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

A seasonal menu curated by the chef,
based on Mediterranean cuisine and arranged with Japanese ingredients,
in a course format.

MWHBRHEER—ACHROBMTYA A 2oy 2 7 BT ITHORADOT7 T H VA Z 2 —%,
JI—AMIUTTZIARLTEL ZT,

AMUSE

Green pea and curry croquet with coleslaw, goat cheese, and yuzu kosho
JY—v—2EPL—0I0vS T—WAO— TF—1F—X MWMFEHAR

APPETIZER

Serrano ham and cheese salad with truffle cream and strawberry sangria
TIT—INLEF—ADYTHX "YaTdAdAw APORY—HBUIIVTFTI—2R

RISOTTO

Saffron orange risotto with squid, spinach, smoked cream and katsuobushi
YII70EFLVVDY I AHEEFINIVE RE—I27)—Lh BEH

FISH

Grilled smoked salmon fillet with zucchini, cherry tomatoes and miso tofu dressing
AE—IY—FV T4 LDIINW AvEt—Z FzY—1rI): KBEEEORL VY
MEAT

Aged pork loin with endive, fruffle mashed potatoes and cherry madeira sauce
ARR—27O04Y IVHAT FYar7IvyvaRrsh FzV-ITITV—A

or

Grilled Japanese beef sirloin with mezze platter and miso wasabi sauce (+ JPY 1,500)
BELY—OA DIV NNHFX—vax ThRA KEBELFEOY—X

DESSERT

Mango chiboust with dill and tropical fruit sauce
IVI—OVF—Z ) TFANENOEHVTV—YDY—2R

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

All prices quoted are subject to 13% service charge.
REERBIZ, Y—ERAF+—V 13%EFERLZ T LT,



VEGETARIAN COURSE JPY 6,930

A seasonal vegetarian menu curated by the chef,
based on Mediterranean cuisine and arranged with Japanese ingredients,
in a course format.

P ERIBERX—RCBEROBM TIVA RN 2By 2 7B T THOHADO T T HNWN A2 —%,
J—AFIMNTTZIHELTEL T,

AMUSE

Green pea and curry croquet with coleslaw, goat cheese, and yuzu kosho
Y=y —2EHL—DTOYS T—NAT— T—1rF—X WFHR

APPETIZER

White asparagus with saffron aioli and ginger raspberry sauce
HKYIANTFARTHR $T770F7A4FY) YoV —TAXRY —

Eggplant and smoked mozzarella dolma with fava bean hummus, tomato and orange salad
MFERE—ZEYIFUIDRNTY VIIATLR WIMEFLVVOYTH

Kale and baby spinach salad with falafel and feta cheese
T—NWEBRSNNEDYITH T777z)V T7zXxF—2R

PASTA

Spaghettini basil pesto with zucchini, olives, and harissa ricotta cream

ARG VT4 —Z NYWY—2R Avd—= FIV—=F NYvHYVYIvEIY)—»L
MAIN

Soya meat stuffed summer vegetables
EHXOYAI—- T FINZA

DESSERT

Strawberry soup with cheese and basil
APORY —2—TF F—R RNYPY—2X

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

All prices quoted are subject to 13% service charge.
RIEHBIZ, Y—EXF+—V 13% 5 FIRBELZT T,



APPETIZER

Eggplant and smoked mozzarella dolma with fava bean hummus, tomato and orange salad (%)
MFERE—ZEYVFLUIDRNNT YIIATAR FIPEFLVVOYTA

Shrimp and avocado tortillas with zucchini, mango, peanuts and taramasalata pollock roe dip
ICETFRAND I WT A —F Avkt—= 3vId— U—FvY £FIY5—2%

Marinated yellowtail carpaccio with squid ink rice croquet, melon, ginger and passionfruit
FVDHWRYF 3 AHBDOFTAATOvS A0V %E NovavIy—Y

Gallery 11 roast beef with mushrooms, honey-miso and yuzu
Gallery 11 O—X NE'—T Ivvay—»s NZ—KR #HF

Kale and baby spinach salad with falafel and feta cheese ()
T—WEBSNAEDY TX 7777z TzxF5—2X

