LUNCH MORETHAN
LUNCH COURSE

by chef Ywchi Watanabe

3850 maxm

<APPETIZER>

Golden cuttlefish (Tokuhima) and green pea panna cotta

scent of herb

HWEE B4 hexv FIEDAVYIa YA
r=TDF Y

<HOT DISH>

Icefish and white asparagus frittata

Efeh74 bT245D
2V ==&

<PASTA>

Sakura shrimp (shizucks) and butterbur scape
in light tomato sauce

BEE B LEORD
BgorvbY—-2

<MAIN>

Grilled Okome pork butt (Miyazaki)
with onion cacciatora sauce

HEE BKBEEHT—207 )N
FEQFONF¥ - V-2

<DOLCE>

Strawberry soup with Amazake mousse
hint of cherry blossom

LLBELHOR-TII@ErHBEOL—-2Z
HOHD

SWEETS

Brulee a la mode 600
ZVav - TIE—F (660)
Classic tiramisu 690
H? 2?7 TIVDERTV I TEoRTF 4732 (759)
Crémet d'Anjou with seasonal fruits sauce 620
IVv—=LH Yo BFHOIN=-IDY)—R (652)
Uji matcha and white chocolate terrine 690
FHRHF LRI A P F320F )—-x )
Today's gelato from REX VERY 500
V9 PARY—LDEAEOV =T~} (359
Today's dessert ask
KBOT¥—1}

CAFE FACON 12, RERLRBUWIIBIARY vibT«

T 8 I-E-BMETT.
K o N. FE7I¥TRA5U7Ya-RLOPLIFD
= BT FIELTROTVET.

COFFEE
Espresso $400 D500 Cafe Latte hot fice 600
ES ST () (39 57z5% (60)
Blend Coffee hot/ice 500  Espresso martini 1,370
a-k-— (%) z2FvoveFA-= (1,507)

TEA & DECAFFEINATED

Organic Black Tea  hotvice 500 Original Blend hot only 590

A-A=9272927 4~ 9 HerhTea )
AVTF ATV fr—T F 4=

Decaf Coffee hot only 500

H7zA4AvvRa—k— ¢50)

MORETHAN
GRILL

Eda =
Instagram.

A charge of 550 yen per person will be
added to the bill for guests staying after 5:00 p.m. in the erening.
SHETRHHOBERL TV 2 FFY—DLLTE—ARSS O E ML TED 2T,



LUNCH

SEASONAL DISHES

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

TARE=FDA V=T XA P LR 28DDATRIHD

Viemamese rice paper roll 870
)z AR 957)

Fresh whitebait (Shinojima, Aschi) and lemon ricotta cheese bruschetta 1 ps 480

ER MEE £VIFRLVEV VA9 RF XD T Va4 628
Marinated octopus (Kageskima) and avocado 1,170
BREE FLTEALOY Y 2 (1,287)
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
JEMEE ERA HBO/KHEA IR —= (1,650)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1, §00
HGE BREONNA9F I3 RE—pr3FLRBIEADV 2 ¥ap—s (1,950

Burtrata cheese (Pugiia) and seasonal fruits 2,100
T=VTE TI—R LEHDI N— (2310)
-HOT-
Prosciutto gratin croquette 18 360
L EYN P EEPELPY (96)
Squid (Kagoshima) fritto 860
WREE M VAAD7 Vo b (946)
Stewed trippa in tomato sauce served with pecorino cheese 980
FYV9AR TS 744V Y FA—F RokVORIV=F=Xbbbiz (078
Stewed beef cheek in red wine with celeriac sauce 2,350
SHADHEY 4 v Hikb Herv)oy—2 2585}

SALAD

Classic Caesar salad (grilled chicken topping +1200) §750 L970

2OV Iy —F—HF3H (FYNFE b 2 +1200) (825) (1,067
Nigoise salad with smoked bacon $790 L 990
RE—PR—=TUD=—IH T X (369)  (1,089)

Organic vegetables (Miura) garc!cn salad 5880 L1,150
ZHE HEROA-TF 34 (%68)  (1,265)

