THE 7 TERRACE

LUNCH SET 2,400
11:30~14:00 (L.0.)
SO T AL 1 fhBEN LT 0
BIX T xRNy F v

PASTA

Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Lotus Root
LyaviHHO/N\NTHREBReE A —¥ ATy TF4—=

Spaghettini Carbonara with Sweet Potato and Pancetta

BV A BNV F 29 RDANKRF =T ARNTyT4—=

Spaghettini Stewed Seafood and Mushroom with Sesame Cream Sauce

)bt N TS — DT ) — L ANT YT 4 — =

BURGER

7TH Burger with French fries

TTH N —H— (4 h v FxDRDOVICTLYFTIARTAELTEYVET)

MAIN

Grilled “Mikawa Pork” Shoulder Loin with Mushroom Cream Sauce

BorbEBEe—20 7 I F/)arz)—Ly—2 (+300)

Roasted Chicken Thigh and Sesame with Tomato Cream Sauce

BHYRHETwDET—ZXF F=F2)—LV—2 (+300)

Pan-Fried Salmon with Anchovies Olive Sauce

H—FvDRIL Z27F—FV—2 (+300)

Grilled Hokkaido Beef Sirloin with Wasabi Sauce
tBEEF Y —afvos )L 74y —2 (+1,000)

¥LUNCH SET % Z{HX D /7. 11:30 Kb 7% —+ %
BN 7272 £ 9,
BHROVE L EIC, 0T —HICBELALET W

LUNCH COURSE

11:30~14:00 (L.0.)

DESSERT

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

Chestnut Tiramisu
EDOT47IR

Grape Sponge Cake
TrFyDva—tr—%

Chestnut & Pear Tart
HEHERDOZLL

Chestnut Pavlova
2475 WSyl = AN

Basque Cheesecake

NRYF =R —F

Brulée Basque Cheesecake
TYValb NRIF =g —*
Grape & Pear Parfait

TRV EHERD T 2

Vanilla Ice Cream or Grape Sherbet
NZFGTARIY =L or 7R ¥y —_yh

1,000

1,000

1,000

1,200

1,200

1,200

1,800

600

WEEKDAY COURSE 3,800

Cured Ham, Grape and Cream Cheese M¢li-M¢élo Style Salad with Focaccia
EANLETETEI )L F—XDHTFX A AuRXAf )L

TANYTF ¥

Spaghettini Puttanesca with Eggplant
FADTYRARS AT YT 4— =

Grilled “Mikawa Pork” Shoulder Loin with Mushroom Cream Sauce

BHBDKBEE—ZADZIN F)ar)—LY—ZX

TROMENPD 1 mBENLZTET

Chestnut Tiramisu or Grape Sponge Cake
Chestnut & Pear Tart or Chestnut Pavlova
Basque Cheesecake or Brilée Basque Cheesecake

EDTATIR/ TV DYa—br—%
BELPERDRLL/ED AT m N

NRAYF =Ry —% | TVaL XA F =7 —F
1600 T F Y LPEFRLD AN T 2 IC A HO[FETT

- — /R

FULL COURSE 5,800
XKHHECTOETFH

Cured Ham, Grape and Cream Cheese M¢li-Mélo Style Salad with Focaccia
EANLETEYEI7)—LF—XDHTX AYXBRAZXA )L

THAYTF ¥

Spaghettini Puttanesca with Eggplant
FRADTYRAAN ATy T 4—=
Pan-Fried Salmon with Tapenade Sauce
P—EVDOERIL XTF—FV—X

Grilled Hokkaido Beef Sirloin with Wasabi Sauce
mEErEY—vf v DI THEY =R

TR 6, D 1 BBENNLZTET

Chestnut Tiramisu or Grape Sponge Cake
Chestnut & Pear Tart or Chestnut Pavlova
Basque Cheesecake or Brillée Basque Cheesecake

