THE WINDSOR GRILL
DINNER

INTERNATIONAL SELECTIONS
| APPETIZERS

DEEP-FRIED WEDGE CUT POTATOES WITH SALSA SAUCE

ASSORTED BOILED SAUSAGES SERVED WITH SOUR KRAUT AND MUSTARD

GRILLED, SKEWER OF SLICED PORK LOIN WITH SPICY MISO SAUCE

SAUTEED CABBAGE AND SHRIMPS IN GARLIC AND CHILI OIL SAUCE

BACON AND ONION QUICHE SERVED WITH GARDEN GREEN SALAD

TUNA FISH, AVOCADO AND TOMATO SALAD IN BALSAMIC VINEGAR
WITH RUCOLA LEAVES AND PINK PEPPER CORNS

ITALIAN PARMA HAM SERVED WITH A“HITACHI” FRESH MELON
GARNISHED WITH FRESH SEASONAL GARDEN GREENS AND HERBS

/| __SOUP

THE CHEF'S SOUP OF THE DAY

I ___SALADS

FRESH GARDEN GREEN SALAD WITH FRENCH DRESSING

TRADITIONAL CAESAR SALAD WITH ACREAMY GARLIC AND HERB DRESSING
AND TOASTED CROUTONS, CRISPY BACON AND GRATED PARMESAN CHEESE

YOUR CHOICE OF CAESAR SALAD TOPPINGS

) GRILLED BREAST OF IBARAKI CHICKEN
) ASSORTED SAUTEED IBARAKI MUSHROOMS
GRILLED PACIFIC SCALLOPS
) GRILLED PACIFIC OCEAN KING PRAWNS
) SELECTED JAPANESE “HITACHI” BEEF
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THE WINDSOR GRILL
DINNER

INTERNATIONAL MAIN SELECTIONS

¥ 2,100

ROASTED SEABASS FILLET WITH BASIL AND CAPERS IN A TOMATO HERB SAUCE
SERVED WITH LOCAL FRESH GARDEN VEGETABLES

¥ 1,890

ROASTED BREAST OF CHICKEN, FLAVORED WITH ROSEMARY COATED WITH CAPSICUM POWDER
SERVED WITH SEASONAL SHIROSATO VEGETABLES, WITH AN OLIVE SAUCE

¥ 3,360
SAUTEED, SLICED AUSTRALIAN SIRLOIN STEAK IN PIQUANT SAUCE
SERVED WITH LOCAL FRESH GARDEN VEGETABLES
¥ 2,940
AUSTRIAN “WIENER SCHNITZEL” BREADED VEAL WITH LEMON
SERVED WITH IBARAKI GARDEN VEGETABLES AND SAUTEED POTATOES
FROM THE GRILL
AUSTRALIAN SIRLOIN OF BEEF JAPANESE “HITACHI” SIRLOIN OF BEEF
OR AUSTRALIAN TENDERLOIN OF BEEF 200G 100G
BARBECUED BREAST OF IBARAKI FARM CHICKEN AUSTRALIAN BABY RACK OF LAMB

TODAY'’S FISHERMAN'S CATCH
Market Price

ALL GRILLED ITEMS WILL BE SERVED WITH SEASONAL FRESH SHIROSATO VEGETABLES, POTATOES OR WHITE RICE
AND YOUR CHOICE OF MUSTARD SAUCE, MUSHROOM SAUCE, RED WINE SAUCE

ALL ITEMS ARE PREPARED WITH FRESH HERBS GROWN IN WINDSOR PARKS OWN HERB GARDEN

HIRONORI HARA - EXECUTIVE CHEF



THE WINDSOR GRILL

DINNER
JAPANESE SELECTIONS

DEEP-FRIED, BONELESS LEG OF CHICKEN FLAVORED “NANBAN” SAUCE AND TARTAR SAUCE
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FRESH IBARAKI VEGETABLES

SAUTEED, SLICED “HITACHI” BEEF WITH LEEKS, CABBAGE, ONIONS, GARLIC AND SOY SAUCE
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND IBARAKI VEGETABLES

SAUTEED JAPANESE HAMBURGER,GARNISHED WITH GRATED RADISH AND PONZU SAUCE
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND GARDEN FRESH IBARAKI VEGETABLE

