
All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Japanese Wagyu Beef,Foie gras&Truffle Rossini Gold Leaf Burger 

  11,000 

Start the New Year right with our Premium Burger with luxurious ingredients.  

A Rossini style burger featuring Japanese Wagyu Fillet, Foie gras, 

and Truffle is only available until the end of January. 

 

 

 

 

 

BLT Gold Leaf Burger 

BLT   4,620 

Savor the gorgeous BLT burger with Gold leaf to celebrate the New Year or on your 

special occasion.Salsa sauce is served on the side for an option to make the burger  

more special. 

 

BLT  

BLT BLT  

 

 

Seasonal Menu 

11:30 20:30 L.O.   

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

New York Lounge Open Pie Plate 
11:30 21:00(L.O.20:00) 

 

 

 

 

Crispy open pie with Omar shrimp and salmon gratin                   5,830  

  
 

 

 

1  

 

Crispy open pie with Truffle  4,070 

Okonomiyaki-style  

  

   
 

1  

 

 

 

 

 

Crispy open pie with 100%Beef,  3,630 

Mushroom & Cheese               

100  

&  

 

100  

3  

 

3  

1  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Mix Sandwich 2,860 
 

 
Cheddar Cheese, Egg Salad, Ham, Tomato, Red-Leaved Chicory, Lettuce, Salt, Caesar Dressing 
Mustard Butter 

 
 

 

 

Hamburger & Sandwich Selection 

11:30 21:00(L.O.20:00) 

American Clubhouse Sandwich 3,300 
  

 
Chicken Breast, Bacon, Egg, Tomato, Lettuce, Sauce, Ketchup, Salt, Mayonnaise, 
French Mustard 

 
 

 
 

 

 

 

  

Vegetable Sandwich 2,860 
 

 
Cheddar Cheese, Tomato, Red Paprika, Yellow Paprika, Cucumber, Red-Leaved Chicory, 
Lettuce, Mayonnaise, Mustard Butter 

 
 

 

 

 

  

Pork Cutlet Sandwich 3,080 
 

 
Loin Cutlet, Cabbage, Sauce, Mustard Butter, French Mustard 

 
 

 

 

  

Steak Sandwich 3,300 
 

 
Steak, Tomato, Red Onion, Lettuce, French Mustard, Caesar Dressing 

 
 

 

 

 

 

 

Set Menu       < Soup of the Day & Coffee or Tea >         +1,320 

        

 + 330  

 

Turkey Sandwich 2,860 
 

 
Whole Wheat Flour, Lettuce, Tomato, Onion, French Mustard, Mayonnaise, 

 
 

 

 

BLT Cheese Burger 3,300 
BLT  
 
Hamburg Steak, Cheese, Grilled Bacon, Lettuce, Tomato, Red Onion,  
Japanese Dressing, Pickles 

 
 

 
 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

“BENTO” Selection 

11:30 21:00(L.O.20:00) 

 

Domestic Beef  5,720 

Wagyu Tenderloin   7,370 
 

 

 
 
 

Grilled Chicken  3,520 
 

 

 
 
 
 

Pork Fillet Cutlet  3,520 
 

3  

 
 
 
 
 

Fried Prawn  3,300 
 

 

 
 
 
 
 

Grilled Spanish Mackerel    3,190 
 

 

 

 

Set Menu  Coffee or Tea or Japanese Tea       1,100 

     + 330  

Wagyu Tenderloin Beef & Grilled Lobster   13,200 

 

 

( ) 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

À la Carte 
11:30 21:00(L.O.20:00) 

Chirashi-sushi 4,620 

 
 

 

 

 

 

 

 

Grilled Eel on Rice  5,830 

 
 

 

 

 

 

 

 

 

 
Roast Beef on Rice 3,850 

 

 

 

 

 

 

 

Roast Beef Set 4,950 

 
 

 

 

 

 

 

17:30 21:00(L.O.20:00) 

Japanese Wagyu Beef Steak on Rice 9,240 

 

