LUNCH

MORETHAN
LUNCH COURSE

by chef Yuichi Watanabe

3850 mxm

<APPETIZER>

Gazpacho-based Tazawa tomatoes (Aomori) coulis
with charcoal grilled japanese tiger prawn
HHRE HRN PO 7= VIIEL X EHEIEOR KNS
ARRF g LT

<HOT DISH>
Squid (Kagoshima) plancha
with 'nduja, peperonata and squid ink sauce

FEIREE N VA ADTITVvF %
viyAbeRrRgF—2 A AHXIDY—R

<PASTA>

Corn (Miura) and green chili pepper peperoncino

SHE bV ERavEEHETD
RNRPDF— )/

<MAIN>
Josper grilled Iberico pork butt
with plam and perilla ravigote sauce
ARY) B —ZADY 3 ZR3=F ) )b
TILEREOIEITY pY—2

<DOLCE>
Mango and kiwi no-bake cheese cake
scent of elder flower

YT XTI ADVT F—R
INVE—TTT—DFDY

SWEETS

Coconut semifreddo with exotic sauce 600
aaFyVDEITVYF X IFY I V-2 (660)
Classic tiramisu 690
AT 2T FIVDIRATV O Y TEsteTAT IR (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV =LAV 2 BHOIN—D DY — 2 (682)
Uji matcha and white chocolate terrine 690
FHEKEELERTIA P FaaDnT ) —x (759)
Today's gelato from REX VERY 500
VO IARY) =IO AHDY =T — | (550)
Today's dessert ask
KHDFH— |

. , CAFE FACON (&, ERERBLICHBRARY v LT 1

(e (» “FE a—e-BRMEBTY,

" t‘\»i NL ET7HUTIEAZ2) 70— DD LINYFD

(; WL RICLTIEVWTVWET,
COFFEE
Espresso $400 D500 Cafe Latte hot/ice 600
TR Ty @H0) (550 45 55 (660)
Blend Coffee hot/ice 500  Espresso martini 1,370
a—t— G0 zz7vyveT4—= (1307
TEA & DECAFFEINATED
Organic Black Tea  hot/ice 500 Original Blend hot only 590
F—H=vr759054— (0 Herb Tea (649)
FVIFNVNTVY bN=TF 4 —

Decaf Coffee hot only 500
H7 AV Za—k— (550)

MORETHAN
GRILL

A charge of 550 yen per person will be
added to the bill for guests staying after 5:00 p.m. in the evening.
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YOSHITAKE YASUMURA
スタンプ


