[LUNCH MENU]

DRINK MENU

(BEER)
Ichibanshibori Premium (Pilsner) 880
—&EO TV AT L
Gargery Estella (Pale Ale) 990
H—Y )= T 7
Gargery Black (Bottle) 990
H—V2 V2T
Bottle beer special ask
AHOAR PV E—)V
Shandy Guff 950
YYVTAHAT
Red eye 980
Vo T A
KIRIN Greens Free (Non Alc.) 700

FIVVI)=vXTY)—

(SPARKLING WINE)

Berry Bros.& Rudd Crémant de Limoux Brut G 990
NY— TIF—Z&TI 9k vy ke Va— TVav b B 5500
Conte di Provaglio Franciacorta B 8200
avy T4 Iayr )t 7JIvFyranra

Champagne J.Contet Pere & Fils Brut B 13000

VY R—=aJaAvT R—V&T A A TVay b
Champagne Louis Roederer Collection 244 B 20000

Yy uUR—=a V4 uFr—)V avr¥av 244

Joyea Organic Sparkling Chardonnay (Non Alc.) G 880
VAT A= H= 7 AR= )T TRV (ST A=) B 4500

Bellini 950
Fib ) —=
Berry Royal 980
XY —n17A4 ¥V

(WHISKY)
Johnnie Walker Black and Soda 880
Va3 =—9F—h—lRE A RV
The Glenlivet 12y 1200
Jrvv )Ry b 124E
Bowmore 12y 1200
FYET 124F
Talisker 10y 1200
2 ) 2 A— 104
Jack Daniels 1000

V¥ s A=)y We have other whiskies, please ask staff.

2offs, VAZRF—ZHHBIICET,

(SAKE & SHOCHU)

Sake ask
AH O H A
Shochu (p spirits) ask
FNEla)sHn
Lemon Sour 900
VEVYT —

{(COCKTAIL)
KINOBI Gin & Tonic
T EDOE Vb=
Moscow Mule
EZ2a23Ia—)V
Vodka Cranberry
YFVAIT TR —

Blood Orange Sprits
TI9FVVIRTY Y
Herbal Tonic

N= =y

Earl Grey Apricot

T—=NJvA TTY=ay b
Apple Paloma

P 24

Golden Pine Fizz

T—NVT R T4 X
Homemade Cello Soda
HE#Fzywy—X
(DIGESTIVE (£#i))

Espresso Martini
IZTVYINT A==

Old Fashioned

F—=NVFT7T7yvavi

Sarpa di POLI Grappa

FNR T4 R ) T Ty

Homemade Cello
HE#Fzvm

1300

900

1000

920

980

950

950

950

1000

1500

1500

1200

1000

(MOCKTAIL (NON-ALCOHOL))

Kiwi Fruit Green Splash

XA TV 2T TV

Apple Passion Sparkle

Ty TNRy v gy A=)

Coco Cranberry
Coco 7T~ —

Honey Arnold Palmer

NEe TNl A

(SOFT DRINKS)

Coca-Cola 650
24 -2-3

Coca-Cola Zero 650
2—5¥m

Lemon Squash 700
VEVZAYY 2

Ginger Ale 650

VUYy—x—)V

990

990

860

900

JP Apple Juice 700

HHROAT100%Y = — A

Mandarin Orange Juice 700
FRHD A100% Y 2 — R

St.Pellegrino (sooml 750
YyNL Y )

Acqua Panna (s00ml) 750
TIT AT

MORETHAN
GRILL

Tax included.
FRMME I T < TRUAAMING TS



SEASONAL DISHES
-COLD-

Today’s oyster ask
EZHD S JE CARH DA 2 X — (60HERIBE A5 A)

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1780
ZHE HREROMER DO ARy F 3
TIRF—FDZXY) =T FAN Lo RODHT R IHY

Vietnamese rice paper roll 950
FV v aNVEEES

Marinated octopus (Kagoshima) and avocado 1280
JEWREE Biffie THRAFDOV ) &

Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1650
ey pe LR, FHEom#hy ) —=

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1980
HIRE FAEFD AN AR F a3 RE— Ly a T EERNTADYY Y2 )V—L4