Serrano ham and cheese salad with truffle cream and strawberry sangria
TIT—INLEF—ADYTH 1Va272V—s RPORY—BVIITY—2R

Caesar salad with chicken breast, home-smoked bacon and poached egg
V—H—HPITHX BtrhH BRE~—IY H-—FRIvs

Chilled bell pepper soup with mint, black sesame, green pea cream and roasted almond (%)
BEANTYVHA—T IV ERBEH JYYU—RZY—b D—RR7—EVR

Green asparagus, clam and squid creamy stew with pita bread and saffron aioli
FARTHRAENI TV DI Y ==V Fa— LAY $I75074FY

Green pea and curry croquet 2pc with coleslaw, goat cheese, and yuzu kosho @
)= —REDLV—DTOT VS 2E—R T—w2RO— T—rF—2 WFHR

Green chili pepper and broccoli gyoza 4pc with Shibuya burrata, chili ponzu, and fried garlic (%)

LLESETOYTY —DERTF 4ps EBTvIT—%F—A FIRVEE H—YvoFoT

Vegetarian Vegan Gluten free
_YRY T A IwvTvzY—

All prices quoted are subject to 13% service charge.
RECHRIC, V—E2AF+—V 13%5RBLBF TS,

JPY 2,310

JPY 2,420

JPY 2,420

JPY 2,750

JPY 2,310

JPY 2,310

JPY 2,420

JPY 1,980

JPY 2,750

JPY 990

JPY 2,200



BURGERS all served with green salad

Home burger with beef patty, bacon, onion, mushroom, cheddar cheese and wasabi mayonnaise JPY 2,860
Home N—HF— 474 R—3Y FZ#Y Iv¥varv—»h Fzhd—F—A UEITH—X

Home burger with soya meat patty, avocado, onion, mushroom, cheddar cheese and wasabi mayonnaise (%) JPY 2,860
Home NX—H— VA I—VWRT4 ZHIW FZAY Ivvav—~h FzX—F—X LUEIITII—R

Dry aged pork burger, smoked cheese, sauerkraut, paprika and green mustard JPY 2,860
B AR —IN—H— RE—2F—R BU—2F0) RNFVH FYV—rIRE—V

Gallery 11 fish burger with salmon katsu, onion salad, ratatouille and spicy mayonnaise JPY 2,860
Gallery1l1 7 4 y ¥ aN—H— Y—FUHY FZAVHYITH FHxbv {1 ARV —TITH—A

Vegan home burger with falafel, vegetables, soya tzatziki and harissa sauce O JPY 2,640
E—H> home N—H— T 777z FHOBR FTAFVE N)oH¥Y—2

Gluten-free bread available @
ST T7Y—F Ly RRISERETT

PASTA / RISOTTO

Saffron orange risotto with squid, spinach, smoked cream and katsuobushi JPY 2,420
YIITUEFLIVYDY I YN AHpEEINALE RE—22Y—b BE

Paccheri tomato and basil with ricotta cheese () JPY2,200
NRwF) "IFERYVIL VIvsF—X

Spaghettini basil pesto with zucchini, olives, and harissa ricotta cream @ JPY 2,310
ANRT YT L —Z NRUNY—R AvEt—= FY—F ANYHYVTIvEIsY—A

Rigatoni carbonara with home-smoked bacon JPY 2,310
YHIN—= HwRF—7 BREAE—I—Tv

Penne arrabbiata with baby sardines and broad bean cream JPY 2,420

RUp FITUETF—&K ¥52 YIFIIALY—A

Tagliatelle bolognese JPY 2,420
2V F7TylL HOpr—F

Spaghettini vongole with katsuobushi and sudachi butter JPY 2,420
ARG T4 —= HRrIL @EBf BHEAR—

Gluten-free pasta available @
T 7 ) —RNARRIGARET T

Add black truffle sauce +JPY 880
ENYVa1T7V—2XR

Vegetarian Vegan Gluten free
_YRY T S IwvrvzY—

All prices quoted are subject to 13% service charge.
RICHRIC, V—E2AF+—V 13%5RBLBF TS,



MAIN

Zucchini moussaka with vegan bolognese and goat cheese ()
AvEt—ZAYhH C—HrRoh—€ T-1rF-2R