LUNCH

-COLD- <MEAT> Whiteb?.i‘.[ (Toyama) in light tomato sauce 1,350
:Spaghettini (1,485)
Fresh fish carpaccio (Mic) with arbequina olive o0il and dried mullet roe 1,620 Black Satsuma chicken (Kagoshima) 2,980 BEE 2By 720 bv by —2
p q ’ g -
=HE RO RD ANV Ry F g (1,782) eI BT (3,278) PART T4 —=
TIAIRF—=FDF) =T FANET>RODHAT RIS
Vietnamese rice paper roll 870 Duck breast (kyoto) 2,980 "lgaza}\lzvilt.tc.)matoes (omor) scarpariello 1(’156(5)(()))
. = = 3,278 sopaghettint ’
VTV ANEELES (957) HEEE S MR ( ) HAGE NNV DR ANAY Ty
AR T 4 —=
Fresh whitebait (Shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 498 Pork back rib BBQ griH 3,980
s o ) m o nt oy ; (539) < S SN :
B BB BV IREVEV ) AYAF DTV 2R 94 A9 YT A—RFa—T Y (4,378) Amatriciana bianco 1,500
:Spaghettini (1,650)
Smoked t dd 1 tabl livad R
xrn%o __e » Cl 1:12':;117 ﬁe;as&o g@:;gog Ja: xe;eysc}a( ll/aﬁa (1,908;?) Low temperature cooked guinea fowl breast (iwate) 4,400 T 7}\2 7 ij FET V2
-jus de pintade- (4,840) PARTT A==
18 Wi vH 2
Marinated bigfin reef squid (Kagoshima) and eggplant 1,170 1/5?}% ;hj ;flf%ﬂ@@ DI AR ) .
s I A Y (1.287) o CTorF (Nl[llura) and Manganji pepper cream sauce 1(;67(6)(()))
. : t )
Houjyu pork butt (Nagasaki) 5,300 E?%E; E YEmay L FESEE OB S ) — A
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500 ElfipE HEEK Br—2 (5,830) R)T T oL
e LEF, FREOmBE A YR —= (1,650)
Stracciatella (Ubuyama Place) and seasonal fruits 1,680 \ryu%gﬁyzu %llg(im;n Peei t;p round (Miyazaki) 7(,7185; g Kur]? szﬂcsuma chicken (Kagoshima) ragout 1( : 67(6)(()))
d 7 TV T EEHDOT V=2 (1,848) =l E whEAt 7V g : Tagliatelle ,
UBUYAMAPLACEd Y HEREZ b I 9vF ¥ T v 7 LF{H DT NV— BB D 5
, o ANT T
Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800 Bone-in aged sirloin 8,180
HIGE WELOANAYF 3 RNy a T e ERNITADTyvar—2  (1,980) PR ENE - A (8,998)
Classic bolognese 1,600
""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" :Tagliatelle (1,760)
""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" MORETHAN:R H f—+
-HOT- AVT T v
Prosciutto gratin croquette 11 360 <FISH>
\ 7S s . (396) e Lo
EnN2DTSavanyy Rare grilled marlin (Miyagi) -puttanesca sauce- 2,450 ;ngzgl?ertlgi? using cggs from o poultry farm (Tachlan) 1(’17818(1))
Hand cut french fries 600 BWE AYXOVT TN (2699 SN HREETE DIN % (8 - 72 I A L F — 5
french Ir A 7Y RXAN Y — R RN T e
FHYOTITA FKRT b (660)
Trout salmon -smoked mushroom sauce- 2,450
Squid (Kagoshima) fritto 860 FIUMY—FEY (2,695) Gnocchi in zucchini, mint and almond 1,500
BEREE NV ARDT Y o b (946) AT TV AN LY = Xy¥—z=tivh, T—€V kD=3 % (1650)
. N . . . Today's fish dish ask
ite:atmed mussEles in whljce %vme “w1th !Joul%labalsse sauce 1(,1246; ?) A E O frRL R Black truffle ravioli 1,680
ZBEE A-NVHOHRYAVEL TAYR—2Y -2 . HL)270IEF ) (1,848)
Stewed beef cheek in red wine with celeriac sauce 2,350 | ,
FIHR ORI A v EAA Her )0y —2 (2,585) Today’s pasta ask
AKHD2 2
SALAD <VEGETABLE>
Today's ve getables dish ask Grilled octopus  (Kagoshima) and rucola in light tomato sauce 1,500
Classic Caesar salad (grilled chicken topping +1200) S 750 L 970 A H QSRR B EROFMEE L vy 2 T0Bu kv Yy —20) Uy | (1650
I2IVYIY—F—HITH (FYLFFv o T +1200) (825)  (1,067)
Nicoise salad with smoked bacon $ 790 L 990 SIDE OF INE
AT I Ny Dm— YT (869 (1,089) .
s ~—a Y74 <SIDE DISH> Assorted olive 482g
2V —=TOEY ALY (528)
Ol}éanic vegetables (Miura) garden salad $880 L 1,150 French fries 1509 440  Mashed potato 100g 500 ..
SWEE AR ATV IH (968) (1,265) 754 FET b @54 vy v aFT b (550) Rum raisin butter 550
AN e Ay (605)
Various mushroom warm salad $900 L 1,200 Sz}uteed broccqli 3ps ‘%40 Eggplar}t_gratin 5,%) Assorted organic cheese $ 1,000 L 2,000
with burnt but:ter¢porcini sauce (990)  (1,320) JHyal)—=Y7— @Y FrorIav (30 F—Hmy I F— DY &bt (1,100)  (2,200)
FOITCLY TR ENLAA—RNVF—=Y =2 F—X&RE, BEb &Y T



YOSHITAKE YASUMURA
スタンプ


DINNER

MORETHAN
DINNER COURSE

by chef Yuichi Watanabe

SWEETS

5 5 OO ™~ (TAX in) Coconut semifreddo with exotic sauce 600
22F9VDEITVYE TRIF IV (660)
<AMU45EA> . Classic tiramisu 690
iﬁng.eﬁ edel <Mlyalg’) imto AT 2T TIVDIRATVU Y VT T4 T IR (759)
W1 grl (& eggp ant sauce
(=i 7 DS
Eiﬁﬁ;i ;\jo?j_)}j ¢ Crémet d'Anjou with seasonal fruits sauce 620
<APPETIZER> IV —LEYY 2 FHOT NI DY — X (682)
Gazpacho-based Tazawa tomatoes (Aomori) coulis .. . .
with charcoal grilled japanese tiger prawn EJ;:;{{EC?%:; i‘zh;,_te (;h%CP lsti ‘;errlne (6795(9))
AR RNV b D2 — V) IZiEh e HT E OB KNS BRGNS 207
HARZRF LT Todae | ;
<HOT DISH> oday's gelato from REX VERY 500
Squld (Kagoshima) plancha VY ZARY) =L DOAHOY =T — | (530)
with 'nduja, peperonata and squid ink sauce '
BEWREE Ny VAADT TV F v Today's dessert ask