Burrrata cheese (Puglia) and seasonal fruits 2300
T—VTEE TI—=RLEHDTNV—

-HOT-
Prosciutto gratin croquette 1 450

oD 7T hvavyy

Squld (Kagoshima) fritto 950
BEVEE Ny VA ADT ) v b

Steamed mussels (Iwate) in white wine with bouillabaisse sauce 1250
HFE L-VHOHTA VAL TAYR—2Y—2

Low temperature cooked shrimp and sweetbread plancha 1450
with swimming crab bisque sauce

(EKIEFBL 2L LV — T+ —DT TV F ¥ ELEDE RS Y — 2

Stewed beef cheek in red wine with celeriac sauce 2580
FHRORT A VEIAA Wew)oy -2

SALAD

Classic Caesar salad (grilled chicken topping +1200) S 750 L 980
P2V IV =Y —HIFH (FYNVFEU by EY T 4+]1200)

Nigoise salad with smoked bacon §$ 860 L 1080
2E—IN—AVD=—2AHF T K

Organic vegetables (Miura) garden salad $980 L1250
S AR YO A —TVH I A

Mushroom and potato salad served warm $ 1080 L 1400

FOII(LYITH

SIDE OF WINE

Assorted olive 520
TV —-—TOELEDE

Rum raisin butter 600
N VR AT

French fries 650
774 KT Db

Assorted organic cheese S1100 L 2200

F—H=9 IF—ZOEO Gt F— XK, MAbKD £

JOSPER GRILL

<VEGETABLES>

Today's vegetables dish ask
A H O E R

<FISH>
Conger eel (Miyagi) -curry emulsion sauce- 2450
HIE NTFOABES hrv—xvrvavy—2
Grilled marlin (Miyagi) -puttanesca sauce- 2650
HWE AVXDOT VN T A RRAY =2
Trout salmon -smoked mushroom sauce- 2650
FIYU P —FY RE—I VOV V—LY—2
Today's fish dish ask
AH O fkHEE

<MEAT>

Bone-in Tanba aka chicken thigh (Yamanashi) -chicken stock sauce- 2980
TLERE PR BT b bW FEv by 2y —2

Duck breast (Kyoto) -orange mustard sauce- 3250
HHESE W N vy yvza—Fy—2
Pork back rib BBQ grill 4480

RNy PN T AN=RFa2—T )N
Low temperature cooked guinea fowl breast (iwate) -jus de pintade- 4800
AP LA N OERFE Yo b v —

Dorobuta pork butt (Miyazaki) -yuzukosho sauce- 6380
LHEERE & A& Y — 2 MTHRY -2
Wagyu toman beef top round (Miyazaki) -red wine sauce- 7850
ERE HREL TVAF IIvorKkIAv Y =2
Bone-in aged sirloin -red wine sauce- 8850
RN EY—u A Y 25y 9 2RI AV —2
GARNITURE
French fries 1509 480 Spinach 100g 550 Eggplant gratin 550
774 KT b L FRAODTZ hv
Sauteed broccoli 3ps 480 Mashed potato 100g 550 Sauteed mushroom 1509 650
Trya)—vi— vy aXRT b VIOV a)—LY T —

MORETHAN
LUNCH COURSE

by chef Yuichi Watanabe

3850

PASTA & RISOTTO

Various mushroom and dried mullet roe peperoncino :Spaghettini 1450
HLAHIRAIDRRAVF— ) 285 F 4 —=

Sadowara eggplant (Miyazaki) arrabbiata :Spaghettini 1450
HIGE ETRTF R EHERTOT IET =4 255 4 —=

Smoked salmon and lemon ricotta cheese in light cream sauce :Tagliatelle 1550
AE—IH—FVLVEVI AV AF—XDRCT Y=L =24 )VT TV

Saury (Hokkaido) and olive in light tomato sauce :Spaghettini 1650
bMEERE e F Y =T DR v b Y —R: 285 T 4 —=

Iberico pork and onion ragout :Tagliatelle 1750
ARD) IFEHEREDT F— 2 )T T oV

Classic bolognese :Tagliatelle 1750
MORETHANRHE 2 —+¥: 4 )T T vV

Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1880
NI R QI o L RE ANV RS — T 285 5 4 —=

pumpkin gnocchi in sage cream sauce -hint of gorgonzola - 1650
HRO=3vy*% ¥—YV IV —LY—R -I)VIvJ—5DT 7+ b-

