GINGERS BEACH
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- Salad -

- T

Shoestring Potatoes with Premium Ketchup

UHBLLAT—FDY I HHNT ¥1,800
Cut-off steak salad
HIINATH IR ¥1,600
Colorful Cobb Salad
- Appetizer -

rKg~wrne27rsvbtonin ¥1,400
Tuna and sprout lomilomi
BB NI ADH T INEKF ¥1,800
Colorful straw-grilled bonito poke
KO BOLRADOMKENE HALE IV —Y ERh— ¥1,100
Low-temperature cooking of roasted chicken breast
with Plum flesh and fruit vinegar
AHDEN L ¥2,400
Today’s Prosciutto
Colorful Fruit Caprese ’
YVAHDRY R AZFETRYAV—OTVFI TN ¥1.800
Marinated squid with okra and broccoli ’
BOBEOEI AR ¥700
Clorful root vegetable pickles
- Hot Appetizer
EF2FFL AL —bFYIR—R ¥1,500
Mochiko Chicken with Sweet Chili Mayonnaise
BOHROZ7Yy b FrFabZV—LRHZ ¥800
Colorful vegetable fritters with anchovy cream

| fafrexa0RRLTE— 3 ¥2,000
Ajillo with lots of seafood and mushroom ingredients
DA =7 PEiE INF=IoNn— ¥2,500

_ Oven-baked clams with bourgignon butter

WEHOAT A 7% L ¥1,400
Shellfish steamed in white wine
Ja— AN WTET b BT F ey TR ¥800



* Risotto & Pasta -

2

P27 ENLDZY—LYY Y b ¥2,500 4
Cream Risotto with Truffles and Prosciutto »
AN AR—=Founaxa IV —AE—FRAXALN ¥2,800

Wagyu beef hamburger loco moco GINGER’S BEACH-style

REMF Mo V=Y —REYY 7L ID=avF ¥2,500

Gnocchi with mozzarella and ragu-sause made

with Japanese black beef
* Fish -

A H o ok ¥2,700

Today’s Fish Dish

HEA7EPWolT LAY FRIIUIr—Y—2R ¥2,800

Tuna cutlet with kadaif Tomato ginger sauce

BT F9IRAH—DITIVE H—=VU 9 IRy )—=Y—2R ¥ 3,800

Grilled black tiger prawn with head in garlic pepper sauce

* Meat -

A H D Pk ¥2,800

Today’s meat dish

HEMTFORT 4 ¥4,500~

Roast Japanese Black Beef

e Kids * xi=sntns

Set drink : Apple juice
7 v TNy a—AfFE

NIN—=T T —}
Hamburger steak plate

754 7v—F
Fried shrimp plate

¥1,200

¥1,200



- Dessert °

BEO5LERT473IR ¥850
2—k—2Y—2DT7 7L
Houjicha Tiramisu with Coffee cream Accent

Ny ayIN—JeyaA—D7v 7)) ¥850
Passion Fruit and mango waffles

NFFDFTY Y BEEFaal—FY—2R ¥800

Banana pudding with rich chocolate sause

FPYIANR—=INLTF—Xr—F ¥900
Caramel marble rare cheesecake

T7A4ADEY HbE ¥700
Assorted Icecream

BFaal aasr37V— ¥950
Chocolate terrine

ZFHDI=N7x ¥1,200
Seasonal mini parfait
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All the listed price above are including tax

TAFT—=FALEY— b Frv—2E LTHE—ARBIABSOMEH V=L E T, (RMFRIIERL)
Plese note that seat charge is incurred during dinner-time. (¥550 / person taxes inccluded)



