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 I X=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
HEEE 22 32—

Vodka Cranberry
2T NI A9 AT TN —
Blood Orange Sprits
TIyFFVYIRT ) 9D
Herbal Tonic

N=2Yv b= 7

Ceylon Apricot
tA4vv T ) ay b

Apple Paloma

T I)hRuv

Golden Pine Fizz
TNV TV RV T4 X

Facon Black Russian
TFTIVTIT9INTT YV
(DIGESTIVE (£27))

Espresso Martini
N7 2T FIVDIRTV Y IVTA—=

Old Fashioned

F—IVk7rvvavh

Sarpa di POLI Grappa

PN T4 H—Y T T

Limoncello di Capri
VEVFOHE T4 AT

1300

950

1200

920

980

880

950

950

1100

1300

1200

1200

900

(MOCKTAIL (NON-ALCOHOL))

Kiwi Fruit Green Splash
XYAT) v RT Ty a

Apple Passion Sparkle

T TNRy gy 2R=7 )

Coco Cranberry
Coco 7 7R —

Honey Ginger Lemon Tea

NZ—=V UV Y —VEVT A —

{(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

BADAZ100%Y 2 — A

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

PEEHA O fE CAHDOZ A 2 X — (605 A)
Fresh fish carpaccio (Mie) with arbequina exv olive oil and dried mullet roe 1780

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

Marinated octopus (Kagoshima) and avocado 1280
BERERE BEife THRAFDOV ) X

Vietnamese rice paper roll 950
FYV TV A NVERES

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
HIGE MELOANAYF 3 RE= Va7 ERNITADY Y v 2)b—L4

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

-HOT-
Prosciutto gratin croquette 118 420

AVNDY/ A S =R N

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

SqUId (Kagoshima) fritto 950
BEREE N VA ADT Y b

Kitakata wonton wrapped in salsiccia and black truffle ravioli 1250
ELHIVAVTEAARYINY 9 F Y RPNV 2T7DTEL)

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

HEHRE BEAFOTIVF Y HEDY =2 B TRCBES ) V9 b 2IFAT
Stewed beef cheek in red wine with celeriac sauce 2580
EHRAORT A VEAA e )0y —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
TV —=T0KbEDE

Rum raisin butter 600
T LV =XV RA —

French fries 650
774 KT 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>
Royal scottish salmon - smoked mushroom sauce - 2650
BAYNZAAT A9 Va2t —FY RE—IVyval—L)—2
Today's fish dish ask
A H O ok
<MEAT>
Okome pork butt (Miyazaki) - yuzukosho sauce - 3650
HIRPE B KKBE T — R Hi7-#Ay — 2
Pork back rib BBQ grill 3910
A9 IV T AR=RFa2—-J ) )
Bone-in miou chicken thigh (Yamanashi) 2980
AR SERH B s b bA
Duck breast (Kyoto) - orange mustard sauce - 3250
FHEE W MR fvvyexa—ky—2
Wagyu (Australia) sirloin - gravy sauce - 6500
BREE MERE Y—uAfy Jrv—t¥-v-2x
Wagyu toman beef top round (Miyazaki) - gravy sauce - 7850
HikgE WMES FIVAF Jv—E—v—2
GARNITURE
French fries Mashed potato Spinach Macaroni cheese
JIANKT D 200 voyvaRTh 250 HEE 250 vAu=F-X 500

PASTA & RISOTTO

Clams and dried mullet roe peperoncino :Spaghettini 1550
HETH ) EATRIDRRAYF— )1 235 F 4 —=

Octopus (Kagoshima) and rape blossoms peperoncino :Spaghettini 1550
EREE B KOO RROIVF— ) 2AFF 4 —=

Shrimp and trevis in light tomato sauce :Spaghettini 1650
WELPVERDBEOCE VY =2 285 T 4 —=

Wagyu Toman beef shank (Miyazaki) , achilles tendon and 1750
chickpeas ragout :Rigatoni
HiE BEF2INETFVRAR, 0L IHDOT =)=

Classic bolognese : Tagliatelle 1750
I3V IR A—¥ 2 )T TV

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

VI BRSO E Mo REA VKRS =7 : 20759V

Prosciutto cotto, savoy spinach and lemon ricotta cheese gnocchi 1650
IRy a—bay b ARV VE VEV )29 AF—XD=3 v F

Today’s pasta ask
AKHDAR2Z A
Parmigiano risotto 1250

VVTNVEANIVYy—) )y b

Oyster (Hiroshima) and crown daisy genovese risotto 1550
REHE HUEL B Y = /) R—FDY Vb

MORETHAN
5500~

<AMUSE>

Red snow crab (Niigata) gougere
FRE KXV A A=DTY ==

by chef Yuichi Watanabe

<APPETIZER>

Yellowtail (Niigata) carpaccio
with rape blossoms and clam sauce
~hint of kumquat sauce~
HREE WD ANy F 3 KoL LEMNOY —2
GOV —=2%T 7v v biC

<HOT DISH>

Soft cod roe (Aomori) plancha
with jerusalem artichoke sauce
~served with baked risotto~
HHE BEHTO7 7 vF ¥ HFEOY -2
HIFTRCZBEE ) Vo D ERAT

<PASTA>

) - Please choose one -
THOA=2—=o—MEHREF (LI

* Grilled oyster (Hiroshima) and crown daisy genovese sauce
scent ijapanese pepper

INEPE BEESHIE L BHOY = ) X—¥Y =2 LRDEFY
* Boar meat (Tottori) ragout (+150)

EE $ED T J — (+150)
* Truffle (France) tagliolini (+1500)

TIVAE bV adDA)ZY —= (+1500)
* Today's pasta (+ask)

AHDARR A (+ask)

<PESCE>

Monkfish (Aomori) bouillabaisse
BRE TVaIoT4¥~—2

<MAIN>

) - Please choose one -
THOA=2=2o—fHE BRI (LI

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

BNV TH—=2DT V)N 27V 9 IFRTAV I —2R
ANVTIT—DTIAVERA

* Grilled toman beef (Miyazaki) with gravy sauce (+2000)
FIGFE BELD T VIV Juv—Y —2 — 2(+2000)

* Today's special (+ask)
AHDAA VT A 9 2(+ask)

<DOLCE>

) - Please choose one -
THOA=2—=2o—fliE BRI (LI

* Strawberries plate (+150)
AF IO (+150)

* Today's gelato from REX VERY
VI ZRY) - b ARHDOY 27— b



