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LUNCH

TSUBAKI

¥6,300

Japanese Amberjack Marinated in Neighbourhood Orange Ravioli Style

Red Turnips Velouté

X Please choose one main dish.
Truffle Duxelles Fresh Pasta

Pen Shell, Mushroom and Leeks Nage

Mikawa Pork Belly Cooked in Sauerkraut

KAKITSUBATA

Amuse-bouche

¥8,500

Japanese Amberjack Marinated in Neighbourhood Orange Ravioli Style

Koyumitsuru Sake Steamed Mussels
Red Turnips Velouté
X Please choose one main dish.

Truffle Duxelles Fresh Pasta

« Houbi Pork Bacon and Beef Filet Tournedos +¥2,000 « Pen Shell, Mushroom and Leeks Nage
Blue Cheese Sauce « Mikawa Pork Belly Cooked in Sauerkraut
+ Chita Beef Grille with Green Pepper Sauce D « Houbi Pork Bacon and Beef Filet Tournedos +¥2.000
« Lobster Fricassée with YAMATERAS Butter Sauce +¥2,500 Blue Cheese Sauce
. Sweets Selection « Chita Beef Grille with Green Pepper Sauce +¥2,000
« Lobster Fricassée with YAMATERAS Butter Sauce +¥2,500
» Sweets Selection
A LA CARTE
APPETIZER soup
Japanese Amberjack Marinated in Neighbourhood ¥2,800 Red Turnips Velouté ¥2,500
Orange Ravioli Style
Seafood Salad on Wafers ¥2,.800 Soy Milk Cauliflower and Tofu Skin Soup ¥2300
Fresh Carpaccio of the Day ¥2,600
SALAD PASTA / PIZZA
Endive and Romaine Lettuce, Pancetta ¥2,500 Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
Green Salad (Vegetarian) ¥2,200 Inuyama Green Tea Pasta (limited to 10 servings per day) ¥2,.800
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2,200 Linguine alla Carbonara ¥3,300
Mr. Lori’s Bolognese ¥3,500
Neighbourhood Pizza ¥2,500
(Mikawa Ham, Mozzarella Cheese, Wild Rocket,
LocalVegetables)
FISH MEAT
Golden Threadfin Bream and Pen Shell, ¥4,600 Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Mushroom and Leeks Nage
Lobster Fricassée YAMATERAS Butter Sauce ¥5,200 Mikawa Pork Belly Cooked in Sauerkraut ¥4,500
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000 Deer Loin with Beets and Celeriac Purée Sauce ¥6,000
Poivrade
Chita Beef Grille with Green Pepper Sauce ¥5,800
Wagyu Beef Filet 100g with 2 Sauces ¥5,800
JAPANESE SANDWICH
Tempura with Rice and Miso Soup ¥4.900 Moriguchi Pickles Tartar Burger ¥3,800
Sashimi with Rice and Miso Soup ¥4.900 Ayu Fish Filet Burger ¥2500
Matsuzaka Beef Sukiyaki Set ¥10,000 with Red Turnip and Benitade Sprouts
Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2.100
Ankake Yuba on Rice with Miso Soup (Vegetarian,Vegan) ¥2,900
DESSERT KIDS
Praline Mousse with Strawberries and Pistachio ¥2,000 Kids Set ¥3.800

Cochin Popcorn Chicken, Mixed Salad

Rice balls with Shrimp Tempura, Fruits, Seasonal Shortcake

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. *Prices include consumption tax and service charge.



