THE

GRAND MENU PENTHOUSTE

with weekend terrace

COURSE A LA CARTE
Special Course 9,500 Mercato Appetizersson= Pesce & Carne s+ n=

ABEOE T ILR 600 EEAYI/AORXY 7—2X 2,600
Pickled Seasonal Vegetables Thinly Sliced Atlantic Bluefin Tuna Tagliata with Beet Salsa
and Tailored Assortment of Small Dishes (21:00 L.O)

ey JRIVZADAXTL  Octopus and Rocket Tabbouleh Salad

BOHILNyFa HEOE2—L F7A4OHYILY Bonito Carpaccio with Edamame Purée and Kiwi Salsa

ARV TEF)—TD<Y* 800
. . . B 48 4 .
LAWYy 7—X kv hbaryXdmPal Potato Vichyssoise with Jellied Tomato Consomme Marinated Italian Olives *%’)llmiﬁ j(%iji&z‘t Y OEATOTN TN 3,400
A=V v o L BFERK
AAEBOYILEZ— b FWEOHFHE HLHT LT Today's Fresh Fish Sauteed with New Summer Vegetables and Salsa Verde Y7 BETTORBAOENL 1,500 Grilled Tuna color , Garlic and Herb Flavor (21:00 L.0)
Chef's Recommended Today's Prosciutto
NI E=EI=] N o
FIBEEMITD S5 =—4% Granita of Loquat from Nagasaki Prefecture o . SiMitis 8 é ABBRIE LT 4,000
ARWUNAT FAYNR—Z2 b FHOE LR 1,500 BWENDEDIETOT Ny Y 7
BRADTyA—X b BEHREFEOF vV HMFD7Y v b Roasted Duck Breast with Plum and Red Shiso Chutney, served with Eggplant Fritters Homemade Paté de Campagne with Seasonal Pickles "Acqua pazza" packed with plenty od Seasonal Seafood(21:00 L.0)
AAYONRYFAyR A—=7N YT —FRZ Melon Panna Cotta with Yogurt Gelato * A%VT - 77V REF-XORYEDHY 1,600 FREROHRIE 3,500
Assorted Italian and france cheeses Today ‘s fresh fish cuisine
. 774 FKRT b 800 ZEREMRR—-/A—-20T7vyA—X b 3,500
P re mi u m C O u I"S e 14,000 French fried Potato Roasted Domestic pork

—T7—RIUNL (Fe—NEE, TTE, HEE k&TH) 9,500

. Grilled Today' s Seafood (Lobster Abalone, Clam Scall 21:00 L.O
eIy AT JRIZRDAKT L Octopus and Rocket Tabbouleh Salad rilled Today' s Seafood (Lobster Abalone, Clam Scallop ) ( )

\ Insalata »s+ FNEFHEA—Z07 Uy U T 1/2 pound 4,800
N N o M) oy S — S . . _ .
AAYDHRNF a3 ENLTYv—=7Z Melon Gazpacho with Prosciutto-Wrapped Breadsticks Grilled Australian Grape Beef Loin (21:00 LO) 1 pound 8,000
= o . N L ) ) .
B LE-FEOALN Yy Fa FrET TA4Fa30OY LY Carpaccio with Flounder Wrapped in Kombu and Caviar, served with Fennel Salsa B i ) o BHEFEDSY v YT 4,200
79599 v—F—Y¥ 54 1,800 Grilled Lamb-chop
BERFETHTITI50DYT— HHFN7YU v b Sauteed Kinka Conger Eel and Foie Gras  with Round Eggplant Fritters Classic Caesar Salad

REFDTY v UT 9,000

=5 IRV T H iniliap. :
EfoVY vy b ¥FYTE  Sea Urchin Sicilian-Style Risotto Srilod Wagye beer, “Hida beet

TAFTADT T8y Y 7HILT )= E—XDAL v+ Fat Greenling Acqua Pazza with Green Pea Galette

Primi & Pizza ~»szev

RIBBEMEBD S5 =—4% Granita of Loquat from Nagasaki Prefecture

Dolci t»#=

FEOT7yA—R b+ HAYLyPz—0O LY HHEZ Roasted Lamb with Salsa Reggiano and Moussaka BAZIEE Y 2 7O ALRF—5 2,800
HKAA VYT Ay 2= TFBEITET, -EBEF74L  ¥1,500- - RE4O—X  ¥2,200 - Carbonara made with Okujiran eggs and black truffles
. - . ) ) . FoF4>aFLT4TIR 1,000
JVFy b FU—DAHRT—F 2BD/N—TDEY Griotte Cherry Crema Catalana with the Aroma of 2 Different Herbs BELROR—4 UvsA(3-Eval 2,500 Traditional tiramisu
Special Bolognese Pasta Linguine Piccore
. o N Yri— oY EbLYE 800
Luxu ry Course 18.000 K ERENHFOF—ZY Yy b 77T IER 3,200 Assorted gelato
’ Cheese risotto made with high cacao chocolate served
with foie gras
ey a7 JRIZADAKTL Octopus and Rocket Tabbouleh Salad PENTHOUSE RE X —¥ TlE> - &R Y =7 2,500 KERBAMBIEICH —E2RE LT 10%%2TEH WL X7,
Luxurious lasagna made with the PENTHOUSE's bolognese sauce MFrv—IRlE L NS 5 Hak Ly
AAYDOHRNF a3 H£NLTYyv—=FZ Melon Gazpacho with Prosciutto-Wrapped Breadsticks o T%U ”% 0 H%IEXL\\F LET
KIA—RIZRY Y —ERE - BAADMAE TS VET,
BHfD LEFBOALNRYyFa £rET wA4Fa370YILY Carpaccio with Flounder Wrapped in Kombu and Caviar, served with Fennel Salsa LHEE pizza EH RV kAT 2,400 KA—RADTFA A=K —1F21:00 BN EF,
(BRAEEL>T A—VUvs KEF—X) Service Charge : 10% Cover Charge : ¥500-
BENFLETIATITI7OYT— AFMFO7Y v b Sauteed Kinka Conger Eel and Foie Gras ~ with Round Eggplant Fritters Wood-fired pizza "Penthouse” (Shizuoka whitebait, Garlic, Fresh Basil, Cheese)
EBEHDYYy b ¥FYFE  Sea Urchin Sicilian-Style Risotto ZREE pizza WALTYU—& 2,400
(BEvyY7L7 7Ly>andi)
BENZOYLEZ—F DRELBD/SA  TIF A /NKZ— Sauteed Eightbar Grouper with Whelk Pie and Butter ala Bourguignon Wood-fired pizza Margherita (Mozzarella di Bufala, Fresh Basil)
RIFEEMTEDS S =—4% Granita of Loquat from Nagasaki Prefecture L pizza FUIITAILTYI S 2,400
(VISP —/ By FLT YAy RINT V=5 T 5F /88— ) NFIY)
EEFeLADOy>—= +Ya7%%KZ7T Domestic Beef Rossini (Filet Mignon) with Truffle Kiln Firing Pizza Cinque Formaggio
KAA VT 4y 2% ZEBBET, - REFD—X  ¥2,200 - (Parmigiano, mozzarella, ricotta, gorgonzola, grana padano, honey)

JUFy b FV—DhET—F 2D/N—TDF'Y Griotte Cherry Crema Catalana  with the Aroma of 2 Different Herbs