EDTFATIR/ TFIDa—rr—F

LR DALY/ ED T N

NRYF =Ry —% /| TValb XNAI7F—A7r—=*
+600 TT Ry LHRLID T 2 IC CAHA[RET Y

- — /R

HOLIDAY COURSE 4,800
¥+ - H - BHEa—20 & FH A H

Cured Ham, Grape and Cream Cheese M¢éli-M¢élo Style Salad with Focaccia
EANLETET LI —LF—RDHTFTE XY RXABZARA L

TF Ny F ¥

Spaghettini Puttanesca with Eggplant
FADTYRART] AT T 4—=

Grilled Hokkaido Beef Sirloin with Wasabi Sauce
bEES Y —uf oY THEY —2R

TR6MHE»D 1 MBEFNLZTET

Chestnut Tiramisu or Grape Sponge Cake
Chestnut & Pear Tart or Chestnut Pavlova
Basque Cheesecake or Brillée Basque Cheesecake

EDT4T7IA/ TFUvDa—+Tr—F
WLHERIDRZLE [/ BED T m N

NRYF =Ry —=% /| TValL N NRIF—XF—%
+600HTT R LEERLD N7 2 lc A FH[RETT

a—e— /R

Please ask the staff for details on allergies.
KT ULAF—EHME ALy 7iCsmnlEE v

All prices include tax and service charges.
HATH - ¥ — e 2 FHA S O it <3



THE 7 TERRACE

CAFE

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

Pear and Gorgonzola Cheese Salad Half Full
Rl AT Yy — T D TXK 1,000 / 1,800
“Hatcho” Miso and Seafood Butter Curry

NTHREY =7 —FD AKX —H L — 1,600
Japanese Ketchup Spaghettini with Soft-Boiled Egg

HRESFry T 0FFRY Ry PRAETFELE 2,000
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat

JNTHRIE RO —¥ 2Ty TFs4—= 2,000

Chestnut and Gorgonzola Cheese Gnocchi

WY —F27)—2LD=avF 2,000

Truffle & Cheese French Fries
M a7&F—X KFTb774 1,100

Panini Sandwich (Bacon, Mushroom) }
R—ayeF)anpS——=—HvF 1,600
Hot Dog with French Fries

FYFFY 7 with 7vv 5754 1,600
(Sausage , Marinated Red Cabbage)

7TH Burger with French Fries

TthoX —77— with 7vv 5754 2,000
(Beef patty , Bacon, Lettuce, Tomato, Red onion, Cheddar cheese)

Grilled “Mikawa Pork™ Shoulder Loin with Mushroom Cream Sauce

B bLEBEE—ZADTZIN F)arz)—LY—R 2,300

DESSERT

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

Chestnut Tiramisu

EDT47IR 1,000

Grape Sponge Cake

TrY D a—tr—% 1,000

Chestnut & Pear Tart

EeFHEHoLLL 1,000

Chestnut Pavlova

N7 m N 1,200

Basque Cheesecake

NRAYF =T —F 1,200

Bralée Basque Cheesecake

TValb NRIF—X 7 —F 1,200

Grape & Pear Parfait

TRV EHERDO T = 1,800

Vanilla Ice Cream or Grape Sherbet

NZFGTARIZ) =L or 7RV %—_y b 600
Please ask the staff for details on allergies. All prices include tax and service charges.
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DINNER MENU THE 7ETERRACE

Dinner | 17:30 — 21:00 (L.O.)

