SWEETS

Coconut semifreddo with exotic sauce 600
22af 9 VOXITVY I X IF9 V=2 (660)
Classic tiramisu 690
N7 2T TIVDIATV 9V TliokT 4732 (759)
Crémet d'Anjou with seasonal fruits sauce 620
V=LA 2 BHOT NI DY — R (682)
Uji matcha and white chocolate terrine 690
FHRHE LRI AL F3a3DT ) —x (759)
Today's gelato from REX VERY 500
VO IAR) =L O AHDY =T — b (550)
Today's dessert ask
AHOD T H— b
corree MORETHAN
CAFE FACON Id, FHEERELIKSS Instagram GR”'L

i: ) T ARV wLF 0 O-E—ERETT.

k (Ac\,‘/ w ETHYTUASYTYO—Z DL
NYFOHWFT LY FICLTEVWTWET,
Espresso $400 D500
ES APV (#0) — (550)
Blend Coffee hot/ice 500
a—p— (550)
Cafe Latte hot/ice 600
L EES S, (660)

TEA & DECAFFEINATED

Organic Black Tea hot/ice 500
F=HA=9IT TV ITA— (550)
Decaf Coffee hot only 500
AT A vV Za—k— (550)
Original Blend Herb Tea hot only 590
FVVFNTVY fN—T T 4— (649) For guests using our services after 5:00 PM, a 10% service charge will be applied.

44i17:0000 SR OME R — 20 e LTI0%THIGL THb 2T,



LUNCH
SEASONAL DISHES

-COLD-

Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
EH EEEE BV I RLVEV Y A9 AF—ZDT V2 RS 9 A (39
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
BV B L T EA DY) (1,287)
Straw—grillcd bonito (Miyazakiy with cggplant tartar and salsa verde 1,500
IR TEHEE IS L R DR HiFO XN 2N H N Tz T (1,650)

Fresh sea urchin (Hokkaido) and dried mullet roe cappclini served cold 1,500
ALiE AR NI R IOREA YR Y —= (1,650)

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
ZEHE R OEED ANV Ry F g (1,782)
FTAREF—FDF ) =T FANER > RDDATZIHN

Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACE& b FIKMZ L+ 7 v F % T v 7 L FHO T )V —2 (1,848)

Wagyu Toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HIGE BMEFOAN R F 3 RE—Ly 2T LEANZADVy v ar—2  (1950)

-HOT-
Prosciutto gratin croquette 11# 360
EAVNOY A SR 1D% 3 (396)
Hand cut french fries 600
FYOT7 A4 KT b (660)
Squid (Kagoshima) fritto 860
BEREE N VA D7) b (946)
Grilled head-on shrimp with américaine sauce 1,250
HIEEED T VIV T2V r—2v—2 (1,375)
Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
ETHE LA—VHDT A ¥ x—2 (1,408)
Lamb ragout lasagna -al forno- 1,350
FEI T—DIHF=T FAT 4V ) (1,485)
Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
IV IY—HF—HFH (FIAFEV oY T +1200) (825)  (1,067)
Ebihara farm’s (tochigi 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)

FOIILYITH ML AL —HLVF—=Y—2

Homemade bacon and confit chicken gizzard salad-style 1,450
HRE~x—aveay T 4 LE@iFoYy I 27T (1,593)

LUNCH

<VEGETABLE>
Grilled vegetables from Ebihara farm (Tochigi) 1,650
Wik WERT 7—2407 ) )VEH (1,815)
<MEAT>
Kurosatsuma chicken (Kagoshima) 2,980
IR BRI oXH (3:278)
Pork back rib BBQ grill 3,980
A9 )T A=RFa—T YN (4,378)
Lamb salsiccia and lamb chops 4,350
FroOYVyy FY eI nFay T (+785)
Doro pork butt (Hokkaido) 3509 6,500
JLHgERE & AR e —2 (7,150)
Wagyu Toman beef top round (Miyazaki) 3009 8,180
IRE WEE T AT (8,998)
<FISH>
Rare grllled marlin (Miyagi) -browned butter and almond sauce- 2,450
ERE AYFOVT T IV il SA =T —EV FDY =2 (2,693)
Trout salmon -smoked mushroom sauce- 2,450
FIURY—EY ZE—I VIV N—LY—2R (2,695)
<GARNISH>
French fries 1509 440 Mashed potato 100g 500
774 FRT b A4 vy aRT b (550)
Sauteed broccoli 3ps 440
Teya)-—vi-— (454)
Pike conger (Yamaguchi) and dried mullet roe peperoncino :Federini 1,350
TR PR e AT RIDORRAYF—) 725 ) —= (1,485)
Sweet shrimp (Kagoshima) and trevis in light tomato sauce :Federini 1,450
MRS HHZE L bV EROBUE Y EY =2 7= ) —= (1.595)
Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1,500
NI RS DI & o 1 JRIE ANV — T 25T 4 —= (1,650)
Homemade smoked bacon amatriciana: Spaghetti 1,710
FHHRE— s N—2vDT v ) F¥—F 2AFT{—= (1.881)
Classic bolognese :Tagliatelle 1,710
MORETHANHH 35— : 4 )T 5 oV (1,881)
Potato gnocchi in porcini and various mushroom sauce 1,680
VAL EDZ3 9k KNF—=LEABRDTOY 2 (1843
Black truffle ravioli 1,680
BEV2TDTERY (1.548)
Today’s pasta ask
AHDRZ %
Kurosatsuma chicken (Kagoshima) and Dadacha soybeans risotto 1,650
(1,815)

