DINNER COURSE 7000 YEN

COURSE MENU MAIN CHOICE

RISKE D B HE5ELR AEBDERE/NZZ

ASSORTED APPETIZERS 5 KINDS TODAY'S HOMEMADE PASTA
TO=N—=A> D= -S4 HS—BEREO—XRDT VI
CAESAR SALAD WITH AGU PORK BACON GRILLED AGU PORK SHOULDER LOIN

APFeFZTHFATIEDIT VI

ERE =T A T GRILLED SWORDFISH & GIANT RIVER PRAWN

LOBSTER BISQUF
UPGRADE
X1 >Fa4wia F3AR F—ZRSYTYTTA11206
MAIN DISH CHOICE AUSTRALIAN RIBEYE 1206 +2.000 YEN
FEH—O-1> 1200
I>d—7U> WAGYU SIRLOIN 1206 +4.000 YEN
MANGO PUDDING
M7 L 806
FLw k WAGYU FILET 806 +5.000 YEN
BREAD
SAUCE SELECT
O—b—WIFH % . PR —X ] FazFal
COFFEE OR TEA MANZA SPECIAL SAUCE CHIMICHURRI
ANARFZAYY=Z  JL—E-Y—2
SPICY ONION SAUCE GRAVY SAUCE
TvyOybhY—2X
SHALLOT SAUCE

H—E X%} (15%) FlJ5& - SERVICE CHARGE (15%) NOT INCLUDED



APPETIZERS MAIN
FESENYN—H—

RAXAZE—rTPSVF—= (VT FXFv¥—) 1P 3.500 YEN
SIGNATURE TACO MEAT ARANCINI - 1 PC 500 YEN MANZA SPECIAL BURGER
ISAREF R T AT vy kU2 F—XTL—/N—] PARBZN-THBOEETANDILT 1 2,500 VEN
FRENCH FRIES (CAJUN, TRUFFLE, CHEESE FLAVOR) 1.200 YEN YAMBARU HERBS CHICKEN THIGH CONFIT
SHOBEBFXOYSHA ABRLYI VY &7 —BEO—XRADZ'JJL 2006 3500 VEN
SEASONAL LOCAL VEGETABLES SALAD WITH CARROT DRESSING 1.700 YEN GOLD GRILLED AGU PORK SHOULDER LOIN 200 G '
HS—YV—t—THT))Ley>arRThk H—J&%E2—7 (UTT7A4&BDTF) £12006 4500 YEN
GRILLED AGU PORK SAUSAGES WITH MASHED POTATOES 1.800 YEN SURF & TURF (RIBEYE & SWORDFISH) 1206 EACH '
JYUILFXE>OY—HF—H 54 S Ta4—R—>2406
GRILLED CHICKEN CAESAR SALAD 1.800 YEN LAMB T-BONE 240 6 5.000 YEN
TO—-AR—AYVCeBEOY—H—H54 AUS ') 7 77 2506 5.500 YEN
CAESAR SALAD WITH AGU PORK BACON & SOFT-BOILED EGG 2.000 YEN AUS RIBEYE 250 G '
H—wssa)yF MEH—DOa > 2006 8.500 YEN
GARLIC SHRIMPS 2.300 YEN WAGYU SIRLOIN 200 G '
TJT4w>a&FvrSR MFT7 L 1506 9,000 YEN X
FISH & CHIPS 2.300 YEN WAGYU FILET 150 G ' A I_A
FEIFJUIL—T—KRHS4 (FF%Fv—) SAUCE SELECT ) }
MANZA GRILL SIGNATURE SEAF0OD SALAD 2.500 YEN . PERRY-2Z L TaRTAU EEvAvEYTA C A R 1 E
MANZA SPECIAL SAUCE CHIMICHURRI SHALLOT SAUCE

TS5 —2F—X=EHEOT7IL—Y ANARA=FYY =R FL—E-V-X
BURRATA CHEESE WITH SEASONAL FRUITS 2.800 YEN " SPY ONONSAUEE RAVY SAUCE

PASTA MENU
SOUP

BEAXYSall—LEHS—AR—AYOT7—)AA—1UF
FNAE U ——D T kX —F AL A AGLIO E OLIO WITH ISLAND MUSHROOMS & AGU PORK BACON 2.700 YEN
TOMATO SOUP WITH NEON FLYING SQUID & RISONI, BASIL FLAVOR 1.300 YEN AHOBEFRE /L 2 200 VEN

TODAY'S HOMEMADE PASTA '
AIX—ILBEDODERIR—T
LOBSTER BISQUE 2.000 YEN DESSERT SIDE DISH

. B . FZAYITTSA
FISH AR R ONION RINGS 1200 YEN

BE.XvSXILYVILE Ny 3> NTAY

ICE CREAM - 4FLAVORS 500 YEN . o

A ... e . . . BROWN SUGAR, CARAMEL SALT, PASSION FRUIT, PINEAPPLE A=VvyIRTHrEa2—-L
FZTFTFAIEDOITVIL =0 —D—H—NE2—Y—2X 1RO—=TH5 GARLIC POTATO PUREE 1.100YEN
GRILLED GIANT RIVER PRAWN WITH SHIKWASA LIME BUTTER SAUCE 2.500 YEN PER SCOOP
‘ N . JU—LREF YT

ASETHSODT UL FTRATILY —2Z FHOIN-—YOEITLYE 800 YEN CREAMED SPINACH 900 YEN
GRILLED SWORDFISH WITH TOMATO BASIL SAUCE 2.850 YEN SEASONAL FRUIT SEMIFREDDO