Black truffle ravioli 1880
HP)=2707EF)

Today’s pasta ask
AKHD AR Z X

Oysters (Hiroshima) and pancetta risotto 1650

ILEFE HUgE RV F 2o 2D) T b

<APPETIZER>

Seared barracuda (Kagoshima) and persimmon

salad-style

BEVLEE O A~ R LEAMOD
W7 AT

<HOT DISH>

Low temperature cooked shrimp and sweetbread plancha
in swimming crab bisque sauce

served with taro pancake
(KRG L 7elE L) — P T+ —D T IV F ¥

OO 27 ) — 2
HEDORV T —XFKA

<PASTA>
Largehead hairtail (ehime) and dried mullet roe peperoncino
:Spaghettini
FERE KAt AT 23IDRRBYF— )
2N T 4 —=

<MAIN>
Grilled duck

with bigarade sauce and buckwheat flour gnocchi

Dy g 28— 7 Y )v
EHI—FY—2
BEMO=3 v X R RAT

<DOLCE>
Japanese chestnut mont blanc

MEDOEY T T v

Tax included.
Forflikg 12 T < TRUA A T



[DINNER MENU]

DRINK MENU

(BEER)
Ichibanshibori Premium (Pilsner) 880
—FEHEO TV IT A
Gargery Estella (Pale Ale) 990
A=Yz )—xRT 7
Gargery Black (Bottle) 990
A2V LT 59
Bottle beer special ask
AHDH b VE— )V
Shandy Guff 950
VYV TAHT
Red eye 980
Vo T A
KIRIN Greens Free (Non Alc.) 700

FIVIVI)V—=v T ) —

(SPARKLING WINE)

Berry Bros.& Rudd Crémant de Limoux Brut G 990
RY)— TIH—-ZX&TI9F vy - - Va— TV b B 5500
Conte di Provaglio Franciacorta B 8200
avy T4 IRy IV IIvVFyans

Champagne J.Contet Pere & Fils Brut B 13000

VY UR—=a2]aVT R=VKIA A T Va2 b

Champagne Louis Roederer Collection 244 B 20000

Yy R—=a V4 aFr—)V avr¥av 244

Joyea Organic Sparkling Chardonnay (Non Alc.) G 880

VIaZT - F—H=9 7 - ZARA=T VT -y )V R (VT ha—)) B 4500
Bellini 950
FIER ) —=
Berry Royal 980
XY —m74 ¥

(WHISKY)
Johnnie Walker Black and Soda 880
V3 ==Y & —h KA RV
The Glenlivet 12y 1200
Jyvv )Ry b 124E
Bowmore 12y 1200
RYET 1248
Talisker 10y 1200
A ) ZH— 104
Jack Daniels 1000

V¥ s H=x) We have other whiskies, please ask staff.

Zoff, IA2X—ZHIEIICET,

(SAKE & SHOCHU)

Sake ask
AH D H A

Shochu (jp spirits) ask
A H DR

Lemon Sour 900
VEVHYY —

{(COCKTAIL)
KINOBI Gin & Tonic 1300
T FDE Vv b=v
Moscow Mule 900

ERX2I2—)

Vodka Cranberry 1000
I9F IR TUNRY —

Blood Orange Sprits 920
TI9 FFVYIRT) 9

Herbal Tonic 980
N—RN)v b=

Earl Grey Apricot 950
T—=VJvA4 TTVay b

Apple Paloma 950
Ty TNRuv

Golden Pine Fizz 950
T—NVTv RV T 4 X

Homemade Cello Soda 1000
HFERHMF vy —4

(DIGESTIVE (&)

Espresso Martini 1500
IZXTVYIYT A —=

Old Fashioned 1500
F—=N T FTovavi

Sarpa di POLI Grappa 1200
PR Fh HE—) FT 9

Homemade Cello 1000
HREF = 0

(MOCKTAIL (NON-ALCOHOL))
Kiwi Fruit Green Splash 990
XIA TV AT Ty

Apple Passion Sparkle 990

T ITNRYyy gy ZR=T )V

Coco Cranberry 860

Coco 77V~ —

Honey Arnold Palmer 900
N=— T— ) ) R—v—

(SOFT DRINKS)