Various mushroom warm salad 5900 L 1,200
with burnt butter porcini sauce (%00 (1,320)
FD_I{LYTFH EpLAFZ—HNF—=y -2

JOSPER GRILL

<MEAT>

Bone-in Tanba aka chicken thigh (yogs) 2,680
SHE FEAE B30 bR 2,943
Duck breast (kyote) 2,960
HEE HB e (3,236)
Pork back rib BBQ grill 3,980
A s VT AemmRFa—-F) N (4,378
Low temperature cooked guinea fowl breast (twate) 4,400
-jus de pintade- (4,840)
HFE ok v BEE O (il M

Pa k AVE—F

Dorobuta pork butt (Hokkaida) 5,800
dt#EE A& Ho—2 (6,380)
Wagyu toman beef top round (Migszas) 7,180
BRE BR8Y Sv4F (7,698
Bone-in aged sirloin 8,180
PR E Y- (8,993)

<FISH>

Conger eel (Miyag) -curry emulsion sauce- 2,250
P RFOART 2475)
Av—xzepPavy—2

Rare grilled marlin (Miyags) -puttanesca sauce- 2,450
HIRE AVFOVT ZY (2,695)
TIZXRNI—2R
Trout salmon -smoked mushroom sauce- 2,450
k25 pY—e (2,695)
ARE=PTIValb—LY—2R
Today's fish dish ask
AHOfBE

<VEGETABLE>
Today's vegetables dish ask
AR ¥ 56 B
<SIDE DISH>

French fries 1509 440  Mashed potato 100g 500
794 kT b SO ST 8 (550)
Sauteed broccoli 3ps 440  Eggplant gratin 500
Tayah—y F— 484) FROII A Y (350)

PASTA & RISOTTO

Grilled octopus and snap peas peperoncino
-Spaghettini
FRILAEM LT o Tz FrDRROYF— )
AR T4 —=

Firefly squid (Toyama) and green olive in light tomato sauce

“Spaghettin
Wl HEREZ V- X V- TOB LYY —2
IAAFF 4 —=

Ground pork and onion genova ragout
Spaghettini

BRALFERTDY = 275 S~
IRAFF 4 —=

Prosciutto and spinach in cream sauce
Tagliatelle

AL LUHEEDZ ) LY =2
EITFov

Classic bolognese
Taglatelle
MORETHAN:E® f—+4
BITTFov

Carbonara -using eggs from Ito poultry farm (Tachikuwa) -
ettini

U IR B k- kB LA — D
IRANF A —=

Potato and ricotta cheese gnocchi in four kinds cheese sauce

VrA4 RV A9 EF—AD=a3 9 X 4HF XDV —R

Black truffle ravioli
REVazdFEXY

Today’s pasta
ARADR2 2

Sakura shnmp (Shimoka) and rape blossoms risotto
T BRBELEORD VS 2 b

SIDE OF WINE

Assorted olive
FV=7DEL A

Rum raisin butter
Shv—Xvig—
French fries

774 kKT b

Assorted organic cheese
=A== 2F—-ZDEH ALY
F-AHE, BRELELET

1,350
(1,485

1,500
(1,650)

1,500
(1,650)

1,600
(1,760)

1,600
(1,760)

1,710
(1,881)

1,500
(1,650)

1,680
(1,848)

ask

1,500
(1,650)

480
(528)
550
(603)

600
660}

§ 1,000 L 2,000

12,200)



MORETHAN
DINNER COURSE

by chef Yuich: Watanabe

DINNER

5500~ (TAX in)

<AMUSE>
Halfbeak (Miysgi) carpaccio
ERE $IVDANAYF 3

<APPETIZER>
Golden cuttlefish (Tokuhina) and green pea panna cotta
scent of herb

BEE A ALy FYTOAVYFay 2
J\—j‘Dﬁu

<HOT DISH>
Icefish and white asparagus frittata
BHRALKRIAPTAAZIOT Vo i—2

<PASTA>
- Please choose one -
FREDi=a-pb—RFsRU(LIV
Sakura shrimp (shimoka) and butterbur scape in light tomato sauce
HHE BMELBEoROBC PV Y -2
Firefly squid (Teyama) and hosta peperoncino
Wl BRI VA ORRD Y F=)
Today’s pasta (+sk)
EBEDIAR A (+ask)

