LUNCH
SWEETS

Classic tiramisu 690
NI 27 TIVDIATV ) ) Tk T 4T 3R (759)
Cremet d'Anjou with seasonal fruits sauce 620
IV =L AT 2 BHOTIN—I 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 2790 TlRr2U 7 0-2 L OBLAYFD
NI LY RIZLTEVTLET.

MORETHAN

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

FVVFINTVY fN—T T 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,



SEASONAL DISHES

-COLD-
Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1,620
SHE RO MDAV Ry F g (1,782)

TARX—F DLV —=TF AN Lo B DA TR IDNS

Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490

TR REE BV IREVEV ) IV AF—XDTVary v 4 (39
Vietnamese rice paper roll 870
AV TV A NVERELEE (957)
Marinated octopus (Kagoshima) and avocado 1,170
BHEE B THRAFDOV ) £ (1,287)
Marinated medium-fatty tuna with rape blossoms and clams sauce 1,500
TEHDOV Y EofEL A0y —2 (1,650)
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
JtigiEse EEN, HROBEA Y —= (1,650)
Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACE& b HEHZ b T v F ¥ T v 7 LFEMHO TV — (1,848)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HE MEEOANAYFa xE—ya T ERINZADV Y v ab—2n (1950

-HOT-
Prosciutto gratin croquette 11 360
N D T TRV aa iy (396)
Hand cut french fries 600
FYOLTIA KT b (660)
Squld (Kagoshima) fritto 860
EREE NV AADT Y b (o46)
Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
HTHE A—VHOT 4 Y ~x—2 (1,408)

Soft roe (Aomori) cutlet with savoy spinach and stracchino cheese cream sauce 1,350
HRE ATOAYV Y Hiakiitie 2t 79 % -/ 5-2027)—ny—x  (145)

Stewed beef shank (Miyazaki) in white wine 2,350
HIE #EE2 FHDOAY A VLA (2,585)

SALAD

Caesar salad (grilled chicken topping +1200) S 750 L 970
7

Classic
7 Y=F =P IX (FYNFEY by YT +1200 (825 (1,067)

assi
Fvy

Ebihara farm’s (tochig) garden salad $ 880 L 1,150
Wik WER T 7 —LDH—FvH 545 (968) (1,265)

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

FOITULFTH L A a—HNF—=y =2

Seasonal fruits and vegetables salad $ 1,000 L 1,200
FHO TNV — LHEHDOY T X (1.100)  (1.320)

JOSPER GRILL

<MEAT>
Pork back rib BBQ grill
K9PV T AT a— T Y
Grilled lamb chops

TLaFavTDIT YN

Doro pork butt (Hokkaido)

JegEEE & AIK HE—2

Wagyu Toman beef top round (Miyazaki)
HRE MEE TV AT

<FISH>

Rare grilled marlin (Miyagi) -puttanesca sauce-
HHE WY FOVT TV Ty axAAY—2

Trout salmon -smoked mushroom sauce-
PIYVDMY—FY RE—IVYVIN—LY—2

<VEGETABLE>

Grilled vegetables from Ebihara farm (Tochigi)
Wik WEH 7 7 — 2407 ) VEX

French fries

774 FRT b

Sauteed broccoli

Teva)—=vJi-—

Mashed potato
VoY aRT b

3,980
(4,378)

5,500
(6,050)

3509 6,500
(7,150)

2509 7,180
(7,898)

2,450
(2,695)

2,450
(2,695)

ask
1509 440
(484)

i

100g 500
(550)

MORETHAN
LUNCH COURSE

by chef Yuichi Watanabe

3850 aaxm

PASTA & RISOTTO

Icefish, rape blossoms and dried mullet roe peperoncino :Spaghettini 1,450

FfLEDTE. ATRAIDRRAYF—) 12235 F f—=

(1,595)

Wood-fired octopus and snap peas (Kagoshima) in 1ight tomato sauce 1,450

:Spaghettini (1,595)
FibeE LI e BIREFERA Sy T2y FYDECR T Y —2
IART T 4 —=
Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1,500
SN PRI O o LA VRS =T 2y g = (1,630)
Kurosatsuma chicken (Kagoshima) ragout : Tagliatelle 1,600
FERETE RSO T F— 4 )T Ty (1,760)
Classic bolognese :Tagliatelle 1,710
MORETHANK H 3 —+ :4 )T F o v (1.881)
Anno sweet potato (Kagoshima) gnocchi scent of burned butter 1,680
MR BMED=3 2% ErL 2 —0FD (1.848)
Black truffle ravioli 1,680
HEY2705€Z)Y (1,848)
Today’s pasta ask
AKHDARZ AR
Savoy spinach and cavolo nero risott 1,500
(1,650

