LUNCH

MORETHAN SWEETS
DINNER COURSE

by chef Takuya Ito

5 5 OO ~ TAXin) Classic tiramisu 690
N7 2T TIVDIRTV YY) Tiole T4 T 3R (759)
<AMUSE> , . . .
Frui Cremet d'Anjou with seasonal fruits sauce 620
Tuits tomatoes pan con tomate A . X 682
X . , . IV =LAV 2 FHOIN—I DY —2 (682)
with Morimoto’s prosciutto (Yatsugatake)
TN=Db¥bDAVIAV VT
AT & BRZADTHY 2— | Uji matcha and white chocolate terrine 690
FHERERTIA b F 3207 ) —X (759)
<APPETIZER>
Bigfin reef squid (Kagoshima) and seasonal vegetables salad Today's gelato from REX VERY 500
HELESE T 4 ) A 7 2 IETRD VIIAR) —kOHAOY =T~} 0
W} AN T
Today's dessert ask
<HOT DISH> AHOTH—1

Broad velvet shrimp fritto (Toyama), white asparagus and poached egg
-white asparagus velouté-
BIE QLD T Y v b 2RI AT RRT AR,
R—=Fbxv 7
~HRTA DT ARG AZD TV — T~

<PASTA>

- Please choose one -
THOA=2=o—REBRF(KIV

CAFE FACON &, REBERELICHZANY vILT 1
-t —FfETT.

E7HYTRERAZ) 7O PDHOLNYFD
MNeT LY FICLTEVWTVWET,

Okra (Kagoshima) and dried mullet roe : Tagliolini
R 7277 eATZIOAVF ) —=

MORETHAN

Whitebait (shinojima) and dried mullet roe peperoncino (+150)
EE BBUYIREATRAIDONRRTYF — J (+150) COFFEE GR”_L
Today’s pasta (+ask) Espresso $400 D500
ARHDIRR K (+ask) ES AP (440)  (550)
<PESCE> Elinél_c()ffcc hot /ice (5(38
Grilled sole (Mie)
with green peas and onion sauce .
hot/ice 600
SHEE HEHDS )V S;ayfe Latte ice 600
AREITLHEXFOY =2 =77
<MAIN>
- Please choose one -
D A =2 o = R e B R
Josper grilled duck loin
served with potato pave
e —2DY g 23— 1))V
HYXYAAEDART = 2FAT
Grilled Toman beef (Miyazaki) (+2000) TEA & DECAFFEINATED
EIRRE R E D Z ) v (+2000)
Today's special (+ask) Organic Black Tea hot/ice 500
AKHO XAV T4 9y = (+ask) A== 2TT VI T A= 39
Decaf Coffee hot only 500
<DOLCE> 7P A YA D (550)
Coconut panna cotta
with seasonal fruits exotic sauce i
a2aFy VDAY Fayx Original Blend Herb Tea hot only 590 For guests using our services after 5:00 PM, a 10% service charge will be applied.
WHOREEfiotezx IF 9 7Y =2 ZFYVIFNTVY =T 54— (649) B517:0000 “HIHOBZER: — 28 E L T10%IEHRL THb £,



LUNCH
SEASONAL DISHES

-COLD-
Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
B EBE BV IREVEV I AR F—ZDT ) a9 (539)
Fruits tomatoes pan con tomate with Morimoto’s prosciutto (Yatsugatake) Ips 580
TN=DFVEDOAVAVEVT AsE HASADTEY 2} (©38)
Vietnamese rice paper roll 870
(It contains fish, prosciutto, conger eel, cucumber, green beans, cilantro, and shrimp (957)

FY) v A NVERES

Marinated octopus (Kagoshima) and avocado 1,170
BEVLESPE FUBE T HEA KOV Y & (1.287)
Bigfin reef squid (Kagoshima) and seasonal vegetables salad 1,500
BEREPE T2 DA 7 e PHBROY F X1 T (1,650)
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
JeimEsE BB, FERonEA Y R —= (1,650)

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
ZHPE RO DO ANV F 3 (1,782)
TANRE—=FTDOF) =T FA N LR > RDDHT R IHN)

Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACE&Z b HEMZ b 7 9 F ¥ T v 7 L BfiD 7 V— (1,848)

Wagyu toman beef (Miyazakiy carpaccio with baby rucola and mushrooms 1,800
I WEFDOANRY F 3 RE—L I TLRB/NTADVy v ar—2  (1,950)

-HOT-
Prosciutto gratin croquette 118 360
LD T TR aa (396)
Hand cut french fries 600
FUL T IAFRT b (660)
Squld (Kagoshima) fritto 860
BEREE N VA HDT Y Y b (946)
Broad velvet shrimp fritto (Toyama), white asparagus and poached egg 1,250
~white asparagus velouté- (1,375)

I ABEZEDT V)Y ERTA T AART AR, R=F bz y s
~RTANT ZATHRAD YV — T ~

Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
HTHE L—-NVHOT A ¥ x—2 (1,408)
Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
29IV Iy —H—HTFHX (FYLFXv by ¥y F+1200) (825)  (1,067)

Ebihara farm’s (tochig) garden salad $880 L 1,150
Wik WEET 7 —LDH—TVH I X (968) (1,265

Various mushroom warm salad $900 L 1,200
with burnt butter porcini sauce (990) (1,320)
FOIT(ULITH DL AA—RNVF—=Y =2

Homemade bacon and confit chicken gizzard salad-style $ 1,000 L 1,450
HEMx—aveavy 7 4 L kBHFOY 7 X7 T (1,100) (1,595)

LUNCH

JOSPER GRILL

<VEGETABLE>

Grilled Vegetables from Ebihara farm (Tochigi)
Wik MR 7 7 — LD 7 ) VI

<MEAT>

Black Satsuma chicken (Kagoshima)
BEV SR RE o

Pork back rib BBQ grill
A9 YT A=RFa—T YV

Low temperature cooked guinea fowl breast (iwate)
-jus de pintade-
T Rk v I Y O A 3

Va  RAva—F

Grilled lamb chops
FSLFavTDIT YNV

Doro pork butt (Hokkaido)
Liilpe & AK Bra—2

Wagyu Toman beef top round (Miyazaki)
IR #EE T4 F

Bone-in aged sirloin
A E Y- g

<FISH>

Rare grilled marlin (Miyagi) -puttanesca sauce-
EWE AYFOVT T )V
T9RFAA Y — R

Trout salmon -smoked mushroom sauce-
FTURF—EY
AE—IV YV a)l—LY—2R

Grilled octopus (Kagoshima)
BEVLESEE EEED 7 ) v

Today's fish dish
AH ORI

<GARNISH>
French fries

774 KT b

Sauteed broccoli
Tuval)—yvi—

Mashed potato
VvyYvaRT b

Grilled vegetables
o 7 )

2,980
(3,278)

3,980
(4,378)

200g 4,400
(4,840)

5,500
(6,050)

3509 6,500
(7,150)

3009 7,180
(7,898)

3009 8,180
(8,998)

2,450
(2,695)

2,450
(2,695)

2,600
(2,860)

ask

1509 440
(484)

wig0

100g 500
(550)

1,100
(1,210)

LUNCH

PASTA & RISOTTO

Whitebait (Shinojima) and dried mullet roe peperoncino
:Spaghettini

BEE BHUY IR ANTZIDRNEY F—)
IARFT 4 —=

Sardine (Toyama) and fennel in light tomato sauce
:Casarecce

EIE B 7 2 VO v Y -2
AV F =

Sadowara eggplant (Miyazaki) and onion arrabbiata
:Spaghettini

HIGE FEHENT L HEXFDOT SET -4
IARY T 4 —=

Carbonara -using eggs from Ito poultry farm (Tachikawa) -
:Spaghettini

S PEEFS OO & i o 2 iE A VR — T
IARYT A —=

Kurosatsuma chicken (Kagoshima) ragout
:Tagliatelle

BREE BIoxHOI V-

A VTTov

Homemade salsiccia, potato and green beans genovese
:Spaghettini

HERLUSF LY 9 F v b0 b, BrLoyz /) x—¥

IANRTT A —=

Classic bolognese
:Pappardelle

MORETHAN:K W 3 — ¥
Ry RN T v

Spinach and potato gnocchi in green peas sauce
HEHE LYY HAED=3 9 F AALITDY—2

Black truffle ravioli
HirV=27057E€2)