vikyAvenrRogF—2 fHZIDY -2
<PASTA>

- Please choose one -
FREDOA=Z2—2b— i BBEF (I

Corn (Miura) and green chili pepper peperoncino
SVE MV ERmav e EHEETORRTYF— )

AHD T HF—b

CAFE FACON &, HERLREILICHZ AR ¥ LT «

€ )Y a—e-smET.
K (;c\,,: N@ ETHVTRERARZIVTYO=—Z DD LAY FD
NI LY FICLTEVWTVWET,

Black Satsuma chicken (Kagoshima) ragout

R SR RIEREIRD T 7 —

MORETHAN

. COFFEE
Classic genovese (+300) G R l LI_
2V 9Pz ) R—F (+300) Espresso $400 D500 Cafe Latte hot/ice 600
Today’s pasta (+ask) Y AN (##0) (359 y7-55 (660)
AKHDRR & (+ask)
<PESCE> Blend Coffee hot/ice (50(()) Espresso martini 1(,33(3
—p— 550) SHUENEN = . _ 1,507
Charcoal grilled barracuda (shimanc) It TRIVIIZT A==
with green soy beans sauce
ERREE 10 R O K & i
HDY—2
<MAIN>
e chooseone TEA & DECAFFEINATED
TRHOA=Za—2ob—REBEF(LZIV
Josper grilled Iberico pork butt Organic Black Tea  hot/ice 500 Original Blend hot only 590
with plam and perilla ravigote sauce F—H=v2759254— Y Herb Tea (649)
4NUUH%EEW—X®°JEX/Q—§D)V Z!—D:j—)—)],j’vy}\wj\_.j*7‘-4'_
TILEREDIETY b Y —2 Decaf Coffee hot only 500
Grilled toman beef (Miyazakiy (+2000) AT AV VA —k— (350)
i pE HRE LR D 7 ) )V (+2000)
Today's special (+ask)
AHD A AV T 4 92 (+ask)
<DOLCE>

- Please choose one -
TRHROA=Z2=—2b—fEx LRI (KIV
Mango and kiwi no-bake cheese cake scent of elder flower
YUI—L,FIADVTF—X VX —T T —DED
Creme d'Ange with seasonal fruits sauce (+150)

TV—=L XY 2 BHOI V=YDV —2Z (+150)

Today's gelato from REX VERY

Vo2 2ARD) =IO ARHOY 27—}

A charge of 550 yen per person will be
added to the bill for guests staying after 5:00 p.m. in the evening.
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YOSHITAKE YASUMURA
スタンプ


