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LUNCH MENU

THE 7® TERRACE

LUNCH SET 2,400

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

CAFE MENU

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

LUNCH COURSE 3,800
*FHRE

TEESHLL 1 MBIEUNLFI N Melon, New Potatoes and Avocado Salad Half Full Tea Marinated Trout Salmon Salad with Focaccia
. B Ay efivvAi4e TEAFOFZ 1,000 /1,800 ISR R DT IF S E S P S A
YIX T x N F v
Vegetable Curry
RN RTNVHL — 1,600 TAHYTFx
Spaghettini Neapolitan L
FEYVRY ZANF T 4—= 2,000 Spaghettlrll A‘lga\mo Duck It/lea_t and Leek
PASTA o AEEEAXDRAAAT Yy T4 —=
Spaghettini Carbonara
Sr?aghettini Bolognese with "Hatcho" Miso, Ground Meat a‘nd Zucchini ANKF—=F AXTyvTFhp—= 2,000 Sauteed Threeline grunt with Sea Urchin Cream Sauce
RyFx—=btipW NTHREBOFRnA—¥ XA FyFq—= Truffle & Cheese French Fries AV9FDVF— T=ZDIY—LY—2R
P)a7&F—X KTb754 1,100
Spaghettini Carbonara = N LS IRy F
jjpﬂ/g_j:_}___ S ANy f— = Hot Dog with French Fries FRSH S 1R £ 5
- 7 ITAT= AN 4 1.600 Cherry & Tea Pavlova or Basque Cheesecake
’ Brlilée Basque Cheesecake or Tea Tiramisu or Melon Sponge Cake
Spaghettini Lemon Cream with Fave Beans Panini Sandwich (Smoked Aigamo Duck Meat Pastrami) o) — LA N .
. - - o — — N > A ° = ~ . T % @ 2N 7 H N
o Vs — Py T = No—=H vl (ABRE—27 SZFT73) 1,600 = : )
CONOVEYT )= h AT T h NRAYF =Ry —% | TValb SRIF—Rr—3%
7TH Burger with French Fries NAET4T9IR /) Ay a—rr—%
Tth N—7— 2,000 . . N
+600MHTAB Y LALH D N7 2 IC A ARETT
MAIN Cream Stewed "Mikawa Pork" Shoulder Loin
HhrbEBEo—2AD7)HyE 2,000 a—v — /R
Cream Stewed "Mikawa Pork" Shoulder Loin
AP bERBER—ADT7Y vk
DESSERT LUNCH COURSE 4,800
Chicken Cutlet with Tomato Sauce =
- 13:00~17:30 (L.O. P ETFEI—RDHCFNEODTBIE
FEvoAhYLY FewrV—2 (L0.) Bl T CFHET i
Tea Tiramisu Tea Marinated Trout Salmon Salad with Focaccia
Sauteed Threeline grunt with Sea Urchin Cream Sauce Y = = ~ N
_ ALRTATIR 1,000 5 — VDR~ R S5 2417
AFEDY T BmDIY — L — R FIUrN—EVORLE YA Y TXETT
Basque Cheesecake =
< . E
Grilled Hokkaido Beef Sirloin with Gravy Sauce ( ) NRYF =T —F 1,000 * Ei
dtimEE By —ufvorIn Zr4e—y—x (+300 o
Bralée Basque Cheesecake Spaghettlt{l A‘lga‘\mo Ducok l:Aeett and Leek
TValL NRTF =R —% 1,000 ABEEAF DRy T4 —=
BURGER Melon Sponge Cake Grilled Hokkaido Beef Sirloin with Gravy Sauce
Aavva—hr—% 1,000 LWEESY —afvD 7L FLAe—Y—2
7TH Burger with French fries
TH e N Cherry & Teji Pivlovao ) ‘ TRS5HE2H 1 EBENAELZTET
T N—=F— (7xnvFrnl FFHD) FrzY—CHLFRD T BN 1,200
Cherry & Tea Pavlova or Basque Cheesecake
Melon & Tea Parfait Brllée Basque Cheesecake or Tea Tiramisu or Melon Sponge Cake
. - ARV ERLKRD N7 = 1,800 Y—LE D TN
XLUNCH SET % CHX O A 13, 11:30 X ) 79— b % HLok . JEVobAEosTEs
e . _ N2 F =R =%/ TValL NRI7F -7 —%*
BINFX 72T T, Ice Cream ( Vanilla or Tea) CHF4TIR ) Aoy g e
BHBROODL EEIC, FOTHEICERLALZ I W, TARZYV =24 (N=F or ALA ) 600 ekl S

