THE 7E TERRACE

LUNCH MENU

LUNCH SET 2,400
11:30~14:00 (L.O.)
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PASTA

Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Eggplant
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Cold Spaghettini with Peach and Tomato
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Spaghettini Stewed Seafood and Manganji Pepper with Japanese Pepper
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MAIN

Grilled “Mikawa Pork” Shoulder Loin with Tomato and Balsamic Sauce Checca
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Roasted Chicken Thigh with White Wine Vinegar Sauce
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Baked Sea Bass with Herb Breadcrumbs and Brown Butter Sauce
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Grilled Hokkaido Beef Sirloin with Mustard Sauce
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BURGER

7TH Burger with French fries
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LUNCH COURSE

11:30~14:00 (L.0.)
WEEKDAY COURSE 3,800

Octopus Carpaccio with Salad and Focaccia
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Genovese Spaghettini with Avocado and Green Shiso
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Grilled “Mikawa Pork™ Shoulder Loin with Tomato and Balsamic Sauce Checca
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White Peach & Yellow Peach Pavlova or Basque Cheesecake

Brilée Basque Cheesecake or White Peach Tiramisu
Mango Sponge Cake or Passion Fruit & Mango Tart
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HOLIDAY COURSE 4,800
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Octopus Carpaccio with Salad and Focaccia
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Genovese Spaghettini with Avocado and Green Shiso
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Grilled Hokkaido Beef Sirloin with Mustard Sauce
LHEES Y —a vy DI = ZAX—FY—2
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White Peach & Yellow Peach Pavlova or Basque Cheesecake

Briilée Basque Cheesecake or White Peach Tiramisu
Mango Sponge Cake or Passion Fruit & Mango Tart
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FULL COURSE 5,800 x#iH:xcoZETH

Octopus Carpaccio with Salad and Focaccia
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Genovese Spaghettini with Avocado and Green Shiso
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Salmon Meuniére with Brown Butter Sauce
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Grilled Hokkaido Beef Sirloin with Mustard Sauce
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White Peach & Yellow Peach Pavlova or Basque Cheesecake
Brilée Basque Cheesecake or White Peach Tiramisu

Mango Sponge Cake or Passion Fruit & Mango Tart
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DESSERT

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

White Peach Tiramisu
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Mango Sponge Cake
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Passion Fruit & Mango Tart
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Basque Cheesecake
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Bralée Basque Cheesecake
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Peach & Mango Parfait
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Vanilla Ice Cream or Mango Sherbet
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Please ask the staff for details on allergies.
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All prices include tax and service charges.
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