WINE | 91>

Vintage
Champagne | ¥ ¥ ¥ /3> 750m1
Dom Perignon | F ¥ X1 =3~ 2012
Perrier-Jouét Grand Brut (XY & Y 2L 75 7Y a2y |k NV
Perrier-Jouét Belle Epoque | XV & Y 2L NV TRy 7 2013
Charles Heidsieck | ¥ ¥ Vv = K ¥ v 27 NV
Chandon Brut| ¥¥ ¥ N> 7 ) 2y b NV
Rosé Champagne | @€ ¥ % 7% 750ml
Perrier-Jouét Blason Rosé | XY L Y2 75V a¥ NV
Chandon Rosé | ¥ ¥ v F ¥ ot NV
White | I 750m!
Baron Philippe de Rothschild Chardonnay |’)S2 > 7 4V v 7 K BAF ¥ LV K T ¥V F 4 NV
Baron Philippe de Rothschild SauvignonBlanc| SB2 > 7 4 Y v 7' FRAF ¥ AV FY =54 =375 NV
v
Escudo Rojo Reserva Chardonnay | TA 27— K - ak - LELVT 7 - Y)W N4 NV
Chateau Montelena Chardonnay| ¥ ¥ F— €7 L —7F Y ¥ )V F % 2019
Chateau Montelena SauvignonBlanc | ¥ ¥ h— €Y 7L —F V=54 =375~ 2020
Grand Reserve Chardonnay Kendall Jackson | 75 ¥ K V¥ — ¥ ¥ )V F % NV
Ridge Chardonnay Monte Bello| V) v ¥ € ¥ 7Xu ¥ ¥ )L K % 2013
Chardonnay "Encore" CaliforniaY by Yoshiki| ¥ ¥ WV K& 72—V A 7+ V=7 2021
Highland Divide Chardonnay Dumol | " Z ¥ F 74 %74 F ¥V F 4 2018
Meursault-Blagny Chateau de Blagny Louis Latour | AV — 75 =— ¥ ¥ b— F 75 =— 2018
Corton-Charlemagne Louis Latour| IV kb ¥ ¥ ¥ V)b —=2a 2018

Red | 7% 750 m!
Baron Philippe de Rothschild Cabernet Sauvignon [ 232> 7 4 1) » 7 FRAF X A W K ANV AV —F 4 =T ¥ NV

Baron Philippe de Rothschild Varietal Pinot Noir | N2~ 7 £ ) v 7 FRZXF x4 )V FEJ ) J—) NV
Don Maximiano Founder’'s Reserve Errazuriz| F ¥ ¥ Y37 —/ 779 V¥ —ZX YHF—F 2016
Grand Reserve Cabernet Sauvignon Kendall Jackson | 75 ¥ K V' — ARV A V=74 =3 ¥ 2019
Chateau Montelena Zinfandel Calistoge | ¥ ¥ b— €Y T VL —F Y77 Y FIV hYY A M 2018
Cabernet Sauvignon California Y by Yoshiki| # XV A V=4 =3 HhY T+ V=T 2019
Cabernet Sauvignon Montecillo Sonoma Dumol | A XV A V— 4 =3 ¥ €V 57Fa Vv /)< 2014
Chateau Corton Grancey Louis Latour| ¥+ b— IV F ¥ 75 vt — 2012
Chateau Giscours| ¥ ¥ b — YA 27— 2017
ILBorro| 4 v Ky 1 2018
OpusOne | F—/%Z& 7 ¥ 2016

Non-alcoholic [/ ¥ 7 )V 32—V 120 ml
JOYEA OrganicChardonnay| ¥ a L7 « & —#H=v 27 « =2 Y7 - Y ¥V 4
Le Petit Béret Chardonnay | )V = 77 4 « XL ¥ ¥ )V F 4
Carl Jung Merlot| 7 —JV .7 7 X )b a—

*Prices include consumption tax and service charge.
BRI 3B L - AP EINTEY 9,

Glass

¥4,200

¥1,600

¥1,800

¥1,300
¥1,300

¥1,600

¥1,300
¥1,300

Bottle Price

¥65,000
¥25,000
¥55,000
¥30,000
¥30,000

¥32,000
¥10,500

¥7,500
¥7,500

¥9,000
¥44,000
¥25,000
¥18,000
¥45,000
¥22,000
¥35,000
¥36,000
¥77,000

¥7,500
¥7,500
¥35,000
¥1,000
¥23,000
¥24,000
¥45,000
¥45,000
¥30,000
¥25,000
¥150,000

