LUNCH

MORETHAN
LUNCH COURSE

by chef Yuichi Watanabe

3850 wuxm

<APPETIZER>

Seard largehead hairtail (Kagoshima)
served with Shonan gold orange and quinoa salad

BEVLEE KTJfaDOF Y
WRT— Vb exXTOY T XLt

<HOT DISH>

Sauteed japanese tiger prawn and fave beans gratin

HIVEDY T —LEGDT T2V

<PASTA>
Fresh tomatoes pomodoro
with a sprinkle of pecorino
JU9yabvhOKREF—B
T ) — P

<MAIN>
Momocha pork tenderloin (Kanagawa) saltimbocca
with green pea sauce

ME)IE BARR e VIO Y VT 4 ViR A
AREIHDY =2

<DOLCE>
Cantaloupe melon (Miyazaki) and coconut vacherin
scent of fennel
HIE RAARYEaa)Fy VDT Ty 2Ty
7V RNVDED

SWEETS

Brulee a la mode 600
TY)av - TIE-I (660)
Classic tiramisu 690
A7 2T TIVDIRTV Y TlEioieT AT IR (759)
Crémet d'Anjou with seasonal fruits sauce 620
IV =LAV a FRHOT V=Y DY =2 (682)
Uji matcha and white chocolate terrine 690
FRERERT AP F 20T ) —X (759)
Today's gelato from REX VERY 500
VY IARY = OARHDY =T —} (530)
Today's dessert ask
KHOFH— b

CAFE FACON i, FERERBILIEHBAXY ¥ LT «

]v(i - —BPIETT.
K Qg\,{ rNL ETHITRA2YT7 A DD LIV FD
NI LY FICLTHEVWTVETY,

COFFEE
Espresso $400 D500 Cafe Latte hot/ice 600
ES ATV (#0)  (550) 5 .55 (660)
Blend Coffee hot/ice 500  Espresso martini 1,370
a2—b— (550) 2 7L9vvF4—= (1,507)
TEA & DECAFFEINATED
Organic Black Tea  hot/ice 500 Original Blend hot only 590
A—Ai=v2799254— % Herb Tea (649)
FVIFNTVY k=TT 4=

Decaf Coffee hot only 500

ATz AV RAa—k— (550)

MORETHAN
GRILL

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

B HIT:00Ak SRHOBIZRIL TV 9 bF ¥ =Y & L TH—~ AKSS50M 2 THIL TH Y £,



LUNCH

SEASONAL DISHES

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

TARE—FOA) = TAA N> HD DA T A i

Vietnamese rice paper roll 870
ERESTRZE = ©57)

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

BRI BEE EYIREVEV ) AV AF—XDT V2T 94 (539)
Marinated octopus (Kagoshima) and avocado 1,170
MW ERE BB e THEA POV Y % (1.287)
Raw sea urchin (Hokkaido) and dried botargo cold cappelini 1,500
AiEEsE BT, FROWE S v ) —= (1,650)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
G HELED AN F 3 =Ly 2T bERIITADY v ar—2n (1950

Burrrata cheese (Puglia) and seasonal fruits 2,100
T—VTHE TI—REEBHDTN— (2,310)
-HOT-
Prosciutto gratin croquette 116 360
AL DT TRV aagyr (396)
Hand cut french fries 600
FHH 7 T4 FAET b (660)
Squid (Kagoshima) fritto 860
JEWERE MY VA ADT Y 2 b (046)
Steamed mussles in white wine with bouillabaisse sauce 1,280
R A VHOHRY A VAL TAY -2V =2 (1,408)
Stewed beef cheek in red wine with celeriac sauce 2,350
LIERORT A VEIAA Her)oy -2 (2,585)
Classic Caesar salad (grilled chicken topping +1200) $ 750 L 970
IV IY—=F—=FTHL (Y NFEY Loy T +1200) (825)  (1,067)
Nigoise salad with smoked bacon $ 790 L 990
AE—IR—AVD=—AH T X (869)  (1,089)

