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

THE 7E TERRACE

R—VRBEEETIHDAZ1—-TT,

Bruschetta
( Cured Ham and Tomato with Olive

Seafood Tartare and Strawberry, Canola Flower)

TN Ry R
AL b AV =T
BADEILEL & WE T LEDTE

Grilled Romaine Lettuce Caesar Salad

TINBRAL Y —F —H T X

Eggplant and Potato Moussaka
MTey YA EDLYA

Clam Chowder

7ITLT XY X —

Truffle & Cheese French Fries
M) a7 &F—X K7+ 794

1P/900
1P/900

1,900

1,800

1,000

1,100

(with Arugula, Mashed Potato )

Grilled "Aichi Beef" Sirloin
(with Arugula, Potato Fritters)

(with Arugula, Potato Fritters)

S Grilled Bone-In United Angus Beef

Sauteed Flounder with Herb Butter Sauce

Grilled Japanese Black Wagyu “"Mikawa Beef" Fillet

rereace With Onion Sauce, Charcoal Salt, and Flavored Oil

Mashed Potato
v akRT b

Grilled Bone-In "Mikawa Pork" with Chinese Cabbage Cream Sauce
(with Red-Leaved Chicory, Potato Fritters)

Roasted "Nagoya Cochin" Chicken Thigh Diavola Style
(with Red-Leaved Chicory, Potato Fritters)

APPETIZERS
Half  Full
oy Strawberry and Canola Flower Salad
e WH T EEDIED I T X 1,000/ 1,800
Cured Ham Jamén Ibérico
NEY AR a4 1,000 / 1,800
Herb Marinated Tuna and Canola Flower
~/uEFEDEDN—=T <Y % 1,000 / 1,800
Burrata Cheese Caprese
T I —RF—XDAT L —F 2,600
Yellowtail Carpaccio with Yuzu Vinegar Dressing
TIVDANRYFa WTFDOT4AT L b 2,000
Focaccia
BB INERIADTH+hyF v 2P/300
MAIN
EIADY T — N=TNE—=Y—R 2,800
BN ERDPDKDOZ IV HEDIY =LY —R 3,200
flEa—F b bHOE - TATRT 3,400
Hubfy—ufroryn 120g / 4,000
240g / 7,600

SIDE MENU ALL8OO

Grilled Vegetable
o 7Y

360g / 11,000

BEMfEADLDE 7LD DL
KR METI0~ 400 BBV S5 T

100g / 9,000
200g / 17,000
300g / 25,000

USEHMET v TR —7 14,000
HTRHEETI0~40DBHPVLLEET

Arugula and Parmigiano Cheese Salad
Ny ATERLIVY =) F—XDY T X

Spaghettini Bolognese with Ground Meat and Eggplant
BALTHiFORT A —X R AF v T4 —

PASTA & RICE

2,200

Spaghettini with “Gamagori" Mandarin, Clam and Canola Flower

W ADPAET VY EZDIEDANXT Y T 4—

DESSERT

Strawberry Tiramisu
WHZIDT4T7 IR

Chocolate Sponge Cake
Faar—trva—rr—=*

Basque Cheesecake

SR F =Rl — %

Br(ilée Basque Cheesecake
TYV2 L NRIF =X —F

Apple Pie
T T NoN 4

Chocolate & Berry Pavlova
FaalL —bexXY—DTmN

Chocolate & Berry Parfait
FaalL—rEXRY)—D X7z

Ice Cream ( Chocolate or Strawberry)

FTAZRZY—2L (Fa3a or whbI )

2,200

1,000

1,000

1,000

1,000

1,200

1,200

1,800

600

Spaghettini Tomato with Pancetta and Broccoli
Ny FryreTaya—preh ATy T 4—= 2,200

S Fettuccine Swimming Crab and Spinach Bisque Sauce
e JEVHELIZINAHEDODLERIY =R Ty b F—% 2,600

Burdock Risotto
THRYDYY YL 2,400

COURSE 6,000

APE TYVDANNRYyFabh)TTT—DL—2R
SOUP TILF XTI E—
PASTA NyFzyReTuva)—Drwh ATy TF4—=

MAIN AhDLEBEET—ZADIIN HEDIZY) =LY —R
bbbty —ofrozZ Y (+2,000 )
Faal—beRY =D XT TN [/ ToT N4
NRYF =Ry =% | TValb NRIF =X —*
WHIZIDT47IA/ FaaL—bra—br—%F

DESSERT

a—b— /ALK

Please ask the staff for details on allergies.
XTLILF—FFHMEIXZYTICEBRIZE L,

Please ask our staff about the origin of the rice.
HERDEMBRICOVTIIRZYZICERBRIET L,



