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

. ~ CAFEFACON if, hERERBLILHZANY ¥ b

’F ()Y Foa-e-wmETY.

Tty N E7vvcirau7ya-2t0o LAY FD LUNCH
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.

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



LUNCH
SEASONAL DISHES

-COLD-
Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
B MEETFE Y T RALVEV ) AF—ZDT Va9 4 (539)
Vietnamese rice paper roll 870
(It contains fish, prosciutto, conger cel, cucumber, green beans, cilantro, and shrimp (957)

Y v A NVEREE

Marinated octopus (Kagoshima) and avocado 1,170
B BB e THEA FOT ) % (1,287)
Marinated sardine (Toyama) with bell pepper agrodolce and herb oil 1,500
HILE HBOY ) 3 ATV AHOT I NF = ~=TDEAN (1,650)
Thread-sail filefish (shimane) and fish liver cappelini served cold 1,500
BHlEE KA T AF & 2O & o fcimBlA YY) —= (1,650)

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
SEE RO O AN R F g (1,782)
TARF—FDF V=T FANER > RDDAT R IHN

Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACE& b FIFBR L I v F % T 7 L FHO TV — (1,84)

Wagyu Toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HIRE BEEDOAN A Fa ~E—NyaTeRANZADVy v ar—2s  (1950)

-HOT-
Prosciutto gratin croquette i 360
HEn2D T avaayry (396)
Hand cut french fries 600
FYO T A KT b (¢60)
Squld (Kagoshima) fritto 860
BRI N VA HDT Y b (946)
Corn (Ubuyama) and Roman gnocchi in mornay sauce 1,250
PEUFELISAIL LR —FA=39F 2501 LDEIR—Y—2 (1,375)
Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
ETHE LA—NVHDT A ¥ x—2 (1,408)
Classic Caesar salad (grilled chicken topping +1200) § 750 L970
IV Iy —F—=FFH (JYrFEV L v T +1200) (825)  (1,067)

Ebihara farm’s (rochig) garden salad $880 L1,150
WK WER 7 7 —LDHA =TI 4 (968) (1,265)

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

FOIITULHYIH finL A A=V F—=Y =2

Homemade bacon and confit chicken gizzard salad-style 1,450
HRBx—av 23y 7 4 LEBIFOY 7 21T (1.595)

LUNCH

<VEGETABLE>
Grilled vegetables from Ebihara farm (Tochigi) 1,650
WA WER7 7 —207 ) VIR (1,815)
<MEAT>
Black Satsuma chicken (Kagoshima) 2,980
BB BE oL (.278)
Pork back rib BBQ grill 3,980
K9 PN T AexFa—T Y “.378)
Grilled lamb chops 5,500
TLFavTDITYN (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
EE AVEOVT IV Ty RFRAAY—2R (2,695)
Trout salmon -smoked mushroom sauce- 2,450
FIY MY —EY 2E—IVIVaN—LY—2R (2,695)
<GARNISH>
French fries 1509 440 Mashed potato 100g 500
774 FRT b A4 vy akRT b (550)
Sauteed broccoli 3ps 440
THya)—vF— (484)
Sardine (Toyama) and fennel peperoncino :Casarecce 1,350
FIE EiL 7 v AVORREVF — ) YL o F (1,485)
Whitebait (Shinojima) arrabbiata :Federini 1,450
BEBE BHUYIROTIET =4 :7=5)—= (1,595)
Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1,500
NI BRSO & o LR A NVE S =T 28T 4 — (1,650)
Kurosatsuma chicken (Kagoshima) ragout : Tagliatelle 1,600
BEREE RIOEHDI /— 2 )T Fov (1,760)
Homemade salsiccia, potato and green beans genovese :Spaghettini 1,710
BERUI VY 9 F v LHFLe20L, BROY ) N—¥ (1.880)
AR T 4 —=
Homemade smoked bacon amatriciana: Spaghetti 1,710
ERUAE—IN—avDT v ) Fr—F 28T 4—= (1.881)
Classic bolognese :Tagliatelle 1,710
MORETHANFH 3 —+ (4 )T 59V (1.881)
Potato and lemon ricotta cheese gnocchi 1,680
in seasonal vegetables butter sauce (1,8438)
VY HABLVEV Y 29 AF—XD=3 v ¥ HHFOAZ—Y -2
Black truffle ravioli 1,680
BbVaT0IELY (1.848)
Today’s pasta ask
KHDRZ A
Corn (Ubuyama) and Manganji pepper cheese risotto 1,650
(1,815)

