WEEKDAY LUNCH 2,800

SALAD
FHHRO> 754
Seasonal Vegetables Chef’s salad

SOUP

IvTal—LDRA—T
Mushroom Soup

BREAD

7)3a5—=Ya1 7LyR

Bread from Bricolage bread & co.

CHOICE OF DISH &@&En—masRU<rsn

FARMKElI ¥a2TV)—kIbEeEYYT7LT ANTvT1—Z=
Spaghettini with Shiga “FARM KEI” Tomatoes

REMFEBEDZT—Y—R U7 TvL +600
Tagliatelle with Wagyu Beef and Leek Ragu

REWELEEOT—)F F-VF ZRNFyT14—Z+700
Spaghettini with Mushrooms and Bottarga Aglio Olio

KBS ZUTEEEROO—ZM #AR/VULYIIY—2 +1,800
Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

KEXHE BAVDYT— HILTAILT  +2,200
Sautéed Winter Yellowtail with Salsa Verde

BEMHFAFARDIIL +4,000
Grilled Wagyu Beef

d—kt—or fIX
Coffee or Tea

TOKYONODEDINING

SEASONAL LUNCH 3,900

APPETIZER

HEETH—ELE55LWDTIIR RIMAhTIY—2Z
Marinated Salmon with Dried Tomato Sauce

BREAD

71)a5—Ya2 FLyR

Bread from Bricolage bread & co.

CHOICE OF PASTA  &tFEi/izopEE2—MERULETL

FARMKEI ¥a2TV)—b I heEYYT7LT ANTyvT4—Z=
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMFLARDTIT—Y—R HUT7TFTvL +300
Tagliatelle with Wagyu Beef and Leek Ragu

CHOICE OF MAIN  SfFEiai( 18— MERUESL

RIRE AUTESHOO—RN BE/ILHIaV—2X
Roasted Ebisu Mochi Pork with Balsamic Sauce

XEFHE BAVOYT— HILYIIILT +500
Sautéed Winter Yellowtail with Salsa Verde

BEMFAFARDTIIL +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT  &#FEnsy—ra—LHRU<KEEL

TA47IR
Tiramisu d—b— or I

NROF—ZH—% +400 Coffee or Tea

Basque Style Cheese Cake

2026.04.19

CHEF'S LUNCH 6,800

AMUSE

145 BRRERDE/NLETOKYOT 5 —9F —Z
Prosciutto and Burrata Cheese

APPETIZER

fELTH—ELES3BVLWDTIR RI1bYbY—2R
Marinated Salmon with Dried Tomato Sauce

SOUP

BEN)a7¢ETyiall—LDR—T

Truffle and Mushroom Soup

BREAD

7)3a5—va1 JLyR

Bread from Bricolage bread & co.

PASTA

REMELEZEOT7—I4 A—-J4 ANTvTF1—Z=
Spaghettini with Mushrooms and Bottarga Aglio Olio
CHOICE OF MAIN s@FEiaxs #Es—MBRUKLETV
WMRE ZUIE5F0O—RN /LT ITaY—2

Roasted Ebisu Mochi Pork with Balsamic Sauce

EEMFAFRDIJIL +1,000
Grilled Wagyu Beef

2EMF74LDTJJIL +1,500
Grilled Wagyu Beef Fillet

CHOICE OF DESSERT  &t#gRFH— E—NHBRU LTV
T1473R
Tiramisu d—t—or fI&

NRIF—=Rr—*
Basque Style Cheese Cake

Coffee or Tea

APPETIZER

FMHFRO> 7954 Half 1,200 / Full 2,300
Seasonal Vegetables Chef’s Salad

AELTY—EE530LDTIX RSAMTIY—R 2,500
Marinated Salmon with Dried Tomato Sauce

EEE #<OIFLAP's T5—9F—ADATL—E 3,200

Caprese with Tokyo Strawberry and Burrata Cheese

BN)a7eveyiall—LDR—T
Truffle and Mushroom Soup

1 Person / 1,200

PASTA
FARMKEI a2T)—kTbEEYYT7LT ANTyvT1—Z
Spaghettini with Shiga “FARM KEI” Tomatoes

2EMFELBEDFT—YV—R FUTTvL
Tagliatelle with Wagyu Beef and Leek Ragu

REWELBEEOT—VF A—-VF ZANFyT14—=
Spaghettini with Mushrooms and Bottarga Aglio Olio

