THE 7 TERRACE

LUNCH SET 2,400
11:30~14:00 (L.0.)
SO T AL 1 fhBEN LT 0
BIX T xRNy F v

PASTA

Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Lotus Root
LyaviHHO/N\NTHREBReE A —¥ ATy TF4—=

Spaghettini Carbonara with Sweet Potato and Pancetta

BV A BNV F 29 RDANKRF =T ARNTyT4—=

Spaghettini Stewed Seafood and Mushroom with Sesame Cream Sauce

)bt N TS — DT ) — L ANT YT 4 — =

BURGER

7TH Burger with French fries

TTH N —H— (4 h v FxDRDOVICTLYFTIARTAELTEYVET)

MAIN

Grilled “Mikawa Pork” Shoulder Loin with Mushroom Cream Sauce

BorbEBEe—20 7 I F/)arz)—Ly—2 (+300)

Roasted Chicken Thigh and Sesame with Tomato Cream Sauce

BHYRHETwDET—ZXF F=F2)—LV—2 (+300)

Pan-Fried Salmon with Anchovies Olive Sauce

H—FvDRIL Z27F—FV—2 (+300)

Grilled Hokkaido Beef Sirloin with Wasabi Sauce
tBEEF Y —afvos )L 74y —2 (+1,000)
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LUNCH COURSE

11:30~14:00 (L.0.)

DESSERT

13:00~17:30 (L.O.)

Chestnut Tiramisu
EDOT47IR

Grape Sponge Cake
TrFyDva—tr—%

Chestnut & Pear Tart
HEHERDOZLL

Chestnut Pavlova
2475 WSyl = AN

Basque Cheesecake

NRYF =R —F

Brulée Basque Cheesecake
TYValb NRIF =g —*
Grape & Pear Parfait

TRV EHERD T 2

Vanilla Ice Cream or Grape Sherbet
NZFGTARIY =L or 7R ¥y —_yh
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WEEKDAY COURSE 3,800

Cured Ham, Grape and Cream Cheese M¢li-M¢élo Style Salad with Focaccia
EANLETETEI )L F—XDHTFX A AuRXAf )L

TANYTF ¥

Spaghettini Puttanesca with Eggplant
FADTYRARS AT YT 4— =

Grilled “Mikawa Pork” Shoulder Loin with Mushroom Cream Sauce

BHBDKBEE—ZADZIN F)ar)—LY—ZX

TROMENPD 1 mBENLZTET

Chestnut Tiramisu or Grape Sponge Cake
Chestnut & Pear Tart or Chestnut Pavlova
Basque Cheesecake or Brilée Basque Cheesecake

EDTATIR/ TV DYa—br—%
BELPERDRLL/ED AT m N

NRAYF =Ry —% | TVaL XA F =7 —F
1600 T F Y LPEFRLD AN T 2 IC A HO[FETT
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FULL COURSE 5,800
XKHHECTOETFH

Cured Ham, Grape and Cream Cheese M¢li-Mélo Style Salad with Focaccia
EANLETEYEI7)—LF—XDHTX AYXBRAZXA )L

THAYTF ¥

Spaghettini Puttanesca with Eggplant
FRADTYRAAN ATy T 4—=
Pan-Fried Salmon with Tapenade Sauce
P—EVDOERIL XTF—FV—X

Grilled Hokkaido Beef Sirloin with Wasabi Sauce
mEErEY—vf v DI THEY =R

TR 6, D 1 BBENNLZTET

Chestnut Tiramisu or Grape Sponge Cake
Chestnut & Pear Tart or Chestnut Pavlova
Basque Cheesecake or Brillée Basque Cheesecake

EDTFATIR/ TFIDa—rr—F

LR DALY/ ED T N

NRYF =Ry —% /| TValb XNAI7F—A7r—=*
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HOLIDAY COURSE 4,800
¥+ - H - BHEa—20 & FH A H

Cured Ham, Grape and Cream Cheese M¢éli-M¢élo Style Salad with Focaccia
EANLETET LI —LF—RDHTFTE XY RXABZARA L

TF Ny F ¥

Spaghettini Puttanesca with Eggplant
FADTYRART] AT T 4—=

Grilled Hokkaido Beef Sirloin with Wasabi Sauce
bEES Y —uf oY THEY —2R

TR6MHE»D 1 MBEFNLZTET

Chestnut Tiramisu or Grape Sponge Cake
Chestnut & Pear Tart or Chestnut Pavlova
Basque Cheesecake or Brillée Basque Cheesecake

EDT4T7IA/ TFUvDa—+Tr—F
WLHERIDRZLE [/ BED T m N
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Please ask the staff for details on allergies.
KT ULAF—EHME ALy 7iCsmnlEE v

All prices include tax and service charges.
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THE 7 TERRACE

CAFE

13:00~17:00 (L.0.)

Pear and Gorgonzola Cheese Salad Half Full
Rl AT Yy — T D TXK 1,000 / 1,800
“Hatcho” Miso and Seafood Butter Curry

NTHREY =7 —FD AKX —H L — 1,600
Japanese Ketchup Spaghettini with Soft-Boiled Egg

HRESFry T 0FFRY Ry PRAETFELE 2,000
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat

JNTHRIE RO —¥ 2Ty TFs4—= 2,000

Chestnut and Gorgonzola Cheese Gnocchi

WY —F27)—2LD=avF 2,000

Truffle & Cheese French Fries
M a7&F—X KFTb774 1,100

Panini Sandwich (Bacon, Mushroom) }
R—ayeF)anpS——=—HvF 1,600
Hot Dog with French Fries

FYFFY 7 with 7vv 5754 1,600
(Sausage , Marinated Red Cabbage)

7TH Burger with French Fries

TthoX —77— with 7vv 5754 2,000
(Beef patty , Bacon, Lettuce, Tomato, Red onion, Cheddar cheese)

Grilled “Mikawa Pork™ Shoulder Loin with Mushroom Cream Sauce

B bLEBEE—ZADTZIN F)arz)—LY—R 2,300

DESSERT

13:00~17:30 (L.O.)

