7o HyLifepork TABLE

STARTER
B DRIED RIB % 300 (330)
RSTUT
1 SALT & PEPPER 4 SWEET CHILI MAYONNAISE
VIL &Ry N— Fx3
2 BUFFALO 5 MAPLE MUSTARD
Ny 7 70— A—=TFITREZ—R

3 “YU-RIN-CHI”
a—) > F—&

SMALL APPETIZER

CARROT RAPEE FLAVORED WITH CUMIN

FvAOv IR JIVOED

0 SMOKED SHOULDER HAM WITH WILD ROCKET

AE=U2a)EA—=NL Ly dZEILNFI

@O LoIN HAM WITH CREAM RAIFORT

O—XNL LT74—ILYV—X

0 HERB BELLY PORCHETTA AND LEMON

INTHRDON—TRILT v A&

HuMMUS WITH GRILLED CAULIFLOWER

AVTZT—DT)IILET LR

GREEN SOYBEANS WITH “KARASUMI”

NHTAHERE

550 (605)

800 (880)

800 (880)

800 (880)

700 (770)

600 (660)
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APPETIZER

B0 HOME-MADE PATE WITH MUSTARD 1100
INTReAY—Za2 YREZ—RI—RHKZ

B PORK HAM & TENDERLOIN CARPACCIO STYLE (LOwW TEMPERATURE COOKING) 1900
ERFEOR—2 ANy Fa (EL&EE) NMTTTTREAI
BURRATA CHEESE & SEASONAL FRUITS “CAPRESE” 2000
ARIVTEIZ—ZF—AETHDI7IL—YDHTL—F

@ AJiLLo (HOME-MADE BACON, SCALLOPS & MUSHROOMS) 1800
BREN—OY K27 Yvy>a)ll—LDOT7E—T3 N—7/ 1100
STEAMED SEASONAL “MIURA”VEGETABLES WITH ANCHOVY SAUCE 1800
ZHEBRDAF—L TrFaLTavITARR
CRISPY FRIED POTATO 900
J)RE=TZ4 RART K
POUTINE (CANADIAN FRIED POTATO) 1000
T—Ta4 > (AT TVRT A RETH)
LOBSTER BISQUE MACARONI & CHEESE 1400

BERIE (ERXRY) DY v I &F—X (XHOZ&F—X)

B ~X— VB3NS4 7R—0%ERLTVET

(1210)

(2090)

(2200)

(1980)

(1210)

(1980)

(990)

(1100)

(1540)
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SALAD

B0 HOME MADE SMOKED BACON & MUSHROOMS SALAD 1700 1870)
BREIE—IARN=—DCZIODHSH AN—7/ 1100 (1210)
m PULLED PORK & CORIANDER SALAD 1700 (1870)
FIRR=VENROF—DH 54 N=7/ 1100 (1210
WILDE ROCKET WITH PARMIGIANO SALAD 1200 (1320)

Wy AZeNILIPv—/ DTFSH

PULLED PORK

0 SHOULDER LOIN BUTT PULLED PORK, HYLIFE STYLE 1800 (1980)

TIVRR=T NAZATXE2AIL

FRTR L HICD > < D ¥ 2 B L& L 580 BRA.

ROROICR S TeBATELEIFICEIELY 7= L. BRI R(0 A Z#ENT

Ua——TROROARES Lo b EEELAH LTV, - )
: f/

CHUNK PORK SLOWLY STEAMED FOR 2 HOURS WITH FLAVORED VEGETABLES. '_ /
ENJOY THE JUICY AND FLUFFY “HOROJYUWA” BY SAUTEING THE FLUFFY MEAT

AND SPRINKING IT WITH A DELICIOUS SOUP STOCK. .
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OTHER MAIN DISH

B ROASTED PORK FLAVORED WITH SOY SPICES 100G/ 1200 (1320)

EhEs MEO—X SR—7

B BABY BACK RIBS WITH ESPRESSO BBQ SAUCE 6P/ 2000 (2200)
RNAE=Nvo )T TX7LwvY BBQYV—X 11P/ 3400 (3740)
B GRILLED”SAIKYO MISO”PORK 1700 (1870)

