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BUTCHER SELEC TIONS

BUTCHER SELECTIONS =zixal 12!

oflofx| 2% / thet(E= =2)

COLD SEAFOOD

350.

JAGALCHI SEAFOOD PLATTER =izl Al siiits Z2iE
LIVE LOBSTER, KING CRAB, PRAWNS, SCALLOP, CLAMS, SEA SQUIRT, CONCH

BIAE|, 2T, M, B, W, o, East

e, ©

CAVIAR sHtjot HE

OSCIETRA, CHUCK TENDER, EGG, SHALLOT, CAPER, SOUR CREAM
QMER}, PeE|d, S, MR oM, Ay I

CRAB SALAD =% &=
SAUCE LOUIE

20[AA

SCALLOP CRUDO axt 2=
CORIANDER, YUZU KOSHO

B

230.

185.

34.0

28.0



APPETIZER

CAESAR SALAD Alxf 4i2i= 20.0
ANCHOVY, CRUTONS, PARMIGIANO REGGIANO

QHH|, IFS, THOHL

ICEBERG WEDGE SALAD 4= == 22.0

MARINATED CHERRY TOMATO, CARAMELIZED ONION, BACON, BLUE CHEESE
OF2|U|0|E H|2| EOtE, H|o|Z, EFX|=

ENDIVE SALAD <ictol= 2i= 28.0
APPLE, CANDIED WALNUT, BURRATA

At e S5 2ater

MUSSEL STEW seta& 24.0
CHILLI CREAM, GARLIC BREAD

e 37, 28 mas

HANWOO BEEF TARTARE = Et=Et= 25.0
PICKLED SHALLOT, TOASTED BUCKWHEAT, BEEF FAT, SOUR DOUGH

MR 1T, T2 0, 27|, ARIES

CHARCUTERIE BOARD AHiE2| 2E 28.0

HOMEMADE HANWOO BRESAOLA, BEEF JERKY, RILLETTE
B0[o|E BafAlgat, KX, 2|of=

SOUP

FRENCH ONION SOUP zaix|ojuiel 4= 18.0
CROUTON, GRUYERE

EECRRE W[IERES

SHELLFISH BISQUE si:ts Hj2A= 18.0
LOBSTER MEAT, FENNEL, LEMON WEDGE

A O|E, oY, 22



BURGER&SANDWICH

BE&B BURGER(SINGLE/DOUBLE) =et=a|= st (42/ci2) 25.0 / 35.0

ONION JAM, JALAPENO MAYO, CHEDDAR, FRIED SHALLOT
oL J, elet|ix O, MCE XX, £|7] &%

PHILLY CHEESE STEAK Zz2|x|= A&jo|=2 38.0

MUSHROOM, BELL PEPPER, CHEESE SAUCE, CUCUMBER RELISH
A, THE2|Ft K= A4 T2 20 2|2]4

BEEF KATSU SANDO #te 7tx M= 43.0

TRUFFLE KATSU SAUCE, WASABI SHISO MAYO
EHE FIX LA QFAHH| AlA Ot

B&B MEAT PIE a|Emto| 45.0
SHITAKE, NAPA CABBAGE, CRESON SALAD

HIHA, HizE, 20| =

PASTA

PUTTANESCA Zetq2st 28.0

ANCHOVY, OLIVE, CAPER WITH SPAGHETTI
Qi xH|, 22|8, 0|, ALPAE|

SEAFOOD @liAte mtAE} 30.0
PRAWNS, CLAMS, BISQUE SAUCE WITH LINGUINE

M, 4, BIAT A%, 3L

HANWOO RAGU gt zt+ 35.0

BRAISED HANWOO SHANK WITH FETTUCINE
B ALEY, HIE X

FROM THE SEA

ROASTED WHOLE LOBSTER =2AE 22 120.0

GARLIC BUTTER, GRILLED LEMON
Z2 e, R B2

CATCH OF THE DAY es9| 4 80.0

CAPER, RAISIN, TOASTED ALMOND, BROWN BUTTER
Ao, AZE, 2 OF2E, Hab2 HE



BORN & BRED PREMIUM BUTCHER CUT

PORTERHOUSE FOR TWO =E{st22, 800g 330.0
CHOICE OF DRY AGING - 1 GRADE oR WET AGING - T1++

152 S210] of0|F Z2 1++ % 0f0|E Z Met

TOMAHAWK FOR TWO Ents3, 800g 330.0
CHOICE OF DRY AGING - 1 GRADE oR WET AGING - 1++

1S3 S2t0| ofl0]& B2 1++ U 0fj0| ! F AeEH

RIBEYE =54, 3509 190.0
STRIP LOIN #i&, 2509 150.0
TENDER LOIN ¢tAl 1809 120.0
FLAT IRON =xi4t 2509 120.0
FLANK xlort 200g 120.0
CHUCK FLAP TAIL #tx| 2009 140.0
HANGER EAJ4 180g 140.0
NECK CHAIN =H|z=2], 2009 90.0
TRI TIP (LUNCH ONLY) &fztat 2509 (HAlgH 49.0
TRUFFLE FRIES 14.0 GRILLED ASPARAGUS 14.0
EgE mzlo| T2 OfATIZIHA

MASH POTATO 14.0 SAUTEED MUSHROOM 14.0
Oi4| ZEO|E HARS

WASABI SPINACH 12.0 MAC N CHEESE 14.0
QEAH| A|Z K] SHOHX| =

SAUTEED BROCOLLINI 14.0 POT RICE 15.0

BRI £33 £



DESSERT

ICECREAM SUNDAE  Acf otojA=2
BASIL ICECREAM, STRAWBERRY COMPOTE, COOKIE CRUMBLE

HIE ofo|A3, BY| BEE, 77| 3E

CUSTARD PUDDING 7{AEt= =gl
VANILLA BEAN, WHIPPED CREAM

Hpat g, 3% 33

CHOCOLATE LAVA CAKE ===t 2t 302

70% CACAO, VANILLA ICECREAM
70% 71712, Hhl2t oto| A= E

12.0

15.0

18.0