Chestnut Tiramisu

EDT47IR 1,000

Grape Sponge Cake

TrY D a—tr—% 1,000

Chestnut & Pear Tart

EeFHEHoLLL 1,000

Chestnut Pavlova

N7 m N 1,200

Basque Cheesecake

NRAYF =T —F 1,200

Bralée Basque Cheesecake

TValb NRIF—X 7 —F 1,200

Grape & Pear Parfait

TRV EHERDO T = 1,800

Vanilla Ice Cream or Grape Sherbet

NZFGTARIZ) =L or 7RV %—_y b 600
Please ask the staff for details on allergies. All prices include tax and service charges.
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DINNER MENU THE 7ETERRACE

Dinner | 17:30 — 21:00 (L.O.)

* 1 v RYEBE T T DDA 2 —TF

APPETIZERS
Half Full
Bruschetta Pear and Gorgonzola Cheese Salad
( Canned Sardines and Tomato HRL NIV —FDH T K 1,000 / 1,800
Pear and Cured Ham )
TNRT R Assorted Cured Ham (Pork & Aigamo Duck)
FANYF —F4vEr=b 1P/900 KEEGHE DA LEE 1,000 / 1,800
FE A& N
AL 4o~ L 1P/900 Marinated Tuna, Pumpkin and Chestnut
~ruathRFrlE0O~Y L 1,200 / 2,000
Purple Sweet Potato Soup
BAEDI)—L A= 1,000 f 1 Autumn Spanish Mackerel Carpaccio
KT T DNy T g 2,000
Ajillo in Sausage and Camembert Cheese
Vel =Vl R— L F—LDTE— g 1,800 Grape and Burrata Cheese Caprese
TEOET YT —RF—ADAT L —+F 2,600
Grilled Romaine Lettuce Caesar Salad :
N o N o Roasted Aigamo Duck Cobb Salad
Truffle & Cheese French Fries Focaccia
M a7 &F—X FT+754 1,100 TAHYTF ¥ 2P/300
PASTA & RICE
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Lotus Root Fettuccine With\Salmf)n arld Gorgonzola Cheese Cream Sauce‘
Ly av e /NTRRIERg 2 —¥ 2Ty F4—= 2,200 Y—xvlanNa v —ID7) L7y —F 2,600
T 1 Spaghettini Seafood Marinara Porcini Mushroom and Pancetta Risotto
N2ZAKh =L ATy T4—= 2,400 RNF—F AV Fzrv D7) —L) Y vE 2,600
MAIN
Pan-Fried Cutlass Fish with Anchovies Olive Sauce Grilled “Aichi Beef” Sirloin
RFTADKRTL XTF—FY—X 2,800 bbby —ufvorsyn 120g / 5,500
240g / 10,000
T Grilled Bone-In “Mikawa Pork” 360g / 14,500
BOZHRDDKD Y L 3,200
Grilled Japanese Black Wagyu Sirloin
f Roasted “Nagoya Cochin” Chicken Thigh with Garlic Herb Sauce 2 E 1 L'l: Y—uafvosY v 12()g / 7,000
LRI —FVIAOR =L =Yy I =TV = 3,400 MO T 30~40 5 BRIV 22 & 2 F 240g / 13,500

. 360g / 20,000
Roasted Lamb with Pepper Sauce

fFEOR =R KITIT—=FY—2X 4,000 Grilled Japanese Black Wagyu “Omi Beef” Fillet

. ) EILFET74L D7) 100g / 10,000
GrllleiBone-In United Angus Beef KO E T 30~40 B WAL EE S 2()()g / 19,000
US EEMET Vv ITRE—7 14,000 300g / 28,000

MR E T 30~40 r BRIV AL E S

DESSERT
Chestnut Tiramisu Basque Cheesecake
EDT473IR 1,000 NRYF =R T —F 1,200
Grape Sponge Cake Brilée Basque Cheesecake
“ TFyDva—tr—% 1,000 TYValb NRIF =T —F 1,200
Chestnut & Pear Tart Grape & Pear Parfait
WLHEF DR 1,000 Ty RO T 2 1,800
Chestnut Pavlova Vanilla Ice Cream or Grape Sherbet
? o7 a N 1,200 NZFGTARIZ) =L or 7R vy—_w b 600
COURSE 6,000 COURSE 9,500
APE A EDE PR IOEVERDES APE VywOAVTALIBOF/ATIA
SOUP BAEDI)—L A7
SOuP BAEDI)—LA—T
PASTA AE—J Y —FVITIUILFYLVEDORRBYF—)
RANT YT 4—=
PASTA x%—ﬁ%—%v%%ﬂﬁﬁﬁbyE@&&ny%—/
ARNT YT L — = FISH 2FUFDKRTL XTF—FY—R
MAIN HBPDRET—ALRLF—HDv V¥ TEAR MAIN HBubEF—alvDTYIN THEY -2
bbb —ufvorzsyr 7Hey—2 (+2,000 ) HENEF—afro ) (£2,000 )
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Please ask the staff for details on allergies. All prices include tax and service charges.
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