 
 

 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Appetizers & Salads 
Caesar Salad  2,420 

Vegetable Sticks   2,310 
Smoked Salmon   2,420 

Assorted Cold Meat Platter   2,970 

Caviar Plate  11,000 
 

Snacks 
Assorted Dried Fruit and Nuts &    1,430 

Cheese Platter & Dried Fruits  3,190 

French Fries  1,320 

Garlic Bread  1,210 
Fried Chicken, Potato and Onion  2,530 
Assorted Grilled Sausages  2,750 
 

Soups 

Soup of the Day  1,320 

Minestrone  1,430 

Creamy Seafood   1,430 

And Vegetable Chowder Soup  

 
Main Dish 

Domestic Beef Sirloin Steak with    6,050 

BBQ Sauce or Mushroom Sauce    

  

Fish of the Day  2,750 
Beef Hamburg Steak    3,080 
with Fried Egg (180g)  

“Shingendori” Chicken Sauté  2,860 

Steamed Rice 200g 880 

Bread   880 

 

Pasta 
Beef cheeks and flavored  2,750 

 vegetables Bolognese  
Tomato Cream Penne   2,860 
with Seasonal Fish and Shrimp 

 

À la Carte 
11:30 21:00(L.O.20:00) 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

 

À la Carte (Vegetarian) 

Mixed Greens Garden Salad  1,540 

Vegetable Sandwich  2,860 

 

 

À la Carte (Vegan) 

Little Green Salad  1,320 
with Lemon and Olive Oil   

 

Vegetable Minestrone  1,265 

 

Spaghetti Tesoro di Campagna  2,640 
Vegetable Aglio olio  

 

Spaghetti Tesoro di Campagna  2,640 
Vegetable Fresh Tomato Sauce  

 

10 kinds of Grilled Vegetables 10  2,750 

 

 

À la Carte (Kids) 
Special Kid’s Plate  3,740 
  

 ) 

  

 
  

À la Carte 
11:30 21:00(L.O.20:00) 

Currys 

Hashed Beef   3,740 

 +770  
 

 

 

 

Fond-De-Veau Ox Cheek Curry           3,190 

  

+770  

 

 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Cheese Fondue 
11:30 21:00(L.O.20:00) 

 

 

 

Enjoy our cheese fondue with luxurious, seasonal ingredients, such as lobster and seasonal vegetables. White 

wine is added to the raclette cheese for a flavorful kick. 
 

 

Lobster, Chicken, Herb-Flavored Frankfurt, Bread, Oyster Mushroom, Hen-of-the-Wood, Seasonal Vegetables 

 

For 2 people, 7,920 
 

SUSHI 
11:30 21:00(L.O.20:00) 

 

Assorted Sushi 6 pieces                      4,070 

   6   
Tuna, squid, salmon, prawns,  

Seasonal whitefish (x2), egg 

 

2  

 

 

 

Assorted Sushi 10 pieces                    5,940 

   10  
Tuna, squid, salmon, prawns,  

Seasonal whitefish (x2), snow crab, conger eel, 

kohada, salmon roe, egg 

 

2  

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

À la Carte 
11:30 21:00(L.O.20:00) 

 

Garlic Shrimp 2,300  

 

 

 

 

 

 

 

 

Waffle Chicken      2,860 

 

 

 

 

 

 

 

 

 

Pate de Campagne 1,650 

 
 

 

 

 

 

 

 

 

Chicken Leg Confit 2,200 

  
 

 

 

 

 

 

 

Chopped eel on rice with “DASHI” 

Hitsumabushi Style 1,870 

 

 

 

 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Afternoon Tea 

11:30 21:00(L.O.19:00) 

 

 

 

 

 

 

 

 

Strawberry & Pistachio Afternoon Tea 
 

 
 

 

 

 

 
 