* 1 v RYEBE T T DDA 2 —TF

APPETIZERS
Half Full
Bruschetta Pear and Gorgonzola Cheese Salad
( Canned Sardines and Tomato HRL NIV —FDH T K 1,000 / 1,800
Pear and Cured Ham )
TNRT R Assorted Cured Ham (Pork & Aigamo Duck)
FANYF —F4vEr=b 1P/900 KEEGHE DA LEE 1,000 / 1,800
FE A& N
AL 4o~ L 1P/900 Marinated Tuna, Pumpkin and Chestnut
~ruathRFrlE0O~Y L 1,200 / 2,000
Purple Sweet Potato Soup
BAEDI)—L A= 1,000 f 1 Autumn Spanish Mackerel Carpaccio
KT T DNy T g 2,000
Ajillo in Sausage and Camembert Cheese
Vel =Vl R— L F—LDTE— g 1,800 Grape and Burrata Cheese Caprese
TEOET YT —RF—ADAT L —+F 2,600
Grilled Romaine Lettuce Caesar Salad :
N o N o Roasted Aigamo Duck Cobb Salad
Truffle & Cheese French Fries Focaccia
M a7 &F—X FT+754 1,100 TAHYTF ¥ 2P/300
PASTA & RICE
Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Lotus Root Fettuccine With\Salmf)n arld Gorgonzola Cheese Cream Sauce‘
Ly av e /NTRRIERg 2 —¥ 2Ty F4—= 2,200 Y—xvlanNa v —ID7) L7y —F 2,600
T 1 Spaghettini Seafood Marinara Porcini Mushroom and Pancetta Risotto
N2ZAKh =L ATy T4—= 2,400 RNF—F AV Fzrv D7) —L) Y vE 2,600
MAIN
Pan-Fried Cutlass Fish with Anchovies Olive Sauce Grilled “Aichi Beef” Sirloin
RFTADKRTL XTF—FY—X 2,800 bbby —ufvorsyn 120g / 5,500
240g / 10,000
T Grilled Bone-In “Mikawa Pork” 360g / 14,500
BOZHRDDKD Y L 3,200
Grilled Japanese Black Wagyu Sirloin
f Roasted “Nagoya Cochin” Chicken Thigh with Garlic Herb Sauce 2 E 1 L'l: Y—uafvosY v 12()g / 7,000
LRI —FVIAOR =L =Yy I =TV = 3,400 MO T 30~40 5 BRIV 22 & 2 F 240g / 13,500

. 360g / 20,000
Roasted Lamb with Pepper Sauce

fFEOR =R KITIT—=FY—2X 4,000 Grilled Japanese Black Wagyu “Omi Beef” Fillet

. ) EILFET74L D7) 100g / 10,000
GrllleiBone-In United Angus Beef KO E T 30~40 B WAL EE S 2()()g / 19,000
US EEMET Vv ITRE—7 14,000 300g / 28,000

MR E T 30~40 r BRIV AL E S

DESSERT
Chestnut Tiramisu Basque Cheesecake
EDT473IR 1,000 NRYF =R T —F 1,200
Grape Sponge Cake Brilée Basque Cheesecake
“ TFyDva—tr—% 1,000 TYValb NRIF =T —F 1,200
Chestnut & Pear Tart Grape & Pear Parfait
WLHEF DR 1,000 Ty RO T 2 1,800
Chestnut Pavlova Vanilla Ice Cream or Grape Sherbet
? o7 a N 1,200 NZFGTARIZ) =L or 7R vy—_w b 600
COURSE 6,000 COURSE 9,500
APE A EDE PR IOEVERDES APE VywOAVTALIBOF/ATIA
SOUP BAEDI)—L A7
SOuP BAEDI)—LA—T
PASTA AE—J Y —FVITIUILFYLVEDORRBYF—)
RANT YT 4—=
PASTA x%—ﬁ%—%v%%ﬂﬁﬁﬁbyE@&&ny%—/
ARNT YT L — = FISH 2FUFDKRTL XTF—FY—R
MAIN HBPDRET—ALRLF—HDv V¥ TEAR MAIN HBubEF—alvDTYIN THEY -2
bbb —ufvorzsyr 7Hey—2 (+2,000 ) HENEF—afro ) (£2,000 )
B ) S5 4 5 3 S S g — —
DESSERT Eoy 5453 DESSERT ETDT4T7IR/ TV Dva—br—F

