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 Romanesco

AR LHAD/NTIRIGRo h—¥ X7y T4 —=

Spaghettini Apple and Gorgonzola Cheese Cream Sauce
VoI Ny —TFF—ZADI)—LANT T 4—=

Spaghettini Amatriciana with Pancetta and Chorizo

Ry FzvrFal)V)—DT M) Fr—F ATy T 4=
BURGER

7TH Burger with French fries
TTH N —=F— (F3hyF+ORDVICTLYF7IARTHELTEDET)

MAIN

Grilled “Mikawa Pork™ Shoulder Loin with Raw Green Laver Sauce

HhbEEe—207 I 2FEOVD ) —LY—2 (+300)

Tomato Braised Chicken Thigh and Chinese Cabbage
FALAXDOAF ¥ +—7 (+300)

Poached Pacific Cod with Anchovies Sauce
<~ XI7DFRyx FTvFary—2 (+300)

Grilled Hokkaido Beef Sirloin with Honey and Black Pepper Sauce
ipEES Y —u Ay D7) ~F Iy EEEARO Y -2 (+1,000)
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LUNCH COURSE

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

DESSERT

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

Tiramisu

TATIA 1,000

Strawberry Sponge Cake

AFaTDra—t+r—=F 1,000
White Chocolate and Pistachio Tart

FTIALF aabAXFF DXL 1,000

Strawberry and Pistachio Pavlova
AFITEERRF A D NT BN 1,200

Basque Cheesecake

NRAJF =T —F* 1,200

Brulée Basque Cheesecake

TYVal RNA7F—X7r—F 1,200

Strawberry & Apple Parfait
AFTtIvao 7 1,800

Ice Cream (Vanilla or Pistacchio)

TARZ Y=L (N=F or BRAXTFF) 600

WEEKDAY COURSE 3,800

Yellowtail Carpaccio Salad Style with Focaccia

TVDAN Ny TFa T XA T
TANYTF ¥

Soup Pasta White Kidney Beans and Vegetable
HAY T v EEHEDORA =T "2 2

Grilled “Mikawa Pork” Shoulder Loin with Raw Green Laver Sauce

BPOBFEREE—Z2D 7N EFEOYDIY) —LY—R

TRE6 DS 1 BB 2720 £

Tiramisu or Strawberry Sponge Cake

White Chocolate and Pistachio Tart or Strawberry and Pistachio Pavlova
Basque Cheesecake or Brilée Basque Cheesecake

FTATIR/AFTDa—rr—F
FTIAMFaabARXRFFTDRLEL [ AFTELEAXF D T 0N
NRAYF =Ry =% | TValL "R F =X —%
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FULL COURSE 5,800
XKHHECTOETFH

Yellowtail Carpaccio Salad Style with Focaccia
TVDHN RNy Fa 7 X1 T

THAYTF ¥

Soup Pasta White Kidney Beans and Vegetable

HAV T VG LD R =T 2R

Poached Pacific Cod with Anchovies Sauce

SXIDEyY 2 Ty FaLy—2R

Grilled Hokkaido Beef Sirloin with Honey and Black Pepper Sauce
tiEEEEY—a v DI AFIVERARO Y — X

TR 6, D 1 BBENNLZTET

Tiramisu or Strawberry Sponge Cake

White Chocolate and Pistachio Tart or Strawberry and Pistachio Pavlova
Basque Cheesecake or Brillée Basque Cheesecake

FATIR/AFTDa—rr—*
FIAMNFaabARXFFTDRALE /[ AFTEEARF D T TN
N2 F =R —% /| TVal XRA2F—X7r—=*
+600TAF LV vy T DT 2 ICCAHARETT
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HOLIDAY COURSE 4,800
¥+ - H - BHEa—20 & FH A H

Yellowtail Carpaccio Salad Style with Focaccia

TVDHN ANy Fa T XL T
TF Ny F ¥

Soup Pasta White Kidney Beans and Vegetable
HAY S VELHEDA— T NZL

Grilled Hokkaido Beef Sirloin with Honey and Black Pepper Sauce
b EEEY—uf DI AFIVERPABO Y — X

TR6MHE»D 1 MBEFNLZTET

Tiramisu or Strawberry Sponge Cakeke

White Chocolate and Pistachio Tart or Strawberry and Pistachio Pavlova
Basque Cheesecake or Brillée Basque Cheesecake

TAZIA/AFTDYa—r—%F
RIAMNFaabARFFTDRALE /[ AFTEEAXRFF DT TN
NRGF =R —% | TVa b NRI7F =7 —%
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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.
HATH - ¥ — e 2 FHA S O it <3



THE 7 TERRACE

CAFE

13:00~17:00 (L.O.)
Cured Ham Cobb Salad Half Full
CERAWN = 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
HRESFxy 7 DFFRY Ry PRETFFELE 2,000
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat
JNTHRIE RO —¥ 2Ty TFs4—= 2,000
Broccoli and Cauliflower Gnocchi Gratin
ZTuyal)—=h) 777 —D=av¥ IRV 2,000
Truffle & Cheese French Fries
M a7&F—X KT+ 774 1,100
Hot Dog with French Fries
FYMFY 7 with 7vv 5754 1,600

(Sausage , Marinated Red Cabbage)

Panini Sandwich (Cured Ham, Mozzarella Cheese)

ENLEEYYFPLTF—ADNNZ—Z YUK 1,600

7TH Burger with French Fries

7tho¥N— 77— with 7L v 5754 2,000
(Beef patty , Bacon, Lettuce, Tomato, Red onion, Cheddar cheese)
Grilled “Mikawa Pork” Shoulder Loin with Raw Green Laver Sauce
APDEKBEE—AD7 IV EFEDOYDIY)—LY = 2,300

DESSERT
13:00~17:30 (L.O.)
Tiramisu
TATIA 1,000
Strawberry Sponge Cake
AFTDYa—rr—F 1,000
White Chocolate and Pistachio Tart
FTALFaaRAXFF DR 1,000
Strawberry and Pistachio Pavlova
AFTLERRFF DT TN 1,200
Basque Cheesecake
NRAYF =T —F 1,200
Bralée Basque Cheesecake
TVa L NRIF =7 —=*% 1,200
Strawberry & Apple Parfait
AFTLYVvTDAT T 1,800
Ice Cream (Vanilla or Pistacchio)
TARZY—L (N=F or ¥AXFF) 600
Please ask the staff for details on allergies. All prices include tax and service charges.
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