¥1,000
¥1,200
¥1,000



BEER | -/

Guinness Extra Stout | ¥ A ALZ XA hF A&7 | 330ml  ¥1,400
Draft Asahi Premium Jukusen | 7 & 7L I 7 A€ —)b st ¥1,300
Inuyama | K11 330 ml ¥1700
Yebisu | ZE A 334 ml ¥1200
AsahiDiyZero |7Ht K54 £ 334 ml ¥900
SAKE | a4

Bottle Price 180 ml
Taturiki Komenosasayaki| #EJJ KD S S & ¥15,000  ¥3,800
Daisekei Jummaidaiginnjou | K 25 % K K 15 ¥22.000  ¥5,500
SHOCHU | #:t

Bottle Price Glass Price
Maou |JE T ¥15,000  ¥1,400
MINERAL WATER | =35y 3—%—
Acqua Panna | 72 773 F 750 ml ¥1,200
FujiMineral | &+ I A5V 74 —%— 780ml  ¥1,000
S.Pellegrino | > XL 271) 750 ml ¥1,200
VOSS Still [ KR FF 2TV +—5%— 375 ml ¥1,300
VOSS Sparkling | KA ZAX—=2V) ¥ T 4 — 54— 375ml ¥1,300
SOFT DRINK | VZrRUYS
Coca Cola |37 - a—5 ¥800
Coca ColaZero |27 - a—F ¥u ¥800
Fever-Tree Tonic Water | 7 4 —/3—=Y1) — b=v 79+ —F— 200 ml ¥900
Fever-Tree Ginger Ale | 7 4 —\—=Y 1) — Y ¥ ¥ ¥ —T—) 200 ml ¥900
Orange | AL ¥ ¥ ¥900
Oolong Tea |7 —1 ¥ 2% 200 ml ¥800
TEA | 74— ¥1,200
English Breakfast [ ¥ v 32 7Ly 77 7—A b
Earl Grey | 7—NV 7L A
Irish Whiskey-Cream | 74 1) v ¥ 274 AF—21) —2A
Vital Grapefruit | 23 ¥ V7 L—F7 V—>
Chill Outwith Herbs | F)V 77 b & 4 X )N—7"
Green Tea | kA
COFFEE | a—k— ¥1,200

Coffee | I—

v—

Caffé Latte | #7 =77
Cappuccino | # 75—/
Macchiato | %7 —

Flat White | 77 FR7A4 T

Decaf Coffee | 747 = I—t—
Hot Chocolate | &> bFaal—}

*Prices include consumption tax and service charge.
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DINNER

