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
HE#HEZa2I2—)
Vodka Cranberry
277089 F9hITUNRY) —
Blood Orange Sprits
TIFFVYIRTY 9
Herbal Tonic
N—IYV b=y s
Ceylon Apricot
ABYT TV I b
Apple Paloma
Ty TR v
Golden Pine Fizz

T—NVT R T4 X

Facon Black Russian
TFTIVTIT9INY T
(DIGESTIVE (£&#i))

Espresso Martini
NI 2T TIVDIRTV Y IVT 4 —=

Old Fashioned

F—=NET7T7vvavi

Sarpa di POLI Grappa

PAR T4 A=) TT 9N

Limoncello di Capri
VeEVFvHE T4 AT

1300

950

1200

920

980

880

950

950

1100

1300

1200

1200

900

{(MOCKTAIL (NON-ALCOHOL))

Kiwi Fruit Green Splash
XI9A4 TV AT Ty a

Apple Passion Sparkle

T TNRyy gy 2= )

Coco Cranberry
Coco 77—

Honey Ginger Lemon Tea

Ne—=V VTP —VEVT A —

(SOFT DRINKS)

Coca-Cola 550
24 -2—3

Coca-Cola Zero 550
2—5¥n

Original Lemonade 680
HERUV 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
PyNL Y )

Acqua Panna (s00ml) 750
TIT AT

MORETHAN
GRILL

Tax included.
FRMME I T < TRUAAMING T



SEASONAL DISHES

-COLD-
Today’s oyster ask

EEEMD O CAHDF A XX — (60BN A)
Fresh fish carpaccio (Mie) with arbequina exv olive oil and dried mullet roe 1780

—EHE RO HED ANy F 3
TIURE—=FDF) =T FANEo>RODHT R IH

Marinated octopus (Kagoshima) and avocado 1280
RSN Hife THEA MOV ) 3

Vietnamese rice paper roll 950
AV TV A NVEREE

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

tigiEsE 2EZM, FRom#Ehy ) —=
Wagyu toman beef (Miyazaki) carpaccio with baby rucola and mushrooms 1980
HIE HEEDAN SR F I XE—NyaT L ERIZADT Y Y 2V — L

Burrrata cheese (Puglia), seasonal fruits and prosciutto 2500
T=VTEET T2 FEHOTI V=V, THY 2=}

-HOT-
Prosciutto gratin croquette 118 420

BT I 2vanyry

Steamed mussels (Iwate) in white wine with bouillabaisse sauce 880
HFE L-VHOATAVEL TA4¥~—22Y—=2

Squid (Kagoshima) fritto 950
BEWREE N VA HDT7 ) v b

Kitakata wonton wrapped in salsiccia and black truffle ravioli 1250
ELHI VAV TAARYINY 9 F ¥ bENY)V2T7DTEL)

Soft cod roe (Aomori) plancha with jerusalem artichoke sauce 1350
~served with baked risotto~

BHRE BEEATOT IV F Y HEDOY =X HHTRCBES ) VY b EHRAT
Stewed beef cheek in red wine with celeriac sauce 2580

HHHRNO KT A VEIAA Bru)DY -2

SALAD

Classic Caesar salad (+grilled chicken)+1200 S 750 L 980
2oV IV —=HF—=HFTFH (+7 YV IVFXV) 41200
Nicoise salad with smoked bacon S 860 L 1080

AE—INR—AVD=—AYTH

Grilled organic Vegetable salad with a mix of leafy greens§ 980 L 1250
VIAR—F =TV TITINL L EBEEOY I X

Mushroom and potato salad served warm S 1080 L 1400
FOIIT(LYIH

SIDE OF WINE
Assorted olive 520
) —=TDEYEDOYE
Rum raisin butter 600
ANVEY PV B
French fries 650
774 FKT D
Assorted organic cheese S 1100 L 2200

F—H=v 7 F—XOBOEDOY F—X&ME, HibKY T

JOSPER GRILL

<VEGETABLES>
Today's vegetables dish ask
A HOE R
<FISH>
Royal scottish salmon - smoked mushroom sauce - 2650
BAYNZ2aTA YV aY—FY ZF—I vy val—LY—2R
Today's fish dish ask
AH O fakl A
<MEAT>
Okome pork butt (Miyazaki) - yuzukosho sauce - 3650
HIGEE 3 KHKE T — 2 R8> — 2
Pork back rib BBQ grill 3910
N9 I )T AN=RFa—-J))
Bone-in miou chicken thigh (Yamanashi) 2980
WARE ERE B E b b
Duck breast (Kyoto) - orange mustard sauce - 3250
FHE FG W Avvyvza—Fr =2
Wagyu (Australia) sirloin - gravy sauce - 6500
BV EE MESRY y—nfy Jr—tv-r-2
Wagyu toman beef top round (Miyazaki) - gravy sauce - 7850
e pE #HEE VAT Jr—E—v—2
GARNITURE
French fries Mashed potato Spinach Macaroni cheese
7IAFRTE 200 vyvaXTh 250 KEE 250 vAR=F-X 500

PASTA & RISOTTO

Clams and dried mullet roe peperoncino :Spaghettini 1550
HETH D EATRAIDRRAYF— ) 2485 F 4 —=

Octopus (Kagoshima) and rape blossoms peperoncino :Spaghettini 1550
JEIRERE Hif e O DRRE Y F— ) 2AFF 4 —=

Shrimp and trevis in light tomato sauce :Spaghettini 1650
BELIVEZDRONY Y —2: 2237 F 4 —=

Wagyu Toman beef shank (Miyazaki) , achilles tendon and 1750
chickpeas ragout : Tagliatelle
HigE MEFE2ZALHETFVAR, 0L HDI =4 )T Tov

Classic bolognese : Tagliatelle 1750
27V 7R —¥ 4D T T

Carbonara ~using eggs from Ito poultry farm (Tachikawa) ~ 1880
:Tagliatelle

V)l PEEERGOME Mo REANVE S =T : 407 T 9V

Prosciutto cotto, savoy spinach and lemon ricotta cheese gnocchi 1650
Juyva—bay b efARIVVE VEV) I AF-ID=39F

Today’s pasta ask
AHDAZ A
Parmigiano risotto 1250

VVTNVEANIVy—) ) Ty b

Oyster (Hiroshima) and crown daisy genovese risotto 1550
KB Hi e BEHY 2 /) R—¥D ) Ty b

MORETHAN
3850 y chef Yuichi Watanabe

<APPETIZER>
Yellowtail (Niigata) carpaccio
with rape blossoms and clam sauce
~hint of kumquat sauce~
HriaE o ANy Fa O LERHOY —2
SOy —22T 7€ biC

<HOT DISH>
Soft cod roe (Aomori) plancha
with jerusalem artichoke sauce
~served with baked risotto~
FHE BEEATOT IV F v HEDY —2
TR BEE ) o b 21FAT

<PASTA>
Grilled oyster (Hiroshima) and crown daisy genovese sauce

scent of J apanese pepper

IR HESHIEE AHOY = /) X—F Y =2
DA D

<MAIN>

Grilled beef spencer roll with classic red wine sauce
~served with cauliflower gratin~

Y TO—2DT DN 2TV IRIA VI —R
H)VTITT—DI T RVEA

<DOLCE>

Strawberries plate

AF IO

Tax included.
Forflikg 12 T < TRUA A T



