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THE 7® TERRACE

LUNCH MENU

itz TRz Y TolRbVORR & L ULz MAL T & 5

LUNCH SET 2,400

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

CAFE MENU

11:30~17:00 (L.O.)

LUNCH COURSE 3,800
*FHRE

T%B 8 *@ oS 6 1 1:%38;‘&_%@ < f: ég VY Melon, Ne\iv Pot‘atoes\ and Avocado\SaIale o Half Full Tea Marinated Trout Salmon Salad with Focaccia
R AnyEHYeAAE TRAROF T 5 1,000 /1,800 PIY Y- ORE YDA F I XL
BIX T HH T v
Vegetable Curry
RYRT)VHL — 1,600 TAHYTFx
Spaghettini Neapolitan o
PASTA FEYVERY ZANFyF4—= 2,000 Spaghfatt‘lnl\\Duck MeaEan_d Leek
o NEEHFAFDRAANTy T4 —=
Spaghettini Carbonara
Spaghettini Bolognese with "Hatcho" Miso, Ground Meat and Zucchini HNVERF—F X XFTyFhp—= 2,000 d Threel h h
N _ S N oy — _ ’ Sauteed Threeline grunt with Sea Urchin Cream Sauce
Ay F—= I A —F¥ R F —=
v ¥ EHA VT BRI O R e % NT T4 Truffle & Cheese French Fries AHFFDOVF— UZDIY—LY—R
. F)a7&F—X KF+774 1,100
Spaghettini Carbonara . e R
HNVEF—F ATy TF4—= Hot Dog with French Fries TRSEPS 1RERUCALTES
AN 1,600 - Cherry & Tea Pavlova or I_:“sasq_ue Cheesecake
o ) Brlilée Basque Cheesecake or Tea Tiramisu or Melon Sponge Cake
Spaghettini Lemon Cream with Foav? Beans Panini Sandwich (Smoked Duck Meat Pastrami) . " e
ZHHDOLEVI) =L RALyT4—= N =B YR (HERE—S HNZFTI) 1,600 Frl)—LRLROATHAS
. . NAYF =Ry =% [ TVaL NRIF R —%
;‘I;I;IBU\‘rge;Jyvnh French Fries 2 000 HZEEF493I2 /) Aavia—br—%F
2N — —
’ +600 CAR Y LALA D N7 2 IC AT AIRE T
Cream Stewed "Mikawa Pork" Shoulder Loin
MAIN HhrbEBEo—2D7)hyx 2,000 a—v — /R
Cream Stewed "Mikawa Pork" Shoulder Loin DESSERT LU NCH COU RSE 4 800
ArbEKBER—ZAD7) v+ '
11:30~17:00 (L.O.) X THRETFRI-—ADHTFNEO>THEIVET
Chicken Cutlet with Tomato Sauce
F¥vohvLry Fwb/—X Tea Tiramisu Tea Marinated Trout Salmon Salad with Focaccia
AT ATIR 1,000 AL DT IE S DE S P S A
Sauteed Threeline grunt with Sea Urchin Cream Sauce 8 ch K
. = _ . asque Cheesecake =
— = V—LYV—XA . N D
AVFDOVT v=D7Y v NAYF o KAk 1,000 FHYTF X
Grilled Hokkaido Beef Sirloin with Gravy Sauce Brllée Basque Cheesecake SpaghmﬁniPuckMeafandLeek
JegiE £y —nivorIn srie—y—= (+800) TYValb NRIF =R —F 1,000 AEEFAFDANT Y T 4—=
Melon Sponge Cake Grilled Hokkaido Beef Sirloin with Gravy Sauce
Arvya—hr—% 1,000 LWEELY —afv D7) FLAe—Y—2
Cherry & Te(a Pivlovao ) ) TRS5HE2 D 1 EBENAELTET
Fr)—LALHKD AT E N 1,200
BURGER Cherry & Tea Pavlova or Basque Cheesecake
Melon & Tea Parfait Brllée Basque Cheesecake or Tea Tiramisu or Melon Sponge Cake
N G o G b o N
7TH Burger with French fries AV ERLRDANT = 1,800 ?Iu;fﬁﬁ%@/ zua» *
S NRYF— R — TValb NRTF— X7 —
TTH N—JT— (74n9FxiL HFFH) Ice Cream ( Vanilla or Tea) %_:**~i_~:z , })U:Lyy _]\77‘__#’7
TAZRZY =2 (S=F or FLF ) 600 LSO =

+600 ARV LA KD N7 2 IC A EA[RETT
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Please ask the staff for details on allergies.
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All prices include tax and service charges.
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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
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