FEAPTEE L By VDY Vv b

<APPETIZER>
Marinated medium-fatty tuna
with rape blossoms and clams sauce
frhrDv Y AR
KDL EHM DY — 2

<HOT DISH>

Soft roe (Aomori) cutlet
with savoy spinach and stracchino cheese cream sauce
HHE AT0HAY VY
MAPESE L AP T 9 F =) F— XD IV =LY —2

<PASTA>

Wood-fired octopus and snap peas (Kagoshima)
in light tomato sauce
HiPEE L e EI L EIEER Sy T2y YD
Wb vhbY—2

<MAIN>

Josper grilled Okome pork butt (Miyazaki)
and puntarella salad
HIGE BREERT—20Y 3 2-8=7 Y )L e
TRAV Y TDYTH

<DOLCE>

Almond blanc manger
served with mandarin orange and kumquat compote
scent of cardamom
T—EvFDTIvvrIx
Ah LMDV HR- A ANVTEVDRD

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

(BERTE IR TOETH, TVAFVOREBREIITE $¥A)



DINNER

MORETHAN SWEETS
DINNER COURSE

by chef Yuichi Watanabe

5500 ~ TAXin) Classic tiramisu 690
N7 2T TIVDIRTV Y TliolT 47 3R (759)

<AMUSE> ,
Prosciutto (vasugatke) and gnocco fritto Cremet d'Anjou with seasonal fruits sauce 620
ArfE fiRkTAD oy a—he=gva7)yh IV =LAV 2 FHOIN—I DY —2 (682)
. <APPETIZER> Uji matcha and white chocolate terrine 690

Marinated medium-fatty t )

arinated medium-fatty tuna FHERERTIA b F 3207 ) —X (759)

with rape blossoms and clams sauce "

frroOv) A

KDL LA D Y — 2 Today's gelato from REX VERY 500
VY IARY) =L YO AKHOY = J— | (550)

<HOT DISH>
Soft roe (Aomori) cutlet
with savoy spinach and stracchino cheese cream sauce

H/RE HTOAY VY
MEAFEE L 2N T 9 F— ) F—XDI ) =LY —2

Today's dessert ask
AHOTH— I

<PASTA>

- Please choose one -
THOA=a—2o - FEBEF (LI

Wood-fired octopus and snap peas (Kagoshima) in light tomato sauce i\ o CAFE FACON ‘i\\ PRRERBLICBBANY v IV T 1
FEE U2 B 2 BRI F v T Ty Y OB L T b Y — 2 F ( ﬁw JoeoEnET.
(;_ ®

. ET7HUTRAZ2VT7A—A DL LNYFO
Kurosatsuma chicken (Kagoshima) ragout M TLY FICLTBNT NET,

BV G RIEEHED 7 7 —

Red snow crab (Niigata) and grilled green onion peperoncino (+300)
HRE ALXTA A= PEE XX ORI Y F — )/ (+300) MORETHAN

Today’s pasta (+ask) COFFEE
AKHD IR A (+ask) GR“.I.
PESCE Espresso sS4 DG
< > ES S ATY
Monkfish (Aomori) pil pil
HARPE fefiio e Blend Coffee hot/ice GO
a—k —
<MAIN>
THO 2 QZIT;?;?.%Z ;EU (rEn Cafe Latte hot/ice 00
N7xIT
Josper grilled Okome pork butt (Miyazaki) and puntarella salad =
EIE BREEE—2DY 3 2R_=F Y )L
TRV TOYFTH
Grilled Toman beef (Miyazaki) (+2000)
BURBE EBESLED 7 U L (120000 e
Today’s special (+ask)
RHDRAAY T 4 93 = (+ask)
<DOLCE>
- Please choose one -
O o (s TEA & DECAFFEINATED
Almond blanc manger Organic Black Tea hot/ice 500
served with mandj;l:t ZﬁaCZ%zaa;irlfumquat compote A him DTSy T A (550)
T—EVIFDTIvvY Y
Ak b BHOaYE—FRA AVAEVOED Decaf Coffee hot only 500
S —p— 550
Creme d'Ange with seasonal fruits sauce (+150) A7 xqvvra=k 50
IV LBV a FBHEOIN—Y DY =R (+150)
igi hot only
TOdayys gCIatO from REX VERY g;lélifg ?ll/(ijl(i)l:[flfich fony 5633) For guests using our services after 5:00 PM, a 10% service charge will be applied.

