DRINK MENU

(BEER)
Ichibanshibori Premium (Pilsner) 880
—&HEO TV IT 4
Gargery Estella (Pale Ale) 990
N—=V=zV=x2T7
Gargery Black (Bottle) 990
ARV 2Ty
Bottle beer special ask
RHOH VM E—1
Shandy Guff 950
VYV ITAHT
Red eye 980
Vo FT
KIRIN Greens Free (Non Alc.) 700

XV TNV T ) —

(SPARKLING WINE)
Berry Bros.& Rudd Crémant de Limoux Brut G 950 B 5400
RY) = TIHF=-X&Iv b Ivvy - - DLh— TVavb
Conte di Provaglio Franciacorta B 8200
avy T4 IRy VF IIvVFyansa

Hugues Godme Reéserve Ter Cru (cHAMPAGNE) B 11000
D J . dRR TVagb - LELY

Bellini 950
Fiff ) —=
Berry Royal 980
X)) =174 ¥

(WHISKY)
Johnnie Walker Black and Soda 880
Vg =—9F——ig8RE A R
The Glenlivet 12y 1200
Jrvv )Ry b 124F
Bowmore 12y 1200
FEYET 124
Talisker 10y 1200
2 Y 2 H— 104
Jack Daniels 900

Vyy s HA=x)V

We have other whiskies, please ask stajf.
Zof, YARF—ZHARIICET,

(SAKE & SHOCHU)

Sake ask
AHDHAN

Shochu (jp spirits) ask
AH DR

Samurai Rock (sake and Lime) 900
N RN

Wapirits Lemon Sour 8§50
v EVHY —

(COCKTAIL)

Yuzu Lemon Gin & Tonic
OIFNbAYV =27

Original Moscow Mule
BT 22 32—

Vodka Cranberry
27789 FV9 AT TR —
Blood Orange Sprits
TI9IVVIRTY 9
Herbal Tonic

N=) b=y 7

Ceylon Apricot
AT 7)ay b

Apple Paloma

Ty T)NoRuv

Golden Pine Fizz
T—NVTV RV T4 X

Facon Black Russian
TFIVT T INT TV
Mandarin Cello Soda
AMAF T V=K
(DIGESTIVE (£277))

Espresso Martini
N7 2T FIVDIRTV Y IVTA—=

Old Fashioned

F=NVET7Tyvvavh
Sarpa di POLI Grappa

PR T4 R=) TT s

Mandarin Cello
BT YA

1300

950

1200

920

980

880

950

950

1100

990

1300

1200

1200

990

(MOCKTAIL (NON-ALCOHOL))

Kiwi Fruit Green Splash

FIATV—VRT Ty

Apple Passion Sparkle

T ITNRYy gy ZR=T )V

Coco Cranberry
Coco 77X —

Honey Ginger Lemon Tea

NV VI Y —VEVT 4 —

{(SOFT DRINKS)
Coca-Cola 550
an-2—3
Coca-Cola Zero 550
a—J¥u
Original Lemonade 680
BFWL €5 —

Original Ginger Ale 680

HRBY Y — =)

990

990

JP Apple Juice 700

HFEHAOAZ100%Y 22— R

Mandarin Orange Juice 700
FIREA D A100%Y 2 — 2
St.Pellegrino (soom 750
FoRvITY )

Acqua Panna (500m1) 750
TOT R F

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

ZEEHA O ( KRHD A 2 X — (60T E )

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

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

Marinated octopus (Kagoshima) and avocado 1280
BEREE Bt THRAFOV ) %

Vietnamese rice paper roll 950
FV TV ANVERES

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

tigErE £EMN, FEom#EAhy ) —=
Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1980
HiE WEFEOAN AR F I3 RE= VY aT LERNIZADY Y Y 2 V=L

Burrrata cheese (Puglia), seasonal fruits and prosciutto 2500
T=VTHET I =R EFHDOTIN—) & THY 2—}

-HOT-
Prosciutto gratin croquette 118 420

ENLDT T HAvanyr

Steamed mussels (Iwate) in white wine with bouillabaisse sauce 880
HFEE L—VHOHTAVEL TA¥~x—2Y—2

Squid (Kagoshima) fritto 950
BEVREE Ny VA ADT Y v b

Kitakata wonton wrapped in salsiccia and black truffle ravioli 1250
ELHIVAVTAARYINY 9 F ¥ EENV2T7DIE )

Cuttlefish (Ehime) plancha with green pea and almond sauce 1350
BIEE BANDTIVF ¥ ARESHLT—EV FOY =2

Stewed beef cheek in red wine with celeriac sauce 2580
FHNORT A vV ELA Wru )y —2

SALAD

Classic Caesar salad (+grilled chicken) +1200 S 750 L 980
DIV IV —=F =% T X (+TINVFFV) 11200
Nicoise salad with smoked bacon S 860 L 1080

