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THE 7® TERRACE

LUNCH MENU

LUNCH SET 2.400 CAFE MENU LUNCH COURSE 3,800
'
11:30~17:00 (L.O. ¥ E
11:30~14:00 (L.O.) ( ) FRERE
Tga 8 *@ s 6 1 1:%38;‘&_%@ < f: ég TR Striwb?rryﬁanoEFlowerand BambooﬂShc:ots Salad  Half Full Smoked Salmon Trout and Canola Flower Salad with Focaccia
) Fo KTy Tl AFTLEDE RXr/a0FTX 1,000 / 1,800 AE—JY—FEVETTIEEDEDY TX
7 AATT Baked Cheese Curry with "Hatcho" Miso and Chicken
JNTHRIgLF 2V DREEF —XHL — 1,600 TANYFx
PASTA ??;?;%i;gg;e;\e_wl? Gr;zu/r:%_M/egE :afnj iggplant 2000 Spaghettini Aglio olio with Spring Cabbage and Sakura Shrimp

BEr_YEBIEDOT— VA4 —DF 2Ty Fs—=

Spaghettini Carbonara

Spaghettini Bolognese with Ground Meat and E lant e N A
ﬂ—p;fé:jfﬁlll’ij@—]-‘guj WVIE Zu PN —.ggp ANEF =T ANTYTA—= 2,000 Acqua Pazza is Red Sea Bream
N N— INT —= .
R 77 Truffle & Cheese French Fries YRXADT T Ny
Spaghettini Carbonara F)a7&F—X KF+774 1,100
paghetiini -arbonara =~ _ . , FRSHAL 1 BBEFCLEETET
HIVEKRF—T ATy TFp—= Hot Dog with French Fries
Fy Ry 1.600 Strawberry Pavlova with Sakura Flavor or Basque Cheesecake
’ Brllée Basque Cheesecake or Matcha Tiramisu or Sponge Cake
Spaghettini Octopus and Pistachio Panini Sandwich (Smoked Salmon Trout) .
s = WS 3 Ny N
RIALEARRTADANT Y T4 —= N = H Y F (RE—2HF—FVETTL) 1,600 \ BEELAF IO T .
’ N2 F—=Xg—F /| TValb XA F—X7r—=%
7TH Bu\‘rger Yvith French Fries WETA4IIR /) va—rr—F
7th N—#H — 2,000 +600F TR LA F = FRAE D 37 2 ic ST A TH
Grilled "Mikawa Pork" Shoulder Loin
MAIN A bEKEE—ZAD 7Y )L 2,000 a—b — /KK
Grilled "Mikawa Pork" Shoulder Loin with Herb Sauce
O A POl Shouldertom win ferb 52 DESSERT LUNCH COURSE 4,800
11:30~17:00 (L.O.) ¥LTHRETFTEI-RDASFHEO>THIET
Baked Chicken Thigh with Herb Crumbs and Tomato Sauce
HWOODRADFEREANVIHEEX Pw by —X Matcha Tiramisu Smoked Salmon Trout and Canola Flower Salad with Focaccia
WRTA73IR 1,000 AE—IF—FVITIVIEEDODOYTX
Acqua Pazza is Red Sea Bream B ch K
N o asque Cheesecake =
-7 A N ~ K
ZADT T X7 NADF— Rl ke 1,000 TANYF ¥
Grilled Hokkaido Beef Sirloin with Gravy Sauce Bralée Basque Cheesecake Spaghettini Aglio olio with Spring Cabbage and Sak\ura Shrimp
LEE ¥ —ufvorIn rrie—y—2 (+800) TValL XA F—R 7 —F 1,000 BX¥yx_XVeEkzv o7 =44 =% A7y 7s—=
Sponge Cake Grilled Hokkaido Beef Sirloin with Gravy Sauce
va—tr—F 1,000 dimEErYY—uf o7y L fe—Y—2
S“t,rawberry Pa\\vlovaﬂ W\‘ith Siakura Flavor T 5Hss 1 MERRGEZITET
WELAF T DT TN 1,200 _
BURGER Strawberry Pavlova with Sakura Flavor or Basque Cheesecake
Sakura & Strawberry & Matcha Parfait Brllée Basque Cheesecake or Matcha Tiramisu or Sponge Cake
N4 > ~ - o N N K N
7TH Burger with French fries BeAFa HRDO N7 1,800 &éi/f/ﬁ)‘ﬂ DT | .
S NRYF— R — TValb NR7F— X7 —
TTH N—JT— (74n9FxiL HFFH) Ice Cream ( Vanilla or Strawberry ) 7 Hi%ﬁl 5 s o /):L _]\7_7__# 7
TFTARZY =L (N=F or 453 ) 600 RT A7 =