HITACHI PORK CUTLET “TONKATSU” SET
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FRESH HITACHI VEGETABLES

SAUTEED DICED AUSTRALIAN BEEF WITH ONIONS, LEEK AND GINGER SOY SAUCE
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FRESH GARDEN VEGETABLES

OUR EXECUTIVE CHEF'S RECOMMENDATION

JAPANESE “TEMPURA” SET

DEEP-FRIED SHRIMPS, SCALLOPS, EEL, EGGPLANT, “SHIITAKE” AND “MITSUBA”
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FARMER'S VEGETABLES




THE WINDSOR GRILL
DINNER

OUR EXECUTIVE CHEF RECOMMENDS THESE
SPECIAL DINNERS

OUR EXECUTIVE CHEF HARA CAN ALSO PREPARE MENU
TO YOUR SPECIAL REQUESTS

SET DINNER MENU

<SOUP, MAIN COURSE, DESSERT, COFFEE>

<APPETIZER, MAIN COURSE, DESSERT, COFFEE>

<APPETIZER, SOUP, MAIN, DESSERT, COFFEE>

<APPETIZER, SOUP, FISH, MEAT, DESSERT, COFFEE>

ABOVE MENUS SUBJECT TO SEASONAL CHANGES
PLEASE ASK SERVICE STAFF FOR LATEST SELECTIONS

ALL ITEMS ARE PREPARED WITH FRESH HERBS GROWN IN WINDSOR PARKS OWN HERB GARDEN

HIRONORI HARA - EXECUTIVE CHEF




THE WINDSOR GRILL

LUNCHEON
JAPANESE SELECTIONS SET MENU

CRISPY, DEEP-FRIED LEG OF CHICKEN SET
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES, AND FRESH IBARAKI VEGETABLES

FRIED CROQUETTES IN ACREAMY CRABMEAT
SERVED WITH STEAMED RICE, MISO SOUP AND JAPANESE PICKLES

SAUTEED, SLICED “HITACHI” BEEF WITH LEEKS, CABBAGE, ONIONS, GARLIC AND SOY SAUCE
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FRESH IBARAKI VEGETABLES

SAUTEED JAPANESE BEEF HAMBURGER, GARNISHED WITH GRATED RADISH AND PONZU
SAUCE SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FRESH IBARAKI VEGETABLES

HITACHI PORK CUTLET “TONKATSU” SET
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FRESH HITACHI FARM VEGETABLES

DEEP-FRIED, BONELESS LEG OF CHICKEN FLAVORED “NANBAN” SAUCE AND TARTAR SAUCE
SERVED WITH STEAMED RICE, MISO SOUP, PICKLES AND FRESH IBARAKI VEGETABLES

A LA CARTE MENU

SPECIAL DAILY JAPANESE RICE BOWL WITH MISO SOUP AND IBARAKI PICKLES

HOT “UDON” NOODLES WITH BRAISED PORK AND CURRY FLAVORED SOY SAUCE

THE CHEFS DAILY CURRY
SERVED WITH NAN BREAD, STEAMED RICE AND CONDIMENTS

ALL ITEMS ARE PREPARED WITH STEAMED “SHIROSATO” RICE FROM IBARAKI



THE WINDSOR GRILL
LUNCHEON

SALADS

TRADITIONAL CAESAR SALAD
WITH A CREAMY GARLIC AND HERB DRESSING AND TOASTED CROUTONS,
CRISPY BACON AND GRATED PARMESAN CHEESE

YOUR CHOICE OF CAESAR SALAD TOPPINGS

) GRILLED BREAST OF IBARAKI CHICKEN
) ASSORTED SAUTEED IBARAKI MUSHROOMS
) GRILLED PACIFIC SCALLOPS
) GRILLED PACIFIC OCEAN KING PRAWNS
) SELECTED JAPANESE “HITACHI” BEEF
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CHEF'S SPECIAL SALAD
MARINATED ASSORTED FRESH SHIROSATO VEGETABLES AND SEASONAL GARDEN GREENS
TOPPED WITH GRILLED BREAST OF IBARAKI CHICKEN, SMOKED SALMON, GRUYERE CHEESE
AND AHEALTHY FRESH HERB DRESSING WITH BALSAMICO VINEGAR