Grilled smoked salmon fillet with zucchini, cherry tomatoes and miso tofu dressing
AE—IH—FVTALDI Y Avt—= FzY—13I» KREFEORL YV

Roasted hamachi with paprika, chickpeas, squid ink sauce and Ras el Hanout
NANIFOO—R RNFVH VLIE AHBY—X FRIWVAZX—)

Chicken milanese with green beans and green tomato gazpacho
FEVITH—Y AVFVE JIV-VIIRHRAFIV—2

Lamb meatball tajine with summer vegetables and couscous
TLI— MR- WAVY ZFHOBE IRIXA

Aged pork loin with endive, truffle mashed potatoes and cherry madeira sauce
BER—27 04 TVEA4F FYarvyvaksh FrV—IFTV—2

Grilled Australian grass-fed ribeye with ratatouille, tabouleh salad and bell pepper sauce

JPY 3,410

JPY 3,740

JPY 3,740

JPY 3,520

JPY 4,180

100g JPY 4,180

150g JPY 4,510

FA—AWNTIVFEISTRATz RE—T VIFIFPADIYV)w FxrvA41 xF7—Y C—3vr—2

Grilled Japanese beef sirloin with mezze platter and miso wasabi sauce
EELY—DOA DI YV AAHX—vz T7hx EBELEDOY—X

SPECIALITY

Charcoal BBQ vegetable plate &) ()
F+ I—WBBQRYRXTFWIL—

Charcoaled shrimp 4pc with lettuce salad patatas bravas, avocado and cocktail sauce
FHTI—Wwva )T 48—R LVERAYTHE REREKA TINA FHRAR HIFUY—2A

Charcoal BBQ meat plate

with chicken, pork, lamb, beef, pepper salmorejo and chermoula cajun
F+I—)BBQ L — )~

FEY K—2 Tbh =T RoXN—HVPWVELYK FH+ITE—TFTAV+Y

Vegetarian Vegan Gluten free
_YRY T A IwvrvzY—

All prices quoted are subject to 13% service charge.
RICHRIC, V—E2AF+—V 13%5RBLBF TS,

120g JPY 5,720

JPY 3,080

JPY 3,520

Small size JPY 3,850
Large size JPY 6,380



SIDES

Bread and olive oil  3pc of focaccia and 3pc of multigrain bread (%)
Ty REFV—=TAF AW

Green salad with onion dressing (%)
Y=Y TR AzAvrrvvrs

French fries (%)
JLvFIIA

Truffle and cheese french fries &)
CNagE¢F—RXOTLUFTITA

Mashed potato &) ()
E MR all N

Truffle and cheese mashed potato ) ()
CY)agéF—RAOTvvaRT k-

Grilled vegetables (%)
F YRR T )W

Vegetarian Vegan
RYRY TV C—H

@

Gluten free
SuFo7Y—

All prices quoted are subject to 13% service charge.
RICHRIC, V—E2AF+—V 13%5RBLBF TS,

JPY 990

JPY 990

JPY 990

JPY 1,320

JPY 990

JPY 1,320

JPY 1,320



DESSERT

Charcoaled fruit skewer
FyI—WEREE T V-

HITS Tiramisu
HITS 74 72 &

Chocolate orange tart
FULVYRKOFzsIL— X

Gallery 11 cheesecake with strawberry and rhubarb compote
Gallery 11 ¥F— X5 —% A FTEwn—FoIvR—1

Grilled pineapple with coconut cream and lime
RNRAFOFNWDI YV ITF9VI)—LETL LDEY

Mango chiboust with dill and tropical fruit sauce
IVI—OYV T =R\ FAuEPDEHILTN—YDY—R

Ice cream selections

Vanilla / Pistachio / Chocolate
FARIY—ALtL IV
NZT /| CR&FF / FzIL—)

Sorbet selections
Raspberry / Yuzu
DS V27 AVE= N
TARY — / HWF

Vegetarian Vegan
_YRY T vt

@

Gluten free
SuFo7Y—

All prices quoted are subject to 13% service charge.
RICHRIC, V—E2AF+—V 13%5RBLBF TS,

JPY 1,210

JPY 1,320

JPY 1,320

JPY 1,430

JPY 1,430

JPY 1,430

JPY 660

JPY 660



