LUNCH

SWEETS

Classic tiramisu 690
NI 27 TIVDIATV ) ) Tk T 4T 3R (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV =L AT 2 BHOTIN—I 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

. ~ CAFEFACON if, hERERBLILHZANY ¥ b

’F ()Y Foa-e-wmETY.

Tty N E7vvcirau7ya-2t0o LAY FD
NI LY RIZLTEVTLET.

MORETHAN

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

FVVFINTVY fN—T T 4— (649) For guests using our services after 5:00 PM, a 10% service charge will be applied.

54i17:0000 4 SRHOMERI Y —E 2R L L TIO%TERL THb T,



SEASONAL DISHES

-COLD-
Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
CHE MRMOHEO ANy F 3 (1,782)

TARF—FDF) =T FAN Lo RODAT R INNY

Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490

BRI EEBE Y IREVEYV ) AV AF—ZDT Va2 T4 (539
Vietnamese rice paper roll 870
AV v A NVEHFEEE (957)
Marinated octopus (Kagoshima) and avocado 1,170
EIREE Mg TR A OV Y 3 (1.287)
Straw-grilled chicken grunt (Nagasaki) 1,500
with japanese parsley and hassaku orange (1,650)

Rl PEARDHERES AL/ o znav

Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
ALMEERE AT H HBORBEA Y ) —= (1,650)
Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACEX b HFEBR b I vF v T v I LFfiDT V-2 (1.848)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HiE BEEOAN S F g U=y 2T L BRITADYy v a k=2 (1950)

-HOT-
Prosciutto gratin croquette LiE 360
s ZIavanyry (396)
Hand cut french fries 600
FHL 7 IFA4 FRT b (660)
Squid (Kagoshima) fritto 860
JEWBIE NY VA ADT Y 9 b (546)
Steamed mussles (Iwate) in white wine with bouillabaisse sauce 1,280
HFHE A—VHOT A ¥ x—2 (1.408)
Squid (Kagoshima) and bamboo shoot plancha 1,450
with almond sauce andwild vegetables salad (1,595)

BEWEE N VA ALHEDTIVF Y T2V oV —2, (I¥D7 )y A

Stewed beef shank (Miyazaki) in white wine 2,350
HIGE HEE2 AHOAYT 4 v ERA (2,583)
Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
VIV IV =F =P T A (TYNFEY YT +1200) (825)  (1,067)
Ebihara farm’s (ochig) garden salad $880 L1,150
Wik MR T —LDH—=T vy T4 (068) (1,265
Various mushroom warm salad $900 L 1,200
with burnt butter porcini sauce (990) (1,320)

EFDOITLYTIH LA s —FrF—=v—2

Seasonal fruits and vegetables salad $ 1,000 L 1,200
FHOT N LIS 7 4 (100) " (1,320)

LUNCH
JOSPER GRILL

<VEGETABLE>
Grilled Vegetables from Ebihara farm (Tochigi) 1,650
WA WERT 77— 207 ) VI (1,815)
<MEAT>
Black Satsuma chicken (Kagoshima) 2,980
BERERE RIo£H (3,278)
Pork back rib BBQ grill 3,980
RN T A=RFa—T ) (+378)
Grilled lamb chops 5,500
FuFavTDTIN (6,050)
Doro pork butt (Hokkaido) 3509 6,500
AeifEsE & AR JHe— 2 (7.150)
Wagyu Toman beef top round (Miyazaki) 2509 7,180
HIGPE #EE 7V AT (7,898)
<FISH>
Rare grilled marlin (Miyagi) -puttanesca sauce- 2,450
ERE AVXDUT T VI TR IR AY =2 (2.695)
Trout salmon -smoked mushroom sauce- 2,450
FSY RS —FEY 2E—IVIvaL—LY—2 (2.695)
<GARNISH>

French fries 1509 440
774 FKRT b (484)
Sauteed broccoli 3ps 440
Tuyal)—YF— (484)
Mashed potato 100g 500
vy alT b (550)

PASTA & RISOTTO

Sakura shrimp (Shizuoka) and butterbur sprouts peperoncino :Spaghettini 1,450

T BRI B L BOBDNNTYF =) 2T = (1,59)
Firefly squid (Hyogo) and watercress puttanesca :Spaghettini 1,450
L MERE ZV I VDT Y R F AN RAF T 4 —= (1,595)
Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1,500
S GHRETS S DEN & o 7L JRIE ANV S —F 285 T 4 —= (1,650)
Kurosatsuma chicken (Kagoshima) ragout : Tagliatelle 1,600
VSR REoEWDTF F— 2 )T TV (1,760)
Homemade smoked bacon and onion amatriciana :Spaghettini 1,710
HRMRE— I/ N2V L EXFDT V)V F v —F 2y —= (L58D)
Classic bolognese :Tagliatelle 1,710
MORETHANF W % —¥ :4 )T 7 oV (1,881)
Spinach and potato gnocchi in seasonal vcgctablcs sauce 1,680
HHE LYY A ED=3 9% KHEDY -2 (519
Black truffle ravioli 1,680
BbVaT0IELY (1.848)
Today’s pasta ask
AHOA2 4