SEMI-BUFFET DINNER ¥12,500
FISH
Enjoy a semi-buffet style menu of 13 different .
dishes, all prepared with a variety of Neighborhood Golden Threadfin Bream and Pen Shell,Mushroom and Leeks Nage
ingredients. Lobster Fricassée with YAMATERAS Butter Sauce +¥3,000
i +¥8,500
Choose one fish dish, one meat dish, and one dessert Prefecture Ezo Abalone Steak with Verde Sauce
from the list on the right. MEAT
The freshly prepared dishes will be brought to your Deer Loin with Beets and Celeriac Puree Sauce Poivrade
table by our neighbourhood hosts. Wagyu Beef Filet 100g with 2 Sauces +¥2,900
Wagyu Beef Filet and Foie Gras, Black Truffe Sauce +¥3,900
DESSERT
Praline Mousse with Strawberries and Pistachio
A LA CARTE
APPETIZER soup
Japanese Amberjack Marinated in Neighbourhood ¥2,800 Red Turnips Velouté ¥2,500
Orange Ravioli Style
Seafood Salad on Wafers ¥2,.800 Soy Milk Cauliflower and Tofu Skin Soup ¥2300
Fresh Carpaccio of the Day ¥2,600
SALAD PASTA / PIZZA
Endive and Romaine Lettuce, Pancetta ¥2,500 Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
Green Salad (Vegetarian) ¥2,200 Inuyama Green Tea Pasta (limited to 10 servings per day) ¥2,.800
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2,200 Linguine alla Carbonara ¥3,300
Mr. Lori’s Bolognese ¥3,500
Neighbourhood Pizza ¥2,500
(Mikawa Ham, Mozzarella Cheese, Wild Rocket,
LocalVegetables)
FISH MEAT
Golden Threadfin Bream and Pen Shell, ¥4,600 Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Mushroom and Leeks Nage
Lobster Fricassée YAMATERAS Butter Sauce ¥5,200 Mikawa Pork Belly Cooked in Sauerkraut ¥4,500
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000 Deer Loin with Beets and Celeriac Purée Sauce ¥6,000
Poivrade
Chita Beef Grille with Green Pepper Sauce ¥5,800
Wagyu Beef Filet 100g with 2 Sauces ¥5,800
JAPANESE SANDWICH
Tempura with Rice and Miso Soup ¥4.900 Moriguchi Pickles Tartar Burger ¥3,800
Sashimi with Rice and Miso Soup ¥4.900 Ayu Fish Filet Burger ¥2 500
Matsuzaka Beef Sukiyaki Set ¥10,000 with Red Turnip and Benitade Sprouts
Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2100
Ankake Yuba on Rice with Miso Soup (Vegetarian,Vegan) ¥2,900
DESSERT KIDS
Praline Mousse with Strawberries and Pistachio ¥2,000 Kids Set ¥3.800

Cochin Popcorn Chicken, Mixed Salad
Rice balls with Shrimp Tempura, Fruits, Seasonal Shortcake

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. *Prices include consumption tax and service charge.



WINE | 91>

Vintage
Champagne | ¥ ¥ ¥ /3> 750m1
Dom Perignon | F ¥ X1 =3~ 2012
Perrier-Jouét Grand Brut (XY & Y 2L 75 7Y a2y |k NV
Perrier-Jouét Belle Epoque | XV & Y 2L NV TRy 7 2013
Charles Heidsieck | ¥ ¥ Vv = K ¥ v 27 NV
Chandon Brut| ¥¥ ¥ N> 7 ) 2y b NV
Rosé Champagne | @€ ¥ % 7% 750ml
Perrier-Jouét Blason Rosé | XY L Y2 75V a¥ NV
Chandon Rosé | ¥ ¥ v F ¥ ot NV
White | I 750m!
Baron Philippe de Rothschild Chardonnay |’)S2 > 7 4V v 7 K BAF ¥ LV K T ¥V F 4 NV
Baron Philippe de Rothschild SauvignonBlanc| SB2 > 7 4 Y v 7' FRAF ¥ AV FY =54 =375 NV
v
Escudo Rojo Reserva Chardonnay | TA 27— K - ak - LELVT 7 - Y)W N4 NV
Chateau Montelena Chardonnay| ¥ ¥ F— €7 L —7F Y ¥ )V F % 2019
Chateau Montelena SauvignonBlanc | ¥ ¥ h— €Y 7L —F V=54 =375~ 2020
Grand Reserve Chardonnay Kendall Jackson | 75 ¥ K V¥ — ¥ ¥ )V F % NV
Ridge Chardonnay Monte Bello| V) v ¥ € ¥ 7Xu ¥ ¥ )L K % 2013
Chardonnay "Encore" CaliforniaY by Yoshiki| ¥ ¥ WV K& 72—V A 7+ V=7 2021
Highland Divide Chardonnay Dumol | " Z ¥ F 74 %74 F ¥V F 4 2018
Meursault-Blagny Chateau de Blagny Louis Latour | AV — 75 =— ¥ ¥ b— F 75 =— 2018
Corton-Charlemagne Louis Latour| IV kb ¥ ¥ ¥ V)b —=2a 2018

