T 7N b AlacCarte

Lunch Set

—

Only available to guests ordering from the a la carte menu.

SVFEY P XTI5ALRCELOSICBY T

Salad Coffee or Tea Salad ) Assorted Desserts Coffee or Tea
7K a—b— ¥ 2,200 PIX - AL —VEYVEDbYE - a—— ¥3300
HiE & ¥ 7 X Appetizer & Salad
Potato Salad with Dotted Gizzard Shad Salad of Local Vegetables from Tokyo
ANKERT YL ¥2,600 HEEXOYIX ¥3,200

Snow Crab-stuffed Tomato WiEh Aurora Sauce
AJABD b= b r—R§ED F—v 7V =BT ¥2,800
Sauteed Foie Gras and Broiled Eggplant with Sweet Miso Sauce

7T TV TF—eHFORERE ¥3,500

RA— T &INA R

Slow-cooked Tasmanian Salmon Confit with Boiled and Seasoned Vegetables and Dashi Gelee
4Av=T¥-2v0EaY 74 LERLER BRIV 2L ¥3,300

Tuna Sashimi Carpaccio with Soy and Balsamic Sauce and Pickled Ginger Salad

FEEDOHAN Sy Fa iy IaEh BV FX ¥3,850

Soup & Pasta

New Otani’s Traditional Double Beef Golden Consomme .
Za—F—RoGROFTAE—T7a v Y AEED LT ¥1,500

Onion gratin soup with Awaji onions

Pasta Aglio, Olio e Peperoncino with Egg, Japanesque Carbonara Style
KD ~<wyF—7 LbENESVKFF—FHIT ¥3,300

Gualtiero Marchesi’s Chilled Pasta al Caviale

RBEEREDBREA=F VST 2V A7 ¥2,000  (1#)7THEROER) w7 -VELVERORE 25 % %7 17-1" ¥8,800
Recommended Soup of the Season Creamy Porcini Spaghettini
FHOBTITHOR—T ¥1,400 FAF—=EHODOZ Y —LAXT v T 4—_ ¥5,000
Recommended Pasta of the Season Creamy Sea Urchin Spaghettini
ZHOBTTONRE YASK VY=DZY—LAXFyF4—_ ¥6,600
Pasta Pescatore “del Sol” Spaghettini Napolitan with TOKYO-X Bacon
BOERADP—LTN « V=L "KBOEAD L ) IT ¥4,600 TOKYO-XDFHY XV AT v T 4—= ¥3,300
fUE®  Fish
Grilled Japanese Sea Bass with Artichokes and tapenade Creamy Red King Crab Croquette with Sea Urchin Sauce
RFEORy N—RF—F FEHRL N —EHAEIT ¥4,500 27 Eos)—Lsanyvy EFfY—X ¥4,500
Pan-fried Homard Lobster with Sansho Leaf Miso and Béarnaise Sauce Japaneseque Acqua Pazza with Select Fish from Sukumo Bay, Kochi
A —ABEORTL ROFRBRTLA-XELbic ¥11,000 RBAREEEELORELAOMIT vy Y7 ¥5,000
Sea Bream Steamed in Sake, with Anchovy and Laver Sauce Deep-fried Breaded Jack Mackerel with Tartar Sauce
EOWBERL ILFfEEELT7T v Fay—R ¥4200 “PHLETY77A4"KEBiL ALY —Z ¥4,300
Breaded and Deep-fried Jumbo Prawn with Sauce Américaine
KFE7 74 TAIT—XV—ZAY ¥3,800
PRI Meat
Stewed Domestic Beef Cheek Cutlet with Miso and Demi-glace Sauce Spicy Lamb Teriyaki with Cheese
EEFERO S Fa—hY LY F I REEK ¥5,500 fFEOF—XAY R4 —RYPEX ¥7,500
Domestic Beef Tongue in Two Styles: Boiled and Stewed Veal Cutlet
EE4# v FiABLUT 2BOKRD W ¥4,800 fFHOHYLYREHL—E” ¥4,400
Wood and Charcoal-grilled Freerange Pork from Tokachi, Hokkaido, with Miso Tapenade Sauce Chopped Lamb Steak with Downtown-style Sauce
THBEBROLERRR )V bAHELy 7F—F Y -2 ¥4,400 fFEDO VNS % THHERY —XT ¥5,000

Wood and Charcoal-grilled Filet of Domestic Beef, Volcano
EEF7 41 VRO LERRRBX S Y AT 4 A — /7 ¥13,200

Roast Bone-in Chicken, Peking Duck Style

Wood and Charcoal-grilled Filet of Domestic Beef with the Sauce of Your Choice

EEL7 4 VADHERRRBX )V BFARY —ZX%4b¥T ¥11,000

BEEROn—X+ JEX Y 7& ¥4,000
< DOFE  The Final Dish: Risotto

“Fukagawar-style” Risotto with Littleneck Clams Bouillabaisse Risotto \ y
BRI SO HNAY V' b ¥1,200 MANOEWREZoRY TAX—EBKY Vv b ¥1,300
Porcini Risotto . Risotto of the Season
RKArF—=EDY Vv | ¥1,500 FHioy Vv b ¥FASK
Komatsuna Greens and Green Pepper Mentaiko Risotto
IMBR L FEETHRTDOY Vv b ¥1,200

F¥—F - 2a—b — Dessert + Coffee
Coupe Dessert with Fragrant Muskmelon from Shizuoka Crepes Flambees
FEEREEVBRREYR 7 An vy =T ¥2,800 ZL—F77vR ¥2,800
Ice Cream Mont-blanc with Japanese Chestnuts and Jersy Milk from Hachijo Island Parfait of the Season
MELAXEY Y=Y =INIV2T=YDTAREYT T ¥2,000 ZHo V7= ¥2,000
King of Dessert Trio: Tiramisu, Panna Cotta, and Ice Cream Coffee or Tea
TAZIA, AvFayR TAR7) -0 FEOZFRY ¥2,400 =2—b— X fIF ¥1,500
Rum Raisin Ice Cream Affogato Fresh Herbal Tea .
FLLV—AVTARZ ) —LDT 7 45—} ¥1,500 Zvyvan—7T4— ¥1,800

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE.
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES.
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.

MR IR, Bieas gy —exBENEIECnEEEET,
HAMICIBZTLAX DB 25K ITIE. HOLUDRICBHLOFL I 0,
KEMOAFRIIC LY A= 2 —NEPEBRIC AR ZGENR ST T



