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DINNER MENU THE 7E TERRACE

Dinner | 17:30 — 21:00 (L.O))

R—VRBEEETIHDAZ21—-TT,

APPETIZERS
Bruschetta Half  Full
( Qherry Tomato with Cured Ham / Horse Meat and TruffleTartare ) Kale, Fig and Avocado Salad
TNAT R r— VIR TERARDOHTX 1,000 / 1,800
“HEZER” b bEEANL 1P/900
BAHEN a7 DL R L 1P/900 Cured Ham "8eharaham”
REFEE JVEF L 1,000 / 1,800
Japanese Black Wagyu Aburi Sushi
BEMF oKX FHHAE] —H& 1,000 Spicy Marinated Tuna, Avocado and Cilantro
~7meTRAN YTV E—DRAANfv =< % 1,000 / 1,800
Grilled Romaine Lettuce Caesar §a|ad
JINBRL Y —F —F T X 1,900 m -y Caprese with Cherry Tomato and Burrata Cheese
TERRIE “cfbi%_?\&” }"?]‘c‘i7¢‘77‘—57/"—x‘@7]7701/'—*f 2’600
gyen Baked Eggplagt and Mf)zzarella E:heise Tomatoes can be replaced with fruit for +300 yen.
MfeEYY7LIF—XDA =T VHEE 1,600 Mo b7 A —VICZH (+3007)
Onion Gratin Soup Seared Greater Amberjack and Orange Carpaccio with Olive Sauce
F=F VT TR AT 800 ROAY RFEF LYY DIV ANy Fa FIV—=TDY—X 2,000
Truffle & Cheese French Fries Focaccia
a7 &F—X KT+ 774 1,100 I B INERIADT7+HyFx 2P/300
MAIN
Sauteed Tasmania Salmon with Semi-Dried Tomato Sauce RARZTEY—FEVDYT— IFIfIvPDY—X 2,600
(with Arugula, Mashed Potato )
Herb Grilled Bone-In "Mikawa Pork" BffZEArrbEDOAN—T 7V 3,200
(with Red-Leaved Chicory, Potato Fritters)
Roasted "Nagoya Cochin" Chicken Thigh Diavola Style hEa—F Vb bRDOE—R Y FTATHRT 3,400
(with Red-Leaved Chicory, Potato Fritters)
Grilled "Aichi Beef" Hubf bLRDT YN 120g / 4,000
( with Arugula, Potato Fritters ) 240g / 7;600
360g / 11,000
Grilled "Omi Beef" Fillet with Mustard and Lemon WL 74V HD 7 ) 100g / 9,000
(with Grilled Lemon) HCRBETI40D BRBMVLELESET 200g / 17,000

Z1u Grilled Bone-In United Angus Beef
rereace With Onion Sauce, Charcoal Salt, and Flavored Oil

Mashed Potato
v akRT b

300g / 25,000

USEFMNET v AL =7 14,000
HORME T3040 BRBVILEEXT

SIDE MENU ALL8OO

Grilled Vegetable Arugula and Parmigiano Cheese Salad
WEo 7Y Ny ATERLIVY =) F—XDY T X

Pomodoro Spaghettini with Cherry Tomato
“HFEZEAR” FPPDFREN—UT ATy T4—=

Spaghettini Bolognese
rotr—+ ATy Fi—=

DESSERT

Tiramisu

T47IA

Mont Blanc Sponge Cake

EV T IV a— T —F
Basque Cheesecake
NAYF =R —%

BrGlée Basque Cheesecake

TV 2L ANRYF =Ry — %
Apple Pie

Ty TN g

Shine Muscat & Grape Pavlova
YxAVv~AAy FEFEE DN TaN
Shine Muscat & Grape Parfait
XAV AA Y FEE R DT

Ice Cream ( Chocolate or Pistacchio)
TAAZY =L (Fa33 or EAXFA )

PASTA & RICE

Spaghettini with Shitake Mushroom from Gifu

2,200 %TH and "Ginza Onodera" Bottarga
TERRIE ﬂ&%lﬂ%%*&ﬁ& “ﬁﬂ@%@’cg” %%@X/fﬁj‘y?/]’—: 2’600
2,200 Fettuccine with Truffle and Mushroom Cream
F)avbHEDrY)—L TzybF—3% 2,600

