4 course dinner with choice of fish or meat JPY 7,480
5 course dinner includes fish and meat JPY 9,130

AMUSE

Green peas and curry croquet with coleslaw, goat cheese, and yuzu kosho
JY—v¥—REPL—0TOvS T—WAO— T—1F—X MWFEHR

APPETIZER

Sea bream carpaccio with shiso, seaweed, and orange sauce
RADHNWAYFz ik BE FLoVY—2A

PASTA

Rigatoni carbonara with home-made smoked bacon
YA —=—AHVHRF—7 BREAE—IX—TV

FISH

Charcoaled miso marinated yellowtail with broccoli rabe avocado and tabbouleh
o<V JOvIYV—LAT FHRAER &XT—Y

MEAT

Aged pork loin with cabbage and honey ginger sauce
BRR—2704Y £+R_Y NZ—VUPVpr—Y—2R

or

Grilled Japanese beef sirloin with mezze platter and miso wasabi sauce (JPY +1,500)
EEFY—0A DT YV ARHX—va1 ThZ KRELUEOY—2R

DESSERT

Vanilla bavarois and flower jelly with raspberry sorbet
RNRZTOARRNOTETTT—E)— FARY =Y WNRRFZ

Coffee by ONIBUS or Tea by Brew Tea
J—k— or fI%F

All prices quoted are subject to 13% service charge.
RicHRZ, Y—ERAF+—Y 13% 2 FRBLRFT T,



VEGETARIAN COURSE

APPETIZER

Green peas and curry croquet with coleslaw, goat cheese, and yuzu kosho
Y= P—RéEHL—DTOYS T—WARO— T—1F—RX HMFHER

Tomatoes salad with fava beans hummus and mountain caviar
CIYVWNYITH VIIADTALAR ENKRY

Tortilla with charcoaled green asparagus, fried egg, wasabi, peanuts and tzatziki
MTA—F V=V TFRARTHA TF7ARIvS UE E—FoY H#YVEY—2

Chilled roasted onion soup with cauliflower, paprika coulis, croutons and parmesan cheese
O—A WA _AVORBA—T HVYT75779— RNTIVHDI—Y Iy NWAPF—X

PASTA

Creamy spaghettini with broccoli rabe and lemon, crispy almonds and garlic

FOvIV =LA FEVEVDIY—I—ZARS T 4—= ZYARE=TFT—FVR H-V»7s
MAIN

Cabbage and soya meat cannelloni with alfalfa sprout
T rRYEVARI=VOHIFDTZ FNTFNTFRATITUL

DESSERT

Strawberry soup with ricotta cheese and basil
APORY —2—F VIvRF—RENVWI—2R

Coffee by ONIBUS or Tea by Brew Tea
J—k—or %

All prices quoted are subject to 13% service charge.
RicHRZ, V—ERAF+—Y 13% 2 FRBLRFT T,

JPY 6,930



APPETIZER

Sea bream carpaccio with shiso, seaweed, and orange sauce
BADHWAYF 3 %K BE FLvvy—x

Tortilla with charcoaled green asparagus, fried egg, wasabi, peanuts and tzatziki @
CNT4—F FY—VFRRIHR 754 RIvs WLWE E—FoY #FUEY-—2

Fried spanish mackerel with green peas puree and tartare sauce
BEDT T4 FV—rP—2OPa—L KWELY—2ZR

Broccoli rabe tempura with tofu, poached egg, broccoli velouté, grated radish and ginger (%)
FOvIYV—LA TORKEKD EEBER—FRIvIHRZ F0vIV—Tu—7F ABREBELLEEE

Mozzarella cheese and cherry tomato pie with avocado, citrus and mountain caviar ()
FYVFLUIF—REFY—LILDRA FHIK YITR EbKY

Kale and baby spinach salad with falafel and feta cheese ®
TNWEBEBSNANEDY THX 7757z TzxF—A

Serrano ham and cheese salad with truffle oil and strawberry sangria
TIT—INLEF—RADYTH 1YazAd4w RrORY—HFY7

Caesar salad with chicken breast, home-made smoked bacon and poached egg
Y—HY—HITHX Brhl BRE~—IY K-—FRIvS

Chilled roasted onion soup with cauliflower, paprika coulis, croutons and parmesan cheese @
OD—ZRNAZAVOARBRA—T HV757— SFVHIDI—) 2uhy SAWAPFLF—R

Green peas and curry croquet 2pc with coleslaw, goat cheese, and yuzu kosho @
JYV—vd—2EHL—DOTOYS 28— T—wARD— T—FF-R HMFHR

Green chili pepper and broccoli gyoza with Shibuya burrata, chili ponzu, and fried garlic )
LLESETOVTY —DRF #RBTvI—2%F—Z FIRVEE H—VvrFoF

Vegetarian Vegan Gluten free
RYZY TV C—H IvrrT)—

All prices quoted are subject to 13% service charge.
REEHRIZ, Y—ERXAF+—V 13%EFEBALZ T £ T,

JPY 2,200

JPY 2,200

JPY 2,200

JPY 2,310

JPY 2,310

JPY 2,310

JPY 2,310

JPY 2,420

JPY 1,980

JPY 880

JPY 2,200



BURGERS all served with green salad

Home burger with beef patty, bacon, onion, mushroom, cheddar cheese and wasabi mayonnaise
Home X—H— 4574 R—TIv FZFy Ivvaw—»hs Frd—F—Z IEITH—X

Home burger with soya meat patty, avocado, onion, mushroom, cheddar cheese and wasabi mayonnaise(*)
Home N—H— VA I—VWRT4 ZHIW FZAY Ivvav—»~h FrzX—F—X LUEITI—R

