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

THE 72 TERRACE
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APPETIZERS

Bruschetta
( Chicken Liver Paste

Strawberry, Tomato and Mozzarella Cheese )
TNART v R

f

Yellowtail Carpaccio with Ginger Jam
TVDANSNyFa EEOAVT4Fa—VIRZ

Strawberry and Burrata Cheese Caprese

AFTETYIT—RF—XDAhTL—F

Onion Gratin Soup
F=FVTTR AT

Grilled Romaine Lettuce Caesar Salad

TINBAL Y —F =T X

Confit Chicken Wing and Sausage in Cassoulet
FHleoavrity——-—YDARAL

Truffle & Cheese French Fries

a7 &F—X K774

& RICE

Fettuccine Apple and Gorgonzola Cheese Cream Sauce

Vyadbanrayy—9F—XD7 ) —L7 v b F— %

Red Chicory and Pancetta Risotto
TTAvFAEAVF DY

MAIN

Grilled “Aichi Beef” Sirloin
bbb —afrors )

Grilled Japanese Black Wagyu Sirloin

BEMEH—ufvosIr
MR ET30~40 p BV L EE T

Grilled Japanese Black Wagyu “Omi Beef” Fillet
EILF7 4007 Y v
KR ET30~40 A BHM 22 EET

DESSERT

L oN— T 1P/900
AFTeb~vblEYY7LT7F—X 1P/900
Half Full
Cured Ham Cobb Salad
ENLDaTH IR 1,000 / 1,800
Assorted Cured Ham (Pork, Aigamo Duck, Salami)
T7xzvRX—T 4+ IAT A4
(RE 2 - AL - HT3) 1,000 / 1,800
Sherry Vinegar Marinated Tuna and Avocado ? 1
~7ueTHRANDY ) — AT —=V % 1,200 / 2,000
Focaccia
TANYF v 2P/300
PASTA
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Romanesco Y 1
B AR LWADNTHRIGER F—+ ZAFyF—= 2,200
Spaghettini Aglio olio with Whelk and Chrysanthemum Ggreens
VTHEBHOT = VA A —VF ATy T4—= 2,200
Pan-Fried Cutlass Fish with Anchovies Olive Sauce
TYaAYDL=T)L TAVYR—=XY—2R 2,800
Grilled Bone-In “Mikawa Pork”
HoEARDPDKD Y L 3,200
? 1 Aichi-Style Sukiyaki “Nagoya Cochin” Chicken Thigh
HitiEa—FVbbROY T — UETOIMEILC 3,400
f 1 Roasted Aigamo Duck with Roasted Green Tea Flavor
GO —2 b+ 135 UA K 3,200
Roasted Lamb with Gorgonzola Cheese Cream Sauce
ffroum—2AF ITALITV)—=F7F—XDIY =LY —A 4,000
Grilled Bone-In United Angus Beef
USEEGMETYHAE—7 14,000
KO ET30~40 p Bl VAL EE T
Tiramisu
TATIA 1,000
Strawberry Sponge Cake
AFITDOYa—rr—F 1,000
White Chocolate & Pistachio Tart
FIANFaabvAxFFDELE 1,000
Strawberry & Pistachio Pavlova
AFTLERZF A DT TN 1,200

Basque Cheesecake

COURSE 6,000

APE SLRATAHN=ZLTEARNDEALZL HIFDFD
SOUP F=F IRV A—T
PASTA YVAALTaya) =LAV 75T —DT T —&
ANT YT ==
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Dbl —afvoZI N FRILvERY)—DY—2 (+2,000 )
DESSERT AFTDya—rr—F
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2,000

2,600

1,000

1,900

2,200

1,100

2,600

2,600

120g / 5,500
240g / 10,000
360g / 14,500

120g / 7,000
240g / 13,500
360g / 20,000

100g / 10,000
200g / 19,000
300g / 28,000

NRYF R — % 1,200
Bralée Basque Cheesecake
TYV2lL NRIF =X 7 —F 1,200
Strawberry & Apple Parfait
fFTLYVvyaTDNT > 1,800
Ice Cream (Vanilla or Pistacchio)
TFTARIZY—L (N=F or ¥RXFF ) 600
EARLY CHRISTMAS COURSE 10,000
APE IVTICENNVTTIT—DT N —T
Fre T eRy ZLATHY
SOUP =72 A=T7
PASTA F—NBELAFORANATyF4—= WMTDHFY
FISH REXZEAFOVYT— HATAVEN=T DY =R
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Please ask the staff for details on allergies.
MTLAXF—EFEMIE R 2y 7@ RLEI 0

All prices include tax and service charges.
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