<PESCE>
Tiger puffer (shinojimu) fritto
served with fish stock sauce

BEE b572707 )0}
ZOBWHDY -2

<MAIN>
- Please choose one -
FREOA=a-»o—ResRU (NI
Grilled Okome pork butt (Miyazks)
with onion cacciatora sauce
HRE BXERD—-2DZ )N
FEQF¥ONF Y b—53V—2
Grilled toman beef (Miyazaks) (+2000)
HIFHE SEE QYY) (+2000)
Today's spedial (+ask)
KADAA Y T4 9 a (+ask)

<DOLCE>
- Please choose one -
TEOA=a-—nb—RFHBO( I
Strawberry soup with Amazake mousse hint of cherry blossom
ELBEDDI—-TILFr<HADL-X, HOHD

Creme d'Ange with seasonal fruits sauce (+150)
2V—LF Va2 FHOIN—I DY — R(+150)

Today's gelato from REX VERY

vy 2an)—2bAADY T -}

SWEETS

Brulee a la mode 600
FVav-TIE—F (660)
Classic tiramisu 690
A7z 7T IVDIRTV Y YT RTF 4T LA (759)
Crémet d'Anjou with seasonal fruits sauce 620
V=LA Pa RFRFOIN-JDY—2R (452)
Uji matcha and white chocolate terrine 690
FHHERLAETIA P FaanT V-2 (759)
Today's gelato from REX VERY 500
Vod AR =L bEADY I =} (550)
Today's dessert ask
ABOFF-—}

CAFEFACON i&, hERLERBEBIRARY vlbT o
I-E—FMETT.
EFHYTRASYTY/O—RPOPLIYFD
BT LY FIRLTREVTVETY.

COFFEE
Espresso 5400 D500 Cafe Latte hottice 600
2TV oY ) 59 p7=33 <
Blend Coffee hot/ice 500  Espresso martini 1,370
a—k— 59 zzFvovvFa—= i

TEA & DECAFFEINATED

Organic Black Tea hot/ice 500  Ori inal Blend hot only 590

A=A=92799254— ) Herb Tea ()
Y INT v =T F 4~

Decaf Coffee hot only 500

N7 x4V ARa—E— (350)

MORETHAN
GRILL

o210
el
=

Instogram

A charge of 550 yen per pesson will be
added to the bill for guests staying after 5:00 p.m. in the evening.