Clams (North sea) and bamboo shoot risotto 1,500

A WA & RGO Y 9 b (60

MORETHAN
LUNCH COURSE

by chef Yuichi Watanabe

3 850 (TAX in)

<APPETIZER>

Straw-grilled chicken grunt (Nagasaki)
with japanese parsley and hassaku orange
R PEROHNE *
RN R g

<HOT DISH>

Squid (Kagoshima) and bamboo shoot plancha
with almond sauce and wild vegetables fritto
JEWRSIE NY VA W RO T TV F ¥
T—EvFOY—=2, UXD7 )y MRA

<PASTA>

Homemade bacon amatriciana
HRUX—2vOT v bV Fv—F

<MAIN>

- Please choose one -
THOA=2—2o—HeBRF(KI

Josper grilled Okome pork (Miyazaki)
with cabbage braise and green mustard sauce
EIE BREDY 3 28— 7 Vb
BEF Y RVOTVvE J)—vvRA—FY—2
Grilled Toman beef (Miyazaki) (+2000)

=R #HE D Z VIV (+2000)

<DOLCE>
White bean paste and strawberry daifuku
scent of cherry blossoms
HbADZ—T &R
BOE b

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

(BERTE IR TOETH, TVAFVOREBREIITE $¥A)



MORETHAN
DINNER COURSE

by chef Yuichi Watanabe

5500 "~ (TAX in)

<AMUSE>
Butterbur scape with miso and cream cheese sablé
Bk e 2 ) —LF— XD TV

<APPETIZER>
Straw-grilled chicken grunt (Nagasaki)
with japanese parsley and hassaku orange

FlEE PR DEERES fr e /o 2 v 2 )v

<HOT DISH>
Squid (Kagoshima) and bamboo shoot plancha
with almond sauce and wild vegetables fritto

BREE Ny VA A ELBDOT TV F %
TV OV =2, LUFEDT Vv bRA

<PASTA>
- Please choose one -
THOA=2=2o e BEF (I
Homemade bacon amatriciana
FRMA—aV DTV R ) F v —F

Kurosatsuma chicken (Kagoshima) ragout (+150)
BEREE REOEWD T J— (+150)

Today’s pasta (+ask)
ARHDR2 A (+ask)

<PESCE>
Grilled skate (Akita)
with browned butter and lemon sauce

BHpE ARAXD T VIV
AL A=V EVDY —R

<MAIN>
- Please choose one -
THROA=2—2o—REBEF LIV
Josper grilled Okome pork (Miyazaki)
with cabbage braise and green mustard sauce
B BREDY 3 28— T ) )V
BXYRYVOTVE JY) -V VY RA—F)—2

Grilled Toman beef (Miyazaki) (+2000)

i HELD T ) IV (+2000)

Today’s special (+ask)
AHORAAY T 4 9 2 (+ask)

<DOLCE>
- Please choose one -
THDOAZ2=p0 ik BRI
White bean paste and strawberry daifuku
scent of cherry blossoms
FbADR—T LR HOFD
Panna cotta served with seasonal fruits (+150)
BIEAY S 29 & BHOT V=V RA (+150)
Today's gelato from REX VERY
Vo ZARY =X RHDY =7 — b

SWEETS

Classic tiramisu 690
N7 2T TIVDIRTV Y TliolT 47 3R (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV =LAV T 2 BEHOIN—I DY —2 (682)
Uji matcha and white chocolate terrine 690
THRHEELRTIA L F 3305 ) —X (759)
Today's gelato from REX VERY 500
VY IARY) =L YO AKHOY = J— | (550)
Today's dessert ask
KHOFH—
] CAFE FACON l&. REBERBLICHSARY vILF ¢
cC ) v a-e-smETT.
Pt N, ETTYTEASUTIO-REO0LAYFO
8 . MNTLY FICLTENTVET,
COFFEE

Espresso $400 D500
TxTL 9y (440)  (550)

Blend Coffee

a—k—

Cafe Latte
N7 =27 T

hot/ice 500
(550)

hot/ice 600
(660)

TEA & DECAFFEINATED

Organic Black Tea
A=A =9 2T T )T A=

Decaf Coffee
N7 2 AVV A~ —

Original Blend Herb Tea
FVIFNTVY =TT 4 —

hot/ice 500
(550)

hot only 500
(550)

hot only 590
(649)

DINNER

MORETHAN
GRILL

For guests using our services after 5:00 PM, a 10% service charge will be applied.

