meGRILL

SEASONING & HERBS

RUNCH MENU

Ricoa Pancake with Ice Cream & Banana 2,000
EEEEERBINOVIVZINIT—F NZSTARIU—LEFEENSF [2,200]
Citrus Marinated Chuck Eye Steak 180g 2,200
VSRRV R FYvITART—F [2,420]
Spicy Chili Con Carne Beef Soup with Tortilla 1,500
ANNAY=FYAVHYRA—=T FIVTaTHE [1,650]
Grilled Sangen Pork with BBQ Sauce 180g 1,600
=ZTBEDORINAY—51))L BBQY—X [1,760]
Grilled [Abe|Chicken Marinated in Yuzu Pepper and Onions 190g 1,700
WFRMEA ZF Y TIVRLIEEFRRASMBOTUIL [,870]
100% Beef Hamburg Steak with Green Pepper Sauce 1,700
100%E—TDNYIN=FZAF—F FU—URy/)\—Y—2Z [,870]
Grilled Swordfish Marinated in Green Herbs with Vegetable 150g 1,800
GU=UN=TTIVRLAIFIITODTUIL EHOHFERZ [1,980]
Brunch Mini Salad 400
ISVF I=HI4 [440]
Brunch Lobster Bisque 800
ISVF OTRE—ERY [880]
Brunch Hokkaido Con Chowder with Cured Ham Tuile 700

[770]
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