THE 7® TERRACE

LUNCH SET 2,400
11:30~14:00 (L.O.)
SHMHDOT 25 1 MBENL 23 W0
FIH T H Ny F vt

PASTA

Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Romanesco

v A AT EWHAD/\NTRIBARD A —€ 2Ty T 4—=

Spaghettini Apple and Gorgonzola Cheese Cream Sauce
Voalta ATy —FF —RXDIY)—LARNT T4 —=

Spaghettini Amatriciana with Pancetta and Chorizo

NV FzyvREF VDT Fr—F ATy T 4—=
BURGER

7TH Burger with French fries
TTHAN—=T— (F4nyFxORPYVICTLYFT7IARTHELTEYEF)

MAIN

Grilled “Mikawa Pork” Shoulder Loin with Raw Green Laver Sauce
AhbEKER—RAD 7 IV EFDOYDI) =LY —A (+300)

Tomato Braised Chicken Thigh and Chinese Cabbage
BHLHXDOHF X =7 (+300)

Poached Pacific Cod with Anchovies Sauce
~XIDKRyYxz TVFary—Z (+300)

Grilled Hokkaido Beef Sirloin with Honey and Black Pepper Sauce
LB LY —a Ay D7 YL ~F Iy RO Y -2 (+1,000)

LUNCH SET % ZH#EX D71, 11:30 Kb 7 ¥ —+ %
SEMESC 72 7 0 £
BROVE L &L, TV HEFELHES

LUNCH COURSE

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

DESSERT

13:00~17:30 (L.0.)

Tiramisu
TATIRA 1,000

Strawberry Sponge Cake
AFTDva—br—=% 1,000

White Chocolate and Pistachio Tart
FIANFaatRAXFFDELE 1,000

Strawberry and Pistachio Pavlova

AFTEEREFF DT m N 1,200

Basque Cheesecake

NRYF =R —* 1,200

Bralée Basque Cheesecake

TValb NRZF =X 7 —F 1,200

Strawberry & Apple Parfait
AFTELYVVyTDANNT 2 1,800

Ice Cream (Vanilla or Pistacchio)

TARZY—L (N=ZF or ERAXFF) 600

WEEKDAY COURSE 3,800

Yellowtail Carpaccio Salad Style with Focaccia

TYVDAN Ay Fa 3T XA T
TF Y F ¥

Soup Pasta White Kidney Beans and Vegetable
HAV T VE LB EDRA—T R X

Grilled “Mikawa Pork” Shoulder Loin with Raw Green Laver Sauce
LB DKRET—Z2D 7YV EFDYDZ ) —LY —R

TRl ofrs 1 MEBEFENZLETET

Tiramisu or Strawberry Sponge Cake

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

FAIIR /A FTDYa—rr—F

RTIARNFaa b AXFFADRALL /A FTECREXFF DT TN
N2 F =7 —% [/ TValL NAI7F -7 —*
+600[TAF LY v T D AT 2 Ic CEF A HETT

a—t— /R

FULL COURSE 5,800
MAMTHECOHE T

Yellowtail Carpaccio Salad Style with Focaccia
TVDHN SNy Fa BT XA T

THA Ny TF ¥

Soup Pasta White Kidney Beans and Vegetable

HAY T VEEHEDRA -T2 R

Poached Pacific Cod with Anchovies Sauce

T XTDRyx TVFary—2R

Grilled Hokkaido Beef Sirloin with Honey and Black Pepper Sauce
b EESEY —a A v DI ~FIVERFIHOY -2

FR6 AL | BBROVLETET

Tiramisu or Strawberry Sponge Cake

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

FATIRA /[ FTDa—rr—F
RTIANFaabCAXFFDRIALL /A FTEERAEXFF DT TN
NRYF =Ry =%/ TValL NRIF -7 —%
+600CAF LNy T DART 2 IC A EAHETT

a—t— /R

HOLIDAY COURSE 4,800
M- H - BHIRT R0 R PR

Yellowtail Carpaccio Salad Style with Focaccia

TVDAN Ay Fa T XA T
TXNYFx

Soup Pasta White Kidney Beans and Vegetable
HAV T Y HETRDA =T R L

Grilled Hokkaido Beef Sirloin with Honey and Black Pepper Sauce
iFEES Y —n Ay D7) ~F IV LRI Y —2

TR 6fEL S 1 MBBRN LT T

Tiramisu or Strawberry Sponge Cakeke

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

TATIR/AFTDYa—br—F
RIALFaa bV RAXFFDELE /[ AFTEERXFF DT TN
NRIF =Xy —F% /| TVal NRI7F =7 —*
+600[CAF TNy T DA77 2 ICZEER[RETT

a—t— /ALK

Please ask the staff for details on allergies.
HTULAF—SHEMEIR 2y 7B HRET N

All prices include tax and service charges.
KT - ¥ — v 2RHA B o it T3



THE 7® TERRACE

CAFE

13:00~17:00 (L.O.)
Cured Ham Cobb Salad Half Full
EANLDaTHTH 1,000 / 1,800
“Hatcho” Miso and Seafood Butter Curry
JNT BRI LY —7 —FDANX =71 — 1,600
Japanese Ketchup Spaghettini with Soft-Boiled Egg
HRErFry 7 DFR) 2y (A ETTE 2,000
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat
AT KD A — 27y T 4—= 2,000
Broccoli and Cauliflower Gnocchi Gratin
Tuyal) =AY T —D=avF IS TRY 2,000
Truffle & Cheese French Fries
P a7&F—X KT+ 774 1,100
Hot Dog yvith lirench Fries
Ry MY 7 with 7Ly 5754 1,600

