BBQ BAR MENU

17:00 - 22:00 ( Food L_.O. 21:00)

SPEED
- Homemade Mixed Nuts
- Assorted Olives

TAPAS
- Potato Salad with Baguette

- French Fries with Amakusa Sea Salt

- Garlic Toast

- Kumamoto Tomato & Avocado Guacamole

- Plain Omelet Made with Kumamoto Sakura Eggs

- Smoked Salmon & Onion Salad

- Sardines in Oil with Peperoncino Flavor

- Assorted Aso Cheeses

- Mozzarella Cheese Balls with Truffle Sauce

PINCHOS
- Aso Natural Pork Prosciutto, Jalapeno & Bell Pepper Pinchos
- Ocean King Bruschetta

- Sardines in Oil & Mozzarella Pinchos
- Whitebait & Garlic Toast Bruschetta

STANDARD GRILL
- Grilled Bone-in Sausage with Sauerkraut

- Grilled Mushrooms from Kumamoto Tazaki Market (2 skewers)

- Grilled Vegetables from Kumamoto Tazaki Market (2 skewers)

- Aso Natural Pork Sausage & Bacon Platter

- Assorted Grilled Vegetables from Kumamoto Tazaki Market (10 kinds)

SPECIAL GRILL
- Grilled Lobster
- Kumamoto “Wagyu Waou” Premium Filet Steak

A LA CARTE
- Red Hot Chicken

- Mixed Salad

- Homemade Curry

- Horse Meat Burger

- Straw-Grilled Bonito

- Pilaf with Kumamoto Takana (Pickled Mustard Greens)

- Potato Chips & Prosciutto Tower

- Garlic Fried Rice with Hot Spring Egg

- Sashimi of Sea Bream from Amakusa

- Pasta of the Month

- Margherita Pizza

DESSERT
- Refreshing Lemon Cheesecake Tart
- Gateau Chocolate with Fresh Cream
- Homemade Custard Pudding

- Apple Pie
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DRINK MENU

17:00 - 22:00 ( Drink L.O. 21:30)

Draft Beer Seasonal Specials

- Heartland Beer Y198 - Hot Wine

Shochu (Japanese Distilled Spirit)

- Rice Shochu ¥600 - Barley Shochu

- Sweet Potato Shochu ¥600

Highballs

- White Horse Highball ¥600 - Riku Highball (Japanese whisky)

- Black Nikka “Rich Blend” Highball  ¥600 - Four Roses Highball

Sparkling Wine Glass  Bottle

- Valli Brut ¥700 ¥4,000 - Muleda Seduccion Brut

- Quercioli Lambrusco Dolce ¥800 ¥5,000 - Seqgura Viudas Brut

(sweet red sparkling wine) - Graham Beck Brut Rosé

White Wine Glass  Bottle

* Lorimer Chardonnay ¥600 ¥3,000 - Higueruela Bianco

- Muleda Organic Blanco  ¥700 ¥3,500 - Sherwood Estate

- Rione del Falco Bianco - ¥1,000 - Stratum Sauvignon Blanc
Newton Chardonnay

Red Wine Glass  Bottle

- Lorimer Shiraz-Cabernet ¥600 ¥3,000 - Higueruela Tinto

- Muleda Organic Tinto ¥700 ¥3.,500 - Sherwood Estate

- Rione del Falco Rosso - ¥1,000 - Stratum Pinot Noir
Newton Claret

Sherry

- Berry's Fino Jerez ¥600 - Barbadillo Pedro Ximénez

- Berry’s Amontillado ¥1700

Wine Cocktails

- Kitty (Red wine & Ginger ale) ¥1700 - Spritzer (White wine & Soda)

- Kalimotxo (Red wine & Cola) ¥'700 - Spritzer Rouge (Red wine & Soda)

- Operator (White wine & Ginger ale) ¥'700 - Kir Royal (Sparkiing wine & Créme de cassis)

- Kir (White wine & Créme de cassis) ¥700 - Amontillado Soda (Sherry & Soda)

Sour Cocktails

- Lemon Sour ¥600 - Lychee Sour

* Plum Sour ¥600 - Grape Sour

Soft Drinks

- Apple Soda ¥600 - Peach Soda

- Melon Soda ¥600 - Muscat Soda

- Cassis Soda ¥600 - Pear Soda

- Cola ¥500 - Hot Coffee (Hot or Iced)

- Ginger Ale ¥500 - Darjeeling Tea

- Orange Juice ¥500 - Iced Tea

- Oolong Tea ¥500 - Café Latte

- Iced Café au Lait
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