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shrimp crab walnut wheat buckwheat egg milk peanut
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The 8 specified ingredients are indicated by the above icons. If you have any food allergies, please inform our staff in advance.
All menu items are prepared in kitchens that handle allergens. Cross-contamination cannot be completely avoided. Our Food Allergy Policy



DESSERT 10:00~

HROY 2= =L (HAX—R 273 HXE) ¥550
Cream Puff (Custard Cream or Matcha Green Tea Cream)

RTVRFR Y — T 151 ¥900
Pastry

RHDTr—=F VAN ZBRbLLET

F—Ftvh(a—b— 2@ fRE) ¥2,000
Pastry Set [served with Coffee or Tea]

TA AT ) —I ONZF $723 K5 2723 A F0) ¥800

Ice Cream (Vanilla, Matcha Green Tea or Strawberry)

T =Y b (HYVAT $R VEY 23 ATA) ¥800
Sherbet (Green Apple, Lemon or Blackcurrant)

SN TA—=TFE DY) T2 ¥1,300
Vanilla Ice Cream with UVA Milk Tea

2N Z D EERIINERIVT T4 — LT,

IR —ADD PR SITINZTITA AT Y — LT T,

ATz T TAI—h ¥1,300
Affogato (Vanilla Ice Cream with Espresso)

INZSTAAZ ) =S FYHE

IATV Y a—b—ZILEOTEAL VY& ET,

TN—>)8T ¥2,100

Assorted Fresh Fruits Parfait

Faal—M)Fa2—T7x ¥1,700

Chocolate Liqueur Parfait

Ay Nr—F (FLr—238) ¥1,200

Pancakes (3 pieces)

Faqb=ky Fa-IlNTz

KEHRFAA-ITY, XRTSEFHERI0%ET—EXR5%EEHET,
2 All images are for illustrative purposes only. *Prices include 10% tax and 15% service charge.



RECOMMENDED DESSERTS 10:00~

(BERE | ZR0&E ]

TJVyF =AMtV
(ZV—Y & a—b— 3B AFEAX)

French Toast Set with Fruits and Coffee or Tea

@ ¥2,500

THRAC200 D LR 2 A& T

It takes more than 20 minutes to serve.

(33998 | Recommended]

TYTIWA T Z - E—FEvh
(a—b— 7@ AR E)

Apple Pie a la mode Set with Coffee or Tea

@ ¥2,400

YO Y DA EHMERZYVYVATOATATLS,
FYroRAVEOBRRILILDOHEENELDLZHT IV
BRDT Y TN NS TARZ ) — L% WA T,

L]
SAN D Cc ICH 1 O . O O ~ *75AICERATZBIFHETIR ACEFAELTWET, Ourfryeroil is also used to cook shrimp.

MBAT —FH > KAy F ¥2,500
Japanese Steak Sandwich

VI AT R T ¥2,300
(P M VEA-Fav) NAET-0—AME—7)

Assorted Sandwich

(Tomato, Lettuce, Cucumber, Ham, Egg and Roast Beef)

T AN TS5 TINTG A ¥2,500
VR AwF

American Clubhouse Sandwich

R—=T I KA T ¥2,800
Pork Cutlet Sandwich

=TV KAy F ¥3,700

Beef Cutlet Sandwich HY Ry FRIE

KEERPFAA—ITY, XRRSEEFHERI0%ET—ERRS%EEHLET,
X All images are for illustrative purposes only. >¢Prices include 10% tax and 15% service charge.



RECOMMENDED DESSERTS 11:30~

(OAREIA XV T 727 FHF—h
T4 TIAXTAFZIAT L —}h

Italian Tiramisu Plate

a—b— -3 ALERFTE ¥3,200

Set with Coffee or Tea

" B ¥2.700
“‘W a Alacarte

SAANVE—RIFRICE 50 . Kb
BE-7ANVLADBRLZ3IBEDT 4TI ADEN
HIRE2BELAEI,
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ZEEDIT4TIRX