+600M TR A F T KD N7 o ICTAHEAHET S

T—— /R

Please ask the staff for details on allergies.
MTLILF—FFMEIZFZvTICERRIETV

All prices include tax and service charges.
XOHER - T —EXREYT



DINNER MENU THE 7ETERRACE

Dinner | 17:30 — 21:00 (L.O.)

* 1 R—VRBYEEBTITHOAZ2—TY

Bruschetta
( Cured Ham and Marinated Turnip
Red Sea Bream Brandade and Asparagus)
TIRT R
EALEAT D<) 2
YRXADT TR =T AN

Grilled Romaine Lettuce Caesar Salad

JINBRAL VY —F—H T X

Baked Cheese with Asparagus and Long Sausage
TARXZEAVY T ==V DF — XPEX
Chef's Recommended Soup
7B T TOR-T

Truffle & Cheese French Fries
F)a7 &F—X FF7Tb754

APPETIZERS

1P/900
1P/900

1,900

1,800

1,000

1,100

? 1 Red Sea Bream, Clams and Asparagus Acqua Pazza

Grilled Bone-In "Mikawa Pork"
(with Red-Leaved Chicory, Potato Fritters)

Roasted “Nagoya Cochin" Chicken Thigh Diavola Style
(with Red-Leaved Chicory, Potato Fritters)

Grilled "Aichi Beef" Sirloin
(with Arugula, Potato Fritters)

Grilled Japanese Black Wagyu "Mikawa Beef" Fillet
(with Arugula, Potato Fritters )

Half Full

Strawberry, Canola Flower and Bamboo Shoots Salad

AFTLEOL 277203 7%

Cured Ham

Ao

?1 Herb Marinated Tuna and Spring Onion
~ /R AFONA=T Y %

Burrata Cheese Caprese

1,000 / 1,800

1,000 / 1,800

1,000 / 1,800

Ty T —=RF—ADA T —% 2,600
Red Sea Bream Carpaccio with Sakura Vinegar Dressing
R EADHN ANy Fa T4 L 2,000
Focaccia
TANY T ¥ 2P/300
MAIN
REALTHY TARNTOTIT NV 2,800
BT EHa2bKDO 7L 3,200
HitiEa—F VI RO =R TATEZ 3,400
HubfH—mfrorsyiu 120g / 5,000
240g / 9,500

HEMMAIPDET74LDZ YL
KPR E T 30~40 r BREM W22 &% S

360g / 14,000

100g /

200g / 17,000
300g / 25,000

9,000

Grilled Bone-In United Angus Beef USEEMMET7TYHF AL —7 14,000
with Onion Sauce, Charcoal Salt, and Flavored Oil MR ET 30~40 Sy BFRH V2T T
SIDE MENU ALL8O0OO
Mashed Potato Grilled Vegetable Arugula and Parmigiano Cheese Salad
S Al LIS AW A Ny aF e "Iy — ) F—ADY T X
PASTA & RICE
Spaghettini Bolognese with Ground Meat and Eggplant ? Fettuccine Firefly Sglfid and Canola Flower .
FREMADFO L — ATy T4—= 2,200 KENADEKDIED I —L Ty b F—F 2,600
Spaghettini Red Snow Crab and Asparagus with Jalapeno Pepper Scallops and Bamboo Shoots Risotto
ALARATAHZETANT ANTFTR—ZaDAXNTyT4—= 2,200 FERTERTIaDY Vv 2,400
DESSERT COURSE 6,000

Matcha Tiramisu APE HEfmtHEnsF) —x
HKET47IR 1,000

SOUP NRXADTIT Ny T
Basque Cheesecake
SATTmAT 1,000 PASTA Bre <Y LfiA<AF¥ DI LA ATy 74— =