MAIN

KRB AUTEEEOO—-ZAN BE/LYIOV-2
Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XEFHE BEAVOYT— HIILTTIILT
Sautéed Winter Yellowtail with Salsa Verde

BEMFCIFROIIIL
Grilled Wagyu Beef

2,200

2,800

2,900

3,800

4,500

6,800

DESSERTS

NRIVF—=Z5—* 1,400
Basque Style Cheese Cake

MERE R —F1 M MFERU—D/NILT T 2,800
Tokyo Strawberry and Parfait

hIRERRE BFEWAD/NTON 1,600

Tokyo Strawberry Pavloba
RREEEDOEVTET>O

1
Montebianco with Kyoto Chestnuts /600
T147ZR 200
Tiramisu L
MBEIINIDIS—N IR EAFI)=TF1IL
Awaji Island Milk Gelato with Sea Salt and Olive Oil 900

¢ EEEHOAMTAE (C12% DY —EXRETRB W ZLET.

2 The Total bill includes 12% service charge.



TOKYONODEDINING

COLD APPETIZER

HOT APPETIZER

2026.04.19

HALF / FULL
145 B#RBK £\ L 1,100/2,000 EEL—IIHOEFEENY—XL 2,800
14-month Aged Prosciutto Japanese Mussels Steamed in Herb Butter
* HFREE BLAP sT5—9F—XDH7TL—E 3,200 * EHEE EIHEMEDO 7V I5X—EY—2X 2,900
Caprese with Tokyo Strawberry and Burrata Cheese Fried Shiitake Mushrooms with Milanese Sauce
HETH—FELESBVDIUR RSAMTRY—2Z 2,500 BENJa7ETyYall—LDR—T 1 Person / 1,200
Marinated Salmon with Dried Tomato Sauce Truffle and Mushroom Soup
FMHFROI I 7YSH 2,300 K LEE HIEEFREYYy1Il—LDOTE—2 3 [ BERE ] 3,400
Seasonal Vegetables Chef’s Salad [Limited Quantity] Oyster and Mushroom Ajillo
* REAHE 7AVLAEEEORILNFIOTSS 2,800
Squid and Bottarga Salad with Selvatico B R EA D
71)3a5—=>a21 FLyk 500
Bread from Bricolage bread & co.
MAIN
WIRE AUTESHOO—XM #a/JLTaY—2 Roasted Pork with Balsamic Sauce 3,800
XEXHE BAVOYT—HILYJIILT Sautéed Winter Yellowtail with Salsa Verde 4,500
* BEMFAFROITIVIL IR _TE FITRRY—R Grilled Wagyu Beef with Tasmanian Mustard 6,800
BEMF7/LDTIIL TN TFY—R Grilled Wagyu Beef Fillet with Marsala Sauce 12,000
*dtiEE HEEOO—AN F71Y—2R Roasted Ezo Deer from Hokkaido with Red Wine Sauce 7,200
FHMHFREOO—ZAMIZS Roasted Seasonal Vegetables 3,400
PASTA DESSERT
TLyyahIRENTIL ALy Fz 2,600 NROF=Z5—F 1,400
Casarecce with Tomato and Basil Basque Style Cheese Cake
* BEMELARDSYT—Y—R YUTFvL 2,800 EEE RY—F1hgER)—D/NILT T 2,800
Tagliatelle with Wagyu Beef and Leek Ragu Tokyo Strawberry and Parfait
EHEDVI/A—Y MOI«I 2,800 *EEE HxVAO/NTON 1,600
Trofie with Spring Vegetable Genovese Tokyo Strawberry Pavioba
RIMELEEOT—UF F—UF RN\HFvFa—Z 2,900 *RAEROESTET Y] 1,600
Spaghettini with Mushrooms and Bottarga Aglio Olio Montebianco with Kyoto Chestnuts
*ItEE £EBRDI)—L IUTTYL 3,600 T173I2 1,200
Tagliatelle with Fresh Hokkaido Sea Urchin Cream Tiramisu
*EIE RINAHEBDAHBEYY Wk 3,300 WBEIINIDIS—N QIR EFV=TFAIL 900
Firefly Squid and Bamboo Shoot Risotto with Squid Ink Awaiji Island Milk Gelato with Sea Salt and Olive Oil
WINE LOVERS
\|IER&V)—LF—X 900
Fig & Cream Cheese
COURSE MENU
TOKYO NODE COURSE simmhosy—recstss. UEDATAZ1—E&DERI—IHETT, 10,000

AMUSE / COLD APPETIZER / BREAD / HOT APPETIZER / PASTA

/ CHOICE OF MAIN / DESSERT / COFFEE or TEA

HBYTLILF—CEALT HEZ2ZHLDA BRIy 7 [CHBRUAFIIKEZV, % ERFHAMEEC12% 0T —EXRZTEH W LET,

*If you have any food allergy, please let us know. *The total bill includes 12% service charge.