Pumpkin and Gorgonzola Cheese Risotto
Mgy ) —7F—XDY vk 2,400

COURSE 6,000

900 ROAY SNFDOHL ANy Fa HF7 X4 T
APE ‘ or \
“HFEZEAR” b~beTv T —2F—XDhTL—F

1,000
SOUP F=F TR A—=T

1,000 PASTA Fopr—+ ATy rFi4—=

1,200 MAIN Ao bEKB DY v

bl (+1,000 )
1,200

PxAV=AAVEeHEE D NTaN [ Ty T g
NRRYF =R —F% /| TValL XA F—X7—F
1,200 FATIR [ VYT IV a—rr—%
a—tv— /ALAE

DESSERT

1,800

Please ask the staff for details on allergies. Please ask our staff about the origin of the rice.
600 KTLLE -SRIy TICEBAE S, HBKOEMBRIIOVTERZY T ICHBRIE I,
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15:00~18:00 Happy Hour ' all 700yen
HOUr | sagymspiis, <— 4 BioUe KUY 414 700 BTTiRBt e LET,

DRINK MENU

COCKTAIL

Mandarin Orange and Orange Mimoza
AP AL LYY DIEY 1,200

(MandarinOrangeluice.Orangeluice.Sparklingwine)

Orange Flavor Supumoni

ALYV ELRATE—Z 1,200
(Campari,Grapefruit Juice.
TonicWater.FlavoredGin)
Sangria
v IIT 1,200

(Limoncello.Orangeluice.MangoJuice.Redwine)

7th Martini ~Passion Fruit~
Tth =74 —= ~ Ny iav7ir—Y~
(Gin.Passionfruit Liqueur.Pineapple Juice)

1,400

7th Martini ~Melon~
7th =74—= ~Anv~
(WhiteRum.Melon Liqueur.Grapefruit Juice)

1,400

Homemade Lemon Sour
HRML Y57 —

(Shochu.LemonSyrup.Soda.Lemon)

1,000

"Riku" Highball
PN A =
("Riku"Whiskey.Soda.Lemonslice)

1,100

Apple Vinegar Bourbon Highball
TyITNT 43K ==K fFR—=1 1,100
(BourbonWhiskey.AppleVinegar.Soda)

Smoky Moscow Mule
AEF—F—FATIa—)L
(Vodka.lslaywhisky.GingerAle.Rosemary)

1,200

Bloody Mary
TI79TART Y —
(Vodka.TomatoJuice.Lime.Rosemary)

1,400

Spicy Onion Sour
ALy —F =T —
(Gin. SparklingWine. FreshOnion.
BlackPepper. ChilliPepper. Rosemary)

1,400

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

1,500

CRAFT GIN TONIC

Kiyosu / Aichi

FBHIZI 7YY ¥R B
TR RMEROFVZIZLD, 10 FEDOREZ=H D
BEMITKEAA D, TV RD LT R DR,

1,300

SCAPEGRASE BLACK GIN / New Zealand
Ry —=T7Vv—R TIvrYv NZ
12FEDORZ=ANICH YA ERLANRTTAE—% A
HAREOERER LYY,
b= CE|B Lif iR Ic A LT 5,

1,400

Kinobi / Kyoto

Z03E HH
VaZ A=Y =Dz FY R TAREA LI
[fl| OTyev2ENMAZS Y,

1,500

CRAFT kiEf SODA

Barley Shochu. BarleyxLemongrass
MUGY( & ¥ —)
EXLEVITIR EHR

1,300

Rice Shochu. RicexMizunara
M 77 FF 40%
KX IXF7 ERBE

1,500

Potato Shochu. PotatoxBergamotxEarl Grey
EMOT(xZE74—) 1,300
FEXRVAEY X T =7 L4 EFHR

Happy
Hour

BEER

Heineken (Draft Beer)
wour |~ £ 34 (Draft Beer)

