THE 7E TERRACE

LUNCH MENU

LUNCH SET 2,400
11:30~14:00 (L.O.)
T8 AL 1 MBEFL LI
FIK TNy F ot

PASTA

Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Eggplant
FRLBADO/NTRIGRE f—¥ ATy T4—=

Cold Spaghettini with Peach and Tomato
Bker=bpGEl 27y 54 —=

Spaghettini Stewed Seafood and Manganji Pepper with Japanese Pepper
N7 77— HEFEYFOIMA ATy 74— =

MAIN

Grilled “Mikawa Pork” Shoulder Loin with Tomato and Balsamic Sauce Checca

B LEKBEE—ZADTIN = reAAFIADTYHY —R

Roasted Chicken Thigh with White Wine Vinegar Sauce
OO —ZF HIAVEAT -V =R

Baked Sea Bass with Herb Breadcrumbs and Brown Butter Sauce

ARXXFDOEENVIREEE EPLANX—Y—2R

Grilled Hokkaido Beef Sirloin with Mustard Sauce
BB ESE Y —af v oYL =wzx2—Fy—2 (+800)

BURGER

7TH Burger with French fries
TR N—T— (F5nyFxORDYVICTLYF7IARTHELTHEDE)

¥LUNCH SET % Z{HX D /71, 11:30 Kb 7 ¥ —+ %
B W72 72 3
BHROVEL L EIC, FOT—HICERLALIZI 0,

LUNCH COURSE

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

Octopus Carpaccio with Salad and Focaccia

RaDhNyFa HI7XETT
7HNYTF ¥

Genovese Spaghettini with Avocado and Green Shiso
TRANEREDY 2 /) R—=¥ ATy T4—=

Grilled “Mikawa Pork™ Shoulder Loin with Tomato and Balsamic Sauce Checca

AhrbLEBEa—2AD7I N b= ALY IaDTYHY —R

TR 62D 1 BBENEZTET
White Peach & Yellow Peach Pavlova or Basque Cheesecake

Brilée Basque Cheesecake or White Peach Tiramisu
Mango Sponge Cake or Passion Fruit & Mango Tart

HEEL BBk D 7 m o

NRGF =Ry =%/ TValL NAZF =7 —*
AkoTF453IR ) v —va—Frr—3F
NyvavIn—vEeyIT—DX)NE

+600H Tkt =y —D 7 2 I A HARE T

a—t— /R

HOLIDAY COURSE 4,800
XHHECco®E TR

Octopus Carpaccio with Salad and Focaccia

RaDhNNyFa BT XETT
TEhYTFx

Genovese Spaghettini with Avocado and Green Shiso

TEAVEREDY 2/ R=¥ RAANTyT4—=

Grilled Hokkaido Beef Sirloin with Mustard Sauce
LHEES Y —a vy DI = ZAX—FY—2

TRl oMb 1 MBEEFNZLTET
White Peach & Yellow Peach Pavlova or Basque Cheesecake

Briilée Basque Cheesecake or White Peach Tiramisu
Mango Sponge Cake or Passion Fruit & Mango Tart

HBEEEE kD X7 1N

NRYF =Ry =% [ TValL XA F X7 —*
HkDTF473IR /) ~vT—va—rr—%
NyvavIry—JeeyIT—DK)NE

+600M Tk~ T —D AT 2 ICCEHEA[GET T

2 —b— /KL

FULL COURSE 5,800 x#iH:xcoZETH

Octopus Carpaccio with Salad and Focaccia

RaphnNNyFa 77X T
TANYTF ¥

Genovese Spaghettini with Avocado and Green Shiso

TERAFNEREDOY 2/ R—=¥ ATy T4—=

Salmon Meuniére with Brown Butter Sauce
Yb—xvDrb=x L ERLANEX—V—ZR
Grilled Hokkaido Beef Sirloin with Mustard Sauce

TRE6 NS 1 MEBE N 22T 3

White Peach & Yellow Peach Pavlova or Basque Cheesecake
Brilée Basque Cheesecake or White Peach Tiramisu

