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THE7® TERRACE

LUNCH MENU

LUNCH SET 2,400

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

CAFE MENU

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

LUNCH COURSE 3,800
XEHRE

—Féa 8 *@ D fo 1 %3%0@ < 71«: é R Melon, Ne\Lv Pot‘atoes: and Avocado‘SaIa\d o Full Tea Marinated Trout Salmon Salad with Focaccia
" o xuviHiyyH4E TEAIFOHIL 1,000 / 1,800 FOSU R —EVD YA FITLETT
YIX T x N F v Aff
Vegetable Curry
RYET VAL — 1,600 e ¢
Spaghettini Neapolitan o
PASTA FREYAY Ry T g = 2.000 Spagh“ettijuck M:eaE anfj Leek
. NELHEAFDODRANTy T4 —=
Spaghettini Carbonara
Spaghettini Bolognese with “Hatcho" Miso, Ground Meat and Zucchini HLEF—F5 ZAXFvFi4—= 2.000 S d Threel hs hin G S
N _ I N ors = _ ’ teed Threeline grunt with Sea Urchin Cream Sauce
Lk —= WIS D R p— ¥ RS —= au
- BN TURIE O A E A T TA4 Truffle & Cheese French Fries AVYFOVF— =D )—LY—X
- P a7&F—X K774 1,100
Spaghettini Carbonara . L e .
ANKF—F RAFvTF4p—= Hot Dog with French Fries TS @25 1 REBRUVLLTET
AN 1,600 . Cherry & Tea Pavlova or l_3asq_ue Cheesecake
o . BrOlée Basque Cheesecake or Tea Tiramisu or Melon Sponge Cake
Spagiettlnl Lemon Cream with F?V? Be-ans Panini Sandwich (Smoked Duck Meat Pastrami) = . o N
ZOHEDLEVIY =L AXNTYT4—Z N WV (HERE—F NZFT3 1,600 le”kﬂ%@”7n” )
NAGF—=Rr—% | TVaL NRI7F =7 —%
7TH Burger with French Fries MR TAT9IR / Agvya—br—=%
7th N—7H — 2,000 . . N
+600MTABY EALH D AT LT CAEFHHETT
Cream Stewed "Mikawa Pork" Shoulder Loin
MAIN ArDEKBER—RD 7V Ay 2,000 a—v— JH%E
Cream Stewed "Mikawa Pork" Shoulder Loin DESSERT LU NCH COU RSE 4 800
LA DbBEET—ZADT7 )y E '
11:30~14:00 (L.O.) X¥THRETFERI-RADHSFHES>THIET
Chicken Cutlet with Tomato Sauce
FX*xvorvLryYy b+Feh/—X Tea Tiramisu Tea Marinated Trout Salmon Salad with Focaccia
AL T 47 A 1,000 FOURF—EV ORI A F I LT
Sauteed Threeline grunt with Sea Urchin Cream Sauce B ch K
= - . asque Cheesecake -
— = V—LY—XR . _ . T AT
A¥*DOYT v=D2Y J NRYF R & 1,000 FAYTF %
Grilled Hokkaido Beef Sirloin with Gravy Sauce Brdlée Basque Cheesecake Spaghettini Duck Meat and Leek
Appe £ —ufvoryn srie—y—x (+800) TV al "R F— R — % 1,000 HELHEFIFDRAAT YT 4 —=
Melon Sponge Cake Grilled Hokkaido Beef Sirloin with Gravy Sauce
Aavya—br—=% 1,000 b EELEYy—uf v I LA —Y—2X
Cherry & Tea paviova FRSHA S 1 SR ET
FxY)—LRFZRDNT TN 1,200
Cherry & Tea Pavlova or Basque Cheesecake
BURGER Brllée B Ch k TeaTi i Melon S Cak
Melon & Tea Parfait rilée Basque Cheesecake or Tea Tiramisu or Melon Sponge Cake
N G < 2 _ e o R
7TH Burger with French fries ARV EHLAR DT o 1,800 . T/?_IU /Eﬂ{f@/ 7‘3/7_ ,
N N2 F—=Xg—F% /| TValb NRIF—X7—=%
TTH N = — (7ahvFxil HF M) Ice Cream ( Vanilla or Tea ) %I%“/f“:X/)‘UJ‘/“/ e
TARZ) =2 (N=F or ALH ) 600 AT AT =