AE—IR—aAVD=—AH}ITH

Grilled organic vegetable salad with a mix of leafy greens§ 980 L 1250
VIAR=ZF =TV TT )NV tEEEHEDOY 7 X

Mushroom and potato salad served warm S 1080 L 1400
FOO(LYIN

SIDE OF WINE

Assorted olive 520
) —TDEYEDE

Rum raisin butter 600
VAN SPAY B

French fries 650
774 FKT b

Assorted organic cheese S 1100 L 2200

F—H=9 I F—ZOMHED bt F— A& BREbLKD £

JOSPER GRILL

<VEGETABLES>
Today's vegetables dish ask
AH O R
<FISH>
Conger eel (Miyazaki) - curry emulsion sauce - 2450
ERE NTOHBEE Av—zvrvavy—2
Trout salmon - smoked mushroom sauce - 2650
FIUMNI—FY ZE—I VY VaN—LY—2
Today's fish dish ask
A H O fRH
<MEAT>
Okome pork butt (Miyazaki) - yuzukosho sauce - 3650
HIFPE B KKBE T — R M7y — 2
Pork back rib BBQ grill 3910

K9 PYT AexFaF Y
Bone-in Miou chicken thigh (Yamanashi) - chicken stock sauce -2980
IBE B BN E LB Frv by -2

Duck breast (Kyoto) - orange mustard sauce - 3250
TR S I Avvvvexa—bv—2
Wagyu sirloin (Australia) - red wine sauce - 6500

BEREE MERE y—wAY 27y rRTAvY—2
Wagyu toman beef top round (Miyazaki) - red wine sauce - 7850
HIGE WEY TVAF 29V kT AV =2

GARNITURE

French fries Mashed potato Spinach Macaroni cheese

7IA4FRTM 480 vovaETFh 550 EEE 550 vAw=F-X 650

PASTA & RISOTTO

Clams and dried mullet roe peperoncino :Spaghettini 1550
LETHVEATRIDRRAYF — ) 21T 4 —=

Spear squid (Kagoshima) and japanese parsley in light tomato sauce 1550
:Spaghettini

EREE Y VA A EHEDBONY N Y —2: 2875 4 —=

Sakura shrimp (Shizuoka) and butterbur scape peperoncino 1650
:Spaghettini

HIE MBS L EOEDRNRO Y F — ) 2AF T 4 —=

Wagyu Toman beef (Miyazaki) and onion (Awaji) ragout :Rigatoni 1750
HIGEMES KR ERERED T T — Vi —=

Classic bolognese : Tagliatelle 1750
2oV IR A—¥ 2V T TV

Carbonara ~using eggs from Ito poultry farm (Tachikawa) ~:Spaghettini 1880
VI BRSO H o REANVE S =T 235 F 4 —=

Prosciutto cotto and smoked mozzarella gnocchi 1650
in lemon ricotta cheese sauce
THYa—bay P ERE=ILREYVITV I,

VEV )29 AF—XY—-2D=3 v F

Today’s pasta ask
ARHDRZ A

Parmigiano risotto 1250
YV TNVERVIV Y=/ )y b

Octopus (Kagoshima) and rucola risotto in tomato sauce 1550

BIHERE Bife Vadob~v b)YV b

MORETHAN
5500N y chef Yuichi Watanabe

<APPETIZER>
Onion (Awaji) blanc-manger, new summer orange
and shellfish tartar
WIKIE IEREFDTI5vvv vz e
HingE & Ho 2 vz )v

<HOT DISH>
Cuttlefish (Ehime) plancha
with green pea and almond sauce

BlIgE BAADT TV T ¥
AREDIHET—EV DY —2X

<PASTA>

- Please choose one -
THDOA=Z2=2o—MEBRET (LI
* Sakura shrimp (Shizuoka) and butterbur scape in light tomato sauce
HHbi . Pl L BRDEZE DO PV b Y — 2

* Firefly squid (Hyogo) and dried mullet roe peperoncino (+150)
FeRiE ML 7T R IORRBYF = ) (+150)

* Panchetta, fava beans and pecorino cheese cacio e pepe (+300)
AYFz9REBE, RA) =) F=ZXDAF 3+ T - RN (+300)

* Today's pasta (+ask)
AKHDIRZ A (+ask)

<PESCE>
Grilled flounder (Ehime)
with Cabbage and dried mullet roe sauce

HRE FHOZ ) )V
BXF Y XV EATZIDY =2

<MAIN>

) - Please choose one -
TROA=a—ro—REHRF (LI

* Low temperature cooked Miou chicken breast (Yamanashi)
with cider sauce scent of herb
~served with sautéed seasonal vegetable in butter~