Mango Sponge Cake or Passion Fruit & Mango Tart

HEkE ko Y7 a o

NRAPF =7 =%/ 7Valb R NA7F X7 —*

HkoT47IR /) ~vI—va—rr—%
Ny gy TN —=DE=2 VT —DENLE
+600 Tk ~yv T —D N7 2 ic CAHAJRE T

a—t— /AR

DESSERT

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

White Peach Tiramisu
HkD 74732

Mango Sponge Cake
~vI—va—b+r—%

Passion Fruit & Mango Tart
RNyavIn—YVEw/IT DXL

Basque Cheesecake

NAYF— Rl —%

Bralée Basque Cheesecake

TValb NRIF—X 7 —F
White Peach & Yellow Peach Pavlova
Hke kD 71N

Peach & Mango Parfait
e~y —nD 7=

Vanilla Ice Cream or Mango Sherbet
NRZFGTARZY =L or v/ T =% —_yh

1,000

1,000

1,000

1,200

1,200

1,200

1,800

600

Please ask the staff for details on allergies.
KT UAXF—HEME ALy 7B ALEE

All prices include tax and service charges.

MIMERL - F—e 2R E& T



DINNER MENU
Dinner | 17:30 — 21:00 (L.O.)

THE 7® TERRACE

* 1 v RYEBE T T DDA 2 —TF

APPETIZERS
Half Full
Bruschetta Berry and Feta Cheese Salad
( Dry-Cured Aigamo Duck and Grilled Eggplant R =L T2 RF—XDYTX 1,000 / 1,800
Whitefish Paste and Red Sea Bream "Ceviche" )
TNRGT YR Assorted Cured Ham (Pork & Aigamo Duck
IO L LBEE T 2 1P/900 WO o ATt ) 1,000 / 1,800
Aoy b~ iDL —F = 1P/900
. . Chilled Caponata with Herb Marinated Tuna
Grilled Romaine Lettuce Caesar Salad ? 1 WA ] ey N .S 1]
iy 1.900 WEA R F— R BDA—T 2 % 1,200 / 2,000
Zucchini Flower Fritters Peach and Burrata Cheese Caprese
f1ﬁ5;{7#_;@79‘7]\ 1,800 ke7y7—2F—XDhTL—% 2,600
Chilled Peach Soup Octopus Carpaccio with Bonito-Flavored Vinegar Dressing
ko2 —7 1,000 ZaphnyFabtEffoyal 2,000
Truffle & Cheese French Fries Focaccia
P a7 &F—X FT7+754 1,100 TAHYTF ¥ 2P/300
PASTA & RICE
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Eggplant ? 1 Fettuccine Scal]op apd Avocado Lemon Cream Sauce .
FREMADN\THRB R X —¥ AT yvFg—= 2,200 FETETRAFYDLEYZY) =L TzvbF—% 2,600
Cold Spaghettini with Peach and Tomato "Ezo Abalone" and Sea Urchin Risotto
el b~etromBR ATy T4 —= 2,200 YTty =Dyt 2,600
MAIN
* 1 Pan-Fried Sea Bass with Grilled Tomato and Lemon Cream Sauce Grilled “Aichi Beef” Sirloin
AXFDRTLEFEZ I LEVII—LY—R 2,800 bbbl —afros ) 120g / 5,000
240g / 9,500
Grilled Bone-In “Mikawa Pork” 360g / 14,000
BOELDPDIKDZ YV 3,200
Grilled Japanese Black Wagyu Sirloin
Roasted “Nagoya Cochin” Chicken Thigh Digvola Style HEMFS—ufvros/In 120g / 7,000
LEHEI-FVLBADE - TAT KT 3,400 MO T 30~40 5 BRIV 22 & 2 F 240g / 13,500
360g / 20,000
Roasted Lamb with Herb and Honey Sauce
ffEEOE—RF AN=TLlAFIVDY—2ZR 4,000 Grilled Japanese Black Wagyu “Omi Beef” Fillet
. , WML 74107 )L 100g / 10,000
Grilled Bone-In United Angus Beef MM ET30~40 DBV E7ZEES 200g / 19,000
USEEf&ETvyHFRAEL—7 14,000 300g / 28,000
MR E T 30~40 r BRIV AL E S
DESSERT
White Peach Tiramisu Y 1 Basque Cheesecake
HBkD 747312 1,000 NRAYF =R —% 1,200
Mango Sponge Cake Brilée Basque Cheesecake
~vI—va—tr—F 1,000 TValLb NRIZF =7 —* 1,200
Passion Fruit & Mango Tart Peach & Mango Parfait
RNyvavIn—yewyI—DXNL}E 1,000 he~vva—o 7 1,800
White Peach & Yellow Peach Pavlova Vanilla Ice Cream or Mango Sherbet
HBkL stk o <7 m 3 1,200 NZFGTARZY) =L or v VT —¥ ¥ —~yh 600