Vo r2x)—kbARHOY =T —} HFi17:00004 ZHBHOEAERIEF — ¢ 2pHe LTI0%FRL THb £3,



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)

TARX—FDF) =T FANELIoRDDAT R IHN

Fresh whitebait (shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490

TR BRE LY TREVEV Y IV AF—XDT YV ary v 4 (339
Vietnamese rice paper roll 870
ERESE P et 57
Marinated octopus (Kagoshima) and avocado 1,170
BRENE Hiffe THRAFDOV ) & (1,287)
Marinated mcdium—fatty tuna with rape blossoms and clams sauce 1,500
FEEOT )R HORELEFOY — 2 (1,650
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
Aeigiting EEH HROREA v Y —= (1.650)
Stracciatella (Ubuyama Place) and seasonal fruits 1,680
UBUYAMA PLACEL b HEBZ b T v F ¥ T v 7 LEMOT V- (1.848)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
HIGEE BEEDAN Y Fa €y aT b RBNFADTVy v ar—s  (1930)

-HOT-
Prosciutto gratin croquette 11 360
Brnan I avany s (396)
Hand cut french fries 600
FUHT7IFIAFRT b (660)
Squid (Kagoshima) fritto 860
BEWLE Ny VA HDT )y b (946)
Steamed mussles (iwate) in white wine with bouillabaisse sauce 1,280
HFE L-VHEDTA Y R—2 (1,408)

Soft roe (Aomori) cutlet with savoy spinach and stracchino cheese cream sauce 1,350
BRE BFOHI VY GAEHELRL T 9% =) F =D ) =LY =2 (1,483)

Stewed beef shank (Miyazaki) in white wine 2,350
HIGpE #EE2FHOAY 4 v ERA (2.583)
Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
7TV IV =T A (TYNFFR b o T +1200) (825)  (1,067)

Ebihara farm’s (ochig) garden salad $880 L 1,150
Wik WERT 7 —LDA—T V¥4 ©68)  (L.265)

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

Pork back rib BBQ grill
Ry s YT AexFa—JYN

Low temperature cooked guinea fowl breast (iwate)
-jus de pintade-
TR SRR a P ORI

Ya lF Ava—I

Grilled lamb chops
FSLFavTOTY)NV

Doro pork butt (Hokkaido)
JhdgErE & A B — 2

Wagyu Toman beef top round (Miyazaki)
HINE s VAT

Bone-in aged sirloin
AR E—m 4

<FISH>

Rare grilled marlin (Miyagi) -puttanesca sauce-
EE AYFOVT T )V
TIARRAY =R

Trout salmon -smoked mushroom sauce-
FTZURF—EY
AE—IV YV a)l—LY—2R

Grilled octopus (Kagoshima)
eV EE HARD 7 ) v

Today's fish dish
AH O R

<VEGETABLE>
Grilled vegetables from Ebihara farm (Tochigi)
WA WER7 7 —2007 ) VEE

French fries
794 KT b

Sauteed broccoli
Teyay-vi-—

Mashed potato
Vv Y¥YaRT b

2,980
(3,278)

3,980
(4,378)

200g 4,400
(4,840)

5,500
(6,050)

3509 6,500
(7,150)

2509 7,180
(7.898)

3009 8,180
(8,998)

2,450
(2,695)

2,450
(2,695)

2,600
(2,860)

ask

ask

1509 440
(484)

440
s (484)

1009 500
4 (550)

PASTA & RISOTTO

Icefish, rape blossoms and dried mullet roe peperoncino 1,450
:Spaghettini (1,595)
Hfa e LD, AT 2IDNRRBYF—)

IARYT 4=

Wood-fired octopus and snap peas (Kagoshima) in light tomato sauce 1,450
:Spaghettini (1,595)
FHEE LI L ERBER Sy T MY DR Y b Y =2

IARTT 4 ==

Carbonara -using eggs from Ito poultry farm (Tachikawa) - 1,500
:Spaghettini (1,650)
NI RIS DN & (o 7 IRIE ANV — 5

IARFT 4 —=

Three kinds shellfish peperoncino 1,600
:Paccheri (1,760)
JfFEOHORNT Y F— )

A )]

Kurosatsuma chicken (Kagoshima) ragout 1,600
:Tagliatelle (1,760)
BV R BEEHRO T 7 —

A NTTov

Classic bolognese 1,710
:Pappardelle (1,881)
MORETHANK | A — ¥

IRy A NTF 9

Anno sweet potato (Kagoshima) gnocchi scent of burned butter 1,680
BB ZNEO=2 v % L S4—OFD (1.848)
Black truffle ravioli 1,680
EN W ES Ao F A ) (1,848)
Today’s pasta ask
ARHDAZ A

Savoy spinach and cavolo nero risotto 1,500
WHUHEE L B e VDY Iy b (1,650
Assorted olive 480
2V —-TOBELHbY (528)
Rum raisin butter 550
A R N (605)

Assorted organic cheese S 1,000 L 2,000
F—HA=y 7 F—XORED hbE (L100) (2,200
F—X&RE, B bk 3

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

(AR THI- TOETH, TUMTVORRRERMGETE £¥A)



