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STEAK ASUKA
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STEAK ASUKA
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STEAK ASUKA

HITHHEBDOTEO N N—TIRE—T7100% RI'FAD)TT, -
T HICK HHh ST ‘It?’a?l}ﬂi\ll{?bb‘£< “‘.J:ij'i L=

(@] ——
Jj; " 7 X 7— S '# Pork Stealk

ok E N BEPER T — AW Z LY D T
PeE LTE L,

Thick Pork Steak

=7 @‘EE (200g) ¥ 1,300 v 1130
TRl X T ILN I — T BHRDERESIEFNUTET .

Pork Steak Ginger Taste

s \"‘7’]5%%(200@ ¥l,350(8&3&¥1,4&5)
2 B EROEHER.

? ‘#: ‘/ Z 7-: —'#: Chicken Steak

DY DOIPERL EWZ BUFADKN T
BHL LABYFEW,

Chicken Steak

= —
FF AT —F (2500)
T AT —F T T IV,
Chicken Steak Moromi Miso Taste

- -
FXHAABEEX 2500)
$38E B HEER U el & ERIBE.

Terivaki Chicken Steak

IR XF 2 (2509)

FHERODEUEY -2,

¥ 900 g5 x990)

¥ 950 5558 ¥ 1,005

¥ 950 a3 1,015

£
c-‘e \y N 4 /]‘)‘»—-:L"'“ ¥9‘00(ﬁa:&1990)

\ “\e,“ _

| ——

T .

®>1 A or I\

NYN=TREFUILF—PELLT O OILE 0 L3H#H
FENTLEYT ., BRFINVRE—IERALTEYFE A

Regular Hamburg Steak

PR TN 2002) ¥ 1,000 1,100

FE=TSAY—ATHD S RI VF— RBRELETF,
Hamburg Steak with Cheese
F =N IN—=T (2009)

o F—RETETSAY—ATEDE,

¥ 1,100 G5 v 12100

ilamhurg Steak with Grated Radish

"“ﬁ]ﬁl,ﬂ'd%lgl Nox—=7200g)  ¥L100@sv1210

¥ 1,450 3 v 1,505

K—OAF—%

mg- % "%Kﬂ s Lunch

a:u.._tns > F¥750 sve

BB U TOT LI E—WEFSENET,
UNii—21 Bl hE (TEZS1(EiIbEiILY—2R))
I¥ H#3%Y) 49 IE @-YA-7) %4,

- ] |
3 - - o - kﬁ] / FH— LRI E S C
- . - e : #) =
SXE-NUSY ®UTRRUYT S2E-NTST & TRRUYT BhYET.
e J %\ y

®>12 orI¥Y

)
et

ty b O—-2ADF) 7B 2550 6HRUIEELY,

»J1—t—(Hot & Cold) @

V§I% (Hot & Cold) @4 L vJT/a—R @

I Vv—I-)L @IH-0-5 ORER OHILER P YT II1—A




- STEAK ASUKA
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