DINNER MENU THE 7ETERRACE

Dinner | 17:30 — 21:00 (L.0.)

“ T IUMEETTBOAZ2—TT

APPETIZERS

Half Full
Bruschetta Cured Ham Cobb Salad
( Chicken Liver Paste BN DaTHSX 1,000 / 1,800
Strawberry, Tomato Mozzarella Cheese )
7 igi\ 7’/ A . lP/900 Assorted Cured Meats (Cured Ham, Pastrami & Salami)
mo T \ T72yR—=T4 + IAT4 ((E~Lc NAPF1 - 73 1,000 / 1,800
AFTEEwbEEY YT LT F — R 1P/900 - ( ) 000 /1,
Onion Gratin Sou Sherry Vinegar Marinated Tuna and Avocado
Grilled Romaine Lettuce Caesar Salad f 1 Y?HOWtail Carpaccio with Ginger Jam .
ZUNBAL Yy —F—HF LK 1,900 TYVDOHAN Ry Fa EFDavyI4Fa— iz 2,000
Confit Chicken Wings and Sausage Cassoulet Strawberry %nd _l?urrata Cheesez Capress:
?1%325‘6@:‘/74&‘/—Jz—~7‘@77x1/ 2,200 AFITETvI—2F—XDhTL—% 2,600
Truffle & Cheese French Fries Focaccia
a7 &F—X KTF774 1,100 TAHY T % 2P/300
PASTA & RICE
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Romanesco f 1 Fettuccine Apple and (Eorggnzola Cl}eese Cream Sauce .
B A A2 LA /NT KRR o —t ATy T4 —= 2,200 Yy TN TS —F5F— DI — ATy FF— 3 2,600
Spaghettini Seafood Marinara Red Chicory and Pancetta Risotto
VITHLBFHOT -V AF—VF ATy T 4—= 2,200 FTTAVFAE RNV F v ZDY YL 2,600
MAIN
Pan-Fried Cutlass Fish with Anchovies Olive Sauce Grilled “Aichi Beef” Sirloin
TYAYDL=ZIN TAYR—=AY — A 2,800 bbby —vfrors Y 120g / 5,500
240g / 10,000
Grilled Bone-In “Mikawa Pork” 360g / 14,500
OB DKD Y L 3,200
Grilled Japanese Black Wagyu Sirloin
? 1 Aichi-Style Sukiyaki “Nagoya Cochin” Chicken Thigh BEHNEYS—afror YL 120g / 7,000
HEHEa—-FUvRbHROY T — DEFT I T 3,400 MG E T 30~40 B HH G EE T 240g / 13,500

360 20,000
? 1 Roasted Aigamo Duck with Roasted Green Tea Flavor & /

GO —2 1 135 UK EK 3,200 Grilled Japanese Black Wagyu “Omi Beef” Fillet
. VL7407 )0 100g / 10,000
Roasted Lamb with Gorgonzola Cheese Cream Sauce o e .

: - NN L MIRHBEE T 30~40 MMV 2 EE T 200g / 19,000
FEOE—XF NIV —F7F—ZADIY) =LY —R 4,000 300g / 28.000
Grilled Bone-In United Angus Beef
USHEFGMHET VAL =7 14,000

MR E T 30~40 r BRI V72 & T

DESSERT

Tiramisu Basque Cheesecake

TATIA 1,000 WA F =X —F 1,200

Strawberry Sponge Cake Bralée Basque Cheesecake

AFITDOYa—rr—F 1,000 TYV2lL NRIF =X 7 —F 1,200

White Chocolate and Pistachio Tart Strawberry & Apple Parfait

KIAPFaatXXFADELE 1,000 AFTLYVVITDNXT 2 1,800

Strawberry and Pistachio Pavlova Ice Cream (Vanilla or Pistacchio)

AFTEEREZFAD AT AN 1,200 TAAZY) =L (N=F or UAXFF) 600

COURSE 6,000 EARLY CHRISTMAS COURSE 10,000
APE ALXTAN =T RKAN DLV ZL T DOFY APE IYTIEENVTITT—DT N —T
Fr T ERY XD
SOUP FE=FVTTRIA=T
SOUP F=A VT TR R=T
PASTA YIAAHETuya) =LA ) T3 —DT 7T —X R o .
RN YT g — = PASTA A2 ANELAFDAANT YT 4—= MITOERY
b IKE B — LB L —FAEA \ \
MAIN HRDRRAE-AOTVE Y- FARLS FISH S HILHTDYTF— HTAVEn—T DY —%
HBLEHF—aAvDTIN JRILER) =DV —Z (+2,000 )
MAIN bubFH—afvosZIL PaTgy—2A
DESSERT TATIA
AFTD a—tr—F /[ AFTLERRXFFD AT TN DESSERT WY — &Lk
a—e— /#LK a—t— / fL%&
Please ask the staff for details on allergies. All prices include tax and service charges.
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