Corona Extra 330ml
g THF A7 330ml

Hoegaarden White 330ml
ta—A AT v F7A4F 330ml

Brooklyn Lagar 330ml
TNy 7Yy Z7— 330ml

Kinshachi Beer Nagoya Akamiso Lager

Elebb— HAHERKEZH— 330ml

Heineken 0.0 Alcohol-Free Beer 330ml
A7 0.0
JV T a— )L —) )L 330ml

WINE
Sparkling

BELSTAR PROSECCO / BISOL

SR g~ Faeya [ €T

Hour
sv—2 /[ AX2YT

MAXIMUM BLANC DE BLANCS / FERRARI
=¥ LTIV TIV /) TvT—
SAARF S AXYT

White

TREBBIANO DABRUZZO /| GRAN SASSO
feveT7—2 [/ AX)T

ILLICO PRESTO / CHATEAU DES EYSSARDS
AVa LA/ vxb— F £H—1
V=4 =avrov /) 7I5VA

PUNTA DI COLLE /| MARRAMIERO
TR T4 a—-L/=x7ix—m
Sy LEA S AX)T

Red

MONTEPULCIANO DABRUZZO / GRAN SASSO
EVFINFT =)/ AXIT

HERITAGE / DOMAINE SANTA DUC
IVE =2/ FA—X P VR Tavy
IhNFyvva, VYI—FEK /) TITVA

NAVIGATER / PRECISION WINE
FIUT—&— ) T Vay AV
AR_NFY =T 4 =3V, TTAvT—/ TAVA

Rose
CALAFURIA / TORMARESCA
NZ77VT [ P LRAA
$rar<w—m /[ AX)7T
Orange

ORANGE GOLD / GERARD BERTRAND

FLvyY T—AF/V2T7—N RALETV

FLoe T —) « BTNy [ TTvHwY

1,000

01,100

91,300

01,400

01,500

01,000

Glass / Bottle
1,200 / 7,000

1,600 / 12,000

1,100 / 6,000

1,300 / 7,500

1,500 / 12,000

fc‘/%fzm‘-?—/ RTNyYF [ 77y 1,100/ 6,000

1,300 / 7,500

1,500 / 12,000

1,300 / 7,500

1,400 / 8,500

YL TN Fy T ITY T4 TTUR

A list of bottled wines is available.
AR ARMVIAYDURNETHELTHEVET,

NON ALCOHOL WINE

Di Amour Non-Alcoholic Sparkling Wine
FAT L= )V TIT— )L AN—=2 Y 7

Petit Etoile Non-Alcoholic White Wine Chardonnay

TFATZITL JVT A= HT7AY Ux LR

Petit Etoile Non-Alcoholic Red Wine Cabernet Sauvignon

TTFA4- L ST LI —)L
IRIAY XN F ) —T 4=

1,200

1,200

1,200

NON-ALCOHOL

Hapny Earl Grey L\emonade . )
-llour T—=NTLALEL—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)

— RECOMMENDED NON ALCOHL COCKTAIL —

Fever Tree Premium Ginger Ale 200ml
TA—=N=Y ) —

; ) 01,100
TLITLY VY% —I—) 200ml

Fentimans Rose Lemonade 275ml
TV TATSA 0 1,400
o —XLEA—F 275ml

Macario Aranciata Rossa 275ml
~A )%
TIVIFr—2ayY¥ 275ml

0 1,400

Coca-Cola [/ Coca-Cola Zero
akh-a—7/anh-a—7¥u ® 800
Soft Drinks

Orange. Apple. Mango.
Grapefruit Pineapple Juice

ANNWES 200
ALY T YT T, KIDS Size 300
TV —TIN—=I A F TN 2a—A

S.Pellegrino 500ml

P27V 500ml 0 1,000

Agua Panna 500ml

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

Coffee Blends

a—b— 7 LYF (HOT/ICE) 700

Single Origin Coffee

a—b— UL FYTV 800

Cafe Latte

717 =77 (HOT/ICE) 900

Cappuccino

7179 —/ (HOT/ICE) 900

Espresso

IRTL Y 600

Caramel Latte

¥ ¥ 7 ANVT T (HOT/ICE) 1,000

Cafe Mocha

717 &7 (HOT/ICE) 1,000

TEA

Earl Grey

7= L4 (HOT/ICE) 800

Darjeeling

=YV 300

Rooibos

MARA 800

Lemongrass

LEVIT TR 800

Chamomile

ANEI-N 800

Peppermint

~_oN—3I v} 800

Dong Ding Oolong Tea

AR 800

All served in pots.
XETRYMITITRBVWELETS,

@ Offered by the bottle.
MARMLICTIREWELET.

A list of whisky and spirits is available.
HUAZXF—  RAEVYYOURMZRIZECABLTEDEY,



