DRINK MENU

(BEER)
Ichibanshibori Premium (Pilsner) 880
—&HEO TV 1T 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)=VRXTY)—

(SPARKLING WINE)

Berry Bros.& Rudd Crémant de Limoux Brut G 990
XY= TIF—X&T 9l vy k- Va— TYayk B 5500
Conte di Provaglio Franciacorta B 8200
AVT T4 TRITIVF TIVF R ANA

Champagne J.Contet Pere & Fils Brut B 13000

Yy R—=2]avT R=V&T A A T V2w b

Champagne Louis Roederer Collection 244 B 20000

Yy R—=a VA BTV =)L aL Iy gy 244
Bellini 950
FIpkR Y —=
Berry Royal 980
XY =TT 4

(WHISKY)
Johnnie Walker Black and Soda 880
Vaz=—9x—h—@RENA RV
The Glenlivet 12y 1200
Jrvv )Ry b 24E
Bowmore 12y 1200
FYET 124F
Talisker 10y 1200
2 ) A H— 104
Jack Daniels 900

AR L We have other whiskies, please ask staff.

zoffl, YAZF—ZHHARITOET,
(SAKE & SHOCHU)

Sake ask
AHDHAE

Shochu (jp spirits) ask
AR H DR

Samurai Rock (sake and Lime) 900
RN R =

Watpirits Lemon Sour 850
Wy EVHT —

{(COCKTAIL)
KINOBI Gin & Tonic

R FOE Vv b=v 2

Original Moscow Mule
HE#EEZ2 I 2V

Vodka Cranberry
277 b9F9hITUNRY)—
Blood Orange Sprits
TI9FVVIRTY Y
Herbal Tonic
N= =y

Ceylon Apricot
4w T 7)Y ay b
Apple Paloma

Ty T hRuv

Golden Pine Fizz

T—NVT R T4 X
Homemade Cello Soda
HE#F v - )—H
(DIGESTIVE (£#i))

Espresso Martini
HT 2T TFIVOIRATV Y IVT 4 —=

Old Fashioned

F—=NVFT7T7yvavi

Sarpa di POLI Grappa

PR T4 Hm) Ty

Mandarin Cello
AMPAF Ty H

1300

950

1200

920

980

880

950

950

990

1400

1500

1200

990

(MOCKTAIL (NON-ALCOHOL))

Kiwi Fruit Green Splash

XA TV 2T TV

Apple Passion Sparkle

T TNRy gy 2AR= )

Coco Cranberry
Coco 77X ) —

Honey Ginger Lemon Tea

NIV —VEVT A4 —

(SOFT DRINKS)

Coca-Cola 550
24 -2-3

Coca-Cola Zero 550
2—5¥n

Original Lemonade 680
HRUV EL—F

Original Ginger Ale 680

HEMY Y Yy —z— b

990

990

860

820

JP Apple Juice 700

HHROAT100%Y = — A

Mandarin Orange Juice 700
FRHD A100% Y 2 — R

St.Pellegrino (sooml 750
YL Y )

Acqua Panna (s00ml) 750
TIT AT

[ LUNCH )

MORETHAN
GRILL

Tax included.
FRMME I T < TRUAAMING T



SEASONAL DISHES
-COLD-

Today’s oyster ask

EEBHASECAHDZ A 2 A — (60HR P EH )

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

—HE MRROERO ANy F 3
TNRF—FOF) = THAN Lo XDDAT 2 I

Vietnamese rice paper roll 950
Vv aVERER

Marinated octopus (Kagoshima) and avocado 1280
BREE B TEAFO7 ) 1

Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1650

JbigEE AEMN, HREomEAyRY) —=
Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1980
IR WEEDAN SR F I XE—V9aT b ERIIZADT Y Y 2 V— L

Burrrata cheese (Puglia), seasonal fruits and prosciutto 2500
T=VTHETI—2EHOI V=D & THY 2—}