FXVvDOaAvIIEi
BrGlée Basque Cheesecake
TV abNARTF =T =% 1,000 MAIN ZpDKEBEE—ZADTINL AyaTny—2Z
HBobfg—nfrors)L FSLie—y—2 (+2,000 1)
Sponge Cake
Ya—hr—% 1,000 DESSERT M&EZAF T DT
N2 F—=Xg—F% /| TValb XA F—X7r—=%
Strawberry Pavlova with Sakura Flavor X TF493I2 /) va—rr—=%
MEZATF IO AT a N 1,200
a—e— / fLK

Sakura & Strawberry & Matcha Parfait
A5 HHRONT7x 1,800
Ice Cream ( Vanilla or Strawberry ) Please ask the staff for details on allergies. All prices include tax and service charges.
TARIZY =24 (N=F or [ F ) 600 KPLLF—SHMERZYTICEBRETL HOHER- T —EXBET



15:00~18:00 Happy Hour ' all 700yen
Hour

EROBBIE. X—IDB DN FU Y TIE 700 HTTREVELET.

DRINK MENU

COCKTAIL

Mimoza
1Y
(Orangeluice.Sparklingwine)

1,200

Aperol Spritz
TRa— ATy v
(Aperol.Sparklingwine,Soda)

1,300

Orange Flavor Supumoni

ALYV ELRATE—=

(Campari,Grapefruit Juice.
TonicWater.FlavoredGin)

1,200

Sangria
RN

(Limoncello.Orangeluice.MangolJuice.Redwine)

1,200

7th Martini ~Passion Fruit~
Tth =74 —= ~ Ny av7ir—y~
(Gin.Passionfruit Liqueur.Pineapple Juice)

1,400

Homemade Lemon Sour
HRML Y57 —

(Shochu.LemonSyrup.Soda.Lemon)

1,000

"Riku" Highball
(tl};la:»/\/f 71‘\‘\‘—"}1/
("Riku"Whiskey.Soda.Lemonslice)

1,100

Amaretto Ginger
TRLy VY r—
(Amaretto. Ginger Ale)

1,200

Smoky Moscow Mule
AEF—F—FATIa—)L
(Vodka.lslaywhisky.GingerAle.Rosemary)

1,200

Bloody Mary
TI79TART Y —
(Vodka.TomatoJuice.Lime.Rosemary)

1,400

Mojito
Ek—F}
(WhiteRum.Mint.Soda.Syrop.Lime)

1,500

CRAFT GIN TONIC

Kiyosu / Aichi

FHrI 7y 3R B
KR o/VZIZLD, 10 DKL= AL H
EHITAEAA D, NTVRD LT KDL,

1,300

SCAPEGRASE BLACK GIN / New Zealand
ARy —=T 7V —R TI7vrYv NZ
12FBORZ=ANICHY AL NETTAE—ZMA
ARG RBIL =YY,
b=y 7 CHID LEC IR I T B,

1,400

Kinobi / Kyoto

F0E ST
PER=A ) B Y 1Y il =2 N N ¥ 8 & I A e
[l oy 2EMATZY,

1,500

CRAFT kiEf SODA

Barley Shochu. BarleyxLemongrass
MUGY( & ¥—)
EXLEVITIR EEER

1,300

Rice Shochu. RicexMizunara
M 77 FF 40%
KX IXF7 ERBER

1,500

Potato Shochu. PotatoxBergamotxEarl Grey
EMOT(ZE54—) 1,300
FEXRVAEYEX T =7 L4 EFHR

BEER

Heineken (Draft Beer)
Hour | o~ f %7 v (Draft Beer)

