BUTCHER'S SELECTION (LUNCH) Zrzixta! 1ol 180.
BUTCHER'S SELECTION (DINNER) 2zt 19! 350.

of2fx| 2 / e (Ex 22)

JAGALCHI SEAFOOD PLATTER xiztx| Al% shiite Zai|Ef 80.0
LOBSTER, PRAWNS, SCALLOP CRUDO, CLAM TARTARE, SEA SQUIRT

”AH, 2, 2R 2T, Wt EF2ENE, Y

CAVIAR sytjo} HE 185.

OSCIETRA, CHUCK TENDER, EGG, SHALLOT, CAPER, SOUR CREAM
QM Es} Ra|a S AR F0|H, At 2

CRAB SALAD =3 dzi= 34.0

AVOCADO, CHIVE, PRAWN RICE CHIP
Ot=7tE, Xto|H, He| LA

SALMON GRAVLAX ¢iof ateaia 28.0
PIEMONTESE SAUCE

Tjof =& A



CAESAR SALAD Alxf 4izi= 20.0

ANCHOVY, CROUTON, PARMIGIANO REGGIANO
iEH|, AFE, ThopLt

ICEBERG WEDGE SALAD 4= dei= 22.0

MARINATED CHERRY TOMATO, CARAMELIZED ONION, BACON, BLEU CHEESE
of2|dlo|= H|2| EOtE, H[o|H, EFX|=

ENDIVE SALAD «ictol= da{= 28.0

CITRUS, BURRATA, ORANGE VINAIGRETTE
AEZ|A, HatE}, Qx| by T2E

HANWOO BEEF TARTARE b= Et=et= 28.0
PICKLED SHALLOT, TOASTED BUCKWHEAT, BEEF FAT, SOUR DOUGH

MR IE, FR U, 47|12, AYES

BEEF & RICE bz ot 2fojA 28.0

SAFFRON, EGG, PARMESAN
AFZLE, A2 mpoptk

BAKED BRIE #ilo|= =2| 25.0
BRIE, BRESAOLA, WALNUT, SAGE, FIG COMPOTE

Be|X|x, BefAlEE, =5, MOX], fota SEE

CHARCUTERIE BOARD Atez2| 2= 28.0

HOMEMADE HANWOO BRESAOLA, BEEF JERKY, RILLETTES
SH0|= EafA2e}, |, 2|of=

FRENCH ONION SOUP maix| ofujet &1 18.0
GRUYERE

2=ojof X|=

CLAM CHOWDER 2 xted 18.0

POTATO, BACON, CROUTON
AL HjojH, IFS



B&B BURGER(SINGLE/DOUBLE) =etsiz|c stibfr (A2/ci) 28.0 / 38.0

ONION JAM, JALAPENO MAYO, CHEDDAR, FRIED SHALLOT
OfL|d 3, et Ot MCh A=, §|21 &%

PHILLY CHEESE STEAK Zz|x|= AHo|=2 38.0

MUSHROOM, BELL PEPPER, CHEESE SAUCE, CUCUMBER RELISH
A, TZ2|7f, XX A4 T F 20| 22|+

BEEF KATSU SANDOQ 3t 7t= e 43.0

TRUFFLE KATSU SAUCE, WASABI SHISO MAYO
EZ{E 7tX AA QMAHH| A& OFR

B&B MEAT PIE oi=mio| 45.0

SHIITAKE, NAPA CABBAGE, MOZZARELLA
A, B, @aiet

SEAFOOD sfiAts mAEt 30.0
PRAWNS, CLAMS, BISQUE SAUCE WITH LINGUINE

M, 74, HIAT A%, 2L

HANWOO RAGU ste2te 35.0

BRAISED HANWOO SHANK WITH FETTUCINE
AR, = XY

WHITE MUSHROOM RAGU =to|E m4/2 2t7 36.0
POACHED EGG, BLACK TRUFFLE WITH PAPPARDELLE

2t =2 E2Z, miuhEe

ROASTED WHOLE LOBSTER 2AE &~ 120.0
CHILI SAUCE, GRILLED LEMON

oA A2 2

CATCH OF THE DAY 2s9| 44 49.0
COUSCOUS, SAUCE LOUIE

A RN 20|AA



PORTERHOUSE FOR TWO =ZE{s24, 800g
CHOICE OF DRY AGING - 1 GRADE oR WET AGING - T++

155 E210] 0f[0|E =2 1++ Sl 00| & = A=t

© |

TOMAHAWK FOR TWO =0ts3 8009

CHOICE OF DRY AGING - 1 GRADE OR WET AGING - T++
152 E2t0] 0l0|F =2 1++ H 00 = =Y

© =

RIBEYE 254, 3509
STRIPLOIN  #Z, 250g
TENDERLOIN 2+, 180g

FLAT IRON =4, 2509
FLANK =x[oHt, 2009

CHUCK FLAP TAIL &I, 2009
HANGER EAl#, 180g

NECK CHAIN =iZ2], 2009

TRI TIP (LUNCH ONLY) &zt 2509 (RlEh

TRUFFLE FRIES 14.0 GRILLED ASPARAGUS
E3{Z majo] 22 ofALEA

MASH POTATO 14.0 SAUTEED MUSHROOM
0H4] ZEjo|E BARS

WASABI SPINACH 12.0 MAC N CHEESE

QUARH| AlZA] o X| =

SAUTEED BROCOLLINI 14.0 POT RICE

CEELINE S ot

330.0

330.0

190.0
150.0
120.0
120.0
120.0
140.0
140.0

90.0

49.0

14.0

14.0

14.0

15.0



DESSERT

ICE CREAM SUNDAE il otojA=2 12.0

VANILLA ICE CREAM, STRAWBERRY COMPOTE, COOKIE CRUMBLE
Hhatofo|Aa3! DY FXE, R7| IHE

LIME PIE zteimol 15.0
MASCARPONE CREAM, MERINGUE
OfAZER | 32| M2 27|

CHOCOLATE LAVA ==a2t 2t 3ijo|2 18.0

70% CACAO
70% 7t7t2

SEASONAL DESSERT #iE ciie 15.0