-HOT-
Prosciutto gratin croquette 1| 450
ENLDT T Ay y
Corn (Miura) cheese fritto 950
S PYERIVOF—XT7 Y b
Squld (Kagoshima) fritto 950
BEREE N VAADT Yy b
Steamed mussels (Iwate) in white wine with bouillabaisse sauce 1250

BTE L-NVHOHTA VKL TA4¥x—2Y—=2

Squid (Kagoshima) plancha and zucchini blossoms fritto
with squid ink sauce and romesco sauce 1350

BREE NMADTIvF ¥ ity F—=D7 Y v
AHARIY—REBAZAY—2R

Stewed beef cheek in red wine with celeriac sauce 2580
FHNOKRT 4 VEILA Bru )oY —2

SALAD

Classic Caesar salad (grilled chicken topping +1200) S 750 L 980
2TV IV —F—=HIFH (FY)LFEv bV T +1200)

Nigoise salad with smoked bacon $ 860 L 1080
AE—IR=—AVD=—=ZAHF T X

Organic vegetables (Miura) garden salad $980 L 1250
SIHE BB ROA-T v IH

Mushroom and potato salad served warm $ 1080 L 1400

FOITLYITH

SIDE OF WINE

Assorted olive 520
TV —-TOELEDE

Rum raisin butter 600
TV =XV AR —

French fries 650
774 FRT b

Assorted organic cheese S1100 L 2200

F—HZ9 I F—XOEO bt F— &M HREbLAD £

JOSPER GRILL

<VEGETABLES>

Today's vegetables dish ask
AH O SR H

<FISH>
Saikyo-miso pickled sablefish 2450
RS OV R
Conger eel (Miyagi) -curry emulsion sauce- 2450
EIE X FOAREE Av—zvhVavY—2
Trout salmon -smoked mushroom sauce- 2650
I —FY RE—IVIVaAN—LY =2
Today's fish dish ask
AH O ok

<MEAT>
Bone-in Miou chicken thigh (Yamanashi -chicken stock sauce- 2980
WALE BN BNELOH Frvabv sy -2
Duck breast (Kyoto) -orange mustard sauce- 3250
HHEE FE B fvvyvra—kY—2
Okome pork butt (Miyazaki) -yuzukosho sauce- 3650
HiEE BREKE Y — 2 fiFm — 2
Pork back rib BBQ grill 4480

R IV T R=RFa—-J ) )V
Low temperature cooked guinea fowl breast (iwate) -jus de pintade- 4800
AFE R R BRANOMKERME va v fva—F

Wagyu sirloin (Australia) -red wine sauce- 6500
RSN MERE y—0AY 279y 9 IKTI4v =2
Wagyu toman beef top round (Miyazaki) -red wine sauce- 7850
HIGE WEE FVvAF 29V 2kTIAV Y =2
GARNITURE
French fries Spinach Eggplant gratin
774 KT b 1509 480 JEHE 1009 550 TADIT T AV 550
Sauteed broccoli Mashed potato Sauteed mushroom
Tuyal)—=VF— 35480 V¥V akKT 100g 550 ¥ VY a)v—L) T — 1504 650

MORETHAN
LUNCH COURSE

by chef Yuichi Watanabe

3850

PASTA & RISOTTO

Corn (Miura) peperoncino :Spaghettini 1350
SHE MV EHQVDORRAVF— ) 2AFT 4 —=

Sadowara eggplant (Miyazaki) and onion arrabbiata :Spaghettini 1450
HIEE ELRF 2 EHEREDT IET =X : 2877 4 —=

Whitebait (shinojima) peperoncino :Spaghettini 1450
BREBE ¥ T ADRRUY F =) 235 F 4 —=

Classic genovese :Chitarra 1650

=il AYNDI TV IV ) R=E i F a9 T
Wagyu Toman beef shank (Miyazaki), tendon and green chili ragout :Tagliatelle 1750
HikE WEEZ XN ET XV AR, BEEFOI =4 )TTov

