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

3 “YU-RIN-CHI”
a—) > F—&

SMALL APPETIZER

GARLIC MARINADED MIX OLIVE

Mix ZU—=TH—=1) v o=z

CARROT RAPEE FLAVORED WITH CUMIN
FryOv boR IIVOED

0 SMOKED SHOULDER HAM WITH WILD ROCKET

RAE—T g4 —/N\L JLyATEILNFO

0 LoIN HAM WITH CREAM RAIFORT

O—XNL LT74—JILY—X

B HERB BELLY PORCHETTA AND LEMON

INTRDON—TRILT v &

HUMMUS WITH GRILLED CAULIFLOWER

AITZT=DT)ILET LR
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APPETIZER

0 HOME-MADE PATE WITH MUSUTARD 1000
INTReAVIN—=a TYREZ—RI—RAKZ

B PORK HAM & TENDERLOIN CARPACCIO STYLE (LOwW TEMPERATURE COOKING) 1800
EERFABOR—TI DNy Fa (EL&EE) NATSATREA)L
FRESH FIsH CARPACCIO WITH LEMON GARUM SAUCE 2000
HREOADIILNYF3 LEVHILLY—X
BURRATA CHEESE & SEASONAL FRUITS “CAPRESE” 2000
ARITEITI—RZF—XCTHOITI—YDHTL—F

B AJiLLo (HOME-MADE BACON, SCALLOPS & MUSHROOMS) 1600
BRENX-—OY K47 IYvPa)ll—LOT7E—3 N—=7/1000
STEAMED SEASONAL “MIURA”VEGETABLES WITH ANCHOVY SAUCE 1600
—HEBROXF—L TrFabTavIThRR
CRISPY FRIED POTATO 800
JYUIRE=T 14 RRT ~
POUTINE (CANADIAN FRIED POTATO) 900
T=Ta4> BT T T7VRTZARRTH)
LOBSTER BISQUE MACARONI & CHEESE 1400

BERIE (ERXRY) DY v I &F—X (¥XHOZ&F—X)

B ~X— VB3NS4 7R—0%ERLTVET

(1100)

(1980)

(2200)

(2200)

(1760)

(1100)

(1760)

(880)

(990)

(1540)
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SALAD

B0 CRISPY BACON CAESER SALAD 1600 (1760)
J)AE—R=A>D>—HF—F 54 /N—7/1000 (1100)
B PULLED PORK & CORIANDER ETHNIC SALAD 1600 (1760)
TIWRR=GENIF—DIRAZw IH 54 \=7/1000 (1100
SEASONAL “MIURA”VEGETABLES SALAD 1400 (1540)
=HBRO TSI SH N—7/ 900 (990)

PULLED PORK

0 SHOULDER LOIN BUTT PULLED PORK, HYLIFE STYLE 1500 (1650)

TILRIR—=T NA A TREZA)L

BEHRTFRL P> D & 2 BRIKLE L IROBFA,

ROROICA ST BAEH EFICEEL Y T— L. S>30 BHHE#NT

V2—>—THRORORNES Lob EHELH LIV, I 5
.® /

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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HYLIFE SPECIAL GRILL

___,S\ . ésuovtosn;/ LOIN ,x’"

GIBUTT jreeeeen
\_ HEAD o im

e ! TENDER HAM
=\ RIB {Teointy

B HYLIFE PORK “HERB SANGENTON” GRILL STEAK

“NASATR—ON—T=BE" JJILZAFT—=F

A CHOOSE THE PART (MINIMUM ORDER FOR 200G)
BRI % B UCTET UV Qo0g~h50isicsnn £9)
1 LOIN 1000 (1100) 5 SHOULDER SPARE RIB 1200 (1320)
O—2 /1006 S INE—=RRT T /e
2 SHOULDER BUTT 1200 (1320) 6 THICK CUT HOME-MADE BAcoN 1100 (1210)
BO—2X f1ooe BREEYD RE-I/N—0Y 1k
3 TENDERLOIN 1200 (1320) 7 HOME-MADE SAUSAGE 1100 (1210)
el /1006 BRETILS Y Fv /&
4 HAM 1000 (1100) 8 PORK HAMBURG STEAK 1800 (1980)
TE /100G @%@@%*ﬂ}ﬁﬂf}/\\//\“—ﬁ /200G

(R—2100%)

K1I~ARFGA VI FINS =X T = ERLTITVIILELET

9O ASSORTED GRILLED STEAK PLATE
(LOIN / SHOULDER BUTT / TENDERLOIN / HAM EACH 150G)

SR AT —FBAEREY b
(O—2 /BO—2/EL/EE %150g(600g))

6000 (6600)
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B CHOOSE TWO SAUSES
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)
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OTHER MAIN DISH

B Low TEMPERATURE COOKED TENDERLOIN GARLIC STEAK 2000 (2200)

ERFAEELA A-JvIXT—F

0 ROASTED PORK FLOVERED WITH SOY SPICES 100G/ 1000 (1100)

FHES MIRO—X FR—72

0 BABY BACK RIBS WITH ESPRESSO BBQ SAUCE 6P/ 1700 (1870)
RAE=Nvo)T TXFLvY BBQYV—2X 12P/ 3200 (3520)
O GRILLED”SAIKYO MISO”PORK 1500 (1650)

ARSI O— X)L FT—F

GRILLED SALMON WITH CAPER BUTTER SAUCE 2200 (2420)

Y—FEVAT—F TyN=—NZ—=Y—=2X

B ~X— VB3NS4 7R—0%ERLTVET
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PASTA

B PASTA WITH STEWED PORK SAUCE
JdOJdORO Y S50 —

B PASTA WITH GRILLED BACON & WATERCRESS ARRABBIATA SAUCE

JVIR=2c LV >DT7IET—H

PASTA WITH LEMON AND PARMIGIANO CREAM SAUCE

LEVENILIDvy—/ DU —= LA

PASTA WITH MARINARA BIANCO (SEAFOOD OIL SAUCE)

TUF—ZE7>a (—T—RAAILY—XR)

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

1600 (1760)

1700 (1870

1400 (1540)

1800 (1980)

PIZzZA

P1zzA MARGHERITA WITH SMOKED OIL

EYTIT =% XET—0F1ILKZ

0O BBQ PULLED PORK & PINEAPPLE PizzA

BBQ FILRR=D N1 F v TILDEY

GORGONZOLA & CREAM CHEESE PI1ZZA WITH MAPLE SYROP ON THE SIDE

JNIAI—=Ze 0 )=LF—IADEF X=F)L>Ov

B ~X— VB3NS4 7R—0%ERLTVET

1400 (1540)

1700 (1870)

1800 (1980)



"o HyLifepork TABLE

TIRAMISU

U5 vITF4TIR

CARAMEL PUDDING

EX—Fv S XILTU >

PANNA COTTA

DESSERT

INoFOAvE EHOTIL—YAXA—TILY—2R

GORGONZORA 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

900

900

900

900

600

1400
Nn—7/ 900

(990)

(990)

(990)

(990)

(660)

(1540)

(990)

600

600

700

700

600

600

(660)

(660)

(770)

(770)

(660)

(660)