Today’s pasta
AHD 24

Wood-fired octopus and Manganji pepper risotto
HHEE U 2o HIg & FRESFE DY Vo b

SIDE OF WINE

Assorted olive

) -7 O bt
Rum raisin butter
FLV =XV RA—

Assorted organic cheese
F—H=9 7 F-XDHEOLEDOE
F-XEME, B bAY T

1,350
(1,485)

1,450
(1,595)

1,450
(1,595)

1,600
(1,760)

1,710
(1,881)

1,710
(1,881)

1,680
(1,848)

1,680
(1,848)

ask

1,650
(1,815)

480
(528)

550
(605)

1,450
(1,595)

“We clean our utensils carefully, but we cannot guarantee complete absence of allergens.”

(BERTHIE->TOETH, TV YV ORRBRRRFFTE 2HA)



SWEETS

Classic tiramisu 690
NI 27 TIVDIATV ) ) Tk T 4T 3R (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV — LAYV a2 BHOTI NI DY —2 (682)
Uji matcha and white chocolate terrine 690
FHRHIE LR TA L F 32307 ) —X (759)
Today's gelato from REX VERY 500
VY IARY) =L O ARHOY = 7 — | (550)
Today's dessert ask
KHOFF— b

CAFE FACON I3, HERERBLILHZANY v )L

Low oo INNER
w8 N E7¥0THA2UT7YE-Z FOSLAYFD
MURT LY FIZLTENTUET,

COFFEE GRILL

Espresso $400 D500 Instagrom

T2V Y (440) (550

Blend Coffee hot/ice 500

e (550)

Cafe Latte hot/ice 600

L EES S (660)

TEA & DECAFFEINATED

Organic Black Tea hot/ice 500

F—A=9 2T IV I T4 — (550)

Decaf Coffee hot only 500

A7z AV 2a—k— (550)

Original Blend Herb Tea hot only 590

FVVFNVTVY F—TF 4 — (649) For guests using our services after 5:00 PM, a 10% service charge will be applied.
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DINNER
SEASONAL DISHES

-COLD-
Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
B B BV I REVEV ) AV A F—ZD TV a AT v A (539)
Fruits tomatoes pan con tomate with Morimoto’s prosciutto (Yatsugatake) 1 ps 5 80
IN=ID RV PDARAYAV VT AsE AATAOTHY 2— b (638)
Vietnamese rice paper roll 870
(It contains fish, prosciutto, conger cel, cucumber, green beans, cilantro, and shrimp (957)

FV) v A NVERES

Marinated octopus (Kagoshima) and avocado 1,170
BEREE B THEA POV Y % (1,287)
Bigfin reef squid (Kagoshima) and seasonal vegetables salad 1,500
BEWLESPE T4 ) A 7 L IEEROY T S LT (1,650)
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
AeiEEpE EESE, HHREOmEA Y )Y —= (1,650)

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
SHE AR OEELD AN S F g (1,782)
TIURF—FDF ) =T FAN Lo BDDAT R INT

Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACE&L D HEMR LT 9F % T2 7 L FHOT )V — (1,848)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
EIGHE HEED AN Ry F 3 xE—ya T LERNITADY v ar—2  (1950)

-HOT-
Prosciutto gratin croquette 118 360
o ZIavaayy (396)
Hand cut french fries 600
TYIO 7 I74 FHET b (660)
Squld (Kagoshima) fritto 860
BREE NV ARDO7 Y v b (946)
Broad velvet shrimp fritto (Toyama), white asparagus and poached egg 1,250
-white asparagus velouté- (1,375)

EIE (TEED7 Vo hERIA LT RAATHAZ, K=F bxo s
~HRTART ARG ARD T V=T ~

Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
HFHE LA—VHOT A ¥ x—2 (1,408)
Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
IV IY—=HF—HF X (FILFRY YT +1200) (825)  (1,067)
Ebihara farm’s (ochig) garden salad $880 L 1,150
Wik WEEE7 7 —L0H—FvHI X 968)  (1.265)
Various mushroom warm salad $900 L 1,200
with burnt butter porcini sauce (990) (1,320)