Red | 7% 750 m!
Baron Philippe de Rothschild Cabernet Sauvignon [ 232> 7 4 1) » 7 FRAF X A W K ANV AV —F 4 =T ¥ NV

Baron Philippe de Rothschild Varietal Pinot Noir | N2~ 7 £ ) v 7 FRZXF x4 )V FEJ ) J—) NV
Don Maximiano Founder’'s Reserve Errazuriz| F ¥ ¥ Y37 —/ 779 V¥ —ZX YHF—F 2016
Grand Reserve Cabernet Sauvignon Kendall Jackson | 75 ¥ K V' — ARV A V=74 =3 ¥ 2019
Chateau Montelena Zinfandel Calistoge | ¥ ¥ b— €Y T VL —F Y77 Y FIV hYY A M 2018
Cabernet Sauvignon California Y by Yoshiki| # XV A V=4 =3 HhY T+ V=T 2019
Cabernet Sauvignon Montecillo Sonoma Dumol | A XV A V— 4 =3 ¥ €V 57Fa Vv /)< 2014
Chateau Corton Grancey Louis Latour| ¥+ b— IV F ¥ 75 vt — 2012
Chateau Giscours| ¥ ¥ b — YA 27— 2017
ILBorro| 4 v Ky 1 2018
OpusOne | F—/%Z& 7 ¥ 2016

Non-alcoholic [/ ¥ 7 )V 32—V 120 ml
JOYEA OrganicChardonnay| ¥ a L7 « & —#H=v 27 « =2 Y7 - Y ¥V 4
Le Petit Béret Chardonnay | )V = 77 4 « XL ¥ ¥ )V F 4
Carl Jung Merlot| 7 —JV .7 7 X )b a—

*Prices include consumption tax and service charge.
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¥25,000
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¥1,000
¥1,200
¥1,000



BEER | £—JL

Guinness Extra Stout | ¥ A ALZ XA hF A&7 | 330ml  ¥1,400
Draft Asahi Premium Jukusen | 7 & 7L I 7 A€ —)b st ¥1,300
Inuyama | K11 330 ml ¥1700
Yebisu | ZE A 334 ml ¥1200
AsahiDiyZero |7Ht K54 £ 334 ml ¥900
SAKE | a4

Bottle Price 180 ml
Taturiki Komenosasayaki| #EJJ KD S S & ¥15,000  ¥3,800
Daisekei Jummaidaiginnjou | K 25 % K K 15 ¥22.000  ¥5,500
SHOCHU | #:t

Bottle Price Glass Price
Maou |JE T ¥15,000  ¥1,400
MINERAL WATER | =35y 3—%—
Acqua Panna | 72 773 F 750 ml ¥1,200
FujiMineral | &+ I A5V 74 —%— 780ml  ¥1,000
S.Pellegrino | > XL 271) 750 ml ¥1,200
VOSS Still [ KR FF 2TV +—5%— 375 ml ¥1,300
VOSS Sparkling | KA ZAX—=2V) ¥ T 4 — 54— 375ml ¥1,300
SOFT DRINK | VZrRUYS
Coca Cola |37 - a—5 ¥800
Coca ColaZero |27 - a—F ¥u ¥800
Fever-Tree Tonic Water | 7 4 —/3—=Y1) — b=v 79+ —F— 200 ml ¥900
Fever-Tree Ginger Ale | 7 4 —\—=Y 1) — Y ¥ ¥ ¥ —T—) 200 ml ¥900
Orange | AL ¥ ¥ ¥900
Oolong Tea |7 —1 ¥ 2% 200 ml ¥800
TEA | 74— ¥1,200
English Breakfast [ ¥ v 32 7Ly 77 7—A b
Earl Grey | 7—NV 7L A
Irish Whiskey-Cream | 74 1) v ¥ 274 AF—21) —2A
Vital Grapefruit | 23 ¥ V7 L—F7 V—>
Chill Outwith Herbs | F)V 77 b & 4 X )N—7"
Green Tea | kA
COFFEE | a—k— ¥1,200

