DINNER MENU
Dinner | 17:30 — 21:00 (L.0.)

THE 72 TERRACE

“ T IUBEET IO OAZ 2T

APPETIZERS

Half Full
Bruschetta Pear and Gorgonzola Cheese Salad
( Canned Sardines and Tomato ERYrT LTV —FDHTX 1,000 / 1,800
Pear and Cured Ham )
TN RT &R Assorted Cured Ham (Pork & Aigamo Duck)
AL —F 4 Er=b 1P/900 K& GHGD 4R~ LS 1,000 / 1,800
P F N
PRI 2 1P/900 Marinated Tuna, Pumpkin and Chestnut
g A o U 3
Purple Sweet Potato Soup NREART x EROIA 1,200 / 2,000
LA E2xDI7)—2bA—7 1,000 Autumn Spanish Mackerel Carpaccio
?1@(4)"7?0)7’7/1//\“'77‘3 2,000
Ajillo in Sausage and Camembert Cheese
Ve — Uty R — A F—ZX DT — g 1,800 Grape and Burrata Cheese Caprese
TEOETY I —=RF—XDAhTL—% 2,600
Grilled Romaine Lettuce Caesar Salad .
N R N o Roasted Aigamo Duck Cobb Salad
ZINBAAY Y —=F=FTF IETTRE | P A 2,900
Truffle & Cheese French Fries Focaccia
M a7 &F—X KTF774 1,100 TANY T ¥ 2P/300
PASTA & RICE
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Lotus Root Fettuccine with Salmon af}‘d Ggrgonzola Cheese Cream Sauc?
Lyav A\ THRB RO h—+ 27y 5 4 —= 2,200 b—vlaNTVY—=FDIY)—LT v T —F 2,600
? 1 Spaghettini Seafood Marinara Porcini Mushroom and Pancetta Risotto
NRAAP—L ATy T4 —= 2,400 FNF—=HLAYFzrZDIY) =LYV v} 2,600
MAIN
Pan-Fried Cutlass Fish with Anchovies Olive Sauce Grilled “Aichi Beef” Sirloin
XFTADKRTL XTF—FV—2X 2,800 bbby —ufrors Y 120g / 5,500
240g / 10,000
? Grilled Bone-In “Mikawa Pork” 360g / 14,000
FoEAPDLKD 7Y N 3,200
Grilled Japanese Black Wagyu Sirloin
T Roasted “Nagoya Cochin” Chicken Thigh with Garlic Herb Sauce BEMES—afro/) L 120g / 7,000
LR —FUHbADU =R H—=Uv I =TV —2R 3,400 MO E T 30~40 H BHRI V2 EE T 240g / 13,500
360g / 20,000
Roasted Lamb with Pepper Sauce
ffEDu—2F FYYI7—-FV—2 4,000 Grilled Japanese Black Wagyu “Omi Beef” Fillet
_ _ T4 74L D7) 0 100g / 10,000
Grilled Bone-In Umted\Angus Beef MO E T 30~40 S B VR EE S ZOOg / 19,000
USEEMZTy AL —7 14,000 300g / 28,000
MR FE T 30~40 BRIV 2&E T
DESSERT
Chestnut Tiramisu Basque Cheesecake
EDOT47IR 1,000 WA F =X —3F 1,200
Grape Sponge Cake Bralée Basque Cheesecake
? TRy DY a—+r—F 1,000 TYVa b NRITF =X 7 —F 1,200
Chestnut & Pear Tart Grape & Pear Parfait
FLHEF T DELE 1,000 TEYEHERD T 1,800
? Chestnut Pavlova Vanilla Ice Cream or Grape Sherbet
C NP A=A 1,200 NZFGTARZY =L or 7Py vy —_y b 600

COURSE 6,000

COURSE 9,500

SOUP BLAEDI7)—LA—T
SOUP BAExDI)—LA—T
PASTA AE—IY—FVIFTIUIEFRYLVEDORROYF — )
ANT YT A==
PASTA 7\%—74}~>&‘/b7fﬂ{‘:$71/y$®«°«°uy§=~/
ARGy T A== FISH AFIADRIL 2TF—FV—2X
MAIN BODRER—ALFNTF —=BHDO VT THiA D MAIN HubfH—ulvorIr THEY—2
bubdHg—oafryoZ I THEY—X (+2,000 Pﬂ) E\%ﬂjq:“ﬁ"‘ﬂ/f\/@7u/1/ (+3’500 Fq)
[5:5) = = 3 N N — —
DESSERT FHF 4TI DESSERT 7,<@—r“47\x/7b'7®/a°}¢/7 \ﬂF
TRy Dva—tr—% / EHpoi7a N BHL¥F DAL /BT a N
NZAPF =X —F% /| TVa2alL NRI7F—X 7 —*
a—ev— /LA a—b— / ALRK

All prices include tax and service charges.
MM AR ED

Please ask the staff for details on allergies.
MTLAXF—EFEMIE R 2y 7@ RLEI 0