FARAEMEITO—R T VLA T—F

B HoME-MADE PORK HAMBURG STEAK WITH GARLIC SAUCE 200G/ 2000 (2200)
BREMMBINN—TXT—F H-UwvoYV—2X (F—=2100%)

B SHOULDER SPARE RIB WITH MAPLE MUSTARD SAUCE 1P 120G/ 1200 (1320)

WA —=ZART )T A=FINXRAZ—RY—2X

B ~X— VB3NS4 7R—0%ERLTVET
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HYLIFE SPECIAL GRILL
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B HYLIFE PORK “HERB SANGENTON” GRILLED STEAK

“NASATR—ION—T=BE" JJILZAFT—=F

CHOOSE THE PART (MINIMUM ORDER FOR 200G)
BRI % B UCTET UV Qo0g~h50isicsnn £9)

LOIN 1100 (1210)
D_Z /100G

SHOULDER BUTT 1300 (1430)

BO—X /100G
TENDERLOIN 1400 (1540)
FL /100G
HAM 1000 (1100)
FE /100G

5 THICK CUT HOME-MADE BACON 1200 (1320)

BREETOIE—IAR—=0V 1K
6 HOME-MADE SAUSAGE 1200 (1320)
ARET LSy Fr (V=) n#F

K1I~ARFGA VPN =X T = ERLTTUIILBLET

9O ASSORTED GRILLED STEAK PLATE

6600 (7260)

(LOIN / SHOULDER BUTT / TENDERLOIN / HAM EACH 150G)

B 27— FRAEALY b

(O—x/BO—X/ kL /EE &150g) 600g
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B CHOOSE TWO SAUCES
2FEEDY —RZ BBV LET LV,

1 CREAM RAIFORT 4 JAPANESE PEPPER
L7x—=IL7)—LA LR

2 Yuzu PEPPER 5 NAM CHIM -CORIANDER SAUCE-
AN FLF L USOF—Y—2)

3 UME PASTE 6 CHIMICHURRI SAUCE -HERBS & GARLIC-
A FaAIFal N—T&H-Uv)




(o) HyLifepork TBLE

B PASTA WITH STEWED PORK SAUCE 1800 (1980)
JOdO0RD Y bZT—

B PASTA WITH GRILLED BACON & ARABIATA SAUCE 1800 (1980)
TJIUNIR—=>DT7I7ET7—4
PASTA WITH LEMON AND PARMIGIANO CREAM SAUCE 1600 (1760)
LEENILIDv—/ DV — L4
PASTA WITH MARINARA BIANCO (SEAFOOD OIL SAUCE) 1800 (1980)

TUF—ZE7>a (—T—RAAILY—XR)

xVermicelli (Jz/L=FTwl))2.1mm D/SR2EH

PIZzZA

P1ZZA MARGHERITA 1500 (1650)
EHILT) —4
0 BBQ PULLED PORK & PINEAPPLE PIzZzZA 1800 (1980)

BBQ FILRR=D N1 F v TILDEY

GORGONZOLA & CREAM CHEESE PI1zZA WITH MAPLE SYRUP ON THE SIDE 2000 (2200)

JNIAI—=Ze 0 )=LF—IADEF X=F)L>Ov

B ~X— VB3NS4 7R—0%ERLTVET
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TIRAMISU

U5 vITF4TIR

CARAMEL PUDDING

EX—Fv S XILTU >

PANNA COTTA

DESSERT

INoFOAvE EHOTIL—YAXA—TILY—2R

GORGONZOLA CHEESE CAKE
Iy —5F - —%*

GELATO
Jro—hk &

SPECIAL SEASONAL PARFAIT
FEHORENT T

COFFEE (HOT/ICE)
J—-kE—

ESPRESSO
IXTLwY

CAFE LATTE (HOT /ICE)

ho7xo7

CAPPUCCINO

NTF—/

TEA (HOT /ICE)
AL

HERB TEA
N—=TF+4—

DRINK

1000

1000

900

1000

600

1500
Nn—7/1000

(1100)

(1100)

(990)

(1100)

(660)

(1650)

(1100)

600

600

700

700

600

600

(660)

(660)

(770)

(770)

(660)

(660)



