MORETHAN
LUNCH COURSE

by chef Yuichi Watanabe

3850 waxim

<APPETIZER>

Marinated salmon
with marinated persimmon mashed tofu salad and turnip
HF—EvDOV) R
EWHOAMA LD~V )

<HOT DISH>

Conger pike fritto
with onion (Awajiy and marsala sauce

o7 Yy b
WEEERT v VYTV —2

<PASTA>

Iberico pork ragout

AX)afD 7 7 —

<MAIN>
Low temperature cooked duck breast
with butternut squash purée and bigarade sauce

I ) D> 1G5, 3 2L
AU —F I PEL RO 2V EE AT — Y =2

<DOLCE>
Mont blanc in soup style
scent of frangelico
Z2—=FSTItLEY T IV
753y )adEhy

SWEETS

Coconut semifreddo with exotic sauce 600
2IFYVOEXITV Y 2R IFyrY—2 (660)
Classic tiramisu 690
N7z T TIVDIRTV YY) TEoleT 4T IR (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV =L RV 2 BHOTI NI DY~ (682)
Uji matcha and white chocolate terrine 690
FHRKEFERTIA P Faa0T ) —x (759)
Today's gelato from REX VERY 500
Vo I2AR) =S bARHOY =T — | (550)
Today's dessert ask
ARHOFTHF— b

o CAFE FACON l&. REBERBELICHZARY vILF 1

C )Y o-e—wPeTy

K gx,‘) w EPFUTERALUTYA—Z FODLAYFO

b . NI LY RIELTEVTVET,
COFFEE

Espresso $400 D500 Cafe Latte hot/ice 600
ES ST D, G FE (650
Blend Coffee hot/ice 500 Espresso martini 1,500
a—r— 60 27y vvTf—= (1:650)

TEA & DECAFFEINATED

Organic Black Tea  hotsice 500
F—Aizo 779054~ (9

Decaf Coffee hot only 500
ATz AV 2a—k— (550)

Original Blend
Herb Tea
ZFVYFNTV Y -

hot only 590
(649)

TFA=

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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LUNCH

SEASONAL DISHES JOSPER GRILL
Mushrooms and dried mullet roe peperoncino 1,350
-COLD- <MEAT> 4 or pep 5200
:Spaghettini (1,485)
Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620 Black Satsuma chicken (Kagoshima) 2,980 HBeAT2IORNOYF =)
=T RO RO AVt F 3 (1,782) VEW e SROEFER (3.278) PANTT A=
TARE—FDFY =T FAN Lo BDDATRIHN
Duck breast (kyoto) 3,250 Qgiwarg _farm's tomatoes (Nagano) scarpariello 1(?45)0
Vietnamese rice paper roll 870 SOEOTE SN EA (3.575) :Spaghettini ,595)
F) v A NVEESES (957) - R HR77—2 bV hDAANLAY Ty
IRARF T 4 —=
Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490 Pork back rib BBQ grill 3,980
BH BGEE BV IREVEV)AVAF—ZXDT Va2 RT 94 (539) AW I NT RA=RFa—=F YN (4378) Carbonara -using eggs from Ito poultry farm (Tachikawa) - 1,500
:Spaghettini (1,650)
Smoked tuna and seasonal vegetables escalivada 980 Low temperature cooked guinea fowl breast (iwate) 4,400 jJIIn {?ﬁﬁ%j’%QW B0 LR ANRT =3
AE=ILRAYT B LHWROERT Y A (07 'jusde pintade- (4,840) AT A==
AT R AR v P O I R R o
Marinated bigfin reef squid (Kagoshima) and eggplant ,170 Ya F AV Saury (Hokkaido) and olive in light tomato sauce 1,600
JERENE TAIVAAEKFZDVY & (1,287) :Spaghettini (1,760)
Doro pork butt (Hokkaido) 6,500 JbdEEE e 4 ) —TO v b Y —2
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500 ALt LA FHE =2 7150 IARTT A==
e ALSH JHBOBRBA YY) —= (1,650)
Wagyu Toman beef top round (Miyazaki 7,180 Kur(_) satsuma chicken (Kagoshima) ragout 1,600
Stracciatella (Ubuyama Place) and seasonal fruits 1,680 i HWEE VA F (7,898) :Tagliatelle o (1,760)
UBUYAMA PLACEX b HFEBRA T v F ¥ T v 7 LEMD TV —2 (1.848) EEDE%E %ﬁ@%@?ﬁ—
: DAV
Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800 g\oﬁgila ;gidjlél?i 8(,819{8) ' '
EEE WEED AN AR Y F g R aT L ERNEADY 9y ar—2  (1,980) AHE lbcrllco&)()rk and japanese chestnut ragout I(;gﬁgo
:Tagliatelle ,848)
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, AXR) afREFED T F—
AVT TV
FISH . §
Prosciutto gratin croquette 1A 360 < > Clas:sm bolognese 1(} 7818?)
EALDT TR any (39) Rare grilled marlin (Miyagi) -puttanesca sauce- 2,450 Taglatelle .
HRE hYFOvT 7Y N (2,695) MORETHAN- W % —
Hand cut french fries 600 TYRXRND =2 HITT v
FUYL T FAFRT b (660)
Tro_ut salmon —;smoked mushroom sauce- 2’246590 Pumpkin gnocchi in butternut squash puree sauce 1,680
Squid hima) fri R ke 269 scent of burned butter (1,848)
quid (Kagoshima) fritto 860 RE—I TV 2 V=LY — R
BV EE N VA nDT Y v b (946) FRO=3 9% "4—F 9 VOEal -2 LN LSX—DFD
Today's fish dish ask
Steamed mussles in white wine with bouillabaisse sauce 1,280 AH O ok Black truffle ravioli 1,680
SHEE L VHOHTAVEL TA4rx—2Y =2 (1,408) AN A ) (1,848)
Stewed beef cheek in red wine with celeriac sauce 2350 | Today’s pasta ask
THADOKT AV EIAA Hem )0y —2 (2.585) KHD AR AR
<VEGETABLE>
SALAD Today's Vegetables dish ask Shrimp and trevis risotto in light tomato sauce 1,480
A H D1 SR WELPVERDBOL T Y —2 ) Vb (1,628)
Classic Caesar salad (grilled chicken topping +1200) S 750 L 970
2TV Iy —=F—HIFTH (FYVFFv YT +1200) (825)  (1,067)
SIDE OF WINE
Organic vegetables (Miura) garden salad $880 L1,150
Sl ARHEOAN-TVH I X (968) (1,265 <SIDE DISH> Assorted olive 480
) F)—TDEYEDE (528)
Various mushroom warm salad $900 L 1,200 French fries 150g 440 Mashed potato 100g 500 .
with burnt butter porcini sauce (990) (1,320) 754 FET b #4) w9y aBET b (550) l}um raisin bl}tter 56%(?)
FOITCLYTH DL ALKV F—=V =2 b i | ' FENVESS S AT
Sautge 1 roccot 3ps fgg Eggp ant_gra‘tln ieg) Assorted organic cheese S 1,000 L 2,000
Seasonal fruits and vegetables salad §1,000 L 1,200 THyaY=y7= FROT TR F—A=9 I F— XDy bt (2,200)
FHOT N — LA ED Y T 4 (1,100) — (1,320) F— X4FE, WEBAKD ET




