Trader Vic’s Tokyo 50t Anniversary Celebration Menu
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Vic Bergeron Selection
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Cheese Bings
Vic’s Creation made famous in the 80’s at the Beverly Hills Hilton
Bechamel Swiss cheese and ham Golden fried in Panko

F—Xv v
80 ERDEH Y EALZAEANY — L AXED ANAA = 2 —
Ry ¥ AN AL ZAF— R L xRN 2 INEGITE T 72 850

Bongo Bongo Soup
Another creation of Vic Bergeron, was popularized by Jacqueline Kennedy in the early 60’s
A Smooth puree of Oysters and Spinach finished with a Touch of cream
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Land & Sea

An early Dish inspired by Vic’s Imperial Beef. We reciprocated it and cooked the Beef in our
Wood-Fired BBQ Oven and added a Broiled Lobster to it in his memory
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Banana Fritters
An Original Caribbean Recipe, this historic dessert has been on Victor Bergeron’s menu
since 1951 in our former home restaurant in Oakland California
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¥ 22,000