WL F DAL [ ED AT TN

Z7FU Dy a—br— CORAM A=A . .
Fyoya—rr—=% /o 70 NRAGF =Rl —% | TVal "2AIF -7 —%

i

a—t— /ALHE a—t— /ALK

Please ask the staff for details on allergies. All prices include tax and service charges.
KT UAX—EHMIERZy 7 IeBBACEE HKATHL - — e 2 RHA S D filif <5



DRINK MENU

COCKTAIL

Mimoza
e 1,200

(OrangelJuice.Sparklingwine)

Aperol Spritz
TRu— LAY 1,300
(Aperol.Sparklingwine,Soda)

Orange Flavor Supumoni
FLVYYELRATE—= 1,200

(Campari,Grapefruit Juice.TonicWater.FlavoredGin)

Sangria
YT 1,300

(Limoncello.OrangeJuice.MangoJuice.Redwine)

Homemade Lemon Sour
TJth ¥ 74—= ~NyiavIn—Y~ 1,500
(Gin.Passionfruit Liqueur.Pineapple Juice)

Homemade Lemon Sour
BxR#ELEVHT — 1,000
(Shochu. LemonSyrup. Soda. Lemon)

“Riku” Highball
«Igﬁu/\/f/—]—;‘__ﬂ/ 1,100
("Riku"Whiskey.Soda.Lemonslice)

Amaretto Ginger
TRy vy — 1,200
(Amaretto.Ginger Ale)

Salty Pink Dog
YNT 4 YT Ry s 1,300
(Vodka.LiqueurX.Pink Grapefruit Juice.Salt)

Smoky Moscow Mule
AEFE—F—FRAIIz2—/)b 1,300
(Vodka.Islaywhisky.GingerAle.Rosemary)

Bloody Mary
TI9TAAT Y — 1,400

(Vodka.TomatoJuice.Lime.Rosemary)

Mojito
Tk—F 1,500
(WhiteRum.Mint.Soda.Syrop.Lime)

CRAFT GIN TONIC

Kiyosu / Aichi

BRI 7M Y 3R BH 1,300
TerhMEROBFVZIZLD, 10 EOFRZ=hAp
B RES . NTYRD LT DR

Kinobi / Kyoto

FDFE b 1,400
D= ) oL LY = DA ¥ -8 ¥ I M Tl
[fl] OTvevREMALZS Y,

SCAPEGRASE BLACK GIN / New Zealand

Ry —TTVL—R TIvrYV NZ 1,500
12FOREZ=ANICH Y~ ETRLANRTTAE—=F N Z
HARREOEER LYY,
b=y CHlB LR I LT B,

CRAFT 4t& SODA

Barley Shochu. BarleyxLemongrass

MUGY (& ¥ —) 1,300
EXLEVISTIR (EER

Barley Shochu. RicexMizunara

H3E 77 57 40% 1,500
KX IXFT BEREBE

Potato Shochu.

EMOT( =%®54—) 1,300
EXRAUHEYF X T=AT LA IR

PotatoxBergamotxEarl Grey

A list of whisky and spirits is available.
HKIARX = A Yy VDO YR EREIHELTH VLT,

BEER

Heineken
>NA A7 (Draft Beer)

Corona Extra 330ml
au) TF X7 330ml

Hoegaarden White 330ml
ta—H ATV w74 330ml

Kinshachi Beer Nagoya Akamiso Lager 330ml
Elebr—A HEERKET 7 — 330ml

Corona Cero Alcohol-Free Beer 330ml
o) kw U7 a— e —)L 330ml

WINE

Sparkling
BELSTAR PROSECCO / BISOL
RAURAZR— Fauxyva / YL
sv—2 [ 4&)T

LD RERSEIOFN, EHRITZLbLA, BRFICH,

Moscato d'asti Pitulé / Neirano
EAN—b ZRT4 T2l [/ ZAT7—)
ERA—PETVII00% / AXD)T

1,000

Q1,100

Q1,200

01,500

01,100

Glass / Bottle

1,300 / 7,000

1,500 / 8,000

E7ra—rofFEHH, V4AVveRAEAL TRV TICbET T 0,

White
California Chardonnay / Adulation
HAVITFN=T Y AR/ TTFal—vay
XY NMEA100% / TAVA

