DINNER MENU THE 7ETERRACE

Dinner | 17:30 — 21:00 (L.O.)
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Bruschetta
( Cured Ham and Marinated Turnip
Red Sea Bream Brandade and Asparagus)
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Grilled Romaine Lettuce Caesar Salad
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Baked Cheese with Asparagus and Long Sausage
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Chef's Recommended Soup
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Truffle & Cheese French Fries
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APPETIZERS
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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
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Cured Ham
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?1 Herb Marinated Tuna and Spring Onion
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Burrata Cheese Caprese

1,000 / 1,800
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1,000 / 1,800
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Red Sea Bream Carpaccio with Sakura Vinegar Dressing
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Focaccia
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360g / 14,000

100g /

200g / 17,000
300g / 25,000
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Grilled Bone-In United Angus Beef USEGMETYHALE—7 14,000
with Onion Sauce, Charcoal Salt, and Flavored Oil MR ET 30~40 Sy BFRH V2T T
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Mashed Potato Grilled Vegetable Arugula and Parmigiano Cheese Salad
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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
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DESSERT COURSE 6,000
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Basque Cheesecake
SATTmAT 1,000 PASTA Bre <Y LfiA<AF¥ DI LA ATy 74— =

FXVvDOaAvIIEi
BrGlée Basque Cheesecake
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Sponge Cake
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Strawberry Pavlova with Sakura Flavor X TF493I2 /) va—rr—=%
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Sakura & Strawberry & Matcha Parfait
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Ice Cream ( Chocolate or Strawberry) Please ask the staff for details on allergies. All prices include tax and service charges.
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