cHILICF-a AV —hDARY TEHZ AR R
dI—k—¢ T ASVvyYTa—54v7 L1k
TAT7IA

cTARIZY) =L TOT4FIA

vyZa—road—k—¥)—
Coffee Jelly with

Ice Cream and Caramel Sauce

a—b— 723 L& ¥2,300

Set with Coffee or Tea

H i ¥1,800
a m Ala carte

I—b—¢x X7V yY 2BEOEY —IiZN=5
TARIZ) =L D) —LBHRAT . BHFAT
Fr 7NV —ReEh T TERALEDRYLIES W,

KEEFAA—ITY, XRISEEFHERI0%BET—ERRS%EEHLET,
X All images are for illustrative purposes only. >¢Prices include 10% tax and 15% service charge.




RECOMMENDED SET MENU 11:30~
OH-10HDIL I IHLY A= 2—

EELO—2DHEEEX

Grilled Japanese Beef Set
E A ¥6,800

Japanese Beef
(ﬂ"—X b U 7 AR ¥5,800)

Australian Beef

[ COA=2—IZBUTONEVEENET ]

This menu includes below

ZHMOAK SRRV b

Assorted 3 Seasonal Appetizers

KEDA—S
Soup of the Day

EEFO—ZXDOMEEELEERX MEBLALY —R
Grilled Beef with Seasonal Vegetables
and Grated Japanese Radish Sauce

EHOTHF—h

Dessert

IRV FllE 4R
Bread or Rice

a—b— Fid ALFE
Coffee or Tea

ARV 7Y

C—7AhV LY Lw s a—hE
&FRIVF—=DYV'w
(BS5K-a—b— i KLFEMNE)

Beef Cutlet & Porcini Risotto
with Salad and Coffee or Tea

" ¥4,500
oA 1

HFTAVRAZRIE . DIELTHEIELI LAY
LI RV F—=F 2RISR B ED I 2o
UV NBRAT T TF/%—/ BB vvaF,
IV YIay—ATcHEFELE,

* LS T T A¥S00 TARHDA—T %6 vl B
Soup of the Day can be added for an additional ¥500.

Xty hDYSFTICHNBZMEARL Y DY T ENVICIZNE-I-ARPDEENET, The Japanese dressing on the set salad and the bread contain wheat, egg, and milk.

*fFIEDEOBELREIEATZHIFHTIEI ATEFHELTVET, Ourfryer oil is also used to cook shrimp.

HUETEIENEDOSKEFEALTVWET, XEBEEFAA—IYTYT, XRRSEEFHEHR10%EY—EXRI5%EEHRFET,
*The rice served in this restaurant is produced in Japan. *All images are for illustrative purposes only. ¥Prices include 10% tax and 15% service charge.



SET MENU 11:30~

PUFROAZ2—1C3 B IX IS @ IA A, A—b— R ALEDEE T,
F/. T IA¥ESO0CTARHDA—=F Z BN HET T,
SET MENU listed below served with Salad, Bread or Rice, and Coffee or Tea. You can add Soup of the Day for an extra ¥500.

&7 74 ¥3,800
RIVEINN) — A Z

Deep Fried Prawns with Tartar Sauce

RIHEININ=T 2T —F ¥4,300
T B SR 2
Japanese WAGYU Beef Hamburger Steak

ASH O R ¥3,600
Fish of the Day
XNFI ARy ZICBFHRLEE

Please inquire with the staff about today's menu.

FLENYN—T 2T —F
BERARZ

|

HEMEC—T 2 F2— ¥4,600
Stewed Japanese Black Beef

Q0GEes

R—ADT#> B T —IZRIA > BLKICN\T

WKIEZMACHEBCRADH BV Fa—I2H EIFT
VWEST IATCYIR LB EAIFAICKBEET
BAFNLBENMFOROVEBHIL AL I,

Xty hDYSHTICHNBZMEARL YOV TENVITIZNE-I-ARDDEENET, The Japanese dressing on the set salad and the bread contain wheat, egg, and milk.

*fFIEDEOBELREIEATZHIFHTIE ATEFHELTVET, Ourfryer oil is also used to cook shrimp.