Organic vegetables (Miura) garden salad $ 880 L 1,150
=E AR RO AT T X (968) (1,265)

Various mushroom warm salad $900 L 1,200
with burnt butter porcini sauce (990) (1,320)
FOITLULYTH DL AZ—HLF—=Y =2

JOSPER GRILL

<MEAT>

Black Satsuma chicken (Kagoshima)
FEYL R

Duck breast (kyoto)
SHREE 5O MOy

Pork back rib BBQ grill
A9 I )T A=XRFa-T )

Low temperature cooked guinea fowl breast (iwate)
-jus de pintade-
BT Rk v P O (KR

Ya F Ruax—F
Houjyu pork butt (Nagasaki
Rl F5HRK He— 2

Wagyu Toman beef top round (Miyazaki)
HikpE #WHEE A4 F

Bone-in aged sirloin
A E S —m Ay

<FISH>

Rare grilled marlin (Miyagi) -puttanesca sauce-
HIRE hY XDV T I YV
TYAXANY =2

Trout salmon -smoked mushroom sauce-
MY PY—EY
AE=IV YV all—LY—2R

Today's fish dish

A H D fiURHEL

<VEGETABLE>
Today's vegetables dish
ENEFLIE Sk

<SIDE DISH>

French fries 1509 440  Mashed potato
774 kKT b #Y vy varT b
Sauteed broccoli 3ps 440 Eggplant gratin
Juya)—vi— ) FrOITHY

2,980
(3,278)

2,980
(3,278)

3,980
(4,378)

4,400
(4,840)

5,300
(5,830)

7,180
(7,898)

8,180
(8,998)

2,450
(2,695)

2,450
(2,695)

ask

ask

1009 500
(550)

500
(550)

PASTA & RISOTTO

Whitebait (Toyama) in light tomato sauce
:Spaghettini

BEE BBV I 20V b Y —2
IART T A —=

Sardine (Toyama) and bamboo shoots peperoncino
:Spaghettini

WL e moxRa Yy F— )

AR T4 —=

Wood-fired octopus (Kagoshima) and padron peperoncino
:Spaghettini

BV E HIBOMES Lo brv OBy F— )
AR T4 =

Homemade salsiccia and asparagus in light cream sauce
:Tagliatelle

HFEHH N 9 F ¥ LT 2ARTOHT ) — L) —2R
A)TTov

Classic bolognese
:Tagliatelle
MORETHANK | A — ¥
ANVTTov

Carbonara -using eggs from Ito poultry farm (Tachikawa) -
:Spaghettini

SN RS DN & o 7 RIE A VR — 5
IAARTT 4 —=

Gnocchi verde in seasonal vegetables and green peas sauce

=3 9FTNVT RERLAALITDOY -2

Black truffle ravioli
HiVa2707€2)

Today’s pasta
ARHD 22

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

Japanese pepper mortadella, rucola and smoked mozzarella risotto 1,500

EN ATy T ENaT RAE—ZEYIYTLID) I b

SIDE OF WINE

Assorted olive
FY)—TDREY Abt
Rum raisin butter
TLV =XV R —

Assorted organic cheese
ZF—=H=9 7 F—XDEL DY
FoXEM, B bKD ET

(1,650)

480
(528)

550
(605)

$ 1,000 L 2,000

(2,200)



DINNER

MORETHAN SWEETS
DINNER COURSE

by chef Yuichi Watanabe

~ v Brulee al de 600
5500 (TAX in) ;‘; i‘va_aj,ngo {i . (660)