+600MJCAO Y EH A DT 2 IC AT A HEC

-t — /R

Please ask the staff for details on allergies.
XTLILF—FFHMEI Iy TICERBRQIETV

All prices include tax and service charges.
MOHER - —EIREFT



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

THE 72 TERRACE

? 1 R—VIBEEETTHODOAZ2—TY

APPETIZERS

Half Full
Bruschetta Melon, New Potatoes and Avocado Salad
(Roasted Horse Meat and Perilla A2av ey vy A€ THRAFOIITX 1,000 / 1,800
Whitebait and Avocado)
I e 1P/900 Cured Ham
— R po— R K < 1,000 / 1,800
SIALTEHE 1P/900 e /
Herb Marinated Tuna, Okra and Avocado
Grilled Romaine Lettuce Caesar Salad 5 — 'S N N N
4 R N — 1
Sl 1,900 ~rmuEks7 TRAFO AT %R 1,000 / 1,800
Octopus Fritters Bljrra:ca Chefse Cilprese ) .
Z2apT7Ywh 1,800 T T —RF—ADhHT L —+% 2,600
Vichyssoise ? 1 Tea Marinated Trout Salmon Carpaccio
vy —X 1,000 ART~I ALY —FEVFTIUPD AL Ny F 3 2,000
Truffle & Cheese French Fries Focaccia
P a7 &F—X K7+ 774 1,100 THHYTF % 2P/300
MAIN
? Sauteed Threeline grunt AVYFOVT— v=ZDIYV—LY—RA TFEIYATTHZ 2,800
with Sea Urchin Cream Sauce and Ratatouille
Grilled Bone-In "Mikawa Pork" BfEAR2DEDO 7Y L 3,200
Roasted “Nagoya Cochin" Chicken Thigh Diavola Style Y hEBEa—FvbbHAOE—XF TH4T RS 3,400
Grilled "Aichi Beef" Sirloin bbb —ufvyos/yL 120g / 5,000
240g / 9,500
360g / 14,000
Grilled Japanese Black Wagyu Sirloin meEv+—afvroZ )L 120g / 7,000
MORBEET30~40 B EE T 240g / 13,500
360g / 20,000
Grilled Japanese Black Wagyu "Omi Beef" Fillet HEMNMEITITLHFE 7410700 100g / 10,000
MR ET30~40 HBHM VAL E T 200g / 19,000
300g / 28,000
Grilled Bone-In United Angus Beef USPEFGHET v HARAE—7 14,000
MR E T 30~40 3 BV AZ72 & F T
PASTA & RICE
Spaghettini Tomato Carbonara Spaghettini Japanese Black Wagyu and Yuzu Citrus Pepper
P b ANLKF—F 2T vFp—= 2,200 ? MDA 2Ty 74 —= 3,000
Fettuccine Bolognese with "Hatcho" Miso, Ground Meat and Zucchini Asparagus and Cured Ham Risotto
RyF—=Lifg \THKRBOReA—¥ 7xyhF—% 2,600 TANZEENLDY Y YL 2,400
DESSERT COURSE 6,000
Tea Tiramisu APE REANANEZLHEDRAZ AT THIDY —X
FLETAT7IR 1,000
SOUP By Y7 —X
Basque Cheesecake
NRYF =Ry —F 1,000 PASTA VIREBNT T DI RRAANT Yy T4 — =
Brllée Basque Cheesecake
TVal NRF—X7—* 1,000 MAIN APDODEBER—ZAD7 )L XY TEYY—R
HubfH—afvosIr ZLie—y—2 (+2,000 )
Melon Sponge Cake
Auyva—hr—% 1,000 DESSERT Fr)—LALHD AT N
NRYF =Ry =%/ TValL NAZF =7 —*
Cherry & Tea Pavlova HMAETF4F9IR ) Auavyya—br—=F
Fr) =LA FD T a N 1,200
a—e— /L
Melon & Tea Parfait
ARV ERLRDNT = 1,800
Ice Cream ( Vanilla or Tea) Please ask the staff for details on allergies. All prices include tax and service charges.
TAZRZY =24 (N=7 or §LAK ) 600 XTLLE—SHMERLYTICBBRE TV HERB Y RRET
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