MORETHAN
DINNER COURSE

by chef Yuichi Watanabe

5500 "~ (TAX in)

<AMUSE>
Matsutake mushroom flan served cold
WEom#E7 7v

<APPETIZER>
Marinated salmon
with marinated persimmon mashed tofu salad and turnip
HF—EvDVI R
HRHiOAMA L0~ )

<HOT DISH>
Conger pike fritto
with onion (Awaji) and marsala sauce
@7 Vv b
WHEERT LYV TV —2

<PASTA>
- Please choose one -
PHDA=2—o—FEeBEF (LI
Kurosatsuma chicken (Kagoshima) ragout
eV e RO S J—

Saury (Hokkaido) and olive in light tomato sauce (+100)
JbgiEpE Molfae 4 ) —7ORC Y b Y -2
Iberico pork ragout (+150)

AXRY 2RD T T — (+150)
Today’s pasta (+ask)
KHDRZ & (+ask)

(+100)

<PESCE>
Grilled splendid alfonsino (shizuoka)
served with fish stock and baked risotto

i E < HRD 7 ) v
ZOBMIHEHET ) TV MIRA

<MAIN>
- Please choose one -
THOA=2=20~FEBEF (I
Low temperature cooked duck breast
with butternut squash purée and bigarade sauce
MRS P D IR i 7 B
AE—=F 9 IPIEFL LDV EEHAT—FY—2R
Grilled Toman beef (Miyazaki) (+2000)
IR HBELED 7 ) v (+2000)
Today's special (+ask)
ARHDAAY T4 v = (+ask)

<DOLCE>

- Please choose one -

THOAZ2—nb—FEBRI (I
Mont blanc in soup style scent of frangelico
Z2—=THMETIIL 'Y T TV
77wy )anEd
Creme d'Angc with seasonal fruits sauce (+150)
IV =LAV a BHOTIN—I DY — R (+150)

Today's gelato from REX VERY
Vo 2ARY =LY RHOY =7 — b

SWEETS

Coconut semifreddo with exotic sauce 600
23F9VDEITV YR 2RIFYrY—2 (660)
Classic tiramisu 690
NI 27 TIVDIRTV Y VTl TAT TR (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV =L RV 2 BOI NV DY -2 (682)
Uji matcha and white chocolate terrine 690
FIRKEKERIA P FaaDT ) —x (759)
Today's gelato from REX VERY 500
VY ZAR) =3 ORHDOY =7 — | (550)
Today's dessert ask
KEHO T b

s CAFE FACON &, RHEERBLICHZANY v )T 1

€ )Y a-e-wmEcT.

