Lunch Menu

July 1, 2024 - August 31, 2024

*The content of the dishes varies depending on the season.
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STEAK LUNCH
FREA-SE BRI ZAiES 7> 7

¥8,000~

SEHDARIHD 12 R E TS T (4« H - LOTTFHRIIAETY)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

BLEHDOVESS
HENFOu—AL—7
ARE | P&
WAGYU roast beef / EDAMAME (Green soybeans) / Turnip

TEEIDOPEST
i/ B Zw ) [ Xy —=
Grilled bass / Egg plant / Cucumber / Zucchni

BB OBBEZ
WAGYU TEPPAN-YAKI

= AL VDARSEX C BB SV > ==
Please choose the cut of the meat from below.
Price may change accordingly.

21CLUBRHEA-BIREBRI O — A AT —%
21CLUB specially selected A-5 WAGYU
shoulder loin steak ¥8,000

21CLUBRREA-BBR B4 —uAf V27 —%
21CLUB specially selected A-5 WAGYU
sirloin steak ¥15,000

21CLUBFHEA-LRBMA 74 LAT —F
21CLUB specially selected A-5 WAGYU
tenderloin steak ¥16,000

AH7 7 —LEESLOMA" Y —af V27 —F
Special marbled beef of “FURANO-WAGYU”
sirloin steak ¥17,000

RO77—DEESSOMA" T4 VAT —*
Special marbled beef of “FURANO-WAGYU”
tenderloin steak ¥18,000

DY 75
Small salad

BRI IC AT
Garlic

Jot & BF S 20
Two kinds of grilled vegetables

AN 7 724
R
TR EATE IS AN DE I
Fried rice with garlic
or
Rice with soy sauce marinated victory onion

REPEEET OB Y RO
Salmon DASHI soup & pickles

ALHFEI L7 TA AT ) — L E T v — Xy b
HOKKAIDO milk ice cream or YUZU sorbet

A==
Coffee

i \
* PR3 — EZRBA - BUADATifK & ST TR EET,
*Tax and Service charge included.
* K Ap IUFE, AFTIRDL A SIS kD BN O—TICEH B 55 GBI ET, T TRESVLER,

*Due to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding.
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GALA LUNCH
i 35 D14 & EEEDHF DR

¥23,000

FHOARHD 12 ReFETIEFHI (- H - oS FHIEAETY)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)
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WAGYU roast beef / EDAMAME (Green soybeans) / Turnip

I3
T EDOBEETR
it/ B E e /) AvF—=
Grilled bass / Egg plant / Cucumber / Zucchni

<F O PRMBEE >
RXOFD AN ZIMBIEOIIZIVEY,
EHON R0 ITE AHE T TOOM M
KT DOAFRIUC FONBEZE T T 5D TSI 0ET,
(Seafood TEPPAN YAKI)
Please choose one item from below.
Abalone, King crab, today's recommended fresh fish.

RO7 7 —LEESLONF" —uf VAT —FL
21CLUBRHEA-S BB 74 L AT —%
Special marbled beef of “FURANO-WAGY U” sirloin steak &
21CLUB specially selected A-5 WAGY U tenderloin steak

HRAREEICAIL
Garlic

Jot & Bp = 2Rk
Two kinds of grilled vegetables

Zd V7 YA A A
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TR EFTEIT AN DE WM
Fried rice with garlic
or
Rice with soy sauce marinated victory onion

AR O L/ DY)
Salmon DASHI soup & pickles

BHROTY—h

Dessrt

i gle—
Coffee
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HOKKAIDO
EPPANYAKI COURS

CRAB & WAGYU

BEL 50
~ At E AL 2 — A~

¥37,000

CRElERQMCESFIR Reservaiton is requested by five days before

LR 3V UF3l Two orders minimum ‘

BEMFOu—ALE—7
I AN DEMER T
WAGYU roast beef / Soy sauce koji marinated ascetic garlic

MDA
ZO % DD ST HI R
37 AMEE JLEFR FCADEIT . TTEOBEERE. (5
Seafood appetizer
Shrimp BOTAN-EBI / Surf cram /
Marinated tuna / Grilled bass / Salmon roe

WANZHDY 7 — BEE Y —DY —A

Sautéed scallops with butter soy sauce

BEORHEREE BARZDY —A

Grilled hairy crab with crab miso (Hepatopancreas) sauce in shell

BT 7 — BATES 6 ORI
TAVAT = EF—Of VAT —F
Special marbled beef of “FURANO-WAGYU”

tenderloin steak & sirloin steak

HAREREIC AL
Garlic

AL 8 2 By 5
T B EME A2
Three kinds of HOKKAIDO vegetables
TORAO SHIITAKE - Mushroom from
CHITOSE, and 2 others

KI5 I XEDBMID IR

Fried rice with king crab

e & DY)
Soup & Pickles

BROTY—T

Dessert

a—kt—
Coffee

(@R R B )

*HGERHE 3 —EZRBA - BUA DS & I TR IEE LT,

*Tax and Service charge included.

* KA IHE AFPIRILZA S D BM O—FICEH D H 5 A6 TS VET, T TRV EY,

*Due to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding.

NNIVERSAR
COURSE

R ik 2 YA
¥25,000

REEIERENESFON Reservaiton is requested by five days before ‘

s 34)Y-UFF M Two orders minimum ‘
t4H / Benefits

@ NUVI7IHEH—ER (A~CLUHBUCEEL)
A.21CLUBSTTHF5 Y217 —E—Ik ROCOCO Tokyo WHITE (330ml)
B. YA vy
C. /Y PNIA=IVRIS=T1) 574 (200ml)

@ 4R LD ZFH THEZER EF

@ ZHEZOAILRTFY=MIFANA v =V TL=bEY-EZR
(XyE—VABEBFICTHEBSEEN)

@ One free drink (choose from A-C)
A. 21CLUB's recommended luxury beer
ROCOCO Tokyo WHITE (330ml)
B. Glass Champagne
C. Non-alcoholic sparkling wine (200ml)

@ Free private room for reservation of 4 or more.

@ Free chocolate message plate for dessert if desired.
(Please inquire in advance.)
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HEMFEDOR—R =7
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WAGYU roast beef / EDAMAME (Green soybeans) / Turnip

FEEOWEE
Hiy / RHE ) Ay F—=
Grilled bass / Egg plant / Cucumber / Zucchni

P Rl
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Australian spiny lobster

BOEL
k= b LI
Palate cleanser
Tomatoes / Water melon

21CLUBRREA-SEEM4
A A e &N el B A T
21CLUB specially selected A-5> WAGYU
tenderloin steak & sirloin steak

HAREEE I AL
Garlic

JoE & By 2
Two kinds of grilled vegetables

2759 A
s
TEREATEIZ AN DE T
Fried rice with garlic
or
Rice with
soy sauce marinated victory onion

FEHAEREE O /R DY)
Salmon DASHI Soup & pickles

BHROTFP— )

Dessert
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Coffee
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