MENU

17:30~23:00
L.0. 22:00
IVIRFYY
Mixed nuts ¥500
HEBL — XN H—
. . ¥800
3FDFY—T =Y % Y700 Homemade raisin butter
Three kinds of olives
ARYAFa VI RATA R ¥800
PHROHRREI LA o0, Dryed chorizo slices ray s XA H—
Homemade pickles ~NNEF—RADA =T U PEE~ =L B0
Croque Tiger
~Oven-baked Ham and cheese~
A H o Rt
ARy 7ETHEBIRILEN S5
Please ask staff for today's fish dishes ’
a-AFI-bP3REDADE ¥1.400 ZVYFT7I4 ¥1.000 ) ‘
Assortment of 3 cold meats ’ FATDx Yy XE H—=V v ’ AR EHOFR R R—ERX Y 7Ty L ¥1.900
French fries Bolognese with homemad'e ’
AHOF— R AFED S ¥ 1,300 Cajun or garlic coarsely ground beef Tagliatelle
Four kinds of ch fthe d ’ H 9 5 A =
PRSI CHEHES AT Gy o oo i1 LRI D ) T = ¥2,800 HEY 27 ADR—aS ey 2
ARNYaAREZ 5> 707 Y ¥1.400 Roasted "Daisen Chicken" breast DI —RY T | ¥2,500
AE—I P —FDHNNY F afbiiT Y1800 Grlleal e pos kLl FeR 5 UTE Bacon and mushroom with black truffle
~E7NARUES 2 LEIRA T~ > X R X cream sauce Risotto
Smoked salmon Carpaccio tai]oring served %%&‘f I A, h%ffd\’:@?’ e—Ya ¥1.400 %{d‘g 7 Alﬂ0)7 yn ¥4,000
~with hyaluronic acid jelly~ N7 MMt 2 Grilled lamb with bone Australia
Kamaage Shirasu and kujo green onion Ajillo
. o with Bucket F—APFVTHETR—Y ERAT
Y2 Y STHAI TN DETHEM FY 2 78 AL FAARX—FR
MO A—1 S5 Y —2 ¥1,800 Australian T-bone bist ¥12,000
Shrimp cocktail ANV —=FDIY—LY—AD=avFx ¥1,600 us I;l 1an 2-bone li.ﬂeccal
ARG P i Gorgonzola cream sauce gnocchi wasabl soy sauge,tru 'e salt
UIOIERSINCCIORVUZLIRE DS Served with Maitrel d'hotel butter
PNIP X =) LT e = LJAYIIN—a>YD ¥ 400 A=V 9D PER b 2 ¥600 AHDAST > ZREAT—F AHOFH— +
S—F—H 5K Corilie gt 21 A%y 7 ETHEIR LIV A%y 7 ETHEIR LI ¥1,300

Caesar salad with parmesan leisureno and
thick sliced bacon

Please ask staff for today's A5 Wagyu steak ¥ 7,000~

THE LOCAL

% 03-6721-1880
= info@bar-tiger.jp

Please ask staff for today’s dessert

T—INFr—Y - H—bLARBTFTENATWVE T,



