SAIFU SPECIAL MENU
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Meat Platter = — KN S wv 45—

Carefully selected meats from Chiba Prefecture prepared on a mixed grill plate.
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11 85g Meat Platter (Recommended for 4 or more persons)
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“Shiawase Kizuna” Beef Sirloin Steak 250g, Grilled ”Avocad Sunrise”Pork Loin 250g, Grilled “Suigo Akatori” Chicken 250g, Sausage 185g, French Fries 250g
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PORIPO Sweet Potato Chips
Truffle Flavor

Mixed nuts

Truffle Flavored Popcorn

Fresh Salad (Japanese Dressing)

Marinated Norwegian Salmon

Oven-Baked Camembert Cheese
with Baguette

French Fries

Spicy French Fries

Onion Rings

Deep-Fried Local Brand Chicken

Local Pork Sausage
Assortment Plate

Deep Fried Spicy Chicken &
Onion Rings

Gyoza
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Tax 10% and service charge 10% included.

For food allergies, Please ask our staff about the ingredients used in the dishes that we serve.
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¥16,500

¥800

¥800
¥900

¥800

¥1,500
¥1,000

¥900
¥900
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¥1,900
¥1,600

¥1,500

¥1,450



SANDWICH > KD« v F

Local “Shiawase Kizuna Beef” FTEEELHDLEMG & ¥3,500
Steak and LYy Ya N BMNDRAT—FY 2V RIAYF
Fresh Tomato Sandwich 774 RIRTFNRZ
with Fries
Local Pork Sausage and FEEER—IVY —t—V & ¥2.100
Beef Keema Curry Naan Dock E—7F—XAL—DFYRv7y
PIZZA E VY 7
Teriyaki Chicken Pizza BOBEEFFoEYY 7 ¥3.100
Four Cheese Pizza g7k0O 74N VY ¥2.900
Margherita Pizza Evwr JILTY—% ¥2.400
TEMPURA X35
Tempura of Prawn (2pcs.) KEBEZDRRS (2F) ¥1,500
Tempura of Shrimp and BEEATEORRS ¥1,200
Seasonal Vegetables
Tempura of BAFXDORRS
Seasonal Vegetables ¥1,200
RICEBOWL &F (FRIET - HEDH DN E)
Narita’s Special Eel Rice Bowl BH%Y S5 E ¥5,500
Tendon (Prawn and Conger Eel) KBEENFORE ¥3,200
DESSERT =t — K~
Today’s Patissier's INT 4 P IFETT— ¥1,200
special dessert
Assorted Seasonal Fruits EHOT7IL—VEDEDLE ¥1,000
Ice Cream(Vanilla or Green Tea) FARI =L (NZFFE HFHFK) ¥800

XZOM EZHOEITIHOTF—rEZTVNET,

$XSeasonal Dessert menu also available
Tax 10% and service charge 10% included.
For food allergies, Please ask our staff about the ingredients used in the dishes that we serve.
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