black Angus T-Bone

TSYOPYHAT-M—YRT—F
¥5,500
Grilled U.S Black Angus Filet of Beef
USE JSvDOPIYART 1 ULAFT—F

¥7,800

Grilled Wagyu Filet of Beef A4
MET 1 LRT—FA4

¥14,000

Pan-Fried Norwegian Salmon
Served with Roasted Potatoes & Green Salad
IRVTSA VDT —EY—EY O—XXRT R & TV=IHS5TRZ
¥5,000

Nasi Goreng
Malaysian Style Fried Rice with Shrimps & Fried Egg
>Fy3duvy
NU—YPRMER Y2V TOSy H— & BEHSE
¥2,900
Sambal Mee Goreng

Shrimps, Chili & Egg Noodles
FEOQ INBEAODYY/NNILE-TLY

¥3,800
Thai Green or Susu Mild Curry
HAT)=Y FEIF ARV CILRAL—
Beef Prawn Chicken
4R BE &8
¥5,800 ¥4,800 ¥4,500