BEVLEE I oW LK LPHEDY Vv b

LUNCH

MORETHAN
LUNCH COURSE

by chef Takuya Ito

3 850 (TAX in)

<APPETIZER>
Straw- Igrillcd bonito (Miyazaki)
with eggplant tartar and salsa verde

IR REREE L AR ]
HTFDRNENEF VAT 2 VT

<HOT DISH>
Porcini sformato
with stracchino cheese sauce
FNVF—=DRT F)V7—1
AMTIF—I)F XDV —2R

<PASTA>

Pike conger (Yamaguchi) and dried mullet roe
peperoncino

WL &R e 77230
NPV F— )

<MAIN>

- Please choose one -
PHDA=a—no—RHEBREF(LIV

Miou chicken (Yamanashi) ballotine
served with chicken liver mousse
B EMFO S vy T 4 — 2
VA= A=A

Grilled Toman beef (Miyazaki) (+2000)
HIGEE HELED 7 Y )V (+2000)

<DOLCE>

Marron déclinaison
vRVOT )RV



DINNER

MORETHAN SWEETS
DINNER COURSE

by chef Takuya Ito

5 5 OO ~ TAXin) Coconut semifreddo with exotic sauce 600
23 F9VOEITVY N =RTFo V=2 (660)
<AMUSE> .. .
Baci di dama Classic tiramisu 690
s ey N T = 5 3 759,
served with gizzard shad and peanut miso A7 2T TILYDERTV Tl RT AT IR 7
-scent of charcoal-
WEBA—F - T4 - =7 Crémet d'Anjou with seasonal fruits sauce 620
A DIINIL & FETEAERIG & 3612 IV—LAYT 2 BRHOI V=) DY —2 (682)
<APPETIZER> Uji matcha and white chocolate terrine 690
Straw-grilled bonito (Miyazaki) THEK LRI A Faa20T ) =X (759)
with eggplant tartar and salsa verde
BTG E AAMEE I L R D
ﬁﬁ%@i WAL LT T T Today's gelato from REX VERY 500
Vo I2AR) =L YO ARKHOY = J— b (550)
<HOT DISH>
Porcini sformato TOdayVS dessert ask
with stracchino cheese sauce AHOT =1

RNVF—=DRZT #N~v—}
AbT9F—)F XDV —2R

B — DINNER

- Please choose one -
THOA =2 2o —@E BRI (T

Pike conger (Yamaguchi) and dried mullet roe peperoncino M o R E T H A N

IIEE 2T 719 2 3 ORRBYF— ) COFFEE
Kurosatsuma chicken (Kagoshima) and Dadacha beans ragout sauce (+150) G Rl I.I.
HERBE RIOEWLANXLPEDT I =Y =2 (+150) - ) CAFE FACON (&, FEREREILICHDAXY ¥ ILT 1
) ) Y T d-E—FPFIETY.
Today $ pasta (rask) F CJ N, ETIYTRASUTIO-Z R OSLIYFONLE
AHDIR L (task) ® TLY R LTV TV ET.
<PESCE> Espresso $400 D500
Yuba wrapped and fried AT 9y (440)  (550)
snow crab (Niigata) and shrimp
HHREE ALX T A A= L gD Blend Coffee hot/ice 500
[CE RN 10 a—p— (550)
<MAIN> Cafe L_at—te hot/ice (66(6)8
- Please choose one - N7 =27F
THOAZ2=no—fE BRI (I
Miou chicken (Yamanashi) ballotine
served with chicken liver mousse
IWAE ERBOmy T 4 —X
UoS— L= 2R A TEA & DECAFFEINATED
Grilled Iomaﬁ beef (Miyazali) (+2000) Organic Black Tea hotice 500
B E ERE D ) v (+2000) FA = ST ST 4 — (550)
Today’s special (+ask)
AHOAAY T A v = (rak) Decaf Coffee hot only 500
AT zAvVAa—k— (550)
<DOLCE>
Marron déclinaison Original Blend Herb Tea hot only 590 For guests using our services after 5:00 PM, a 10% service charge will be applied.