1,400/ 7,500

FREANGEY ERERBEE S, EHR0TRAT D SFEM,

Gewiirztraminer Trocken / Karl Pfaffman

FTINYEFIF— buvsr Yy A= T TV

TNV EFIF—100% / FA4Y

X T7AF 2 Mo 2L hBEVBIEL S, BT,

Red
California Pinot Noir / Adulation
AVTAN=T ©) )T =L/ TTalb—ay
v/ 7 =n100% / TAY A
BEZZLATAT LV, N7 v 2D R I PR,

Primitivo di Manduria / Granmaestro

TVIF4—TF T4 =V v—U7 /Iy <=L Xtn

TVITA4—=T4100% / A2V T
BHEL 2 RERE, HABIAV =V BRITDT7VET 4,

A list of bottled wines is available.
MKAMTAV D) AMERIRIHABELTEVE T,

NON ALCOHOL WINE

Di Amour Non-Alcoholic Sparkling Wine
FRAT L= JVYTFAA—NZAN—T Y

Petit Etoile Non-Alcoholic White Wine Chardonnay

TF4eTbIL T A= A4V Yy FA

Petit Etoile Non-Alcoholic Red Wine Cabernet Sauvignon
TT4T L ST a— L
WRIAY ARNF =T 4=

1,700 / 9,000

1,500 / 8,000

1,800 /9,500

1,200

1,200

1,200

NON-ALCOHOL

RECOMMENDED
NON ALCOHOL COCKTAIL

Earl Grey Lemonade
T—A7LALES—F 1,000
(Cranberry x Earl Grey x Lemon)

7th Sunrize

7th v 74X 1,000
(Pineapple x Mango x Grenadine Syrup)

Pomme Breeze
RLTY)—X 1,000
(Grapefruit x Apple)

Sambucus Fizz
PLNYHA T4 R 1,000

(Elderflower Syrup x Lemon x Tonic Water)

Fentimans Rose Lemonade 275ml
TV T ATV A
0 —XLEL—F 275ml

Coca-Cola / Coca-Cola Zero 190ml

® 1,300

af-a—5 /ak-a—J¥uw 190ml 0900

“Nose” Ginger Ale 200ml
“BEBAV VY v —T— 200ml (5]

Soft Drinks
Orange. Apple. Mango.
Grapefruit Pineapple Juice. Oolong Tea

V7Y v &
FLYS Ty TN T —
PL—T TN =Y NAF TN 2R

S.Pellegrino 500ml

Hr_RLZY/ 500ml 01,

Aqua Panna 500ml

T2 T8 F 500ml 01,

COFFEE

Coffee Blends
a—k— 7L YF (HOT/ICE)

Single Origin Coffee (Peru Organic)
a—b— PVITAFITV

Cafe Latte
717 =77 (HOT/ICE)

Cappuccino
51 7°F —/ (HOT/ICE)

Espresso
IRT LY

Caramel Latte

F¥ 7 ANVT T (HOT/ICE) 1,

Cafe Mocha

717 = EH (HOT/ICE) 1,

TEA
Earl Grey
7 =7 L4 (HOT/ICE)

Darjeeling
=YV
Rooibos
AR
Lemongrass
LEVS TR
Chamomile
EI—N
Peppermint
~NoN—3IVh

Dong Ding Oolong Tea
HIES R

All served in pots.
HETHRy MCTIRtwAZLE T,

800

700

KIDS Size 300

000

000

700

800

900

900

600

000

000

800

800

800

800

800

800

800

All prices include tax and service charges.
HKETHER -y —e2RET

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

KBHETITRIEDOBERKT 20 AMOBER~OWEFIRIZBH O VWEZLE T,

@ Offered by the bottle.
XA RIS TSRME LE T,