“ CA‘/ W” ET7HYTEARZV 7O DL LAY FD

(; MW T LY RICLTEVWTVET,
COFFEE
Espresso $400 D500 Cafe Latte hot/ice 600
22Ty ) (550 35 55 (660)
Blend Coffee hot/ice 500  Espresso martini 1,500
b 550 22T ves e (1,650)
TEA & DECAFFEINATED
Organic Black Tea  hotsice 500 Original Blend hot only 590
(550) (649)

A=AZI 2T T 2T 4=

Decaf Coffee

Herb Tea
FVVFINTVY fN—=T T 4 —
hot only 500

H7 AV Aa—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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DINNER

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)
TNRE—=FTDF ) =T FA N LR > RDDHT R IHN)

Vietnamese rice paper roll 870
AV v A NEEES (957)
Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
BRI BEE Y IREVEV ) AV AF—ADT Y2 R T v A (539)
Smoked tuna and seasonal vegetables escalivada 980
2E—I LAY I B LEBRDOT A Y A= 4 (1.078)
Marinated bigfin reef squid (Kagoshima) and eggplant 1,170
BEVLERE TA VA A LKRF ROV Y & (1.287)
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
deiteileE £EF}, HEOBEA YY) —= (1,650)
Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACEZ b HIFKBRA b I v F % T v I L RO T V— (1,848)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HIGPE HEEDAN S F g ey a T tRBNFADTYy v a k=2 (1950)

-HOT-
Prosciutto gratin croquette 114 360
oD T I A vaay (396)
Hand cut french fries 600
T 774 FET b (660)
Squld (Kagoshima) fritto 860
BREE N VA HOT7 )b (946)
Steamed mussles in white wine with bouillabaisse sauce 1,280
=B L VHOTAVEL T4vx—2Y—-2 (1,408)
Stewed beef cheek in red wine with celeriac sauce 2,350
PR OET AV EiAA Her )0y —2 (2.585)
Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
VIV Iy —F=FIFH(TIVNF RV by YT +1200) (825)  (1,067)

Organic vegetables (Miura) garden salad $880 L 1,150
=il AR A= T 5 A 68 (1,269)

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

FOIT(LHTH Pl Aa—RpF—=y—2

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

JOSPER GRILL

<MEAT>

Black Satsuma chicken (Kagoshima)
eV PE LR

Duck breast (kyoto)
stk 5l vy

Pork back rib BBQ grill
Ry s YT AexFa—s )

Low temperature cooked guinea fowl breast (wate)
-jus de pintade-

BT vk B O 5 R

Ya b Rva—F

Doro pork butt (Hokkaido)
diEEE CAK B —2

Wagyu Toman beef top round (Miyazaki)
R Er TV AT

Bone-in aged sirloin
AN Y —a g

<FISH>

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

Trout salmon -smoked mushroom sauce-
FTYbPY—EY

PR T A e Y VN

Today's fish dish

AH D fi kL

<VEGETABLE>
Today's vegetables dish
ENEIOL =30k

<SIDE DISH>

French fries 1509 440 Mashed potato
794 FET b @9 vy v kT b
Sauteed broccoli 3ps 440 Eggplant gratin
Tuya)-—vi— A3 y2O7THYv

2,980
(3,278)

3,250
(3,575)

3,980
(4,378)

4,400
(4,840)

6,500
(7,150)

7,180
(7,898)

8,180
(8,998)

2,450
(2,695)

2,450
(2,695)

ask

ask

100g 500
(550)

500
(550)

PASTA & RISOTTO

Mushrooms and dried mullet roe peperoncino
:Spaghettini

HehIziorragyF— )

IARFT 4 —=

Ogiwara farm’s tomatoes (Nagano) scarpariello
:paccheri

R¥E K7 7 —4 b¥bDRANARY) Ty T
3y

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

S PR ES OO & o I IRIE A VRS — T
IARTT 4 —=

Saury (Hokkaido) and olive in light tomato sauce
:Spagzettini

LR HOIfe ) =T oo v Y —2
ART T 4 —=

Kuro satsuma chicken (Kagoshima) ragout
:Tagliatelle

BV BEERO T 7 —
ANVTTov

Iberico pork and japanese chestnut ragout
:Tagliatelle

ARD K EFED T T —

AVT T oV

Classic bolognese
:Pappardelle
MORETHAN-K H  — ¥
Ry TF g

Pumpkin gnocchi in butternut squash purée sauce
scent of burned butter

MRO=g3 9% "A—F9vIDCav V=R LEHNL A —-DFD

Black truffle ravioli
HiV)=2705E2)

Today’s pasta
ARHDR2Z A

Shrimp and trevis risotto in light tomato sauce
MEL I VEZDFE NV EY—=2) VY b

SIDE OF WINE

Assorted olive
FV—-TOBKY GbY
Rum raisin butter
PNES SRy B

Assorted organic cheese
F—H=v 7 F—ZDEL EDY
FoXEM, BRELAKO FT

1,350
(1,485)

1,450
(1,595)

1,500
(1,650)

1,600
(1,760)

1,600
(1,760)

1,680
(1,848)

1,710
(1,881)

1,680
(1,848)

1,680
(1,848)

ask

1,480
(1,628)

480
(528)

550
(605)

§$ 1,000 L 2,000

(2,200)



