KITCHEN/SPACE

THE CORE

RECOMENDED MENU

Angus Beef Steak Frit
with Coriander
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Grilled Angus Beef

T Born Steak
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Grilled Tomahawk Steak
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11,800

Braised Hokkaido
Kamui Pork Ribs
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Tarte Flambee
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6,800 1,780
2,980
APPETIZERS PASTA , RICE DRINK
Pork Rillette 650~ Humbug Steak 1,680 E
Ik with Omelet Rice
INVIN—TFLZA4R
Jambon 600~
SEEAVA Meatball Spaghetti 1,280
S—NR=ILANT v T4
Fried Gambas 750
N—KTUw o TAATEINEEDT )Y~ Carbonara 1,380
_ _ HIVKRF—S
Fried Spicy Chicken Wing 950
FPF1—-Y vy TOERT Homemade Bolognese 1,280
_ _ BREROR—t THE CORE Regular 300m| 880~
Fish & Chips 980 Recommended Pint 568ml 1,320~
T4v1&FvTR Amamian Noodles 980 Craft Beer (On Tap)
e BZESHA 957RE=-I
SI DE DISH S Premium Bottled Beer 700~
Hummus 550~ HOM EMADE FLI7L RNLE=IL
TLR :
DESSERTS Asahi Super Dry 550~
Greeeen Salad 850 TR 2=N= B4
793y ;Eﬁ?l)s;t"’)?nzal Parfait 1,200~ Whisky (Japanese / American) 650~
Grilled Vegetables 1,180 V12%= (BF/T7XU7)
FHFRO7IN THE CORE's . 980 Jpanese Craft Gin 800-
Homemade Apple Pie SN
M AI N THE CORE's BR& 7 v 7ILINA B
Cocktails 550~
Hamburg Steak 150g 1,580 Gateau au Chocolat 650 N
5L 1 7EBONYN—F RF—F 250g 2,500 7Ab—=2333
_ . | Wine By The Glass 550~
Pork Spareribs BBQ 1,500~  Creme Brulee 650 5294 (/B R= D)
Deep South JL=L7Vab
HZR7') 7D BBQ EEE . . Original Craft Moscow Mule 650~
Classic Pudding 650 FUSFNISTRERIZT 2
Grilled Lamb Chop with Cumin 1,980 92929770y
FEDTIIL VIV R Original Craft Ginger Ale 550~
AVSFNISTRS Y Sv—I—)
Herb Marinated Roast 1,580
DAISEN Chicken Soft Drink 550~
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