COURSE 6,000

COURSE 9,500

APE v HXADRE—Fz bwbavyiodal APE ~XADkE—F =z bewhavyiodal
SOuUP MoHBRR -7 ALl X V=T DIV TNVERZ
SOuUP DB ER—T AL EFNV—T DIV TNERZ
PASTA FLEAAHELEVYDT =V AA—=VF ATy T4—=
PASTA RIpABEVLEVDOT VAL —DF AANTvT4—= \ .
FISH ZAZXFXFDERTL LEVIY—LI—RA
MAIN ArDEBERE—RD7 IV FTYV—=V < RE—FY—X MAIN bnubfHF—gfvorSIN FA4TIX/—X
bbbl —afrvorsIr FTATRXY—=2 (+2,000 ) REMFY—afror Y (+2,000 )
ST DESSERT HkDT493IA ) ~va—va—rr—=%
DESSERT HBkD 74732 C . s ’ b e e
Ve g — _ LD T S NyavIn—Veerva—DxNLL /[ BREBEkD ST TN
~vId—va—tr—F /A EkD T H SRS GRSk | TV AL SRS F Ry &
a—t— /L% = AR

All prices include tax and service charges.
MIHEBL - F—e 2R E T

Please ask the staff for details on allergies.
KT UAF—HHMIR Ly 7 il LI



DRINK MENU

COCKTAIL

Mimoza
e 1,200

(OrangelJuice.Sparklingwine)

Aperol Spritz
TRu— LAY 1,300
(Aperol.Sparklingwine,Soda)

Orange Flavor Supumoni
FLVYYELRATE—= 1,200

(Campari,Grapefruit Juice.TonicWater.FlavoredGin)

Sangria
YT 1,300

(Limoncello.OrangeJuice.MangoJuice.Redwine)

Homemade Lemon Sour
TJth ¥ 74—= ~NyiavIn—Y~ 1,500
(Gin.Passionfruit Liqueur.Pineapple Juice)

Homemade Lemon Sour
BxR#ELEVHT — 1,000
(Shochu. LemonSyrup. Soda. Lemon)

“Riku” Highball
«Igﬁu/\/f/—]—;‘__ﬂ/ 1,100
("Riku"Whiskey.Soda.Lemonslice)

Amaretto Ginger
TRy vy — 1,200
(Amaretto.Ginger Ale)

Salty Pink Dog
YNT 4 YT Ry s 1,300
(Vodka.LiqueurX.Pink Grapefruit Juice.Salt)

Smoky Moscow Mule
AEFE—F—FRAIIz2—/)b 1,300
(Vodka.Islaywhisky.GingerAle.Rosemary)

Bloody Mary
TI9TAAT Y — 1,400

(Vodka.TomatoJuice.Lime.Rosemary)

Mojito
Tk—F 1,500
(WhiteRum.Mint.Soda.Syrop.Lime)

CRAFT GIN TONIC

Kiyosu / Aichi

BRI 7M Y 3R BH 1,300
TerhMEROBFVZIZLD, 10 EOFRZ=hAp
B RES . NTYRD LT DR

Kinobi / Kyoto

FDFE b 1,400
D= ) oL LY = DA ¥ -8 ¥ I M Tl
[fl] OTvevREMALZS Y,

SCAPEGRASE BLACK GIN / New Zealand

Ry —TTVL—R TIvrYV NZ 1,500
12FOREZ=ANICH Y~ ETRLANRTTAE—=F N Z
HARREOEER LYY,
b=y CHlB LR I LT B,

CRAFT 4t& SODA

Barley Shochu. BarleyxLemongrass

MUGY (& ¥ —) 1,300
EXLEVISTIR (EER

Barley Shochu. RicexMizunara

H3E 77 57 40% 1,500
KX IXFT BEREBE

Potato Shochu.