HYUETEIENEOSKEFEALTVWET, XEBEREFAA-IYTYT, XRRSEEFHEH10%EY—EXBI5%EEHRFT,
*The rice served in this restaurant is produced in Japan. *All images are for illustrative purposes only. »¢Prices include 10% tax and 15% service charge.



SET MENU 11:30~

BEM =TV — ¥3,800
Japanese Black Beef Curry with Rice

QC0e

=T —RKhv— ¥3,800
Seafood Curry with Rice

8000

N—=2T 71D 71— ¥4,300
Curry with Rice and Pork Cutlet

QC0e

E—7AMNah /)7 7574 ARLZ ¥3,500
Beef Stroganoff with Saffron Rice

MEE S AR ¥3,300

Mushroom Pasta Japanese Style

=7 —=RI)—LISAR ¥3,500

Seafood Cream Pasta

RHDISAR sz 2zy7icsanzsy ¥3,300
Pasta of the Day

*Please inquire with the staff about today's menu.

Xty hDYSTICHNBZMEARL YOV TENVITIZNE-I-ARPDEENET, The Japanese dressing on the set salad and the bread contain wheat, egg, and milk.

*fFIEDEOBELREIEATZHIFHTIE ATEFHELTVET, Ourfryer oil is also used to cook shrimp.

KYUETRENENSXEFERALTVWET, XFEEFAA—ITT, XRASBIIHBEBRI10%EY—ERRNS%E2EHET,
*The rice served in this restaurant is produced in Japan. *All images are for illustrative purposes only. »¢Prices include 10% tax and 15% service charge.



LIGHT MEALS 11:30~

EONLDY—Y—Y X ¥ 1,800

Prosciutto Caesar Salad

arepr—arHox ¥1,100
Combination Salad
Kvwy > 7V>2F  Vinaigrette
Dressing e Lemon
L Japanese
J > A A Non-oil

AHDOA—T ¥1,100
Soup of the Day

MNFRAZYZICEmAR{Z3w

Please inquire with the staff about today's menu.

aA—2 ) — I A—F ¥1,100

Corn Cream Soup

FZA TR AT ¥ 1,600

Onion Gratin Soup
(:*;E'Eﬁj\i 122057 DL BB 27272 % F 9 It takes more than 20 minutes to serve.)

—T7—RKET7 ¥2,200
Seafood Pilaf
=7/l ¥2,200

Japanese Pickles and Bacon Pilaf

INWETY Y 2aIV—IDIALTA A ¥2,500
TITTAY—A

Ham and Mushrooms Omelet Rice with Demi-glace Sauce

V=T —=RFLTAA PYIY—A ¥2,800

Seafood Omelet Rice with Tomato Sauce

AT — F F: (R & OYIA &) ¥3,800
(A—A V) 7P A Australian Beef)
Japanese Style Beef Steak Bowl with Miso Soup and Pickles

MERAT—FF

KYUETRENENSXEFERALTVWET, XFEEFAA—IJTT, XRASBIIHEBRI10%EY—ERRNS%E2EHET,
*The rice served in this restaurant is produced in Japan. *All images are for illustrative purposes only. ¥¢Prices include 10% tax and 15% service charge.



RECOMMENDED DRINKS
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Vol.3
Non-Alcoholic
Cocktail EXPO

e RTILA—U SHEEBTIZ9R~108
i DB . [E2FILEXPO Vol.3] %
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FHEI HAABEROFRNORE
VEVEIV M ay I TRBOXDBEL N=AVTFHILEITIL(/VTIL
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Yty hvrd—70—h
Mango Soda Float ¥1,450
Y TA—Ta—AENACAAADER LT

VESALDFIVVELI-RRVLEBHKZED
. I=Vr—Ry N eELXRELL,

TLV—IN—F T
Flavored Caffe Latte

J—=IVFUAY =K T7a—h

Kiwi & Mint Soda Float ¥1,450

Pearth
(R7—2A)

XA MViZPear (F) Learth (HIER) 23T
BhRLERBTTHEROBLVHILE
RBOELDE . O—X)—LFUAD
HEHOLDLEFYHRAMLAIFTT,

FUADFToEDE LTI HB IV LVEY
VX —_Y M FADVELIVINDORKR TS
UM o BEBEDSINERI Y,

%¥1,400

IATVOVCo RODINT ZMA A T725T% 2BOT7V—)N—TCZ

ABVLELELI. HWEIDIF I AN T | . BETRADD SHKDD
N—BIF VT %  BFACEDETESZ,

FY IR 2z N—FBILF OIS EBERIEIN

Please choose your favorite flavor from Caramel or Hazelnut

KEHRFAA-ITY, XRTSEFHERI0%ET—EXR5%EEHET,
2 All images are for illustrative purposes only. *Prices include 10% tax and 15% service charge.



