SENJ &My,

gy,
& %

A CUT ABOVE %J@ THE REST
STEAK HOUSE

BAR FOOD MENU

SEAFOOD

*CAVIER 10¢ 7,150
Frey 50¢ 22,000

*FRESH OYSTER ON THE HALF SHELL (1) 825
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*TUNA TARTARE 1,480
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* JUMBO SHRIMP COCKTAIL (2) 1,980
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*CRAB CAKE (1) 1,320
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*SEARED SCALLOPS (2) 1,320
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*CRISPY CALAMARI 2,640
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*DRY AGED PRIME BEEF NUGGETS (2) 880
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*DRY AGED PRIME BEEF SLIDER (2) 1,100
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*PRIME STEAK BITES 150g 2,200
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*GOTHAM BURGER 2,750
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*BACON BITES 125g 660
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*STEAK FRIES 825
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OTHER

HOUSE MADE MARINATED OLIVE 660
HERBMF) =T D<) %
TRUFFLES POTATOES CHIPS 660
Ma7R T Fv T A
CHEESE PLATE 2,200
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*These items are, or may be served raw or undercooked. Consuming raw or undercooked meats, seafood or shellfish increase
your risk of foodborne illness, especially if you have certain medical conditions.

Consumer Information: There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,
you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, please consult a physician.
*METIERGE L 22 B 2 BRI B R 2 L CuEd. L LADSES TORWEAL TR, AR L OB RZFEBEMRORD VOV A% LT HENHNET
R & MBS N TR WINRHU) D8 I5 (File s il F-003F) 2§ &, POV A7 Db b L& THRZZE v,

BEFEHE PIES—E A8 10% 2 FURL THY $97 4 TBLAMIIKE T,

10% service charge will be added to your bill. All prices are tax included.