+600H TRV EH AR D N7 2 IC A HAFETT

T—— /R

Please ask the staff for details on allergies.
MTLILF—FFMEIZFvTICESRIETV

All prices include tax and service charges.
XOHER - T —EXRET



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

THE 7® TERRACE

* 1 R—VRBYEEBTITHOAZ2—TY

APPETIZERS
Half Full
Bruschetta Melon, New Potatoes and Avocado Salad
( Roasted Horse Meat and Perilla AaviHid vy AT TEAFOHITX 1,000 / 1,800
Whitebait and Avocado)
7 2/17’\7]\‘7’]? S 1P/900 Cured Ham
—_ F— AL RLE AN L 1,000 1,800
SIRLTHEAF 1P/900 ’ /
. . Herb Marinated Tuna, Okra and Avocado
Grilled Romaine Lettuce Caesar Salad . - RSN . N
Octopus Fritters Btjrrauta Cheese Cilprese . .
Z2aD7Yvh 1,800 T 7 —=RF—ADATL—F% 2,600
Vichyssoise Tea Marinated Trout Salmon Carpaccio
ey Y 7= 1,000 MECTRIA LY —EVITIT DAL Ny F 3 2,000
Truffle & Cheese French Fries Focaccia
a7 &F—X K774 1,100 TANYTF ¥ 2P/300
MAIN
* Sauteed Threeline grunt AVFDYVT— TZDIV—LY—R TFRIATHRZ 2,800
with Sea Urchin Cream Sauce and Ratatouille
Grilled Bone-In "Mikawa Pork" BifgAa2rHLED 7Y L 3,200
Roasted “Nagoya Cochin" Chicken Thigh Diavola Style AEBEa—FvLbHDODE—X TATET 3,400
Grilled "Aichi Beef" Sirloin bunubdH—ofvosY 120g / 5,000
240g /9,500
360g/ 14,000
Grilled Japanese Black Wagyu Sirloin Mg —afvro7 120g / 7,000
MOHRMEE T 30~40 P BHE 22 EE T 240g / 13,500
360g / 20,000
Grilled Japanese Black Wagyu "Omi Beef" Fillet HEMEITILE74LD 2700 100g / 10,000
MOHRMBEE T 30~40 5 BIEE 2K & T 200g / 19,000
300g / 28,000
Grilled Bone-In United Angus Beef USEEMNET7TYH AL —7 14,000
HKITRMEET30~40 p BRI W22 2FF
PASTA & RICE
Spaghettini Tomato Carbonara ? Spaghettini Japanese BIack\\Waﬂgyu and Yuzu Citrus Pepper
P b AL EF—F RAFyF4—= 2,200 ME DT 27y T4 —= 3,000
Fettuccine Bolognese with "Hatcho"Miso, Ground Meat and Zucchini Asparagus and Cured Ham Risotto
RyF—=tippn NTHEOFRor—¥ TzvbF—*% 2,600 TANZEEANLDY Y Y 2,400
DESSERT COURSE 6,000
Tea Tiramisu APE FENANEZLFDRNAVINMMELT THIDY—X
FLET4TIR 1,000
SOUP [SAAVAVESD S
Basque Cheesecake
NATF—AT—F 1,000 PASTA SIRLANT S — DI R RART Y F 4 —=
BrGlée Basque Cheesecake
TV abNARTF =T =% 1,000 MAIN AhDLEBER—RD7IN v TEYY—R
HobtEy—nfvorsir Frfe—y—2 (+2,000 [1)
Melon Sponge Cake
ARy va—br—% 1,000 DESSERT F ) — LA D AT T
NRAYF =Xy =%/ TYVabL XA F =X 7 —%
Cherry & Tea Pavlova KK T493IA )/ Auavyya—br—3%
Fx)—LARLFE D X7 m N 1,200
. a—t— / fL%
Melon & Tea Parfait
ARV ERLFRD N7 1,800
Ice Cream ( Vanilla or Tea) Please ask the staff for details on allergies. All prices include tax and service charges.
TAARZYV =L (°=F or ALA ) 600 HTLLE -SRI 2y TICEBRAETL SOEER - P —CRBAT