COFFEE & COCOA

vyza—kAY o+ 7L R 2—k— (Hot or Iced) ¥1,300
Coffee

TA)A T aA—k— ¥1,300
American Coffee

#7174 L (Hot or Iced) ¥1,350
Cafe au lait

IATV Y ¥1,350
Espresso

HTF—) ¥ 1,400
Cappuccino

A F—a—b— ¥ 1,400
Vienna Coffee

227 (Hot or Iced) ¥1,400
Cocoa

TEA

TV RTA4— ¥1,300
Blended Tea

TAAT 4 — ¥1,300
Iced Tea

XZ—3V > (Hot or Iced) ¥1,350
Darjeeling Tea

7w %2\ (Hot or Iced) ¥1,350

Assam Tea

7—)L 27 LA (Hot or Iced) ¥1,350
Earl Grey Tea

2 AL I )Y T4 — (Hot or Iced) ¥1,400
Royal Milk Tea

ANV TV T aN—T T4 — ¥1,500
Blended Herb Tea

HAZS (Fi%R) ¥1,100

Japanese Tea
— PR H D B 2R 95 01

HZAMA—DTABADHRRY Y7 ICEBRULFIFESIVN, XRASEFHERI0%ET—ERRS%EEHLET,
*¢If you need a straw, please tell the staff. XPrices include 10% tax and 15% service charge.



FRESH JUICE & SOFT DRINK

TV Taiv I AT a—A ¥1,700
Fresh Mixed Fruits Juice

TLwyada—A (ALY ki ZL—F70—) ¥1,600
Fresh Juice (Orange or Grapefruit)

AN SRR ¥1,700
Fresh Vegetable Juice

ak-a—> ¥900
Coca-Cola

DUV —T—)l *900
Ginger Ale

)T ¥900
Perrier

ZAARNNASY 4 ¥ 1,400

Melon Flavored Soda Float

BEVERAGE

Er—)L 7y ¥1,500
Draft Beer ASAHI

A R)F7E—)L 7He ruo—=FZ2ta7zx—ull ¥ 1,400
Italian Beer ASAHI PERONI NASTRO AZZURRO

)TN A= —L T A ANMIE 7e ko1en ¥1,100
Non-Alcoholic Beer ASAHI

A AF— T RRY =L 124 ¥1,600
Whisky CHIVAS REGAL 12years * Y — X3 +¥400 With soda is available for +¥400.

FIS=I N 2T TA Y Fatya- 27 vr7 7Yay bk NVZ- O+ 700 HalfBowde ¥5,000
Sparkling Wine Prosecco Spumante Brut NV La Jara (375ml)

HI7A4Y w4757 >rall
White Wine VIPRA Bianco Biji

IAZ—R- "k VELT TP R4 '
Escudo Rojo Reserve Chardonnay All Wines
By the Glass ¥ 1,500

HRTA Y FVSTFA=Tr A v Er =T Ay e b B Bythe Borde ¥38,000
Red Wine PRIMITIVO DI MANDURIA Poggio Le Volpi "

JL—=—%t5— kL r¥ar-¥) )= (Za—I—FK)

Sileni Cellar Selection Pinot Noir (New Zealand)

MRARO—DBTABADOHIZRY Y ZICEBRUGF<EEIV, XRRSERIHEERI0%EY —ERRS%EEHET, XDIY—2E15UT7 7z T7ERTT,
¥If you need a straw, please tell the staff. Prices include 10% tax and 15% service charge. Items marked with I ll are Italian Fair items.
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