SHITORR THAOBERL TV o FF y—V L L TE—ARSS0HEARL THH 2T,



DINNER SEASONAL DISHES JOSPER GRILL
-COLD- <MEAT> .(gpnigl:l;c:;lt_'mpusandsmppcaspepcroncmo 1”_2;?‘
Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620 Bone-in Tanba aka chicken thigh ryegs) 2,680 FRCLERMER T 9 T2 P yDnnny F-/
ZHEE RERORAOANS 9 F 3 (1,782) SeHE FHEAE BE2LLH (2.548) RASTFA—=
ThRE—FDAV=THANER2KDD AT R 10}
Duck breast (kyoto) 2,960 Firefly squld (Toyama) and green olive in light tomato sauce 1,500
Vietnamese rice paper roll 870 HESE W\ M (3,256) Spaghettini (1650
AV a MERES (957) BWILE BRRE /) - A ) —~TOEP VYR
IAANF A==
Pork back rib BBQ gril] 3,980
Fresh whitebait (shinojma, Aicki) and lemon ricotta cheese bruschetta  1ps 480 NG P VT A=—REa—-F PN (4,378) . ;
B BEE EVIRLVEV) A9 AF—XD TV 2R T 94 (528 Ground pork and onion genova ragout 1,500
:Spaghettmi (1,650)
Low temperature cooked guinea fowl breast (wate) 4,400 BRERLFERTOYV e ) "5 S —
Marinated octopus (Ksgoshims) and avocado 1,170 -jus de pintade- 440 S
WIREE ML THA OV Y & 4,287 HFHE v ko B OEMHE
Ya f Avz—F
Prosciutto and spinach in cream sauce 1,600
Raw sea urchin (Hokaido) and dried botargo cold cappe].ini 1,500 Dorobuta pork butt (Hokkaido) 5,800 ‘Tagliatelle (1,760)
LsiEe 53, HEORHUN I~ —= (1,650) Jb#EE LAkl HO—2 (6,340) ErLLEEED I V- =X
AT TV
‘Wagyu toman beef (Miyzzak) carpaccio with baby rucola and mushrooms 1,800 Wagyu toman beef top round (Miyazaki) 7,180
VRE BREDANS9F 3 RE=—p 233 RENFADTy Vv 2 p—p (1950 HRE $BE 7 AF (7,898 Classic bolognese 1,600
:Pappardelle (1,760}
MORETHAN:E & —
Burrrata cheese (Puglias) and seasonal fruits 2,100 Bone-in aged sirloin 8,180 DR 2 s
TVTE T3 -2 LBHBOIN—D (2,310 BARERT F—u A (8,998)
Cs;rbamra -using eggs from Ito poultry farm (Tadhkawa) - 1,710
= (1,881}
-HOT- <FISH> vl fmiwimﬂ&&armmw-r 5
CRAETF 4 —
. . Congcr eel (Miyagi) -curry emulsion sauce- 2,250 R
Prosciutto gratin croquette 1 :"36;2 VRE KT O Y (2,475)
Ersns32vanyy e AV—TTAVIVYI—2R Potato and ricotta cheese gnocchi in four kinds cheese sauce 1,500
; L Py HAAEL V39 AF—AD=3 9% 4@F-XDY -2 (1.650)
. 3 Rare led marlin (Miyag) -puttanesca sauce- 2,450 T
Friyra & Y e
R 2l F7IARRAY =R Black truffle ravioli Lei0
BEVayOIEL) Ly
Stewed trippa in tomato sauce served with pecorino cheese 980 'l;r;u; slal;ni)l;im I Z(}fsig
PP9RTT 7AF VYT A—F RobbORIV—/F-XLLbI (1,078} R g B il S Tkt ask
g : AHD 24
Stewed beef cheek in red wine with celeriac sauce 2,350 T?d? sfish dish ask
EHHORY A Hikh Brevoy—2 (2,585) A HOD fuE B
Sakura shrimp (Shimoka) and Tape blossoms risotto 1, SQO
SALAD PR RRE L EOUEDY S 9 | (hese
<VEGETABLE>
Classic Caesar salad (grilled chicken topping +1200) §750 L970
PV 9P Y—F—HFH (FIRNFEV b 2w T +1200) (825) (1,067 TodaVS\egetablcs dish ask SIDE OF WINE
A AORFRERE
=S X - Assorted olive 480
Pravsesnrtas sy S5 L +)-70Rbab
<SIDE DISH> Rum raisin butter 53')0
CUNVESS $YFLT B (603)
Ol‘ amn etables (Miura) garden salad $880 L 1,150 Freuch fries
4_,( Mashed potato 500
!ﬁi?%ﬂﬂ'ﬂ'/*f7? 68 (1,263 794 PR b 1503 440 ‘?;’/;-l:'?} 1008 2550, French fries 600
734 FRF b (660)
Various mushroom warm salad §$900 L 1,200 Sauteed broccoli sps 440 Eggplant gratin 500 i 2
with burnt butter porcim'. sauce (990) i ,320) Fuya)=y3- ¢ 9 7‘"%:?‘)7) 7 ig; b 630 ‘:siu;t;d)u;g‘:xf:zzh);zc/ﬁ\bﬁ s I(’fqgoq L .1'202%3;
FOZF(LHFH fpLAs—ErF—=y -2 F—XAE, BELED T




