
BARBECUE TERRACE SETS

SMOKED & SURF
7,800 PER PERSON

Cobb Salad with Yuzu Dressing
Garlic-Chili Edamame
Chilled Tomato Salad, Fresh Basil
Creamy Coleslaw
Grill-Your-Own Cheese Quesadilla
Salsa
Chef’s Vegetable Selection
Spice-Rubbed Corn on the Cob
Smoked Chicken Leg
Thick-Cut Smoked Bacon Steak
American Pork Sausage
Grass-Fed Rib Steaks
Black Tiger Shrimp
Hamayaki-Hamaguri Clams
Marinated Salmon Filets
Barbecue, Spicy Teriyaki and Aardvark
Chili Sauces
Choice of Baskin-Robbins Ice Cream

SMOKED
6,200 PER PERSON

Chinese Crispy Vegetable Salad
Garlic-Chili Edamame
Chilled Tomato Salad, Fresh Basil
Creamy Coleslaw
Grill-Your-Own Cheese Quesadilla 
Salsa
Chef’s Vegetable Selection
Spice-Rubbed Corn on the Cob
Smoked Chicken Leg
Thick-Cut Smoked Bacon Steak
American Pork Sausage
Grass-Fed Rib Steaks
Barbecue, Spicy Teriyaki and Aardvark
Chili Sauces
Choice of Baskin-Robbins Ice Cream

7

7

MINIMUM OF FOUR PEOPLE PER SET



BARBECUE TERRACE 
DRINKS

BEER
Suntory The Premium Malt’s pint  

(draft) 800

Heineken pint (draft) 800

Heineken Draft Star Tower 3 liters  
(draft) 3,500

Asahi Super Dry (bottle) 800

Traders’ Session IPA (bottle) 1,080

Suntory All-Free (bottle) 570

Bière des Amis 0.0 (bottle) 1,000 

 
WINE 

500
Please ask your server for seasonal offer.

DRINK BAR
AGES 7 & ABOVE 620 

AGES 3–6 350

Soda · Apple Juice · Orange Juice · Oolong Tea
Streamer Coffee · Art of Tea (hot · iced)

CRAFT IN A CAN
950

Classic Mule 
vodka, ginger beer

Gin and Grapefruit
gin, grapefruit juice

Lemon-Raspberry Mojito 
rum, mint, natural juices,  

agave nectar

Classic Margarita
blue agave spirits, orange peel, 

natural juices, agave nectar

Mango Margarita 
blue agave spirits, orange peel, 

lime juice, mango purée,  
agave nectar