Coca-Cola 650 JP Apple Juice 700
ah-a—3 HRHRD A T100%Y 22— R

Coca-Cola Zero 650 Mandarin Orange Juice 700
a—J+¥n FIREHDA100%Y 22— R

Lemon Squash 700 St.Pellegrino (s0oml) 750
VEVAAY Y 2 P VAN

Ginger Ale 650 Acqua Panna (s00ml) 750

IV ¥y —xT—)b T IT )

MORETHAN
GRILL

Tax included.
We have a bread charge of ¥500 per person as part of our system.

FoRMig 12 3 TREA AR T
TRTOREMNDS TV Y FF¥—Y500M%HCTET,



SEASONAL DISHES

-COLD-

Today’s oyster
EEZMD SE CAE DA 2 2 — (60HRIVEEF 4 )

ask

Fresh fish carpaccio (Mie) with arbequina olive oil and dried mullet roe 1780

SHPE RO EERO ANy F g
TIARF—FDF) =T FANER>RODHT R IDNS

Vietnamese rice paper roll

FV T A NVEFER

Marinated octopus (Kagoshima) and avocado
JEREE Eife THAFDOV Y %

Raw sea urchin (Hokkaido) and dried botargo cold cappelini

biEErE EEMN, HFEomBA ) —=

950

1280

1650

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1980
HIGHE HELEOANARYF 3 RE— Ly aT ERANTADY Y v a)b—2L

Burrrata cheese (Puglia) and seasonal fruits
T=VTEE TR EFEHDOTN—

-HOT-
Prosciutto gratin croquette

BT 2vavwyy

Squid (Kagoshima) fritto
EWREFE Ny DA ADT Y v b

Steamed mussels (Iwate) in white wine with bouillabaisse sauce
AFE L IVHOHATAVEL T4¥v~x—2Y—2

Low temperature cooked shrimp and sweetbread plancha
with swimming crab bisque sauce

2300

118 450

950

1250

1450

(EIRFHEE L 22 LV — T2 —DTITVF ¥ BEOHEOEZ 7Y —2

Stewed beef cheek in red wine with celeriac sauce
FHAORT A VEIAA Her )oY —2

SALAD

Classic Caesar salad (grilled chicken topping +1200)
DIV DY —=HF—=HIFTHX (FINFEFU o EY T +]200)

Nigoise salad with smoked bacon
AE—IR—AVD=—2AHITHX

Organic vegetables (Miura) garden salad
=W EEEROA-TvH oA

Mushroom and potato salad served warm
DI ITLY TN

SIDE OF WINE
Assorted olive

ZFYV—TDEYHEDOYE

Rum raisin butter
NVES A B
French fries

7534 FKT b

Assorted organic cheese
F—H=9 I7F—XDEYEDLY F— &M, BHbAY T

2580

§$750 L 980

§$ 860 L 1080

§$980 L 1250

§$ 1080 L 1400

520

600

650

§ 1100 L 2200

JOSPER GRILL

<VEGETABLES>

Today's vegetables dish ask
A H Ok B

<FISH>
Conger cel (Miyagi) -curry emulsion sauce- 2450
HIHE NFOABEE Av—xvrvavy—2
Grilled marlin (Miyagi) -puttanesca sauce- 2650
HWE AVXDT VI T RxAAY =2
Trout salmon -smoked mushroom sauce- 2650
FIYDPI—FY RE—ITyval—LY—2
Today's fish dish ask
A H O fkh

<MEAT>

Bone-in Tanba aka chicken thigh (Yamanashi) -chicken stock sauce- 2980
TLREE PHERTS BMNEbbHN F3v b2y -2

Duck breast (Kyoto) -orange mustard sauce- 3250
HEE WS MR vy yvza—ky—2
Pork back rib BBQ grill 4480

R VT RA=RFa2—-TJ V)
Low temperature cooked guinea fowl breast (wate) -jus de pintade- 4800
ATE AR BMAOMEMAE v & Sv -

