THE 7E TERRACE

LUNCH MENU

LUNCH SET 2,400
11:30~14:00 (L.O.)
T8 AL 1 MBEFL LI
FIK TNy F ot

PASTA

Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Eggplant
FRLBADO/NTRIGRE f—¥ ATy T4—=

Cold Spaghettini with Peach and Tomato
Bker=bpGEl 27y 54 —=

Spaghettini Stewed Seafood and Manganji Pepper with Japanese Pepper
N7 77— HEFEYFOIMA ATy 74— =

MAIN

Grilled “Mikawa Pork” Shoulder Loin with Tomato and Balsamic Sauce Checca

B LEKBEE—ZADTIN = reAAFIADTYHY —R

Roasted Chicken Thigh with White Wine Vinegar Sauce
OO —ZF HIAVEAT -V =R

Baked Sea Bass with Herb Breadcrumbs and Brown Butter Sauce

ARXXFDOEENVIREEE EPLANX—Y—2R

Grilled Hokkaido Beef Sirloin with Mustard Sauce
BB ESE Y —af v oYL =wzx2—Fy—2 (+800)

BURGER

7TH Burger with French fries
TR N—T— (F5nyFxORDYVICTLYF7IARTHELTHEDE)
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LUNCH COURSE

11:30~14:00 (L.0.)
WEEKDAY COURSE 3,800

Octopus Carpaccio with Salad and Focaccia

RaDhNyFa HI7XETT
7HNYTF ¥

Genovese Spaghettini with Avocado and Green Shiso
TRANEREDY 2 /) R—=¥ ATy T4—=

Grilled “Mikawa Pork™ Shoulder Loin with Tomato and Balsamic Sauce Checca

AhrbLEBEa—2AD7I N b= ALY IaDTYHY —R

TR 62D 1 BBENEZTET
White Peach & Yellow Peach Pavlova or Basque Cheesecake

Brilée Basque Cheesecake or White Peach Tiramisu
Mango Sponge Cake or Passion Fruit & Mango Tart

HEEL BBk D 7 m o

NRGF =Ry =%/ TValL NAZF =7 —*
AkoTF453IR ) v —va—Frr—3F
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HOLIDAY COURSE 4,800
XHHECco®E TR

Octopus Carpaccio with Salad and Focaccia

RaDhNNyFa BT XETT
TEhYTFx

Genovese Spaghettini with Avocado and Green Shiso

TEAVEREDY 2/ R=¥ RAANTyT4—=

Grilled Hokkaido Beef Sirloin with Mustard Sauce
LHEES Y —a vy DI = ZAX—FY—2

TRl oMb 1 MBEEFNZLTET
White Peach & Yellow Peach Pavlova or Basque Cheesecake

Briilée Basque Cheesecake or White Peach Tiramisu
Mango Sponge Cake or Passion Fruit & Mango Tart

HBEEEE kD X7 1N

NRYF =Ry =% [ TValL XA F X7 —*
HkDTF473IR /) ~vT—va—rr—%
NyvavIry—JeeyIT—DK)NE

+600M Tk~ T —D AT 2 ICCEHEA[GET T
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FULL COURSE 5,800 x#iH:xcoZETH

Octopus Carpaccio with Salad and Focaccia

RaphnNNyFa 77X T
TANYTF ¥

Genovese Spaghettini with Avocado and Green Shiso

TERAFNEREDOY 2/ R—=¥ ATy T4—=

Salmon Meuniére with Brown Butter Sauce
Yb—xvDrb=x L ERLANEX—V—ZR
Grilled Hokkaido Beef Sirloin with Mustard Sauce

TRE6 NS 1 MEBE N 22T 3

White Peach & Yellow Peach Pavlova or Basque Cheesecake
Brilée Basque Cheesecake or White Peach Tiramisu

Mango Sponge Cake or Passion Fruit & Mango Tart

HEkE ko Y7 a o

NRAPF =7 =%/ 7Valb R NA7F X7 —*
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DESSERT

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

White Peach Tiramisu
HkD 74732

Mango Sponge Cake
~vI—va—b+r—%

Passion Fruit & Mango Tart
RNyavIn—YVEw/IT DXL

Basque Cheesecake

NAYF— Rl —%

Bralée Basque Cheesecake

TValb NRIF—X 7 —F
White Peach & Yellow Peach Pavlova
Hke kD 71N

Peach & Mango Parfait
e~y —nD 7=

Vanilla Ice Cream or Mango Sherbet
NRZFGTARZY =L or v/ T =% —_yh

1,000

1,000

1,000

1,200

1,200

1,200

1,800

600

Please ask the staff for details on allergies.
KT UAXF—HEME ALy 7B ALEE

All prices include tax and service charges.
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DINNER MENU
Dinner | 17:30 — 21:00 (L.0.)

