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6:00pm to 9:00pm

Entree
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House made Pate de Campagne ¥1,000
Paork loin and chicken liver pate served with sliced baguette
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Seared Tuna with Cajun spice ¥1,200 Fried Calamari ¥1,000
Tuna grilled to rare wrapped with Nori Served with Marinara & Aioli Sauce
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Grilled Sausages on skewer ¥800
Smoked sausages with vegetables, Tarragon citrus sauce
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Traditional Caesar Salad ¥1,000 Mac & Cheese ¥900
Parmesan cheese and Garlic Croutons Baked macaroni in three cheese sauce
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Onion Soup Gratiné ¥1,000 Soup of the Day ¥1,000
Baked in oven with croutons with cheese The Ridge Chef’s creation with pride
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Main Course
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100% Beef Burger “Ridge Original” ¥1,500

Grilled on open fire with sautéed onion, tomato, lettuce & cheddar cheese on buns
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250g Open fire Grilled Sirloin of Beef ¥2,500

Served with Merlot wine sauce, Seasonal Vegetables and today’'s Potatoes
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Bangers ‘n Mash ¥1,400
Sautéed Beef Sausages with Onion gravy, Mashed Potatoes and Red Cabbages
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Slow braised Australian Lamb Shank ¥2,100

Australian Lamb dish with mashed potato and winter vegetables
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Fish ‘n Chips ¥1,500
Beer battered Codfish fries with house made spicy Tartar sauce & Coleslaw
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Poached fillet of Salmon with mixed Mushrooms in White Wine Sauce ¥2,200
Japanese Leeks and Spinach over Soba noodles
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Persimmon Risotto with Duck Confit and Vegetables ¥2,000
Served with grated Parmesan Cheese
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Please also enjoy our chef’s Specials of the day