Dorobuta pork butt (Miyazaki) -yuzukosho sauce- 6380
JLHEERE &AL BU—2 fhir#Hmy — 2
Wagyu toman beef top round (Miyazaki) -red wine sauce- 7850
HIGRE WES TVvAF 253y kT4 Y —2
Bone-in aged sirloin -red wine sauce- 8850
MEENES—0 Ay 253y 92k Ay Y —2
GARNITURE
French fries 1509 480 Spinach 100g 550 Eggplant gratin 550
7I4 KT b TR FRADT T A
Sauteed broccoli 3ps 480 Mashed potato 100g 550 Sauteed mushroom 1509 650
Jayal)—=vJi— voYaRT b VYV a V=L T —

MORETHAN
DINNER COURSE

by chef Yuichi Watanabe

5500~

PASTA & RISOTTO

Various mushroom and dried mullet roe peperoncino :Spaghettini 1450
BEEATZAIDORRAVF— ) 2R-FF 4 —=

Sadowara eggplant (Miyaraki) arrabbiata :Spaghettini 1450
HIREE A LT 2ADT T =X 2855 4 —=

Smoked salmon and lemon ricotta cheese in light cream sauce :Tagliatelle 1550
A=V —FBVEVEV ) IVAF XD ) =LY —=Z: AV T TV

Saury (Hokkaido) and olive in light tomato sauce :Linguine 1650
JLHEERE R 2 ) —T OB b v b Y =2 ) v T4 %

Iberico pork and onion ragout :Tagliatelle 1750
ARY) AREFHERTDTI T — 2 )T ToVv

Classic bolognese :Pappardelle 1750
MORETHANGK | % — 8y 0L F o U

Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1880
S FEEIRG O e o IREA VK =T : 235 F 4 —=

pumpkin gnocchi in sage cream sauce -hint of gorgonzola - 1650
FMRO=3 9% =YV I V=LY =R -I)NTvI—FDT 7V b-

Black truffle ravioli 1880
EhVaToSEZ)

Today’s pasta ask
AHDARZ 4

Opysters (Hiroshima) and pancetta risotto 1650

IREE Hige v F 2o A0 ) Vo b

<AMUSE>
Potato royale
b el N = 7 e ) 2

<APPETIZER>
Seared barracuda (Kagoshima) and persimmon salad-style

BEREE RO AVREEAMOY T XL T

<HOT DISH>
Low temperature cooked shrimp and sweetbread plancha
in swimming crab bisque sauce
served with taro pancake
KIRFAEL 2L ) -T2 —DT TV F ¥
BEOEODER I Y =2 HEDRV T —XRA
<PASTA>

) - Please choose one -
THDA=a—o—MeBRI(LIV

Largehead hairtail (Ehime) and dried mullet roe peperoncino
BIRE KTIfAE AT R IOV F— )

Saury (Hokkaido) and olive in light tomato sauce (+150)
s RE I e F Y — T Db v kY — R (+150)

Guinea fowl (Hokkaido) ragout (+500)

HFE RARAED T T — (+500)

Today’s pasta (+ask)

AKHD R A (+ask)

<PESCE>

Grilled tilefish and scales (Kagoshima)
with burnt butter peanut sauce
FEIRERE Hi Ok =
L R =Y — 2
<MAIN>

) - Please choose one -
THOA=2—0b— BRI (LI

* Grilled duck breast
with bigarade sauce and buckwheat flour gnocchi
gDy g 28—=7 ) )L
EAT =Y =2 -HEPD=3 v X 2HAT-

* Grilled toman beef (Miyazaki) with red wine sauce (+2000)
HIGE AEEDOT IV 25y 28T A Y — 2 (+2000)

* Today's special (+ask)
ARHDOAA VT 4 9 2 (+ask)

<DOLCE>

) - Please choose one -
THOA=2 =20 —flE BRI (LI

* Japanese chestnut mont blanc (+300)
MEEDEY T J v (+300)

* Crémet d'Anjou with seasonal fruits sauce (+150)
TV =LAV a BHDOTI V=Y DY —R (+150)

* Today's gelato from REX VERY
Vo 22X Y) =k b ARHOY 27—}