Vegan home burger with falafel, vegetables, soya tzatziki and harissa sauce(®)
C—H> home X—H— T7737z)V ZHOHHE TAYYE NYov¥Y—2

Gallery 11 fish burger with salmon katsu, onion salad, ratatouille and spicy mayonnaise
Gallery1ll 7 4 y ¥ an—H— HY—FVHY F=FvH74 FxrvA1 ZARAVv—3ITH—X

Gluten-free bread available
T o7 )—=F Ly PHISEHRETT

PASTA

Tomato and basil paccheri with ricotta cheese(*)
FrY L ERVWORYTY YTIvRF—A

Creamy spaghettini with broccoli rabe, lemon, crispy almonds and gmlic@
FOvIV—LATEVEVDI ) —I—ART DT A —Z 2VALI—T—FEVR H—Vv7

Rigatoni carbonara with home-made smoked bacon
VHN—ZHwRF—7 BRERE—IR—Tv

Arrabbiata penne with baby sardines and broad beans cream
FIET—BRUD YTR YTIIAZY—A

Tagliatelle bolognese
2V 7Ty LROR—+H

Vongole spaghettini with katsuobushi and sudachi butter
RYTUVARS YT 4 —Z 88 BEAR—

Gluten-free pasta available
IWT o7 ) —RRAEXWISHETS

Add green asparagus +JPY 880
V=V TFARTH A

Add black truffle sauce +JPY 880

AmhY)azY—2
Vegetarian Vegan Gluten free
RYZY TV C—H IvrrT)—

All prices quoted are subject to 13% service charge.
KRR, Y—E2F+—V 13% 5 FIRALRT IS,

JPY 2,475

JPY 2,475

JPY 2,310

JPY 2,475

JPY 2,200

JPY 2,310

JPY 2,310

JPY 2,420

JPY 2,420

JPY 2,420



MAIN

Zucchini moussaka with vegan bolognese and goat cheese () JPY 3,410
Avt—— LY C—HrRODA—€ TF—rF—H

Fish soup bouillabaisse with crostini bread and chili saffron sauce JPY 3,740
FA Y R—R ZURT4—ZFLy R FIFTIFTVY—Z

Chicken milanese with green beans and green tomatoes gazpacho JPY 3,520
FEVITH—E AVHVE JY-—VIILAANFIV—2

Lamb meatballs tajine with spring vegetables and couscous JPY 4,180
TLI—NKR—WARVY ZFHOBE 272

Aged pork loin with cabbage and honey ginger sauce 100g JPY 4,180
BER—I 04> 449 AZ—VrVr—Y—2

Grilled Australian grass-fed ribeye with ratatouille, tabouleh salad and bell pepper sauce 150g JPY 4,400
FA—=AWTIVFE FJI7ATzvoRE—T VIFPADIYW Fxrv41 &F—Y E—3vy—2=

Grilled Japanese beef sirloin with mezze platter and miso wasabi sauce 120g JPY 5,720
EELEY—DTA DT V) AANHX—v2 ThA HFERELEDY—2

SPECIALITY

Charcoal BBQ vegetable plate &) () JPY 3,080
F+ITI—IWBBQRARYXF)WFL— )

Charcoaled shrimp 4pc with lettuce salad patatas bravas, avocado and cocktail sauce JPY 3,520
FHI—wva)rvF 48— VERYITHX RNEER-FINZ FRIR HITWY—Z

Charcoal BBQ meat plate Small size JPY 3,850
with chicken, pork, lamb, beef, pepper salmorejo and chermoula cajun Large size JPY 6,380
F+3IJ—/NBBQ FL— )

FEY HKR—2 TLh U—T RoNX—YNWELYH FEITE—TFTAVv+V

Vegetarian Vegan Gluten free
RYZY TV C—H IvrrT)—

All prices quoted are subject to 13% service charge.
REHBIC, Y—UE2AF+—V 13%5BRALRF LT,



SIDES

Bread and olive oil JPY 880
AR R Ry i

Green salad with onion dressing () JPY 880
V=¥ ITH =g

Grilled vegetables (%) JPY 880
T YVIWRY X T )W

French fries O JPY 880
TJLVFTITA

Truffle and cheese french fries & JPY 1,320
CN)agEtF—AXDTLoFTT4

Mashed potato &) () JPY 880
ENAT bl N

Truffle and cheese mashed potato &) () JPY 1,320
CYVaJd¢EF—AXDoTwvaRrr -

Vegetarian Vegan Gluten free
RYZY TV C—H IvrrT)—

All prices quoted are subject to 13% service charge.
REHB I, Y—E2F+—V 13%5BRALRF LT,



DESSERT

Griotte cherry panna cotta with griotte cherry compote

VA RFTYV—DRAYFIVE FV9A4vrFzY—DTUE—)

Charcoaled fruit skewer
F¥ I—WERET LD

Vanilla bavarois and flower jelly with raspberry sorbet
NZTORNOFZETTV—FY — FARY—VW~Fx

HITS Tiramisu
HITS 74 72 &

Chocolate orange tart
FUVYRKOF s IL—ZU )

Gallery 11 cheesecake with strawberry and rhubarb compote
Gallery 11 F— X5 —% A FTEwnR—FDIvHR—

Ice cream selections

Vanilla / Pistachio / Chocolate
FARIY =Ll Iz
N=ZT /| ER&xFF / FaalL—)

Sorbet selections
Raspberry / Yuzu
VRS VAV E I
TARY — / WF

Vegetarian Vegan
RYRY T E—H>

All prices quoted are subject to 13% service charge.
REHB I, Y—E2F+—V 13%5BRALRF LT,

@

Gluten free
JurFr7y—

JPY 1,210

JPY 1,210

JPY 1,320

JPY 1,320

JPY 1,320

JPY 1,430

1 flavor JPY 440

1 flavor JPY 440