MORETHAN bolognese :Tagliatelle 1750
MORETHANRH Xr—¥:2 )T T oV

Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini 1880
S FEERGOINZ Mo REANVE S, =T : 2855 4 —=

Prosciutto cotto and smoked mozzarella gnocchi 1650

in lemon ricotta cheese sauce
Ty a—bay b RAE—ILREYITV T,
VEV)awAdF—X)—2D=3 9y %

Black truffle ravioli 1880
EMVa2705ER)

Today’s pasta ask
AKHDAZ %

Charcoal grilled octopus and Manganji pepper risotto 1650

RPEE L e HIR & RSO ) Vv b

<APPETIZER>

Corn (Miura) panna cotta

with foam sauce
~scent of vanilla~

SHE PUVERIVORVFay A
BOWILEALNA=ZTDT +— A

<HOT DISH>

Squid (Kagoshima) plancha and zucchini blossoms fritto

with squid ink sauce and romesco sauce

JEIREE INMADTIVF v
Xy F—=D7 Yy h
AARAIDY)—RéB ARV —2R

<PASTA>
Whitebait (Shinojima) peperoncino

BBE ¥V IADRRAY F— )

<MAIN>
Grilled Iberico pork butt

with roasted fig and burned butter balsamic sauce
AX)afEe—2D 7))V
AFYVIDE—=R P LENL AL =)V HIaY -2

<DOLCE>
Semifreddo

with mango, pineapple and passion fruits sauce
IV
vyvI—, KAy RyvagvIlh—=JDY—2R

Tax included.
Forflikg 12 T < TRUA A T



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
NY)—= - TIHF=Z&TI 9 sUvy - k- Vom TVav b B 5500
Conte di Provaglio Franciacorta B 8200
avy T4 7uyr )t IJIvFraLs

Champagne J.Contet Pere & Fils Brut B 13000

VyvoR—=2]avi R=V&ITARX TVay b

Champagne Louis Roederer Collection 244 B 20000

VY UR—=a VA BTV avIvav 244

Bellini 950
i ) —=
Berry Royal 980
NY—mTAYL

(WHISKY)
Johnnie Walker Black and Soda 880
Va=—9 4 —h—i@EE A RV
The Glenlivet 12y 1200
Jvv YRy b 124
Bowmore 12y 1200
EIET 124
Talisker 10y 1200
2D 2 Hh— 104
Jack Daniels 900

Vo s A=l We have other whiskies, please ask staff.

Zofl, Y ARF—FRPHBEIIVET,
(SAKE & SHOCHU)

Sake ask
AH D H A

Shochu (jp spirits) ask
7~ H Ot

Samurai Rock (sake and Lime) 900
N =R

Wapirits Lemon Sour 850
By VYT —

{(COCKTAIL)
KINOBI Gin & Tonic 1300
T EDE Vv b=y
Original Moscow Mule 950
HE#MEZ2I 2V
Vodka Cranberry 1200
277089 F9hITUNRY) —
Blood Orange Sprits 920
TI9 FFVYIRT) 9
Herbal Tonic 980
N—=IY b=y 7
Ceylon Apricot 880
A4BvT 7Y ay b
Apple Paloma 950
Ty T Rkav
Golden Pine Fizz 950
T—NVTv RV T 4 X
Homemade Cello Soda 990
HEWFzowm - —A

(DIGESTIVE (&)
Espresso Martini 1400
HIT 2T TFIVDIATV Y IVT A —=
Old Fashioned 1500
F—=N T FTovavi
Sarpa di POLI Grappa 1200
PR Fh HE—) FT 9
Mandarin Cello 990
BT YA

(MOCKTAIL (NON-ALCOHOL))
Kiwi Fruit Green Splash 990
XIA TV AT Ty
Apple Passion Sparkle 990
T TNy v gy AR= )
Coco Cranberry 860
Coco 77w~ —
Honey Ginger Lemon Tea 820
NV UV Y —VEVT 4 —