EMOT( =%®54—) 1,300
EXRAUHEYF X T=AT LA IR

PotatoxBergamotxEarl Grey

A list of whisky and spirits is available.
HKIARX = A Yy VDO YR EREIHELTH VLT,

BEER

Heineken
>NA A7 (Draft Beer)

Corona Extra 330ml
au) TF X7 330ml

Hoegaarden White 330ml
ta—H ATV w74 330ml

Kinshachi Beer Nagoya Akamiso Lager 330ml
Elebr—A HEERKET 7 — 330ml

Corona Cero Alcohol-Free Beer 330ml
o) kw U7 a— e —)L 330ml

WINE

Sparkling
BELSTAR PROSECCO / BISOL
RAURAZR— Fauxyva / YL
sv—2 [ 4&)T

LD RERSEIOFN, EHRITZLbLA, BRFICH,

Moscato d'asti Pitulé / Neirano
EAN—b ZRT4 T2l [/ ZAT7—)
ERA—PETVII00% / AXD)T

1,000

Q1,100

Q1,200

01,500

01,100

Glass / Bottle

1,300 / 7,000

1,500 / 8,000

E7ra—rofFEHH, V4AVveRAEAL TRV TICbET T 0,

White
California Chardonnay / Adulation
HAVITFN=T Y AR/ TTFal—vay
XY NMEA100% / TAVA

1,400/ 7,500

FREANGEY ERERBEE S, EHR0TRAT D SFEM,

Gewiirztraminer Trocken / Karl Pfaffman

FTINYEFIF— buvsr Yy A= T TV

TNV EFIF—100% / FA4Y

X T7AF 2 Mo 2L hBEVBIEL S, BT,

Red
California Pinot Noir / Adulation
AVTAN=T ©) )T =L/ TTalb—ay
v/ 7 =n100% / TAY A
BEZZLATAT LV, N7 v 2D R I PR,

Primitivo di Manduria / Granmaestro

TVIF4—TF T4 =V v—U7 /Iy <=L Xtn

TVITA4—=T4100% / A2V T
BHEL 2 RERE, HABIAV =V BRITDT7VET 4,

A list of bottled wines is available.
MKAMTAV D) AMERIRIHABELTEVE T,

NON ALCOHOL WINE

Di Amour Non-Alcoholic Sparkling Wine
FRAT L= JVYTFAA—NZAN—T Y

Petit Etoile Non-Alcoholic White Wine Chardonnay

TF4eTbIL T A= A4V Yy FA

Petit Etoile Non-Alcoholic Red Wine Cabernet Sauvignon
TT4T L ST a— L
WRIAY ARNF =T 4=

1,700 / 9,000

1,500 / 8,000

1,800 /9,500

1,200

1,200

1,200

NON-ALCOHOL

RECOMMENDED
NON ALCOHOL COCKTAIL

Earl Grey Lemonade
T—A7LALES—F 1,000
(Cranberry x Earl Grey x Lemon)

7th Sunrize

7th v 74X 1,000
(Pineapple x Mango x Grenadine Syrup)

Pomme Breeze
RLTY)—X 1,000
(Grapefruit x Apple)

Sambucus Fizz
PLNYHA T4 R 1,000

(Elderflower Syrup x Lemon x Tonic Water)

Fentimans Rose Lemonade 275ml
TV T ATV A
0 —XLEL—F 275ml

Coca-Cola / Coca-Cola Zero 190ml

® 1,300

af-a—5 /ak-a—J¥uw 190ml 0900

“Nose” Ginger Ale 200ml
“BEBAV VY v —T— 200ml (5]

Soft Drinks
Orange. Apple. Mango.
Grapefruit Pineapple Juice. Oolong Tea

V7Y v &
FLYS Ty TN T —
PL—T TN =Y NAF TN 2R

S.Pellegrino 500ml

Hr_RLZY/ 500ml 01,

Aqua Panna 500ml

T2 T8 F 500ml 01,

COFFEE

Coffee Blends
a—k— 7L YF (HOT/ICE)

Single Origin Coffee (Peru Organic)
a—b— PVITAFITV

Cafe Latte
717 =77 (HOT/ICE)

Cappuccino
51 7°F —/ (HOT/ICE)

Espresso
IRT LY

Caramel Latte

F¥ 7 ANVT T (HOT/ICE) 1,

Cafe Mocha

717 = EH (HOT/ICE) 1,

TEA
Earl Grey
7 =7 L4 (HOT/ICE)

Darjeeling
=YV
Rooibos
AR
Lemongrass
LEVS TR
Chamomile
EI—N
Peppermint
~NoN—3IVh

Dong Ding Oolong Tea
HIES R

All served in pots.
HETHRy MCTIRtwAZLE T,

800

700

KIDS Size 300

000

000

700

800

900

900

600

000

000

800

800

800

800

800

800

800

All prices include tax and service charges.
HKETHER -y —e2RET

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

KBHETITRIEDOBERKT 20 AMOBER~OWEFIRIZBH O VWEZLE T,

@ Offered by the bottle.
XA RIS TSRME LE T,
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