IZBYEE ERCRI O RIRIAM v — VY =2 ~—=TDFD
BEFOAL -V T —TA

* Grilled toman beef (Miyazaki) with gravy sauce (+2000)
Tl HELEOT VIV 2Ty 9 2T AV Y =2 (+2000)

* Today's special (+ask)
AKHDAAY T4 9 2 (+ask)

<DOLCE>

) - Please choose one -
THROA=a—ro—MEHRF (LI

* Cherry blossoms bianco mangiare (+150)

WO Tvavyyy—v (+150)

* Today's gelato from REX VERY
VoI ZRY) =L O RHDOY = 7 — |



DRINK MENU

(BEER)
Ichibanshibori Premium (Pilsner) 880
—B/PEY TV I T L
Gargery Estella (Pale Ale) 990
ARV ST2T 7
Gargery Black (Bottle) 990
H=T =z V=T 5970
Bottle beer special ask
ARHDA V=)V
Shandy Guff 950
VYV ITAAT
Red eye 980
Vo T
KIRIN Greens Free (Non Alc.) 700

FVU IV -V ZT ) —

(SPARKLING WINE)
Berry Bros.& Rudd Crémant de Limoux Brut G 950 B 5400
NY = TIF=X&I v Jvvy - - Vh—= TVayh
Conte di Provaglio Franciacorta B 8200
avy 74 JuyrVd 7I3vFraLs

Hugues Godme Réserve ler Cru (cHAMPAGNE) B 11000
2—J IR TYVa2y b - vELT

Bellini 950
FpkRY) —=
Berry Royal 980
NY—=HT A ¥

(WHISKY)
Johnnie Walker Black and Soda 880
V3 ==Y 4 — AR A R
The Glenlivet 12y 1200
Jvv )y b 124E
Bowmore 12y 1200
KYET 124F
Talisker 10y 1200
A ) 25— 104E
Jack Daniels 900

Yy s A=)V

We have other whiskies, please ask staff.
zoft, YA2AX—SHARITCET,

(SAKE & SHOCHU)

Sake ask
AH O H A

Shochu (jp spirits) ask
AHDBERT

Samurai Rock (Sake and Lime) 900
RN R =DP

Wapirits Lemon Sour 850
By EVY YT —

(COCKTAIL)

Yuzu Lemon Gin & Tonic
OFNbAYY b=y
Original Moscow Mule
HFE#HEZa2I2—)

Vodka Cranberry

VoV ANWE N P A SRS
Blood Orange Sprits
TI9RIVVVRT Y 9D
Herbal Tonic

N=) =y

Ceylon Apricot

EATYT T3y b

Apple Paloma

Ty TR v

Golden Pine Fizz
T—NVTv RV T 4 X

Facon Black Russian
TFyIVT I INT TV
Mandarin Cello Soda
BPAFroE V=K
(DIGESTIVE (£#i))
Espresso Martini

NI 2T TIVOIRATV IV T 4 —=

Old Fashioned

ZF=NVFT7T79¥aviy
Sarpa di POLI Grappa

PR T4 H—) TT 9

Mandarin Cello
ArhFrzow

1300

950

1200

920

980

880

950

950

1100

990

1300

1200

1200

990

(MOCKTAIL (NON-ALCOHOL))

Kiwi Fruit Green Splash
XIA TV AT Ty a

Apple Passion Sparkle

T TNRy gy 2R=7 )

Coco Cranberry
Coco 77—

Honey Ginger Lemon Tea

NIV —VEVT 4 —

(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 vy y—z—)b

990

990

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

MORETHAN
GRILL

Tax included.
FRMME I T < TRUAAMING T



SEASONAL DISHES

-COLD-
Today’s oyster ask

REEMA O ( RHDO A 2 X — (60T )

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

SHE MO IEADO ANV F 3
TARE—FOF) =T FAN Lo XDDAT R I

Marinated octopus (Kagoshima) and avocado 1280
BEREE B THRANOV )

Vietnamese rice paper roll 950
FV TV ANVERES

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

AigiEre £EF EEom#EAy Y —=

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1980
HlE HELEDANVARYFa XE—VyaFbBRNIIADYYY 2)V— L

Burrrata cheese (Puglia), seasonal fruits and prosciutto 2500
T=YVTETI—REEHOTI V=D & THY 22—}

-HOT-
Prosciutto gratin croquette 1 420

ENLDT T2 vanyry

Steamed mussels (Iwate) in white wine with bouillabaisse sauce 880
HTFE L—-VHOHTAVEL T4¥x—2Y -2

Squid (Kagoshima) fritto 950
BEWEE N VA HDT7 ) b

Kitakata wonton wrapped in salsiccia and black truffle ravioli 1250
ELHIVAVTAARINY 9 F ¥ EEN)2T7DTE )