Corona Extra 330ml
o) TFAF7 330ml

Hoegaarden White 330ml
ta—HT v K74 F 330ml

Kinshachi Beer Nagoya Akamiso Lager

Elebb—n LHERKEEZH — 330ml

Heineken 0.0 Alcohol-Free Beer 330ml
ATV 0.0
JVTa—)LE—) )b 330ml

WINE
Sparkling

BELSTAR PROSECCO / BISOL

«wvxﬁ— Toeva | YN

IL—=7 [ AX)7T

MAXIMUM BLANC DE BLANCS / FERRARI
=¥ 2L TIVIE TIV /) Ty T—)
SAARF S AXYT

White

__ TREBBIANO DABRUZZO / GRAN SASSO

appy N S S —

Hour | FLw BT —) « RITNw Yt [/ TT7VHY
fLwve T —7 / AX)T

MUSCADET SEVRE ET MAINE SL VV |/ FOLIETTE
SAAHNTF =T N A—X / THV TV}
RaRAT ) TTVR

PUNTA DI COLLE /| MARRAMIERO
TR T4 a—L/=x7ix—m
Sy LNEA S AXDT

Red

MONTEPULCIANO DABRUZZO / GRAN SASSO
EVFINFT =)/ AXVT

HERITAGE / DOMAINE SANTA DUC
IVE =2/ FA—X P VR Tavy
IhNFyvva, VI—FEK /) TITVA

NAVIGATER / PRECISION WINE
FIUT—&— ) T Vay AV
AR_NFY =T 4 =3V, TTAVT—/ TAVA

Rose
ROSA DEI MAS| | MASI
Rl A A B A e v
L7xAa [ AxDT

Orange
MATIS / LA CERRETA
2 TA4A) T FrlL—X&
TINAYT A=) | AZYT

A list of bottled wines is available.
AR RMVIAVDURNETHELTHEVET,

NON ALCOHOL WINE

Di Amour Non-Alcoholic Sparkling Wine
FAT L= )V TIT— )L AN—=2 Y 7

Petit Etoile Non-Alcoholic White Wine Chardonnay
TFATZITL JVT A= HT7AY Ux LR

Petit Etoile Non-Alcoholic Red Wine Cabernet Sauvignon
TT4- I ST a—
IRIAY ARV F =T 4=y

1,000

01,100

01,300

01,500

91,000

Glass / Bottle
1,200 / 7,000

1,600 / 12,000

1,100 / 6,000

1,300 / 7,500

1,500/ 12,000

fc‘/%fzm‘-?—/ RTNyY ot [ 77V yY 1,100/ 6,000

1,300 / 7,500

1,500 / 12,000

1,400 / 8,500

1,400 / 8,500

1,200

1,200

1,200

NON-ALCOHOL

— RECOMMENDED NON ALCOHL COCKTAIL —

Happy Earl Grey L\emonade . )
FATLALEF—F

1,000
(Cranberry x Earl Grey x Lemon)
7th Sunrize .
Tth v 74X 1,000

(Pineapple x Mango x Grenadine Syrup)

Pomme‘Breeze‘
RLT7Y—X 1,000
( Grapefruit x Apple x Green Apple x Lime)

Sambucus Fizz .
VLN R T4 1,000
( Elderflower Syrup x Lemon x Tonic Water )

Fentimans Rose Lemonade 275ml

TIVT4TVA 01,300
o —X L&A —F 275ml

Coca-Cola

ah-a—3 ® 800
“Nose" Ginger Ale 200ml
“BEBA"Y v Y vy —T—)L 200ml ® 800

Soft Drinks
Orange. Apple. Mango.
Grapefruit Pineapple Juice

AN WA Sl 700
ALY Ty TN 2y T =, KIDS Size 300
PL T I A F 9 TN e

S.Pellegrino 500ml

Fv =LY ) 500ml 0 1,000

Agua Panna 500ml

T 7T o3V F 500ml 0 1,000
COFFEE

Coffee Blends

a—bt— 7 LYF (HOT/ICE) 700

Single Origin Coffee

I—b— VIALFITV 800

Cafe Latte

717 =77 (HOT/ICE) 900

Cappuccino

7179 —/ (HOT/ICE) 900

Espresso

IRTL Y 600

Caramel Latte

¥ ¥ 7 ANVT7 T (HOT/ICE) 1,000

Cafe Mocha

717 &7 (HOT/ICE) 1,000

TEA

Earl Grey

7= L4 (HOT/ICE) 800

Darjeeling

=Y 300

Rooibos

AR 800

Lemongrass

LEVI TR 800

Chamomile

AEI NV 800

Peppermint

RoNXN—=I UV} 800

Dong Ding Oolong Tea

AR 800

All served in pots.
XETRYMITITRHEVWELETS,

@ Offered by the bottle.
MARMLICTIREWELET,

A list of whisky and spirits is available.
KO ZF— AEUYYOURMERZECHBLTEDET,

We do not serve alcohol beverages to the drivers, and the minors under the age of 20.
HBEETICRIEOESERRY 20 RRBOEBEHRAOBEFIRBITBEMOWVWELLET,
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