TUVYDTI) R FVIFNTVY bN—=T T 4 — (649) H7717:00008 SRIHOHER: - 28k e L T10%EHRL THb 2T,



DINNER
SEASONAL DISHES

-COLD-

Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
B EBE BV IREVEV I AR F—ZDT ) a9 (539)
Vietnamese rice paper roll 870
(It contains fish, prosciutto, conger eel, cucumber, green beans, cilantro, and shrimp (957)
)z aANEHEEE

Marinated octopus (Kagoshima) and avocado 1,170
FEWERE e T HEA b DT Y % (1.287)
Straw-grilled bonito (Miyazaki) with eggplant tartar and salsa verde 1,500
B BBEEIIL OB HFO AN AN LY NF T 2T (1,650)

Fresh sea urchin (Hokkaido) and dried mullet roe cappelini served cold 1,500
ALl EBPIE AT 2 IORHEH YR Y —= (1.650)

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
SHE RO EADO ANV R F g (1,782)
TIRF—FOF ) =T FANEIoH8DDAT R INN

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

Wagyu Toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HE WE QAN Fa RE—LraI b ERITADvyvar—2  (1950)

-HOT-
Prosciutto gratin croquette 114 360
LSNPS E SRR (396)
Hand cut french fries 600
FHIO 774 FET b (660)
Squid (Kagoshima) fritto 860
EWLE INY VA DT )y b (946)
Grilled head-on shrimp with américaine sauce 1,250
HEBED T VIV TAYV r—xv—=2 (1.373)
Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
HFE L—-VHDOT A ¥ x—2 (1,408)
Lamb ragout lasagna -al forno- 1,350
HFEIT—DIHF=T TN7z)V ) (1,485)

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
HERBNx—aveav 7 4L eBiFoy s AT (1,595)

DINNER

JOSPER GRILL

<VEGETABLE>
Grilled Vegetables from Ebihara farm (Tochigi) 1,650
Wik WEET 7 — L0 7 ) VB (1,815
<MEAT>
Kurosatsuma chicken (Kagoshima) 2,980
MEVEERE RS o EH (3.278)
Pork back rib BBQ grill 3,980
A9 s YT A—xFQ—F Y (4,378)
Low temperature cooked guinea fowl breast (wate) 200g 4,400
-jus de pintade- (4,840)
HFEE Rk v Y O (K IE Y E
YVa b Rud—F
Lamb salsiccia and lamb chops 4,350
FEOI Ny FreTLFav T (4785
Doro pork butt (Hokkaido) 3509 6,500
JeHBtipE £ AHE HE—2 (7,150
Wagyu Toman beef top round (Miyazaki) 3009 8,180
HlERE HEL T AT (8,998)
Bone-in aged sirloin 3009 8,180
D R ER D A =i (8,998)
<FISH>
Rare grilled marlin (Miyagi) -browned butter and almond sauce- 2,450
EIFE AV FDOVT F YV (2,695)
AL AX—LT—EY FOY =2
Trout salmon -smoked mushroom sauce- 2,450
FIUMY—EY (2,695)
RE—IT YV aN— ) — R
Grilled octopus (Kagoshima) 2,600
EEVLERE TUM O Z ) L (2,860)
<GARNISH>
French fries 1509 440
774 FKRT b (“484)
Sauteed broccoli 3ps 440
Tuyay—vF— (454)
Mashed potato 100g 500
vy¥aRT b (350)
Grilled vegetables 1,100
WD 7)) (1,210)

DINNER
PASTA & RISOTTO

Pike conger (Yamaguchi) and dried mullet roe peperoncino
:Federini

IR # R e 7o 2 IDoRRBYF— )
7T ) —=

Sweet shrimp (Kagoshima) and trevis in light tomato sauce
:Federini

BEVIESE EHZE L PV EROBO RV Y =2

72T Y —=

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

NI (R RS DN & (o 2RI A VR F —

AR T 4 —=

Homemade smoked bacon amatriciana
:Spaghettoni
HEMAE— I/ R—avDTvh ) Fyr—7F
PRAF Y b —=

Classic bolognese
:Pappardelle

MORETHAN:H H 4 —
RY ST Y

Potato gnocchi in porcini and various mushroom sauce
VY AAED=3 9 F KVF—=LisBRKDFDY—2

Black truffle ravioli
Hi)=2707E2)

Today’s pasta
AHDAZ R

Kurosatsuma chicken (Kagoshima) and Dadacha soybeans risotto
HEREE BRIoFH/LRLLLED) VY b

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 plate (Tohoku ham)
Fib kY TEyva—hICL

1,350
(1,485)

1,450
(1,595)

1,500
(1,650)

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)