S BT —NRIF - —=% .%/\’V‘y*‘/J}L—At—U v Iy T — 900 VEN
N —YH—F2TIUILRT7ILHZ—XY—R SHIKWASA LIME BASQUE CHEESECAKE 800 YEN SAUTEED ISLAND MUSHROOMS WITH GARLIC
GRILLED NORWEGIAN SALMON WITH BEARNAISE SAUCE 2.850 YEN o= 2

N 1] > —_— —]
AR T400YEN  wac 6 CHEESE ) YEN

MANGO PUDDING
H—E X% (15%) 5 - SERVICE CHARGE (15%) NOT INCLUDED



BEER

AUFY B ORITE

COCKTAILS

L=>Z4c w2707

FVAF>Y H TFLITL
ORION THE PREMIUM  400ML 1.400 YEN FEEE— L
ZF U F iR
ASAH] (SMALL BOTTLE) 1.000 YEN MANZA MOJITO 1.500 YEN
7Y EE =)L _
ASAHI (SMALL BOTTLE) 1.000 YEN D e
JYT7ILa—-I)ILE—JL GIN TONIC 1.400 YEN
ALCOHOL-FREE-BEER 1.000 YEN
WHISKY BFEFJIL H>54X
MANZA GRILL SUNRISE 1.700 YEN
STALY Y
JAMESON 1.400 YEN AIA K
SINGLE MALT YOICHI 1.500 YEN
AT — 2 NON ALCOHOL COCKTAILS
MAKER'S MARK 1.500 YEN
< - Jyry—IYEFEE—K
CyYywIAZTII
JACK DANIEL'S 1600 YEN VIRGIN MOJITO 1.200 YEN D R | N K
AWAMORI LER—FR
FEREINE LEMONADE 1.200 YEN M E N J
MANZA 10Y 1.500 YEN
BEEWMEEI—I RI0EFE
SHURIJO SEIDEN GOLD 10Y 1.500 YEN SOFT DRINK
%Eﬁf@ AZ 850YEN
SEIFUKU AWAMORI UMESH 1.500 YEN A -3—>/3Ah - 3—>€E0O =i
COCA COLA/COCA COLA ZERD
GLASS WINE
DIy —I—-)
E| J ’f D %ELZOO YEN GINGER ALE
WHITE WINE
. . BER
OevT> 00LONG TEA
ROSE WINE
7NV % IATAR
RED WINE SANPIN TEA
AN—=0D)>T0740> LY, 7y L, x>d— , N1 Fv I, >—0o—H—
SPARKLING WINE ORANGE / APPLE /MANGU /PINEAPPLE / OKINAWAN LIME

H—E XK (15%) BI3& - SERVICE CHARGE (15%) NOT INCLUDED



	MANZA GRILL
	course menu
	前菜盛り合わせ5種類 Assorted Appetizers 5 kinds
	オマールエビのビスク Lobster Bisque
	マンゴープリン Mango Pudding
	ブレット Bread
	コーヒー又は紅茶 coffee Or  tea

	dinner  course
	7000  yen
	Main Choice
	本日の自家製パスタ Today’s Homemade Pasta
	アグーベーコンのシーザーサラダ Caesar Salad with Agu Pork Bacon
	あぐー豚肩ロース肉のグリル Grilled Agu Pork Shoulder Loin
	カジキとオニテナガエビのグリル Grilled Swordfish & Giant River Prawn

	upgrade
	メインディッシュ　チョイス Main Dish Choice
	オーストラリアリブアイ120g Australian Ribeye 120g
	+2.000  yen
	和牛サーロイン　120g Wagyu Sirloin 120g
	+4.000  yen
	和牛フィレ 80g Wagyu Filet 80g
	+5.000  yen

	sauce  Select


	�
	Appetizers
	500 yen
	1.200 yen
	1.700 yen
	1.800 yen
	1.800 yen
	2.000 yen

	Main
	3.500 yen
	2.500 yen
	3.500 yen
	4.500 yen
	5.000 yen
	5.500 yen
	2.300 yen
	8.500 yen
	2.300 yen
	9.000 yen
	2.500 yen
	2.800 yen

	SOUP
	1.300 yen
	sauce  Select

	PASTA
	2.700 yen
	2.200 yen

	À LA CARTE MENU
	2.000 yen
	Side Dish
	Dessert

	MANZA GRILL
	FISH
	2.500 yen
	2.850 yen
	2.850 yen
	500 yen
	800 yen
	800 yen
	1.400 yen
	1.200 yen
	1.100yen
	900 yen
	900 yen
	850 yen



	�
	BEER
	1.200 yen
	1.400 yen
	オリオン小瓶  ASAHI
	(SMALL BOTTLE)

	1.000 yen
	アサヒビール小瓶  ASAHI
	(SMALL BOTTLE)

	1.000 yen
	1.000 yen

	WHISKY
	1.400 yen
	1.500 yen
	1.500 yen
	1.600 yen

	AWAMORI
	1.500 yen
	1.500 yen

	COCKTAILS
	1.500 yen
	1.500 yen
	1.400 yen
	1.700 yen
	1.700 yen
	non alcohol COCKTAILS
	1.200 yen
	1.200 yen


	SOFT DRINK
	DRINK         MENU
	各種850 yen
	1.500 yen

	MANZA GRILL
	GLASS  WINE
	白ワイン white wine
	ロゼワイン rose  wine
	各種1.200 yen
	赤ワイン red wine