PELIE 256 AL EARRFL OHOLDF XY Vb

LUNCH

MORETHAN
LUNCH COURSE

by chef Takuya Ito

3 850 (TAX in)

<APPETIZER>
Marinated sardine (Toyama)
with bell pepper agrodolce and herb oil
wILE FHo~ )

RTYVADT A FNVF x
N—=TDZFA )V

<HOT DISH>

Corn (Ubuyama) and Roman gnocchi
in mornay sauce
FEWEL>bAILEM—VE=3 v F
EOBAHAILDEN A=Y =R

<PASTA>

Wagyu Toman beef (Miyazaki) ragout sauce
Tagliatelle

HiRpE HEFDT 7 - —2
2)T T v

<MAIN>

- Please choose one -
TROA =2 =0 —mELREI (LI

Grilled Okome pork (Miyazaki) and Sadowara eggplant
served with marsala sauce and scamorza cheese
B BAREO T — 2 L fELEETO 7 Vv
YNHITI—2
ANENY T F—XHAT

Grilled Toman beef (Miyazaki) (+2000)

=l E #HE LD Z Y IV (+2000)

<DOLCE>

Peach melba
B AL



MORETHAN
DINNER COURSE

by chef Takuya Ito

5500 "~ (TAX in)

<AMUSE>
Japanese tiger prawn tart
with lemongrass and mint sauce
g O 2V b
VEVIIREIVIEDY—2R

<APPETIZER>
Marinated sardine (Toyama)
with bell pepper agrodolce and herb oil
Il BHio v Y 1
RTVADT Ja bVFz N—=TDFAN

<HOT DISH>
Corn (Ubuyama) and Roman gqnocchi
in mornay sauce

JEWEE S b AL A —VE=3 v F
EOBAILDEN L=V =R

<PASTA>
- Please choose one -
THOA=2—2b—ReBRF(LIV
Whitebait (Shinojima) arrabbiata :Federini
BEE BHYYIZRDTIET =47 =5V —

Wagyu Toman beef (Miyazaki) ragout sauce (+150)

HIGHE HEED T T — D — R (+150)

Today’s pasta (+ask)
AHDIR2 A (+ask)

<PESCE>
Conger pike (Yamaguchi) fritto

served with semi-dried tomatoes tartar sauce

IHEE o7 09 b
CIFTAPVYIEDANZNY =R

<MAIN>

- Please choose one -
THOA=2—no—FHeBRF(KILV

Grilled Okome pork (Miyazaki) and Sadowara eggplant

served with marsala sauce and scamorza cheese

IR RERO T — 2 L LFTD 7))V
TNHTY)—R ZAENITF—ARAT
Grilled Toman beef (Miyazaki) (+2000)
Bl pE #E D 7 ) )V (+2000)
Today’s special (+ask)
AHDAAY T4 9 = (task)

<DOLCE>
Peach melba
E—F A LS

SWEETS

Classic tiramisu 690
N7 2T TIVDIRTV Y Y Tfiot T4 7 3R (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV —LEYYa BHOIN—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 HARHDY =T — | (550)
Today's dessert ask
AKHOFH— b

CAFE FACON &, RERERBLIEHZANY v LT 1

C () e a-e-smETT
i o N. E77YTUASUTYO-REOLLAYFO
MW T LY FIZLTRVWTWETY,

COFFEE
Espresso $400 D500
IRATV Y (440)  (550)
Blend Coffee hot/ice 500
a—p— (550)
Cafe Latte hot/ice 600
S (660)
TEA & DECAFFEINATED
Organic Black Tea hot/ice 500
A—AZ9 2T T 9 2T A~ (550
Decaf Coffee hot only 500
AT zAvVAa—k— (550)
Original Blend Herb Tea hot only 590
FVIFNTVY bN—=T T 4 — (649)