(SOFT DRINKS)
Coca-Cola 550 JP Apple Juice 700
ah-a—37 HHRD A Z100%Y = — 2
Coca-Cola Zero 550  Mandarin Orange Juice 700
a2—-J¥u BIEADA100%Y 2 — A
Original Lemonade 680  St.Pellegrino (soom 750
HERML Er— T YRy TY )
Original Ginger Ale 680 Acqua Panna (soom) 750

AR#EY VY vy —x— )V T T RS

[ DINNER ]

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 ask
LEEM O AHD A A 2 4 — (60 PE &)

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

SHE MR AVt F 3
TARE—FOF) = TFAN Lo XDDAT R I

Vietnamese rice paper roll 950
FVTvANEREES

Marinated octopus (Kagoshima) and avocado 1280
BEIREE HEife THRANDY ) £

Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1650

e AEM, HEomEary ) —=
Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1980
IRE WELFOANYF 3 RE= V2T bERNZADY YV a)b—L4

Burrrata cheese (Puglia), seasonal fruits and prosciutto 2500
T=IVT#ET I =2 eEHOTI V=) Ty 2=}

-HOT-
Prosciutto gratin croquette 118 450
EANLDT TR auy T
Corn (Miura) cheese fritto 950
SWE PYEEIVOF—ZT ) b
Squid (Kagoshima) fritto 950
BREE NI AADT ) v b
Steamed mussels (iwate) in white wine with bouillabaisse sauce 1250

HTHE L—NVHOHTA VAL T4¥x—2Y—2

Squid (Kagoshima) plancha and zucchini blossoms fritto
with squid ink sauce and romesco sauce 1350

BIREE NMADTIVvFY e XvXF—=D7 Y v}
AHARAIY—=2¢bB A2V =2

Stewed beef cheek in red wine with celeriac sauce 2580

HHRNORT AV EIAA Ber)Dy—2

SALAD

Classic Caesar salad (grilled chicken topping +1200) §$750 L 980
DIV IY—=F=HIFHX (FINVFFV bV T +1200)

Nigoise salad with smoked bacon $ 860 L 1080
AE—IR—AVD=—AHF T X

Organic vegetables (Miura) garden salad $980 L1250

=i AREXOA-TvHI X

Mushroom and potato salad served warm
FOIO(LY TN

SIDE OF WINE

§ 1080 L 1400

Assorted olive 520
V=T OKbEDE

Rum raisin butter 600
TLV =XV ARR—

French fries 650
794 FKT b

Assorted organic cheese S1100 L 2200

A=Az IF— AR BOY F— &M, BHbED 2T

JOSPER GRILL
<VEGETABLES>
Today's vegetables dish ask
A H OB R
<FISH>
Saikyo-miso pickled sablefish 2450
RS O P E
Conger eel (Miyagi) -curry emulsion sauce- 2450
HE RTOAMS Av-—zvivavy—2
Trout salmon -smoked mushroom sauce- 2650
FIY M=%V ZE—IVYVa V-2V -2
Today's fish dish ask
AH O R
<MEAT>
Bone-in Miou chicken thigh (Yamanashi) -chicken stock sauce- 2980
WIAPE ERH B S b bR FFv by sy =2
Duck breast (Kyoto) -orange mustard sauce- 3250
TAREE IS BN Avvyvra—Fy—2
Okome pork butt (Miyazaki) -yuzukosho sauce- 3650
HIRPE BKEKE T — 2 My — 2
Pork back rib BBQ grill 4480
APV T R=RFa2—-TJ )N
Low temperature cooked guinea fowl breast (iwate) -jus de pintade- 4800
ETFPE AR uBlANOMIEFE va  sva—F
Wagyu sirloin (Australia) -red wine sauce- 6500
BEREE MERE Y—vwAfY 253y 9 7k 4v =2
Wagyu toman beef top round (Miyazaki) -red wine sauce- 7850
HIRE HELE SVAF 29V o skIAv Y =2
GARNITURE
French fries Spinach Eggplant gratin
774 NRT b 1509 480 JEHE 1009 550 TADT I AV 550
Sauteed broccoli Mashed potato Sauteed mushroom
Tayal)—=VT— 35480 V¥V aRT b 100g 550 VY 2)v=2L2 T — 1509 650
PASTA & RISOTTO
Corn (Miura) peperoncino :Spaghettini 1350
SHHE P UEUAVORREYF =) 2AS T 4 —=
Sadowara eggplant (Miyazaki) and onion arrabbiata :Spaghettini 1450
HIRE EHRF A EHEQNEOT IET =425 4 —=
Whitebait (shinojima) peperoncino :Spaghettini 1450
BEFE v I 2ORRUYF— ) 2AFF 4 —=
Classic genovese :Chitarra 1650