THE 72 TERRACE
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APPETIZERS

Bruschetta
( Dry-Cured Aigamo Duck and Grilled Eggplant
Whitefish Paste and Red Sea Bream "Ceviche" )

TNAT R
HNEDEANLLBEEF X 1P/900
HEfo)zyre~vZfDer—F = 1P/900
Grilled Romaine Lettuce Caesar Salad ? 1
JgInNarfvy —HF—H I K 1,900
Zucchini Flower Fritters
?1?{27\‘“‘/«*\—-—:@79“/} 1,800
Chilled Peach Soup
o mBzx—7 1,000
Truffle & Cheese French Fries
a7 &F—X K7+ 754 1,100
PASTA

Spaghettini Bolognese with “Hatcho” Miso, Ground Meat and Eggplant

)

MAIN

Half Full
Berry and Feta Cheese Salad
RY)—=bT72XF—XDYTX 1,000 / 1,800
Assorted Cured Ham (Pork & Aigamo Duck)
KEEMD AN LKA 1,000 / 1,800
Chilled Caponata with Herb Marinated Tuna
WA RF—2b~wrmD =T <)% 1,200 / 2,000
Peach and Burrata Cheese Caprese
ke7yI—2F—XDh7TL—% 2,600
Octopus Carpaccio with Bonito-Flavored Vinegar Dressing
ZaphryvFabtEffoyar 2,000
Focaccia
THAHYTF ¥ 2P/300
& RICE
Fettuccine Scallop and Avocado Lemon Cream Sauce
RRTETRANDLEVYI ) =L TzvbF—x* 2,600
"Ezo Abalone" and Sea Urchin Risotto
IYTIEEY =Dy 2,600
Grilled “Aichi Beef” Sirloin
bbby —ufryors ) 120g / 5,000

240g /9,500

360g / 14,000

Grilled Japanese Black Wagyu Sirloin

BEMEH—ufvosIr
MR ET30~40 p BV L EE T

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

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

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

DESSERT

FRLBADO/NTRIGRO A —¥ RN T T 4—= 2,200

Cold Spaghettini with Peach and Tomato

ker=romBz ATy T 4—= 2,200
? 1 Pan-Fried Sea Bass with Grilled Tomato and Lemon Cream Sauce

ARFDORTLEPEEI<E LEVII—LY—X 2,800

Grilled Bone-In “Mikawa Pork”

HOERDDKDI YN 3,200

Roasted “Nagoya Cochin” Chicken Thigh Diavola Style

HEHEa—FvbbHOE—RF TATEZ 3,400

Roasted Lamb with Herb and Honey Sauce

FEOH—ZF N=TNnFIVDY—2X 4,000

Grilled Bone-In United Angus Beef

US EFMETvHRE—7 14,000

MR FE T 30~40 BRIV 2&E T

White Peach Tiramisu

Atko 747 1,000

Mango Sponge Cake

~vI—ra—rr—F 1,000

Passion Fruit & Mango Tart

NyavIn—ievIT—DXNLL 1,000

White Peach & Yellow Peach Pavlova

HBkE kD <7 m o8 1,200

)

Basque Cheesecake

WA F =X —3F 1,200
Bralée Basque Cheesecake

TYVa b NRITF =X 7 —F 1,200
Peach & Mango Parfait

he~vva—D 72 1,800
Vanilla Ice Cream or Mango Sherbet

NZTGTARIZY—L or vV T —v vy —Xy} 600

COURSE 6,000

APE ~XADeE—Fx bPwravIADOYal
SOuP kDB —7 HEANLEF)V—TDITVTVERL
PASTA FEANELEVYDT = VA A —VF ATy T4—=
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HbubEHF—afvorsIn T4T7XV =2 (+2,000 1)
DESSERT FHkEE kD v 7 m o

wvI—va—tr—% /Ao T473IR

a—e— /ALK

COURSE 9,500

APE X ADEbE —F v ravyAindal
SouP RO BBIR—F AL F)N—T DIITVTNIRZ
PASTA fleA L EVYOT =V A -V F X AFvTFs—=
FISH ZRXFXFDETL LEVIYV—LY—RA
MAIN bbbl —afryoZrINL FA4TIXV—RA
BHEMFV—ufvoz I (+3,500 H)
DESSERT HBkEERkD 7 a s
NRRAGF =R —% ) TVal NAI7F—Xr—=*
VI —va—rr—F / RNy avyIrA—YEieUsIT—DRNLE
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All prices include tax and service charges.
MR-y —explEt

Please ask the staff for details on allergies.
MTULAF—HFEMIE A2y 7esFRLEI 0
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