DINNER

MORETHAN
GRILL

For guests using our services after 5:00 PM, a 10% service charge will be applied.
5F517:000A0 ZHIHOMZER: Y — ¥ 2k 2 L TI0%IERL THY 7,



DINNER
SEASONAL DISHES

-COLD-

Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
B BEBE £V IREVEV Y A9 AF—XDT )V aRFT 94 (539)
Vietnamese rice paper roll 870
(It contains fish, prosciutto, conger eel, cucumber, green beans, cilantro, and shrimp (957)
Z )TV A NS

Marinated octopus (Kagoshima) and avocado 1,170
FEREE HEIETHRAFOVY & (1,287)
Marinated sardine (Toyama) with bell pepper agrodolce and herb oil 1,500
HIE EBOY ) 5 ATV ADT Fu b AF = =T DFAN (1,650)
Thread-sail filefish (shimane) and fish liver cappelini served cold 1,500
BHRRE KA TNF L Z O & ffiofothlln v x) —= (1,630)

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
ZHE MR RO AV Ry F g (1,782)
TIRF—FDF V=T FANLIoRDDAT R INY

Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACE&L b HEMR N 7 v F ¥ T v I L EHOT V— (1,848)

Wagyu Toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HRE MEEOANAYF I NE—Ly 2T LRBNZADVy v ar—2  (1L950)

-HOT-
Prosciutto gratin croquette 11 360
EERVNOY AR S -0 10% 4 (396)
Hand cut french fries 600
FHPHL T I FRT b (660)
Squld (Kagoshima) fritto 860
BEIREE NV AHDO7 )b (946)
Corn (Ubuyama) and Roman gnocchi in mornay sauce 1,250
FEWPEL Db AL ER—VA=3 9 F ¢5bAILOELF—Y—2 (1,375)
Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
HTE L—VHDOT A ¥ x—2 (1,408)

SALAD

Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
2V IV Y=Y ITH (FYNFFY by S +1200) (823)  (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 1,450
HERMNx—aveav 7 4 LeiFoy s AT (1,595)

DINNER

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 AT FOVT T )V
T9RFAA Y — R

Trout salmon -smoked mushroom sauce-
FIYbY—EY
AE—I VYOV aN—LY—2A

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
vy¥aRT 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)

DINNER
PASTA & RISOTTO

Sardine (Toyama) and fennel peperoncino

:Casarecce

B Hife 7 v OBV F— )
R AR S

Whitebait (Shinojima) arrabbiata

:Federini

B RBFY I 20T ST -4

T 2T Y —

Carbonara
:Spaghettini

-using eggs from Ito poultry farm (Tachikawa) -

NI RIS DN & (o 7 IRIE A VRS — 5
AR T 4 —=

Kurosatsuma chicken (Kagoshima) ragout

:Tagliatelle

BVEE BEoxHOT J—
2N TTov

Homemade salsiccia, potato and green beans genovese

:Linguine

HERI LY o F v L 2P 0b, RBITOY =/ —¥

HU

Homemade smoked bacon amatriciana

:Spaghettini

HRWAE—7X—avDT v )Fvr—7F
AT T 4 —=

Classic bolognese

:Pappardelle

MORETHAN:R | 4 — ¥

TRy LT

Potato and
in seasonal

vV

lemon ricotta cheese gnocchi
vegetables butter sauce

VY AARLVEV ) AV AF—IXD=3 v F HEHXO X -V -2

Black truffle ravioli
HiD)=27057€4)

Today’s pasta
AKADHAZ A

Corn (Ubuyama) and Manganji pepper cheese risotto
FELIEE L5 b AL EHFLOINVLLDF—X) Iy b

SIDE OF WINE

Assorted olive
Z)—=TORL b

Rum raisin butter
T LV =XV AL —

Assorted organic cheese
F—A=9 7F—XDBY AbY F-I&M HibAD ET

Prosciutto (Yatsugatake, Yamanashi)
HHE N7 i RARTADTHY 2= ]

1,350
(1,485)

1,450
(1,595)

1,500
(1,650)

1,600
(1,760)

1,710
(1,881)

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)

980
(1,078)

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

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