1.5 3.31    
 

Weekday 6,380 | Weekends & Public Holidays  7,480 
 

Savory Carrot potage with basil accent | Quiche Lorraine 

 Chicken pate en croute | Roast beef Strawberry salad 

 shrimp and avocado tortilla  

Sweets  Strawberry and pistachio verrine | Strawberry and pistachio cream tart 

 Strawberry mousse | Macaron phrase or macaron passion 

 Strawberry and baked cheese cake | Strawberry soup yogurt espuma 

Scones  Pistachio | Strawberry 

 Condiment (raspberry Jam, Clotted Cream,  Orange Marmalade) 

 

   

   |  

     

  

   

   | or  

   

   

  |  

  

   

 

 

  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Parfait 

11:30 21:00(L.O.20:00) 

 

 

 

 

 

 

 

 

 

White Strawberries and AMAOU Parfait 

 

 12.1 2.29 

3,300 
 

Enjoy our new seasonal parfait featuring two popular strawberries, white 
strawberries and AMAOU. It consists of four layers, strawberry panna cotta, 

strawberry ice cream, vanilla flavored chanty, and two kinds of strawberries with 
toppings of creme d'orange, cookie dough Sucrée, and abundantly used 

strawberries.  
 

 

 

 

 

 

 

2  

 

Drink Set  

Weekday 3,850  | Weekends & Public Holidays 4,180

Coffee / Tea / Iced Coffee / Iced Tea 

 ( Other coffee and tea orders will be +330 yen ) 

 

       

+ 330  

 

 

 
  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 

Pancake 

11:30 21:00(L.O.20:00) 

 

 

 

 

 

 

 

 

AMAOU fondant au chocolat pancakes 

 

12.1 2.29   

2,750 

Enjoy our premium pancake featuring seasonal premium strawberry ”AMAOU”, 
rich and creamy chocolate sauce, and slightly bitter espresso chanty to bring out 
the flavor of AMAOU strawberry at the most. You will be obsessed with melty 
flowing chocolate after cutting pancake and a nice balanced flavor and texture. 

 
 
 

!  

 

 

 

 

 

 

 

 

 

 

 

Drink Set      

Weekday 3,300  | Weekends & Public Holidays 3,630 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

       

 + 330  

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Dessert  

11:30 21:00(L.O.20:00) 

 

 

 

 

 

 

 

 
 

Seasonal Dessert Wagon  

 
 
 

2,420 
 
 

 

 

 

 

 

 

 

Drink Set   

Weekday 2,860 Weekends & Public Holidays 3,190 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

       

 + 330  

 

 

 

 

 

  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Premium Cake Set  

12:00 21:00(L.O.20:00) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Strawberry & Pistachio Rouge Premium Cake 
 

 

 

 

 

 

 

 

 

Drink Set    

Weekday 3,136 Weekends & Public Holidays 3,466 
 

Coffee / Tea / Iced Coffee / Iced Tea 

 ( Other coffee and tea orders will be +330 yen ) 

       

 + 330  

 
 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Cake Set 11:30 21:00(L.O.20:00) 

Weekday 1,804 | Weekends & Public Holidays 2,024 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Strawberry panna cotta  

 

 

 

  Chocolate Mousse   

   

   

 

  Tiramisu   

    

   

 

  Strawberry Mille Feuille  

 

 

 

  Strawberry Short Cake   

 

 
 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

       

 + 330  

 

Dessert 
11:30 21:00(L.O.20:00) 

 
Assorted Seasonal Fruits Platter  2,530 

Assorted Ice Cream & Sherbet  1,320 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Cheese & Tea 
11:30～21:00(L.O.20:00) 

 

Petit Agour & Premium Coffee  2,376 
  1,320 

 
 

 

 

 

Fourme d' Ambert & Darjeeling  1,980 
   1,100 

 

 

 

 

 

 

Cranberry & Chamomile  1,980 
      1,320 

 

 

 

 

                 

                        

Mimolette & Roasted Green Tea  1,980 
   1,100 

  
 

 

 

 

Brie De Meaux & Green Tea   1,980 
     1,100 

 
 