FIRST BUBBLE

CHAMPAGNE
RYIL 22T v TVavhk

Perrier Jouét Grand Brut

Glass 2,600

France / Pinot Noir, Meunier, Chardonnay

COCKTAILS

18DIEFDIR/IN—VIY 1,500
18 Flowers Sparkling

NON-ALCOHOL COCKTAILS
750 —F4—=V—4 1,400

Flower Tea Soda

WINE BY GLASS

WHITE
BBFESHT YU TILBENTSY

Toriivilla Imamura Ensemble Koshu Blanc

Glass 1,300

Japan / Koshu

TOIYRL TyL-FIT—RE/-J)—23
Auramadre Pinot Grigio

Glass 1,700

Italy / Pinot Grigio

YUR—= SvILRR
Mariposa Chardonnay
Chile / Chardonnay

Glass 2,400

RED

EBEFSHTUTTILTRAYv M- R=1)—A
Toriivilla Imamura Ensemble Muscat Bailey A

Glass 1,300

Japan / Muscat Bailey A

A—=H9—E/-77=)L HIL7#)IL=72023
ITER Pinot Noir California
U.S.A/ Pinot Noir

Glass 1,800

Frlbyb EVVILR Z24 OvY
Ceretto Monsordo Langhe Rosso

Glass 2,500

Italy / Merlot, Syrah, Cabernet Sauvignon

ORANGE

H=TRyFIALF )= 7o E—FLOY
Cave d’Occi Winery Funpy Orange

Glass 1,700

Japan / Delaware, Niagara, Kerner, Sauvignon Blanc

WINE SET

FREE FLOW

ARYT 22T 95y TVayMFiE 7U—70— %9074 12,000
Perrier Jouét Grand Brut Free Flow / 90 minutes

WINE SET

-DqQ4 oty 31E -
Wine Set 3 Glasses

PAPZAVA =L OB Sk % 4,800
Champagne + White Wine + Red Wine

BEER

N—KZUR 1,300
Heartland

Ty oI 5H— 1,500
Brooklyn Lager

COCKTAILS

2026.04.19

ZLyzazbON)—Z 1,400
Fresh Strawberrini
FHSE @H2050IEY 1,400
Japanese Citrus Mimosa
BR&E71HITI 1,300
Homemade Red Wine Cocktail
B X v hZvd 1,500
Black pepper x Gin Tonic
Bl3s#HD X SyhzZws 1,500
Solt Honey Gin Tonic
922y EAAZa-) 1,500
Classic Moscow Mule
SeNZ—=ZX NKR=) 1,200
Japanese Highball
MINERAL WATER

HoARL5Y)/ 750ml 1,300

San Pellegrino

EEXIXZI)L 750ml 1,300

Fuji Mineral

NON-ALCOHOL DRINK

NON- ALCOHOL WINE
Jr7IIa=)Lat RN=0V 004 1,200
Non-Alcoholic Rose Sparkling Wine
=B AYRXT =7 [Borik] 1,200
Non-Alcoholic Wine [ White or Red ]
NON- ALCOHOL BEER

o Ry > . o 1’500
E77FHI—-70R0.0% />7I)La=)LE=)L
Biere Des AMIS BLONDE Non-Alcoholic Beer
NON- ALCOHOL Cocktail
FEWLU 7)W=y H—FT> FaMRhv>a 1,300
Japanese Citrus Squash
TOKYO NODE LEX—R 1,200
TOKYO NODE Lemonade
Uf-fu Tokyo B+ & F5L% 71—V —4 1,300
Tokyo Roasted Green tea Soda
INT—=T757—Jd7—UEE—b 1,300
Elderflower Virgin Mojito

AFTER DINNER & DIGESTIF
COFFEE / TEA
RUyZ7a—ke— ST AFIVDY 900
Drip Coffee Single Origin
F=I)y 1,000
Darjeeling
JY=VIARR 1,000
Green Rooibos
DIGESTIF
RIVY T)— 5% 1,600
Berta Elisi Grappa
2,100

BREIZRILyYIT1—=
KOKUTO Sugar Espresso Martini