DINNER

_ _ Whitebait (Toyama) in light tomato sauce 1,350
COLD <MEAT> :Spaghettini & (1,485)
Fresh fish carpaccio (Mic) with arbequina olive oil and dried mullet roe 1,620 Black Satsuma C%liCken (Kagoshima) 2,980 ﬁ%%m’ﬁ% EHYYIROEE YRV =X
ZHE RO R D ALY F 3 (1,782) FEVEESRE SRIEERS (3,278) IRRFT 4 —=
TIRF—FDF ) —TFA )N Lo DAT I
' ' Duck breast (Kyoto) 2,980 Tazawq tomatoes (Aomori) scarpariello 1 , 500
Vietnamese rice paper roll 89’?(7) SOHE SO IR (3,278) :j};a;cherl ‘ ﬂ (1,650)
AV v A VEEE X (957) HARE HIRM v bORANLAR) Ty T
2% )
Fresh whitebait (Shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490 Pork baCk rib BBQ griﬂ 3,980
T EEE EYIREVEV)AVAF—XDT V2T VAR (339) A I YT A=RFa—T YN (+378) Amatriciana bianco 1,500
:Spaghettini (1,650)
Smoked tun7a and c}easonal :figetables elscetllvacla (190‘8;?) Low temperature cooked guinea fowl breast (iwate) 4,400 T 7}2 Fy—FETV=
AT LRAY T 0 EHBRDEAN ) A=A ’ -jus de pintade- (4,840) IRATT A==
) o ) ATFEE K E R e BN OKIRFE
M;glnated blgf]m reef squid (KagOSh‘lma? and eggplant 1 (:11 ZZQ) Va F AvaA—F Corn (Miura) and Manganji pepper cream sauce 1,600
BIREE TV A hEKFZDV ) % ’ ) :Tagliatelle (1,760)
Houjyu pork bEtt (Nagasaki) 5,300 SWEE F YV ER oY L RSO 2 ) — A
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500 R 57K B R — 2 (5,830) A)VTTyv
eifiEpE EESN, HEomE Ay Y —= (1,650)
Stracciatella (Ubayams Placey and seasonal fruits 1 680 Wm?gf);u ;;Som;n beei:f t(;p round (Miyazaki) 7(,7185; g Kuro satsuma chicken (Kagoshima) ragout 1,600
uyama Place s its , S M Ty : Tagliatelle (1,760)
1 N N fs . 1,848 N
UBUYAMA PLACE& b HEMZ M I v F ¥ T v J LR{HDOT V- (1,848) B D S J—
. L. ANVT TV
Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800 §oge—ln aged sirloin 8,180
EIRE HEEDAN Ry F 3 XE—NyaT LRANZADVY yvaN—2  (1.980) AEENE - A (8,998) _
Classic bolognese 1,600
................................................................................................................... :Pappardelle (1,760)
""""""""""""""""""""""""""""""""""""""""""""""""""""""" MORETHANK 1 3 — ¥
-HOT- A PAY A A%
Prosciutto gratin croquette 118 360 <FISH>
\ ;S5 ~ . 396 —usi ikawa) -
EnbD772vanyy (320 Rare grilled marlin (Miyagi) -puttanesca sauce- 2,450 %;ggﬁ)e?gﬁf using cggs from [to poultry farm (Tachan) 1(’178{9(1))
EIRE AV FOVT T ) )V (2,695) - e e g 4 [ e 33 ’
Hand cut french fries 600 Ty yi;;g;( nY—2 _JX“)I( ?*_Eﬁ%f%%@ﬂﬂ T IRV RT =T
FHD 7 T4 kKT b (660) AT 4
Trout salmon -smoked mushroom sauce- 2,450
Squid (Kagoshima) fritto 860 I NY—EYV (2,695) Gnocchi in zucchini, mint and almond 1,500
JEVREE Ny VA ADT ) b (946) AR=IV Y alN—b)—2R Ty F—=tIvh., T—EVFD=3vF (1,650)
Today's fish dish k
gceamed mussles in whi\te +:zvine Yvith bouillabaisse sauce 1 ,124% g AH %’ oL a Black truffle ravioli 1,680
=BEE L—NVHOHTAVEL TA¥Yx—2Y—2 (1,408) HEN)2705¢2) (1,848)
Stewed beef cheek in red wine with celeriac sauce 2,350 | ,
FEHORKT A 2 FoAA few) O —23 (2,585) Today’s pasta ask
AREHDRRZ X
SALAD <VEGETABLE>
Today's ve getables dish ask Grilled octopus  (Kagoshima) and rucola in light tomato sauce 1,500
FUR) = N VS 1,650
Classic Caesar salad (grilled chicken topping +1200) S 750 L 970 A H QRS JEVEPE HIOHME Ly 27D bY P Y —2D ) Iy | (1,650)
DIV ST F T L (FINFEY L 9 Y +1200) (825 (1.067)
Nigoise salad with smoked bacon $ 790 L 990 SIDE OF INE
T N—ay D= — 5 5 (869 (1,089)
AE—INR—AVD=—2AH T A <SIDE DISH> Assorted olive 480
ZFY—-TDEROY HEbE (528)
Organic vegetables (Miura) garden salad $880 L 1,150 French fries 1509 440  Mashed potato 100q 500 a
é g ! g P g -
ZUE AR —TFT v oA (968) (1,265) TS5 4 FET b 484 w9y aXT b (550) Rum raisin butter 550
TLV =XV RAR — (605)
Various mushroom warm salad $900 L 1,200 Sz}uteed broccqli 3ps ‘ff;? Eggplar}t—gratin 508 Assorted organic cheese $ 1,000 L 2,000
with bu}‘nt but:[ervporcini sauce (990) (1,320) 7Ry a)—=Y7T— S PIOP A 27 (530) A—FHmy I F— O SbE (1,100) (2,200)
OO LI TR ENFLAZ—FNVF—=Y—2 F—XKF, BibAD T



YOSHITAKE YASUMURA
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