SHE AVIND I TV IV I N—F ka9 T

Wagyu Toman beef shank (Miyazaki), tendon and green chili ragout :Rigatoni 1550

HiIGE HEEZ XA T XV AR, FEEFOT T - )b —=
MORETHAN bolognese :Pappardelle

MORETHANZR B 3 —F: 0 0L Ty v

Carbonara -using eggs from Ito poultry farm (Tachikawa) - :Spaghettini
VN BRGSO e o REAN RS =T : 2355 4 —=

Prosciutto cotto and smoked mozzarella gnocchi
in lemon ricotta cheese sauce

Tava—bayy b AE=ILREYITV T,
VEVYavAF—XY)—2D=3 9 F

Black truffle ravioli

HN)a70I7¢Z)

Today’s pasta

KHD R A

Charcoal grilled octopus and Manganji pepper risotto
RBEE LB FFEEFD ) Uy b

1750

1880

1650

1880

ask

1650

MORETHAN
DINNER COURSE

by chef Yuichi Watanabe

5500~

<AMUSE>
Low temperature cooked red rice prawn and stracciatella pinchos
with colinky squash rapées scent of lime
FGEDMIFHAILL AP T v F ¥ T v IOE Y F 32
TALELA)VEF—DIRERAT
<APPETIZER>

Corn (Miura) panna cotta
with foam sauce scent of vanilla
ZJ#E bUERavORYFay A
WBOPILEDLINRA=TDT & — LA
<HOT DISH>

Squid (Kagoshima) plancha and zucchini blossoms fritto
with squid ink sauce and romesco sauce

BIREE NMADTIVF¥ Xy F—=D7 )y
AHRIDY—ZLUARTY =2

<PASTA>
- Please choose one -

THOA=Z2—20—REBREI(LIV
* Whitebait (Shinojima) peperoncino
BERE v I ADRRAYF— )
* Okra (Kagoshima), octopus and dried mullet roe :Rigatoni (+150)
BREEXZ T L3, ATAIDY H b —= (+150)
* Classic genovese (+300)
SHEAVND I TV Y IV 2 ) R—F (+300)
* Today’s pasta (+ask)
KHDRZ R (+ask)
<PESCE>

Grilled Largehead hairtail (Kagoshima)
with provence-style sauce
JEREPE RIID 7 Y Vv

TuY Ty VR —
<MAIN>

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

* Grilled Iberico pork butt

with roasted fig and burned butter balsamic sauce

AR 2R —2D T ) )V

AFYVIDE—=RF LENL AT =NV HF 1Y =2
* Grilled toman beef (Miyazaki) with red wine sauce (+2000)

HIGEE HELEOT VN 25y 9 2T A Y —2 (+2000)
* Today's special (+ask)

AHDAAY T 4 0¥ 2 (+ask)

<DOLCE>

- Please choose one -
THOA=Z2—2o—ME BRI (I
* Semifreddo with mango, pineapple and passion fruits sauce
TITVY N vvd— ALy, AyyavIp—YD)—2
* Crémet d'Anjou with seasonal fruits sauce (+150)
IV—LAVYa BHOT V=YD= (+150)
* Today's gelato from REX VERY
Vo 22X ) =IO KDY 2T — |