<AMUSE> Classic tiramisu 690
Smoked salmon cannelloni AT 2T T IVDIRATV Y ) T T AT 3R (759)
AE—IH—FEVDALH=
Crémet d'Anjou with seasonal fruits sauce 620
<APPETIZER> IV =LAV a BEOIN—IDY =2 (682)
Seard largehead hairtail (Kagoshima)
served with Shona{l gold orange and quinoa salad Uji matcha and white chocolate terrine 690
BEYL ke KTJDF D FHKELHRTA b F 3207 ) — % (759)
WET— NV F X XTOW I A LIk
<HOT DISH> Today's gelato from REX VERY 500
. . . VY IARY) =L HARHDOY =T — b (350)
Sauteed japanese tiger prawn and fave beans gratin
HIVDY T —LBEHDT TRV
- Today's dessert ask
<PASTA> AHOFH— b
- Please choose one -
FRlD A==z BEF( LIV
Fresh tomatoes pomodoro with a sprinkle of pecorino o ) CAFE FACON if. REREREIICHZAXY vILF 1
JVovab v OKREF—T N30 = p fF () o a-e-smETy.
- . K C IN. ETHITRA2YT7 O DD LIV FD
5ak§ steamed abalone trofie (+500) ~ N B e
WKL AZL 2efflo b w7 4 = (+500)

Black Satsuma chicken (Kagoshima) ragout (+150)
MORETHAN

Today’s pasta (+ask) COFFEE
AREHDRZ A (+ask) GR”_L
Espresso $400 D500 Cafe Latte hot/ice 600
<PESCE> ES AV (#H0)  (330) 45 55 (660)
O itk chimmeharn o Blend Coffee  rvice 500 Espresso martini 1,370
2—t— (550 27L9vvF4—= (1,507)

I JHER R OY a9 23=27 D)
FIFa)V—2
<MAIN>

- Please choose one -
FRlD A==l HEF( LIV

Momocha pork tenderloin (Kanagawa) saltimbocca TEA & DECAFFEINATED

with green pea sauce . . ..
- . Organic Black Tea  hot/ice 500 Original Blend hot only 590
HINE MR e DYV P N e -
Tz fJEtH/ﬁf;;?@;{gTﬂ YRy N F—H=927592574— Y Herb Tea ¢
N FVIFNTVY kn=T T 4=
Grilled toman beef (Miyazaki) (+2000) Decaf Coffee hot only 500
e HE 4D ) )V (+2000) A7 A vV 2a—bt— (550)
Today's special (+ask)
AHDAA YT A 9 2 (+ask)

<DOLCE>
- Please choose one -
FRLDA=2—00 ik BEF (I
Cantaloupe melon (Miyazaki) and coconut vacherin scent of fennel (+150)
IR RR AR a2 F VDT TV aTY T2V INDEY (+150)
Creme d'Ange with seasonal fruits sauce (+150)
IV =LAV 2 FHOIN—=IDY =2 (+150) A charge of 550 yen per person will be
Today's gelato from REX VERY added to the bill for guests staying after 5:00 p.m. in the evening.
VIIAND =S AHDY =T =} AIT008 SHOMAHIL 7L o 15— & LT ABS SORE FHRL T b £F,



DINNER

SEASONAL DISHES

-COLD-

Fresh fish carpaccio (ie) with arbequina olive oil and dried mullet roe 1,620

ZHE MREDEEADO ARy F 3
TIRF—FOF ) =T FANLILoHDDATRINN

Vietnamese rice paper roll
40Ty A

(1,782)

870
(957)

Fresh whitebait (Shinojima, Aichi) and lemon ricotta cheese bruschetta  1ps 490
TR BB Y IREVEV ) IV AF—IXDT VaRF v 4 639

Marinated octopus (Kagoshima) and avocado
BEVEE e THRANDOY ) £

Raw sea urchin (Hokkaido) and dried botargo cold cappelini

JtimErE EES, BROBEA YY) —=

1,170
(1,287)

1,500
(1,650)

Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1,800
IR EEDAN S F g RE—AyaT L RANZADTVy v ar—2  (1950)

Burrrata cheese (Puglia) and seasonal fruits
T=VTpE TI—REBHDTIN—

Prosciutto gratin croquette
DI hvanyy

Hand cut french fries
FUYLT7IFAFRT b

Squid (Kagoshima) fritto
VL EEE NY VA DT Y b

Steamed mussles in white wine with bouillabaisse sauce
ZBEE L VHOHTAVEL TAY =2y =2