DRINK MENU

COCKTAIL

Mimoza
1Y
(Orangeluice.Sparklingwine)

1,200

Aperol Spritz
TRa— ATy v
(Aperol.Sparklingwine,Soda)

1,300

Orange Flavor Supumoni

ALYV ELRATE—=

(Campari,Grapefruit Juice.
TonicWater.FlavoredGin)

1,200

Sangria
RN

(Limoncello.Orangeluice.MangolJuice.Redwine)

1,200

7th Martini ~Passion Fruit~
7th ~74—= ~Xyvavy7r—r~ 1,400
(Gin.Passionfruit Liqueur.Pineapple Juice)

Homemade Lemon Sour
HRML Y57 —

(Shochu.LemonSyrup.Soda.Lemon)

1,000

"Riku" Highball
(tl};la:»/\/f 71‘\‘\‘—"}1/
("Riku"Whiskey.Soda.Lemonslice)

1,100

Amaretto Ginger
TRLy VY r—
(Amaretto.Ginger Ale)

1,200

Salty Pink Dog
YNT A KVT KT
(Vodka.LiqueurX.Pink Grapefruit Juice.Salt)

1,300

Smoky Moscow Mule
AE—F—FRXITIa—)L
(Vodka.lslaywhisky.GingerAle.Rosemary)

1,300

Bloody Mary
TIVTAAT Y —
(Vodka.TomatoJuice.Lime.Rosemary)

1,400

Mojito
Ek—F}
(WhiteRum.Mint.Soda.Syrop.Lime)

1,500

CRAFT GIN TONIC

Kiyosu / Aichi
EBHZI7M Yy ¥3 2 B 1,300

KD BMFEROFTIZIZLD, 10 O RX=H 1R
BTG AE D NTVAD LN AR R,

Kinobi / Kyoto
ZDE FHP 1,400

Va2 RX=R) =Dz FYF A RZALIC
[fl] OTyev2ENEZS Y,

SCAPEGRASE BLACK GIN / New Zealand
ARy—T7Vv—R 7IvrYyv NZ 1,500
12 FEDORZ=ZANCHY VA4 ELANXTTAE—ENNZ
AR ERE L -V,
b=y TEIZ LR A RIS B,

CRAFT liEf SODA

Barley Shochu. BarleyxLemongrass
MUGY( ¥ —) 1,300
ExvEYsIA FHE

Rice Shochu. RicexMizunara
217753 40% 1,500
KX IXFT7 JHIRER

Potato Shochu. PotatoxBergamotxEarl Grey
EMOT(xzE54—) 1,300
FEXRAFEYN X T AT LA SR

BEER

Heineken (Draft Beer)

A 34 v (Draft Beer) 1,000
Corona Extra 330ml
aeJ TFAMT 330ml ©1,100
Hoegaarden White 330ml
ta—HANANFTY F74b 330ml 01,200
Kinshachi Beer Nagoya Akamiso Lager
ELebe—n 4 EIREKEZ T — 330ml 01,500
Heineken 0.0 Alcohol-Free Beer 330ml
NAFTV 0.0 ® 1,000
JVTNAa—)LE— L 330ml