HF17:0000% ZFIHOMERLF—E 28 e LT10%ERL THb 2T,



SEASONAL DISHES

-COLD-
Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
ZHPE MRAEOF RO ANy F g (1,782)

TARX—FDF) =T FANELIoRDDAT R IHN

Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490

BH BEE EYIREVEV YAV RAF—ADT Y2 RT 94 (339)
Vietnamese rice paper roll 870
EWES P T i 37
Marinated octopus (Kagoshima) and avocado 1,170
B S T R A OV Y X (1.287)
Straw-grilled chicken grunt (Nagasaki) 1,500
with japanese parsley and hassaku orange (1,650)

Rl FERDOERES e /Ul 20 v

Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
e EES), HEomBAy ) —= (1,650)
Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACE&L b HFH2 b 7 9 F ¥ T v 7 L EHiO 7 V- (1,848)

Wagyu toman beef (Miyazakiy carpaccio with baby rucola and mushrooms 1,800
SRR HELEDANAYF 3 RE—Nya I LREANTADY v v an—2  (1950)

-HOT-
Prosciutto gratin croquette 118 360
oD rdIavanyy (396)
Hand cut french fries 600
THIb 774 KT b (660)
Squld (Kagoshima) fritto 860
EREE N VA DT ) v b (946)
Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
HFE L-VHDOTA ¥ X—2 (1,408)
Squid (Kagoshima) and bamboo shoot plancha 1,450
with almond sauce andwild vegetables salad (1,595)

BEWREE N VA ALHEDOTIVF Y T—ev bDOY—2, IIED7 Y v bEA

Stewed beef shank (Miyazakiy in white wine 2,350
HlepE HEE2XHOAT AV ERA (2.585)

SALAD

Classic Caesar salad (grilled chicken topping +1200) § 750 L 970
2TV Iy =HF YT (TYVNF RV by T +1200) (825)  (1,067)

Ebihara farm’s (ochig) garden salad $880 L 1,150
WAk WERT 7 —20HA =T ¥ I 4 (068) (1,265

Various mushroom warm salad $900 L 1,200
with burnt butter porcini sauce (990) (1,320)

FOITLY T X il g —RLF—=)—2

Seasonal fruits and vegetables salad $ 1,000 L 1,200
FHOT N = LHEHEDY 5 4 (L.10o)  (1.320)

DINNER

JOSPER GRILL

<VEGETABLE>

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

<MEAT>

Black Satsuma chicken (Kagoshima)
BEVIERE RE o

Pork back rib BBQ grill
Ay 7 )T AN=RFa2—F D)

Low temperature cooked guinea fowl breast (iwate)
-jus de pintade-
FATFE kv ok v FE P O i A

Va f RAva—F

Grilled lamb chops
FLFayTDTY)V

Doro pork butt (Hokkaido)
JeigiEE LA Bue—2

Wagyu Toman beef top round (Miyazaki)
EGE HEE T A F

Bone-in aged sirloin
PRENE—m A

<FISH>

Rare grilled marlin (Miyagi) -puttanesca sauce-
EWE AYVEOVT T YL
TYARAAY =R

Trout salmon -smoked mushroom sauce-
FTI Y —EY
AE—I VYV al—LY—2R

Grilled octopus (Kagoshima)
eV e HIgD J ) v

Today's fish dish
AR H O ek

<GARNISH>
French fries
774 8KRT b
Sauteed broccoli

Jayay)—ri—

Mashed potato
vy¥aRT b

Grilled vegetables
Won 7 Y )

1,650
(1,815)

2,980
(3,278)

3,980
(4,378)

200g 4,400
(4,840)

5,500
(6,050)

3509 6,500
(7,150)

2509 7,180
(7,898)

3009 8,180
(8,998)

2,450
(2,695)

2,450
(2,695)

2,600
(2,860)

ask

150g 440
(484)

440
s (484)

100g 500
g (550)

1,100
(1,210)

PASTA & RISOTTO

Sakura shrimp (Shizuoka) and butterbur sprouts peperoncino
:Spaghettini

Helt] SRR BEE L OEoRNT Y F— )

IARYT 4=

Firefly squid (Hyogo) and watercress puttanesca
:Spaghettini

RiE MERE 2V YYD T Y R I AN
IARTT 4 ==

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

NI RIS DN & (o 7 IRIE ANV — 5

AR T 4 —=

Kurosatsuma chicken (Kagoshima) ragout
:Tagliatelle

EREE BIoxHOT F—

AT TV

Homemade smoked bacon and onion amatriciana
:Spaghettoni

HRWAE—-IX—aV EHEFXDOT VIV F ¥ —F
(AT ==

Classic bolognese
:Pappardelle

MORETHANK | A — ¥
R RNV T v

Spinach and potato gnocchi in seasonal vegetables sauce
KL V¥ AAETD=3 v F FHEOY -2

Black truffle ravioli
HiV=2707E2)

Today’s pasta
ARHDAZ A

Clams (Hokkaido) and bamboo shoot risotto

e s R OV Yy b

SIDE OF WINE

Assorted olive
) —-TORL b

Rum raisin butter
A R N

Assorted organic cheese

F—HA=9 I F—XDHED bt (1,100)

F - XKML, BAbKD £

1,450
(1,595)

1,450
(1,595)

1,500
(1,650)

1,600
(1,760)

1,710
(1,881)

1,710
(1,881)

1,680
(1,848)

1,680
(1,848)

ask

1,500
(1,650)

480
(528)

550
(605)

$ 1,000 L 2,000

(2,200)

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

(AR THI- TOETH, TUMTVORRRERMGETE £¥A)