FOITULYITH EpL A =R F—=Y—2

Homemade bacon and contfit chicken gizzard salad-style $ 1,000 L 1,450
HER#Ex—av e av T 4 LRBIFOY 7 A fhirT (1,100) (1,595

DINNER

JOSPER GRILL
<VEGETABLE>
Grilled vegetables from Ebihara farm (Tochigi) 1,650
Wik WBER7 7 =207 ) VB (1,815)
<MEAT>
Black Satsuma chicken (Kagoshima) 2,980
BEVA R E I o £ (3,278)
Pork back rib BBQ grill 3,980
Ry )T AexFa— ) “378)
Grilled lamb chops 5,500
FSLFavTDIT YN (6,050)
Doro pork butt (Hokkaido) 3509 6,500
Jeitipe A JHr—2 (7,150)
Wagyu Toman beef top round (Miyazaki) 3009 7,180
et WS 745 (7,898)
<FISH>
Rare grilled marlin (Miyagi) -puttanesca sauce- 2,450
HIRE AYFOVT IV Ty RRAAY =2 (2,695)
Trout salmon -smoked mushroom sauce- 2,450
FIUMY—FY RE—IVVVaL—LY—2 (2,695)
<GARNISH>

French fries 150 440 Mashed potato 100g 500
774 FKRT b (484) v oy aRT b (550)
Sauteed broccoli 3ps 440

Tayal)—=r7— (484)

PASTA & RISOTTO

Whitebait (Shinojima) and dried mullet roe peperoncino :Spaghettini 1,350
BEE BBUYIRLANTAIORRAYF—) 2457 f—= (1:485)
Sardine (Toyama) and fennel in light tomato sauce :Casarecce 1,450
GIE FEe 7 v A VOO Y E V=2 AL v F e (1,595)
Sadowara eggplant (Miyazaki) and onion arrabbiata :Spaghettini 1,450
HIRE BT L HEXEDT IET =4 23757 4 —= (1,595)
Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1,500
NI RIS DI &l o 7 REANVE S —F 2T 4 —= (1.650)
Kurosatsuma chicken (Kagoshima) ragout : Tagliatelle 1,600
HEREE HI2oFWDIFIT— 4 )T Tuv (1,760)
Homemade salsiccia, potato and green beans genovese :Spaghettini 1,710
FRUS LY 9 F v b il erbb, ROy e /) ~—¥ (.881)
AR T4 —=

Classic bolognese :Tagliatelle 1,710
MORETHANF H f—+ 4 )T Ty v (1.881)
Spinach and potato gnocchi in green peas sauce 1,655’(?
PR L VY AAED=3 9% AALSTOY -2 (1.848)
Black truffle ravioli 1,680
BL)=2707E4) (1.848)
Today’s pasta ask
AKHDZ A2

Wood-fired octopus and Manganji pepper risotto 1,650
e U B8 L TR T-0 ) 0 b (451

DINNER

MORETHAN
LUNCH COURSE

by chef Takuya Ito

3 850 (TAX in)

<APPETIZER>

Bigfin reef squid (Kagoshima) and scasonal vegetables salad

BEREE T4 DA h L IEEED
¥ I AT

<HOT DISH>

Broad velvet shrimp fritto (Toyama), white asparagus

and poached egg
-white asparagus veloute-
BIE AMEDOT VY b ERTA NTRART AR,
H—Fkxy
~KRIA DT RRTHAD I NV—T ~

<PASTA>
Okra (Kagoshima) and dried mullet roe
Tagliolini
HREE A2 AT2I0D
A2V F) —-=
<MAIN>

- Please choose one -
THOA=2a—no—HeBRE( LIV

Josper grilled duck loin
served with potato pave
B —20Y 3 213=7 V)
HY Y HAAETDART = B RAT
Grilled Toman beef (Miyazaki) (+2000)
W IEE AR E D T ) v (+2000)

<DOLCE>
Coconut panna cotta
with seasonal fruits exotic sauce
2aF Y VDRV FaAy R
WMHEOREEfo X SF v 7Y —2