WINE

Sparkling

Glass / Bottle

BELSTAR PROSECCO / BISOL
NNRAR— FTaxya [ €L 1,200 / 7,000

IL—=7 [ A%)7T

MAXIMUM BLANC DE BLANCS / FERRARI
=¥ LTIV TIV /) TzvT—
Y NRAR S AZ)T

1,600 / 12,000

White
TREBBIANO DABRUZZO / GRAN SASSO

FLoe T —) « BTNy [ TTvHvY 1,100 / 6,000
fLoveT—7 / AX)T

ENIRA WHITE / BESSA VALLEY WINERY

I=—7 FxIA / RvH vy — I4FY— 1,300/ 7,500

APV =P VR Ttk [ TATIT

NAVIGATOR CHARDONNAY / PRECISION WINE
FIUT—R— VRS T LY ay T4y 1,500/ 12,000
Sy NVRA ) TAUA

Red

MONTEPULCIANO DABRUZZO / GRAN SASSO

EVFINFT—) BTNy Yx /[ TT7VvF vy 1,100/ 6,000
EVFINFT—) ) AXIT

UNIO /| PODERE29

a=F/FKF—1 29 1,300 / 7,500

TVITA—T A, F—HTANEAT [ AZYT

THE BAROSSAN CABERNET SAUVIGNON / PETER LEHMANN
P NgyHy ARV V=T 4=V 1,500 / 12,000
/ ¥—X— L—=<V

HR_RALFY =T 4=V TR A—ZAFT)T

Orange
SIVI PINOT / STEKAR
UL ) vaTyh—
¥ 7Y =22 100% / Aa~x=7

1,400 /9,000

A list of bottled wines is available.
PR AMVIAVDURNETRELTHIET,

NON ALCOHOL WINE

Di Amour Non-Alcoholic Sparkling Wine
FAT L= )V TNAIT—= VA=) 1,200

Petit Etoile Non-Alcoholic White Wine Chardonnay
TFA4TbIL T ra—1L A4V AR 1,200

Petit Etoile Non-Alcoholic Red Wine Cabernet Sauvignon
TTAZRNTIL JUT AT 1,200
TRTAY ARV F ) —T 4 =T

NON-ALCOHOL

Earl Grey Lemonade

— RECOMMENDED NON ALCOHOL COCKTAIL —

T—=NTVLALES—F 1,000
(Cranberry x Earl Grey x Lemon)

7th Sunrize .

Tth v 74X 1,000

(Pineapple x Mango x Grenadine Syrup)

Pomme Breeze

RLTY =X 1,000

( Grapefruit x Apple x Green Apple x Lime)

Sambucus Fizz

P LNYHR T4 1,000

( Elderflower Syrup x Lemon x Tonic Water )

Fentimans Rose Lemonade 275ml
TV T AT/ A
0 —X L EA—F 275ml

Coca-Cola
2773 —7 190ml

“Nose" Ginger Ale 200ml
“HEBA Y v Yy — T — )V 200ml

Soft Drinks
Orange. Apple. Mango.
Grapefruit Pineapple Juice

AN /ES |
j—l/yy\777ulb\7yj‘\_\
PL T I A F 9 TN e

S.Pellegrino 500ml

01,300

0 800

O 800

700

KIDS Size 300

Hv =LY ) 500ml O 1,000

Agua Panna 500ml

T 7T o3V F 500ml 0 1,000
COFFEE

Coffee Blends

a—t— 7L vF (HOT/ICE) 700

Single Origin Coffee (Peru Organic)

a—b— YUIAFYTV 800

Cafe Latte

717 =77 (HOT/ICE) 900

Cappuccino

7179 —/ (HOT/ICE) 900

Espresso

IRTL Y 600

Caramel Latte

F* ¥ 7 A7 7 (HOT/ICE) 1,000

Cafe Mocha

717 &7 (HOT/ICE) 1,000

TEA

Earl Grey

T—N27 VLA (HOT/ICE) 800

Dgﬁeg“ng

=YV 300

Rooibos

AR A 800

Lemongrass

LEVI TR 800

Chamomile

A1EI—N 800

Peppermint

RoNX—=I UV} 800

Dong Ding Oolong Tea

HIA AR 800

All served in pots.
XETRYMITITRBEVWELETS,

@ Offered by the bottle.
MARMLICTITREWELET.

A list of whisky and spirits is available.
KO ZF— AEUYYOURMERZECHBLTEDET,

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