FCCJ MAIN BAR WEEKDAY DINNER MENU

BAR SNACKS MAIN DISHES
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Mixed Nuts ¥800  ¥880 | Tuscan-Style Farro and Bean Tomato Soup VEGAN v800  ¥sgo | ° Milanese Pork Cutlet - ¥2,600  ¥2,860
SYIRFYY FRA—FRA T7YOEREDFY R FR—F R—7R—ADAIYLY 25/ R
Nachos — Regular ¥1,650 ¥1,815 | Vichyssoise ¥850 ¥935 * Roast Beef with Jus de Boeuf and Wasabi ¥4,900  ¥5,390
FF32 (L¥15—) YT R—T A—RFE—T D2 FTyITELSUFRR
Nachos — Small Y950  ¥1,045 Soup of the Day Y900 ¥990 * Grilled Lamb Chops with Grain Mustard and Mint Sauce ¥4,950  ¥5,445
FFa3R ARE—)L) AEHDOR— i Grain mustard sauce & mint sauce
. SLFIVTTYILEDY—R
Smoked Salmon with Capers and Lemon ¥2,100 ¥2,310 . ) .
ZE—HHY—F>. IA41—ELEVEZ * BJI'ItISh Fish & Chips . ¥2,200  ¥2,420
IVTavyoaTdayva&FyvIR
Prosciutto and Olives el PASTA, PIZZA & RICE % Guilled Fish of the Dav with Putt S
ENLEAY— o L EP g . = rilled Fish of the Day with Puttanesca Sauce ¥2,650  ¥2,915
NRF -EVI7 - F4R AEOBBOWESE Y—R Ty 8RR
House-cured Roast Ham ¥1,750  ¥1,925 . . . )
B8 O0— 2\ L * Press Club Bouillabaisse with Garlic Toast ¥3,600  ¥3,960
i Btk Biaa TLRYS TR ITAVYR—RA H—= vy b—R L EZ
Country-style Terrine ¥1,900 ¥2,090 | Lavash Salad Pizza VEGAN ¥1,900  ¥2,090
HERT'—X SNYTaADYSEEYYF
French Fries ¥800  ¥880 | Lavash Mixed Pizza ¥2,100 ¥2,310 DESSERTS & SIDES
ILUFTISA SRYLADIYIREY Y7 TH—k YA F
Chicke{l Basket ¥2,100  ¥2,310 % Spaghetti Salsa Pomodoro with Vegetable Fritters VEGAN ¥1,600  ¥1,760
FHXRUNRT Y ANTT4—HILYREF—OBFRZOTY Y FRZ i e
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Cheese Platter — Regular ¥3400 ¥3,740 | s Nasi Goreng (Indonesian Fried Rice) ¥1,750  ¥1,925 | Tart of the Day with Whipped Cream Y1000  ¥1,100
F—RATL—hALFa5—) FoIdLYy (VRRYTRISAKSAR) KEDAIL kA v TH ) — LR
Cheese Platter — Small ¥2800 ¥3,080 | % Lamb Curry & Rice ¥2,200 ¥2,420 | Panna Cotta with Mango Sauce ¥850  ¥935
F—XTL—k (RE—I) SLHL—&S5A R NRoFava Toad—Y—2x
Dslzn SET Asiohrfcmj:nt p ¥950  ¥1,085 1 ok Bfgn ani Vegetab/lre Curry & Rice VT ¥2,000 ¥2,200 | Apple Pie with Vanilla Ice Cream ¥1,150  ¥1,265
umai & steamed shrimp dumplings =1 TEDHL—&S M R — o =4 1 —
SHMBRY BhE (A% - BEALETD) 7T ERZTTAAT )=
Ice Cream (Vanilla or Chocolate) ¥600 ¥660
FARG)—L (IN=F FEFaar—*h)
APPETIZERS S D CHE S & BUR GERS Choice of Two Types of Bread or Rice ¥400 ¥440

INDRBEFERIE AR

TRIAH HU RS 9 F &A—H—

FISH DINNER QOURSE ¥4,200 / ¥4,620
Ja4woaT4F—a—X
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Deh—Style Vegetable Salad _ Regular VEGETARIAN ¥1,650 ¥1,815 * PI'eSS Chlb SandWiCh ¥2’100 ¥2'310 Appetizer, grilled fish, bread or rice, dessert, coffee. Bouillabaisse upgrade +¥800.

Mixed greens, farro, hummus, mixed beans, lavash 70 LRSS 7\/ \ '7 ATy N
ROFYIVIPRYZFT(LF1T—) .

* Classic Beef Burger ¥2100 ¥2.310

Deli-Style Vegetable Salad — Small VEGETARIAN ¥1,150 ¥1,265 Beef patty, lettuce, grilled onion, tomato, mayonnaise ROAST BEEF DINNE\\R COURSE ¥6,400 / ¥7,040
RS- FY 39IRYSHE (RE—IL) 55y E=TN—fi— BA—XR+E=—T T4F7—3—X
Chef's Salad ¥1,900 ¥2,090 %k Nanban FlSh Burger ¥2,000 ¥2,200 Appetizer, roast beef, bread or rice, dessert, coffee. Lamb chops upgrade +¥800.

Smoked chicken, ham, boiled egg and potato Fried fish, Nanban sauce, tartar sauce, lettuce, lemon
SIIRYSH T4 va@mBEN—H—
Charcuterie Assortment 2200  ¥2,420 CASUALSETMENU | A< a7J)Ltv b ¥900 / ¥990

Prosciutto, roast ham, pGté de campagne, smoked chicken Add to any * menu. Mini salad, soup and coffee included.
UxLFa b —BYEDhE BURGER EXTRAS | /A—H—MFEBM by EL Y *FAZa2—I22=H 54 - hyTR—T - a—e—f&
Marinated Salmon with Herb Oil and Lemon ¥2,450  ¥2,695 Cheese +¥200  Fried Egg +¥250 « Bacon (2) +¥300
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