Cuttlefish (Ehime) plancha with green pea and almond sauce 1350
BIRE BANDTIVF ¥ AREDHLT—EY FOY =2

Stewed beef cheek in red wine with celeriac sauce 2580
FIHNORT A v ELAA Weru )y —2

SALAD

Classic Caesar salad (+grilled chicken) +1200 S750 L 980
DIV IV —=F=H%T X (+TINVFFV) 11200
Nigoise salad with smoked bacon S 860 L 1080

AE—IR—aVD=—A%TH

Grilled organic vegetable salad with a mix of leafy greens § 980 L 1250
VIAR=F =TV TTINL it EEEHEDY T X

Mushroom and potato salad served warm S 1080 L 1400
FO oLy I

SIDE OF WINE

Assorted olive 520
) —TDEYEDE

Rum raisin butter 600
T LV =X VR —

French fries 650
774 KT b

Assorted organic cheese S 1100 L 2200

F—Az=y JF—AOEY BbY F—X&H, WibKY EF

JOSPER GRILL

<VEGETABLES>
Today's vegetables dish ask
A H OB R
<FISH>
Conger eel (Miyazaki) - curry emulsion sauce - 2450
HiE RTOAME nv—zvrvavy -2
Trout salmon - smoked mushroom sauce - 2650
FIYDMNI—FBY RE—I vy vVal—LY—2
Today's fish dish ask
A H O fa k)
<MEAT>

Okome pork butt (Miyazaki) - yuzukosho sauce - 3650
HIRE BKRKE R — X fhFEE — 2

Pork back rib BBQ grill 3910

A IV T A=REFa2—-T Yl
Bone-in Miou chicken thigh (Yamanashi) - chicken stock sauce -2980
WAE T B EL LA Frvr b2y -2

Duck breast (Kyoto) - orange mustard sauce - 3250
HAREE NS M Avvvvaa—ky—2
Wagyu sirloin (Australia) - red wine sauce - 6500

BV BMERY y—uAY 29y 97Kk 4V =2
Wagyu toman beef top round (Miyazaki) - red wine sauce - 7850
i MEFE TIVAF 29V IkIAVI =2

GARNITURE

French fries Mashed potato Spinach Macaroni cheese

7IAKRTE 480 wyvaKTbh 550 HEE 550 vAR=F-X 650

PASTA & RISOTTO

Clams and dried mullet roe peperoncino :Spaghettini 1550
HETH ) L AT RIDRREYF— ) 235 F 4 —=

Spear squid (Kagoshima) and japanese parsley in light tomato sauce 1550
:Spaghettini

BREE YIA AL HFOBONY LY =2 2875 4 —=

Sakura shrimp (Shizuoka) and butterbur scape peperoncino 1650
:Spaghettini

HRPE RS L BEOEDORNRT Y F— ) 2AFT 4 —=

Wagyu Toman beef (Miyazaki) and onion (Awaji) ragout :Tagliatelle 1750
IR L PRE BN DT T =2 )T T o v

Classic bolognese : Tagliatelle 1750
279V 7 Rur—¥:4)TTov

Carbonara ~using eggs from Ito poultry farm (Tachikawa) ~:Spaghettini 1880
VI FREBRG O e o REANVE S =T : 235 F 4 —=

Prosciutto cotto and smoked mozzarella gnocchi 1650
in lemon ricotta cheese sauce

THY 2—bAY P ERE—TLREYITV T,

VEV )2 AF—XY—2D=3 v %

Today’s pasta ask
AHODAZ 4

Parmigiano risotto 1250
YYTNWEANIVY—/ )y b

Octopus (Kagoshima) and rucola risotto in tomato sauce 1550

JEIRERE Eife Va2 TDbrv )y b

MORETHAN
3850 y chef Yuichi Watanabe

<APPETIZER>
Onion (Awaji) blanc-manger, new summer orange
and shellfish tartar
KEHE FERTDTIvvvyzt
HHE & HD 2 v )y

<HOT DISH>
Cuttlefish (Ehime) plancha
with green pea and almond sauce

TIGHE BAADT TV F ¥
AREDITGET—EVFDY—R

<PASTA>

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

HrPE W% L EEOEDOBR bV b Y —2

<MAIN>

Low temperature cooked Miou chicken breast (Yamanashi)

with cider sauce scent of herb
~served with sautéed seasonal Vegetable in butter~

(AL SEhE M Y O B B
V=NV —=2 N—=TDEY
BN EOAZ -V T —RA

<DOLCE>
Cherry blossoms bianco mangiare
WO Tvavyyy—v

Tax included.
Forflikg 12 T < TRUA A T