Stewed beef cheek in red wine with celeriac sauce

FHANDO KT AV EAA Her )oY —2

SALAD

Classic Caesar salad (grilled chicken topping +1200)
IV IV —=F=HF T (FJYFxv oy T +1200)

Nigoise salad with smoked bacon
AE—INR=AVD==AHF T L

Or anlc vegetables (Miura) garden salad
= FHDA =TV T X

Various mushroom warm salad
with burnt butter porcini sauce
FOITLULYTH L AA—HLVF—=v—2

2,100
(2,310)

16 360
(396)

600
(660)

860
(946)

1,280
(1,408)

2,350
(2,585)

§ 750 L 970
(825) (1,067

$790 L 990
(869) (1,089

$880 L 1,150
(968) (1,265)

$900 L 1,200
(990) (1,320)

JOSPER GRILL

<MEAT>

Black Satsuma chicken (Kagoshima)
BEVLSRE REET

Duck breast (kyoto)
SRR S M

Pork back rib BBQ grill
A I YT R=RFa2—=F YN

Low temperature cooked guinea fowl breast (iwate)
-jus de pintade-

EHFE SRR v Py O (R IR R

YVa b RAva—F
Houjyu pork butt (Nagasaki)
FRliiig JF#IR Ha—2

Wagyu Toman beef top round (Miyazaki)
EIGHE #EE T AT

Bone-in aged sirloin
Ak E - Ay

<FISH>

Rare grilled marlin (Miyagi) -puttanesca sauce-
HWE AYFOVT T
FEYES S DRSS

Trout salmon -smoked mushroom sauce-
FIYMY—EY

N AP EY S VNE

Today's fish dish

AR H D fokH L

<VEGETABLE>
Today's vegetables dish
ENEF2LiE 3R

<SIDE DISH>

French fries 1509 440  Mashed potato
774 FKT b 84 29y aRT b
Sauteed broccoli 3ps 440 Eggplant gratin
Juya)-—vi— Y FrROTIT A

2,980
(3,278)

2,980
(3,278)

3,980
(4,378)

4,400
(4,840)

5,300
(5,830)

7,180
(7,898)

8,180
(8,998)

2,450
(2,695)

2,450
(2,695)

ask

ask

100g 500
(550)

500
(550)

PASTA & RISOTTO

Whitebait (Toyama) in light tomato sauce
:Spaghettini

BEE SHUY I 20UV EY =2
AR T4 —=

Sardine (Toyama) and bamboo shoots peperoncino
:Spaghettini

L g LR Oy F— )

AR T A —=

Wood-fired octopus (Kagoshima) and padron peperoncino
:Spaghettini

BIREE HIoFES L Rburv oy F— )
CARFTF A==

Homemade salsiccia and asparagus in light cream sauce
:Tagliatelle

FREI N 9 F ¥ T ARTORCT Y —L Y =2
YT T v

Classic bolognese
:Pappardelle
MORETHAN:R B f— ¥
Ry SUL Ty L

Carbonara -using eggs from Ito poultry farm (Tachikawa) -
:Spaghettini

SN RS DN & o 7 RIE A VRS — 5
AR T A —=

Gnocchi verde in seasonal vegetables and green peas sauce

29X TNT BELLAALOIHEDY —2

Black truffle ravioli
Hh)a707¢%F )Y

Today’s pasta
FNELR

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

Japanese pepper mortadella, rucola and smoked mozzarella risotto 1,500

HEN AT T ENaTF RE=2FEYITVID) I b

SIDE OF WINE

Assorted olive

) —-TDEY HbY
Rum raisin butter
PN ESS SV B

Assorted organic cheese
ZF—=H=w 7 F—XDHEL DY
F-XEM, HEbKD T

(1.650)

480
(528)

550
(605)

§1,000 L 2,000

(2,200