FRESH GREEN GARDEN SALAD AND HERBS
SERVED WITH FRENCH DRESSING

¥

OUR SWEET SELECTIONS

ASSORTED ICE CREAMS AND SHERBETS

CHOCOLATE CAKE

NEW YORK STYLE CHEESE CAKE

SEASONAL FRESH FRUIT PLATTER

ALL ITEMS ARE PREPARED WITH FRESH HERBS GROWN IN WINDSOR PARKS OWN HERB GARDEN

HIRONORI HARA - EXECUTIVE CHEF



THE WINDSOR GRILL
LUNCHEON

SANDWICHES AND BURGERS

THE GOLFERS CLUB SANDWICH

WITH GRILLED BREAST OF CHICKEN, BACON, LETTUCE, TOMATO AND MAYONNAISE,
SERVED BETWEEN TOASTED WHITE BREAD OR BROWN BREAD

PACIFIC TUNA SANDWICH

TUNA SALAD WITH MAYONNAISE, TOMATOES, CUCUMBERS, AVOCADO AND CHIVES
ON TOASTED BROWN BREAD OR WHITE BREAD

150
“TONKATSU” SANDWICH WINDSOR STYLE

DEEP-FRIED BREADED PORK 150g, LETTUCE ON TOASTED WHITE BREAD

TERIYAKI CHICKEN BURGER

BONELESS LEG OF CHICKEN, MARINATED IN A TERIYAKI SAUCE, GRILLED,
SERVED ON A TOASTED SESAME SEED BUN

THE FAMOUS WINDSOR HAMBURGER

FRESHLY GROUND BEEF, GRILLED, SERVED ON A TOASTED SESAME SEED BUN,
SERVED WITH LETTUCE, TOMATO, YOUR CHOICE OF RAW OR GRILLED ONION,
SEASONAL PICKLED SHIROSATO VEGETABLES, FRESH GARDEN SALADS AND FRIED POTATOES,

YOUR CHOICE OF HAMBURGER TOPPINGS

( ) WITH MELTED CHEESE
) WITH FRIED EGG
g g WITH RIPE AVOCADO
WITH CRISPY BACON
( ) WITH SAUTEED IBARAKI MUSHROOMS

ALL SANDWICHES AND BURGERS ARE SERVED WITH FRIED POTATOES OR POTATO CHIPS
AND ASSORTED FRESH IBARAKI GARDEN SALADS
AND WITH ABASKET OF ASSORTED MUSTARDS, KETCHUP, TABASCO'S AND WORCESTER SAUCE,

ALL ITEMS ARE PREPARED WITH FRESH HERBS GROWN IN WINDSOR PARKS OWN HERB GARDEN

HIRONORI HARA - EXECUTIVE CHEF



THE WINDSOR GRILL
LUNCHEON

ITALIAN PASTA CORNER

OUR EXECUTIVE CHEF'S SPECIAL PASTA OF THE DAY

LINGUINE WITH BACON AND ONIONS IN A CREAMY WHITE WINE SAUCE
WITH FRESH HERBS AND SHAVEN PARMESAN CHEESE

ITALIAN PENNE WITH CABBAGE AND PACIFIC TUNA
IN A GARLIC SOY SAUCE
TOPPED WITH ASSORTED FRESH MARINATED PEPPERS

HOME MADE EGG FETTUCCINE IN A BEEF BOLOGNAISE SAUCE
WITH ASSORTED FOREST MUSHROOMS AND BOILED GERMAN SAUSAGES

SPAGHETTI WITH “TARABA” CRABMEAT AND FRESH SHIROSATO MUSHROOMS
IN ACREAMY TOMATO AND FRESH HERB SAUCE

WINDSOR LADIES HEALTHY SET MENU

THE CHEF'S SOUP OF THE DAY AND SEASONAL FRESH GARDEN GREEN SALAD
SERVED WITH BREAD AND BUTTER

ALL ITEMS ARE PREPARED WITH FRESH HERBS GROWN IN WINDSOR PARKS OWN HERB GARDEN

HIRONORI HARA - EXECUTIVE CHEF




