UST Lunch Favorites N.. union Square Cafe MEFEA=a1—& Tokyo FUSFIL Small/ Regular

UST Lz RXHI4 ~HE JILFF JILSa)oF R—av RAILIvy F—X~ 1400/1800
UST Chef’s Salad -Vegetables, Grilled Chicken, Grilled Shrimp, Bacon, Boiled Egg, Gruyere Cheese-

BLTHYR(OIAE—R—Oy JL—aF, TIL—INL) H—D)vIRTINFITRRZ 1800
B. L. T. Sandwich with Crisp Bacon, Sweet Tomatoes, Arugula, Homemade Mayonnaise and Garlic Potato Chips
YVFHSEGUR(AM, R—ay TR ISTIH IR NTUL) A=) IRTFINFITRRA 2000

Tuna Salad Sandwich with Fresh Chu—Toro, Crisp Bacon, Toasted Fennel, Peppers, Mint, Basil and Garlic Potato Chips

UST N—H— JLUFIFARA(FA—F—RA R—2aV LyRF=ZF2 EJILR) 1800/2800
UST Homemade Burger with French Fries, Cheese, Crisp Bacon, Red Onion and Pickles

X TOZTr—FN—H—(FTHRAR, bR LRAR LYY LYRFZF V) FyOyha—)L RO—KZ 2300/3200
Crispy Alaskan King Crab Burger with Avocado, Tomato, Lettuce, Red Onion and Orange—-Carrot Cole Slaw

BEESINOREHIZIZ. BEOI—E— XIF fIEETERMEWELET
Your choice of coffee or tea included

Dessert s4—+

NZZDT—E—/{ ANV —LTVDD)—L 600
Vanilla Whoopie Pie with Meyer Lemon Cream

FI AL —rE—FYIYNEZ—DT)—X FYTAIINTARAD)—LETTFE—FY 600
Chocolate-Peanut Butter Terrine with Peanut Crunch and Caramel Ice Cream

TH—r3ERYEHLE 1000
Dessert Sampler

For Kid’ s o R TL—

FYRTL—h ~RU2 Y- FH—MFE~ 1500
Kid’s Plate -Include Soft Drink & Desserts—



Pasta Lunch (Weekday only) TABED/SZESF 1800

ENEIOEEXIAV S
Today's Appetizer & Pasta —Chef’s selection of Seasonal Ingredients

Coffee or Tea O—bE— or KX

Main Course Lunch AVA—RSUF 2800

—-Appetizer-
AAA VL RRENILED Y —/ DY TX Y O—F ARy oy
Romaine Lettuce and Parmesan Cheese Salad with Sour Cream Onion Dressing

or

KAMDTZ4 R=DERILVEDZTT—I—X
Fried Soft Boiled Egg with Pork and Spinach Sauce

-Main course—
EEMTEERALFERDY7—K TAA—RJ)—LY—R
Pan-Seared Today’s Fish and Spring Onion with Mustard Cream Sauce

or

HREADELYFZF—ADEHR” O—AMNTS, BERBOILYITHRA
Beef & Scamorza Cheese “Piccata” with Roasted Tomato and Wild Arugula

Coffee or Tea O—b— or HIH

UST Special Lunch UST DRRIwILSUF 5500

kok ok
EERTEERADAHIL/NYTFI MF. NIF—TCHLFEE—F A
Today’s Fish “Ceviche” with Yuzu and Cilantro

kkk
Ty akrhe7oFaE LEVRKORROVF—/ ARY)—=
Capellin/ with Chili Pepper, Lemon Zest, Anchovy, Tomato and Garlic

ko k
SIBFECADLTZHYIL TNEFA)EEDOIDA T4, “AYTARTN DITSA
Grilled Garlic-Rubbed Fillet of Chu-Toro Tuna with Frisée & Wild Mushroom Salad and “Smashed” Potatoes

sk
US 45 —O(VDRAE—VRAT—F J)—3—yPaRTRE—FTIARA
Grilled Smoked Shell Steak with Mashed Potatoes, Frizzled Leek Rings and Watercress-Radish Salad

3k kok
TH—r3EERYEHE O—b— or K%
Dessert Sampler Coffee or Tea

Yoshi Matsuda, Chef / Ton & Jiro, Sous-Chefs / Michael Romano, Executive Chef



