GRAND MENU

THE
PENTHOUST

with weekend terrace



COURSE

Special Course (L.0 21:00) 9,500

Amuse HiEE 4 LDd<YF—I /Lime Marinated Sweet shrimp
EWNOAHL/NyFa3 ~RaU—/ TEFE%KE / Raw horse meat Carpaccio Pecorino with perilla

Appetizer D BHEESD MEOID > EF P F > / Kelp wrapped Seabream with Udo

Soup RERY DT )Ly &—2% /Celeriac Potage

Fish AHEROYILZ— Effo7A—F N—7DF!Y /Sauteed Today' s fish Seabream stock with Herb scent
Granita EHO7I—Y DY Z =7 / Seasoned fruits Granita

Meat EHEDT - O—Z b NSHEBDT L+ / Roasted Domestic pork with braised Bolly and clam

Dessert WEDOT7 7+ H—F v bo7 4>+ /Citrus Affogato, Mint scent

Premium Course (L.o 21:00) 14,000

Amuse HiEE Z4LD<YF— L /Lime Marinated Sweet shrimp
EADOAHNL/ Sy Fa ~KRaU—/ JEFE%KER / Raw horse meat Carpaccio Pecorino with perilla
BXR&/8F KA > /8—= 1 / Homemade Pate de champagne
FEREDE T »a<w Y+ —L /Spring Onion Blanc-mange

Appetizer EEXREE JEBHIE 7 X85 H X / Domestic Bluefin tuna, smoked egg with asparagus

Pasta BIENDES S /' — — X / Smoked Pork cheek ragu Sause

Fish HRAD/IAEBH MFNDT—IL7 5>/ —2R /Barracuda fillet Fish pie with "Yuzu" Beurre Blanc sauce

Granita ZHIO 7 IL—Y DY Z =7F / Seasoned fruits Granita

Meat FEDOF7 -A—R b+ Ny EBIH / Roasted lamp with Spring vegetable paccheri

Dessert DNy 25y BEHEILN—TDY—2X/Sakura vacherin dessert strawberry and rhubarb sauce

Luxury Course (L.0 21:00) 18,000
Amuse HiEE S4LD<YF—F /Lime Marinated Sweet shrimp

ERDOANLSSYyFa ~RaY—/ TEFE%E / Raw horse meat Carpaccio Pecorino with perilla
HR&/F KA > /¢—= 2 / Homemade Pate de champagne
HEREDOEF»avw > Y+ —L /Spring Onion Blanc-mange

Appetizer EEAREE JEBRHIE 7 X/8F H X / Domestic Bluefin tuna, smoked egg with asparagus

Pasta BEADER S 7 — — X / Smoked Pork cheek ragu Sause

Fish LEFOTrR—L Xv/8F 1~y z /Steamed Sea ruffe seafood chowder

Granita ZHO 7 I—Y DY 7 =7 / Seasoned fruits Granita

Meat EEF 74 LAOAYy>Y—= +Ua27%7%Z T/ Domestic fillet Rossini with truffle

Dessert oY 25y FHEILN—=TDY—2R/Sakura vacherin dessert strawberry and rhubarb sauce

A LA CARTE
Market Appetizer #somn=

Fish & Meat s« u=

ABEOE 7 ILR 600 SIS KRMKELY #Hh<DT7IL - 75V / 3,400
Pickled Seasonal Vegetables =1y o L HBERBK
Grilled Tuna color , Garlic and Herb Flavor (L.O. 21:00)
ARV TEFY—-TD<Y =R 800
Marinated Italian Olives Zilmis ABSAHNBRE L 4,000
BAENDEDRIETITNYY 7
774 KRT b 800 "Aqua pazza" packed with plenty od Seasonal Seafood (L.O. 21:00)
French fried Potato
AHEROHARIE 3,500
I 7BTTOHEREBDOENL 1,500 Today'’s fresh fish cuisine
Chef's Recommended Prosciutto of the Day
EEA—-Z7O0—XD7vyO—Xk 150g 3,500
AZYT - 77V REF—XDEY &b 1,600 Roasted Domestic pork 250g 4,700
Italian and French Cheese Variety Platter
=7 —=RIUN(FT—IBE T T E HE X TH) 9,500
ISy o= —HIK 1,800 Grilled Today’s Seafood (Lobster Abalone, Clam Scallop) (L.O. 21:00)
Classic Caesar Salad
SMNEFEFR -0 Yy U7 1/2 pound 4,800
EEAY/AORXY T7—2X 2,600 Grilled Australian Grape Beef Loin (21:00 LO) 1 pound 8,000
Domestic Japanese Pacific Bluefin Tuna Tagliata (L.O.21:00)
BREFEDT) VYT 2P 4,200
Grilled Lamb-chop Bhn 1P 1,400
(P& Y DEXTY)
REFDT Yy )T 150g 9,000
Grilled Wagyu beef, “Hida beef” 250g 13,000
Pasta & Pizza «»xsscv Dolce ¢vs-
BAKIIDOAHINKF—F 2,500 FoF4vaFlT473IR 1,000
Carbonara made with Plime eggs Traditional tiramisu
BHEAOxA—+Y Uvysq 4 x-Eyal 2,500 Y7 —rORYEDLY 800
Special Bolognese Pasta Linguine Piccore Assorted gelato
KERENNFDF—ZUY Y b T+ TITHA 3,200
High-density Cacao Cheese Risotto - Served with Foie Gras
PENTHOUSE SRR —HE TE-o 12ERZ V=7 2,500
* PENTHOUSE Luxury-style Lasagna Made with Bolognese Sauce K ERBAMEZICH —E 2B E LT 10%ZTEH V- LET,
S i bz 2400 XKFr—IVRELTHVEYERL00 BETEFHV-LXT,
EBES pizza R b R . _ C o ws g SN
BEEEL >F H—Y v 2 AT F—2) HaA—RICRY ¥ — tz\ﬂ - BAHDMEETCTINET,
Wood-fired pizza "Penthouse" HKA—RADTRAPA—H—1221:00 &5 0 EF,
(Shizuoka whitebait, Garlic, Fresh Basil, Cheese) Service Charge : 10% Cover Charge : ¥500-
EREE pizza TILTY—% 2,400
(BEyvYy7rLT 7Ly>¥andi)
Wood-fired pizza Margherita (Mozzarella di Bufala, Fresh Basil)
EWEE pizza FUI/ITALTY V3 2,400

(7S —/ By Y 7LT ) Ay RN =5 T 5F/R—) NFIY)
Wood-fired Pizza Cinque Formaggio

(Parmigiano, mozzarella, ricotta, gorgonzola, grana padano, honey)

@thepenthouse0810



