COLD APPETIZER

KEFRHE EOHINyFa EEEN)T777-DE1—L 2,400
Carpaccio of Spanish Mackerel from Amakusa with Mullet roe and Caulifrower Puree
EREHEERE 18y BARBEROE/NL 2,300

18-Month Aged Prosciutto with Fresh Pear From lwahara Fruit Farm
+MyE>4Y Topping
4P'SEIRWT5—4F—X +1,700 4P's Homemade Burrata Cheese

4P's BRET 5—9F—XETA-FMIDATL—E 2,900

Caprese with 4P's Homemade Burrata cheese and Amela Tomatoes

187 BRBBABRDE/NLEAP s BRETF5—9F—X 2,800

18-Month Aged Prosciutto with 4P's Homemade Burrata cheese

b MIZOXY EELIyIZDYSS 2,800
Seared Hokkaido Scallops and Arugula Salad with Bottarga

ZMHEDOI 754 2,100

Seasonal Vegetables Chef’s Salad

HOT APPETIZER

TOKYONODEDINING

DINNER MENU

EE7Ly>aL—)LEOFENY—EKL 2,500
Steamed Fresh Mussels with Herb Butter

EBIRF D7)y b MAGFERAR/ILYIOY—R 2,600
Crispy Sea Eel with Grilled Eggplant Aged Balsamic Sauce

REE BENEFEP>DR—T 1 Person /1,000
Sukuna Pumokin bSoup

EFHREEOA—T VRS FHMOISR—t 2,200

Roasted King Shiitake Mushrooms topped with Soft-Boiled Egg “Milanese”Style

BREAD

71)35—>a1 JLyk 500
Bread from Bricolage bread and co.

HEMTLILF—(CEALT HEEZHFEDOAIBR Yy 7 [CHEBRUFIFIESW,
2%If you have any food allergies, please let us know.

¥ EECBUAB AR (CT10% DY —E R ZTRHEBLET.

J¢All prices inculude tax and are subject to a 10% service charge.

TOKYO NODE COURSE 10,000

AMUSE
EFRRBE ¥4 BRRT5—9F—X

4P’s Homemade Burrata Cheese and Pear From Iwahara Fruit Farm

APPETIZER
XEFHE BOHIV /Ny Fa BEEH)TFT7—DE1—L

Carpaccio of Spanish Mackerel from Amakusa with Mullet roe and Caulifrower Puree

HOT APPETIZER

BEEBIRF D7)y b #ATFERAB/NIILYIOV—R
Crispy Sea Eel with Grilled Eggplant and Aged Balsamic Sauce

PASTA
ATbWEETLy akIMFLFIvT

Orecchiette

CHOICE OF MAIN A1 > ¥iB%—MEHEULTEE L, Please choose one dish.
BENFAFROERTYA
Grilled Wagyu Beef

BENMF74LDOERTYH +1,500
Grilled Wagyu Tenderloin

DESSERT
RAEEDETETO
Kyotanba Chestnut Montenianco

7)3a5—>a2 7LyR
Bread from Bricolage bread and co.

d—k—or IR
Coffee or Tea

PASTA

2025.11.18

AFLWEET Ly alNINFLFIvT

Orecchiette with Snow Crab and Fresh Tomato

BRIy AIN—LDZT—9VT7 Tyl
Tagliatelle with Mushroom Ragout Sauce

D2REDT T /I R—E VT4 X

Linguine Genovese with Sea Whelk

BEMFS7-ENDIL VA==
Rigatoni with Wagyu Beef Ragout Sauce and Basil

tiEE £EERDI)—L YT Tyl
Tagliatelle with Fresh Hokkaido Sea Urchin

FT—=ILiBED)Y v N
Lobster Risotto

MAIN

2,700

2,200

2,500

2,800

3,400

4,300

H—E DV T— BB HVEDR T/ DETURNIFTY—R 3,800
Pan-Seared Salmon with Aged Potato Dauphinois and Mantova Sauce

KRB ZUY £5F0OO0—XM KEFEFEEAR/NILYTIOY—X 3,800

Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce

-3SUNRISE- BFE7L00—X b 4,800
Roasted “HITSUJI SUNRISE” Lamb
BEMFAFROERTYN YAV TE KIXRAT—R 5,800
Grilled Wagyu Beef with Tasmanian Whole Grain Mustard
BEMFT74LOERT YA WILTIY—2R 9,200
Grilled Wagyu Tenderloin with Marsala Sauce
FHEFROO—ZAMIZM 2,400
Roasted Assort Seasonal Vegetables

DESSERTS
NRIF—=Rir—+ 1,300
Basque style Cheese Cake
vOrvon/NLV7x 2,800
Chestnut Parfait
RAEEDETETO 1,500
Kyotanba Chestnut Montebianco
hytr—5 >F)7—F 1,100
Cassata Siciliana
T14I3IR 1,100
Tiramisu


青木ユウソウ
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TOKYONODEDINING 2025.11.18