(Sausage , Marinated Red Cabbage)

Panini Sandwich (Cured Ham, Mozzarella Cheese) N
EALEEYYFLIF—RDANXZ—=ZH V] 1,600
7TH Burger with French Fries

7tho¥—A'— 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

AhrbEBEe—2RD7 IV EHFOYVDI7Y)—LY—2 2,300

DESSERT

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

Tiramisu

TATIA 1,000

Strawberry Sponge Cake

AFTDva—br—=% 1,000
White Chocolate and Pistachio Tart
FIAMFaabAxFA4ADXNLE 1,000

Strawberry and Pistachio Pavlova

AFTEERXFFD X7 TN 1,200

Basque Cheesecake

NRY F =Xy —% 1,200

Bralée Basque Cheesecake

TVal N2RI7F—X7r—=F 1,200

Strawberry & Apple Parfait
AFTLIvaT DT x 1,800

Ice Cream (Vanilla or Pistacchio)

TARZY —L (N=TF or EAXTFF) 600

Please ask the staff for details on allergies.

All prices include tax and service charges.
KT LAF—SMlid 2 zy 7icsFndEa v MHER - — e xBE D



DINNER MENU
Dinner | 17:30 — 21:00 (L.0.)

THE 72 TERRACE

“ T IUBEET IO OAZ2—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)
B EANNAEA \ T72yR—=T4 + IAT4 ((E~Lc NAPF1 - 73 1,000 / 1,800
A FTErbvbEEYYFLTF—X 1P/900 - ( ) 000 /1,
Onion Gratin Soup Sherry Vinegar Marinated Tuna and Avocado
12 i > /: N > 1 — 1 ~‘ S 1 \\
F AU TSR A —T 1,000 ~ /a7 RANDO ) - AT —< % 1,200 / 2,000
Grilled Romaine Lettuce Caesar Salad f 1 Y?HOWtail Carpaaccio with Ginger Jam . .
ZUNBALY Y —F— P 5K 1,900 TYVDOHAN Ry Fa EFDavyI4Fa— iz 2,000
Confit Chicken Wings and Sausage Cassoulet Strawberry %nd _l?urrata Cheesez Capress:
?1%325‘6@:y74&‘/—)z—~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 Yyl N TS —F5F— X DI Y — ATy FF— 3 2,600
Spaghettini Seafood Marinara Red Chicory and Pancetta Risotto
VITHLBFHOT VA —VF ATy T 4—= 2,200 TTAVFFEARYF 2o EZDY Y v L 2,600
MAIN
Pan-Fried Cutlass Fish with Anchovies Olive Sauce Grilled “Aichi Beef” Sirloin
TYAYDL=ZIN TAXYR—=AY — A 2,800 bbby —vfrors Y 120g / 5,500
240g / 10,000
Grilled Bone-In “Mikawa Pork” 360g / 14,500
BOEHLPDKD YV 3,200
Grilled Japanese Black Wagyu Sirloin
? 1 Aichi-Style Sukiyaki “Nagoya Cochin” Chicken Thigh BEHNEYS—afror YL 120g / 7,000
SEREa—FULbADY T — DEFT LT 3,400 IR E T 30~40 B WV EEE T 240g / 13,500
? 1 Roasted Aigamo Duck with Roasted Green Tea Flavor 360g /20,000
Gisow—2 b 135 U EK 3,200 Grilled Japanese Black Wagyu “Omi Beef” Fillet
. L7400 D7) 0 100g / 10,000
Roasted Lamb with Gorgonzola Cheese Cream Sauce N .
. N MOHRMEE T 30~40 BBV EE T 200g / 19,000
— 1/ N N — — ] — A — ’
FEOR—ZF TNITVY =T F—XDI Y —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 —3F 1,200
Strawberry Sponge Cake Bralée Basque Cheesecake
AFITDOYa—rr—F 1,000 TYVa b NRITF =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 TARZY =L (N=F or EAXFF ) 600

COURSE 6,000

COURSE 9,500

APE ARTAH LT HARDELZN WIT OFD APE MATAT =T RAEDZN SN FT OHED
SOUP F=F T TR RA=T
SOUP FE=FVTTRIA=T
PASTA YVAHNETOYya) =L H )T ITT—DTTET =&
ATy T4 — =
PASTA XYVAALTayaY—LhYT7IT—DTFET —X
R T f = FISH TVIATYDLZIN TAXYR—R) — R
MAIN HPDKEE—ZADT L ¥ = FLEIAHR MAIN HObEF—ufvDrSIN RTILvER)—DY =R
HOBEF—af DYV T4y ER)—DY—Z (+2,000 1) HEMEF—afyDr ) (+2,000 )
DESSERT 7ATIA PESeER T4 F ja;Z;;r/oj;ﬁ?4:/;:;:22;;?@ AR
AFTDLa—br—% [ AFTEERZFAD AT TN & = \ \ Slae
FAOYa—bT—X /47 4 NRAZF =Ry —F [ TValb NRI7F—X 7 —F
a—t— / KLE a—t— / KLE

All prices include tax and service charges.
AT ¥ — e 2 RHA R o flitg <3

Please ask the staff for details on allergies.
MTLAXF—EFEMIE R 2y 7@ RLEI 0