Coffee | I—

v—

Caffé Latte | #7 =77
Cappuccino | # 75—/
Macchiato | %7 —

Flat White | 77 FR7A4 T

Decaf Coffee | 747 = I—t—
Hot Chocolate | &> bFaal—}

*Prices include consumption tax and service charge.
R 3B L - AP EINTEY 9,
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BREAKFAST MENU

JAPANESE BREAKFAST ¥4,900
A large selection of dishes including Grilled Fish / Inuyama Yam

Tofu / Rice / Red Miso soup and Pickled Vegetables

AMERICAN BREAKFAST
. ’ . . ; ¥4,900
A selection of dishes including Egg Dish / Soup / Choucroute
Grilled Vegetable / Grilled Sausage / Neighbourhood (Houbiton) Bacon

You can choose from the following egg dishes, and freely pick other items from the buffet.
EGG DISHES:

Fried Eggs / Poached Eggs / Boiled Eggs / Egg Benedict / Scrambled Eggs

Omlette (Ingredients: Ham / Cheese / Mushroom / Tomato / Spinach / Onion

TEA

English Breakfast/ Earl Gray / Irish Whiskey-Cream / Vital Grapefruit / Chill out with Herbs / Green Tea

COFFEE

Coffee / Café Latte / Cappuccino / Decaf Coffee / Macchiato / Flat White / Hot Chocolate

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.
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A LA CARTE MENU

KIDS BREAKFAST (Omelette / Doughnut / Fruits / Salad / Yogurt) ¥2100
Yogurt (Natural or Low fat) Plain / Fruit Compote (Strawberry / Blueberry ¥500
Cereals (Cornflakes / Whole Grain / Chocolate Crispies / Bircher Muesli) ¥500
Cold Cuts (Smoked Salmon / Jamon Serrano) ¥1,900
Salad Verte ¥2,200
Neighbourhood Vegetables Tabbouleh ¥2,200
Seasonal Potage Soup ¥1,100
Seasonal Vegetable Cocotte ¥1,800
Parmentier ¥2200
Assorted Charcuterie ¥2,900
Egg Dish (Served with Side Dishes) ¥2.300
Fried Eggs / Boiled Eggs / Scrambled Eggs / Egg Benedict +¥200
Omelette (Ingredients: Ham / Cheese / Mushroom / Tomato / Spinach / Onion)
BREAD RICE / NOODLES

Croissant ¥1,100 KINUAKARI Udon ¥2,100

Chausson aux pommes ¥1,300 Tempura on Rice ¥2,800

Gontran Cherrier Bakery Set ¥2,200
TOAST FRUITS

Chausson aux pommes ¥1,300 Strawberries ¥1,200

Anko and Butter Croissant ¥1,500 Orange ¥800

Banana ¥800

DRINK MENU
TEA ¥1,200 COFFEE ¥1,200

English Breakfast Coffee

Earl Gray Café Latte

Irish Whiskey-Cream Cappuccino

Vital Grapefruit Decaf Coffee

Chill out with Herbs Macchiato

Green Tea Flat White

Hot Chocolate

JUICE ¥900 MINERAL WATER (750mI) ¥1,200

Orange Acqua Panna

Grapefruit S.Pellegrino

Apple

Vegetables Smoothie

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.

*Prices include consumption tax and service charge.



	LUNCH MENU
	スライド番号 2
	スライド番号 3
	スライド番号 4
	スライド番号 5
	DINNER MENU
	スライド番号 7
	スライド番号 8
	スライド番号 9
	スライド番号 10
	BREAKFAST
	スライド番号 12
	スライド番号 13
	スライド番号 14