LUNCH MENU

FHIEE / WEEKDAY ONLY

CLASSIC LUNCH 2,800 CHEF'S LUNCH 3,900 TOKYO NODE LUNCH 5,800
SALAD APPETIZER AMUSE
FMHEOI 79545 KEAAE BOAI/SyF3 BEEA)TIST—OF1—L 187 ARBEBOENLERBNY—DIORT+—= / RE BEIEFEL>ODR—T
Seasonal Vegetables chef’s salad Carpaccio of Spanish Mackerel from Amakusa with Mullet roe and Cauliflower Puree Prociutto and Fermented Butter Crostini / Sukuna Pumpkin Soup
71)35—>a1 7Lk APPETIZER
SOUP Bread from Bricolage Bread
Y B F 0 (02— ; REAHE WO/ Fa BRENYTST—DE1—L
' . Carpaccio of Spanish Mackerel from Amakusa with Mullet roe and Cauliflower Puree
Sukuna Pumpkin Soup CHOICE OF PASTA s@&i/ A2 98B —MFHRULEE L, Please choose one dish.
R . 71)3a5—=Ya JLyR
FRY 2 =LOST= SUTTIL Bread from Bricolage Bread
CHOICE OF DISH &s@zk—M%HBULKEZ, Please choose one dish. Tagliatelle with Mushroom Ragout Sauce
I3oyoROx—E )77yl BEMESHT—DULHLZ +600 PASTA
Tagliatelle with Bolognese Linguine with Wagyu Beef Ragout Sauce AFbWEELETLyalNIMNFLFIvT
FREIyaI—LDFT—FI)T7TvL Orecchiette with Snow Crab and Fresh Tomato
Tagliatelle with Mushroom Ragout Sauce CHOICE OF MAIN sstFEmAq #iB%—MERULEI, Please choose one dish.
BEMNFES5—D)T14% +800 KIRE 20T £5BOO0—R N KEFEERR/NIILTIOYV—-R CHOICE OF MAIN #tFEiiq 8% —MBRUL<ZE L, Please choose one dish.
Roasted Ebisu Mochi Pork with Taiko Burdock root and Bal icS . o .
Linguine with Wagyu Beef Ragout Sauce oaste isu Mochi Pork with Taiko Burdock root and Balsamic Sauce KRB 2 U EEEOO—2 h KBS SRR LY STV —2
AT DOVEETLyS1hTh ALETyF +800 INII—H—FE DY T— AR HVEDRTA/IETURT7Y—R +300 Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
Orecchiette with Snow Crab and Fresh Tomato Pan-Seared Norwegian Saimon with Aged Potato and Mantova Sauce INII—H—FELDVT— BB HVWEDR T/ PETURTPY—R +300
NI —H—F DV T—ARLHVEDRT/TETYURT7Y—R +1,800 RENFOERT YA +1,500 Pan-Seared Norwegian Salmon with Aged Potato and Mantova Sauce
Pan-Seared Norwegian Salmon with Aged Potato and Mantova Sauce Wagyu Beef Steak EENFDERTYH +1,500
KRB ZUY EE5B 00— KEFEEHARM/NILTFIOY—R +1,800 Wagyu Beef Steak
. ) ) ) ) CHOICE OF DESSERT&tF&t7H—rE—MEU<EEL, Please choose one dish.
Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
BENFEOEZRFvH +3,600 T1473R CHOICE OF DESSERT&tF&a#7H— e—M&HBULIEE L, Please choose one dish.
[ Tiramisu d—kt—or fIX - =
Wagyu Beef Steak Coffee or Tea T14I5IR
NRIF—=Z4—+ +400 Tiramisu d—kt—or fIR
Basque style Cheese Cake . ) Coffee or Tea
d—kb—or fI& NAIVF—X5—=%
Coffee or Tea Basque style Cheese Cake
APPETIZER PASTA DESSERTS
FHHROI 7YY Half 1,050 / Full 2,100 932y RORX—E FUTTvL 2,000 INRIF—Zr—F% 1,300
Seasonal Vegetables Chef’s Salad Tagliatelle with Bolognese Basque style Cheese Cake
KEARHE BOHINyFa BEEN)T7F77—DE2—L 2,400 HEIvaII—LDZT— 97Tyl 2,200 <O>D/SILTT 2,800
Carpaccio of Spanish Mackerel from Amakusa with Mullet roe and Cauliflower Puree Tagliatelle with Mushroom Ragout Sauce Chestnut Parfait
4P's BRETS—HF—XETA=F MDA TL—E 2,900 ATHOVWEET Ly abIN ALFIvT 2,700 HEEEOELFETY O 1,500
Caprese with 4P’s Homemade Burrata Cheese and Amela Tomatoes Orecchiette with Snow Crab and Fresh Tomato Kyotanba Chestnut Montebianco
R BEHEFE>DR—T 1 Person / 1,000 hytr—9 >F)7—F 1,100
Sukuna Pumpkin Soup MAIN Cassata Siciliana
BREAD NI —FL OV T— ABLP»DVEDRT7r/TETURTFY—Z 3,800 F173R 1,100
Pan-Seared Norwegian Salmon with Aged Potato Dauphinois and Mantova Sauce Tiramisu
7)3a5—Ya1 JLyk 500 . . L o e
e SKIRE RUT LEHOO—Z N AB4B BRI ITY—2 3,800
Bread from Bricolage Bread
Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
E2EMFOERTYAH 5,800

10%0Y—ERBEBRLTHYET, Wagyu Beef Steak

#*The Total bill includes 10% service charge.
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