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APPETIZERS & SALAD

Endive & Blue Cheese Salad
Fourme D ambert, Sliced Apple, Ginza Honey € Lemon Dressing
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3600

Tokyo Burrata Caprese
Dried Tomato, Pistachio, Tokyo Black Vinegar Reduction
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4200
Market Fish Crudo
Celeriac € Citrus Remoulade, Tokyo Yuzu Kosho Sauce
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4900

Homemade Pork Sausage on Baguette
Grain Mustard Relish, Shio-Koji Cucumber
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PASTA & SOUP

Seasonal Vegetable Spaghetti (Vegan)
Black Olive, Capers, Tomato Sauce
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2400
Baked Lasagna
Wagyu Ragout Sauce, Gruyere, Tokyo White Miso
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3300

Creamed Mushroom Soup
Lemon Cream, Dried Fig, Fried Burdock Chip
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2400

Steak Frites Slow Roasted Pork Loin
Japanese Beef Bavette Steak, French Fries, Beef Jus, Wasabi Roasted Maitake Mushroom, Prosciutto, Honey € Soy Glaze
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Grilled Salmon
Wilted Spinach, Horseradish Sauce
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Beef & Potato Casserole
Wagyu Ragout, Gruyere, Shisho Leaf

Roasted Whole Maitake Mushroom (Vegan)
Seasonable Vegetables, Onion, Thyme
#HHEOn—2 b
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2800

SiGNATURE DISHES FOR TWO

Roasted Whole Chicken Wagyu Strip Steak Au Poivre
Seasonal Vegetable, Tokyo Yuzu Pepper, Tokyo Miso € Fresh Herb Sauce Herb Roasted Potato, Farm Vegetable, Hokkaido Brandy Sauce
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Prices include 15% service charge and consumption tax. If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
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TO SHARE

Local Artisanal Charcuterie Board
Pickles, Grain Mustard, Grilled Sourdough
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4600

Chef’s Cheese Selection
Raisin, Ginga Honey, Walnut Bread
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4400

Tarte Flambée
Creme Fraiche, Gruyere, Bacon, Onion
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3900

Tripe Stew Nigoise-Style
Seasonal Vegetable, Salt Cured Lemon, Gruyére
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Green Salad (Vegan)
White Balsamic Dressing
TV=Ho5&K
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1500

Sauteed Spinach
Tokyo Soy Sauce, Garlic Chips
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1500

French Fries
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1500

Mashed Potato
Fried Shallot
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DESSERT

Créme Caramel

Seasonal Fruit, Vanilla Ice Cream
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Pear Compote

Maple Crumble, Cinnamon Ice Cream
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Chocolate Terrine

Chantilly Cream, Caramelized Nuts
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Lemon Tart
Yuzu Meringue, White Chocolate Ice Cream
LEVZILE
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Ice Cream

Vanilla, Uji Matcha € Organic Green Tea
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Sorbet

Strawberry € Honey Or Ultra-Luxury Chocolate (Vegan)
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Strawberries & Cream layered Cake (4 to 6 Per Serving)
AFIDTa—tr—F (4~65Hk77)

Prices include 15% service charge and consumption tax.
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COFFEE
Single Espresso 1200 Double Espresso 1400
SVIIWIAT LYY RINIAT LY
Espresso Lungo 1200 Caffé Latte 1500
N TR LyY A7xTT
Americano 1300 Cappuccino 1500
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Organic Breakfast Tekkannon (Chinese Oolong)
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Organic Darjeeling
F—H=wy B=I)

Organic Earl Grey
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Organic Classic Black (Assam)
F—=H =7 TvFh

Sencha Green

Genmaicha

Hojicha
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Organic Jasmine Pearl
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Organic Coconut Cocoa Puer
F—H=wr aaryI bt ST

Organic Rooibos
F—=H=v 7 VAR

Organic French Lemon Ginger
F =BT TLVF LRIV Iv—

Organic Egyptian Chamomile
F—H=wy TS arhEI—N

Organic Pacific Coast Mint
F—=H =y N T497a—APIVE

1If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
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Any food allergies should be informed to our service staff at the time of

reservation or at the restaurant.
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Please note that the menus are subject to change without notice.
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T104-0061 BUFUERHI UL X SR 2-8-13
2-8-13 Ginza, Chuo-ku, Tokyo 104-0061
03 6228 7644 www.editionhotels.com


http://www.editionhotels.com/



