WEEKDAY LUNCH 2,800

SALAD

FHHRO> 754
Seasonal Vegetables Chef’s Salad
SOUP

Iva)ll—LDR—T
Mushroom Soup

BREAD

71)3a5—a21 7Lk
Bricolage bread & co.

CHOICE OF DISH &@&ts—MaesRU<EEV

TIN)Fv—F ZANTyTFa—Z=
Spaghettini Amatriciana

E2EMFOT7rFF—7 H2UT7TvL +600
Tagliatelle with Wagyu Beef Vaccinara

REWELBEOT—)F F-VF ZANFyT14—Z+700
Spaghettini with Mushrooms and Bottarga Aglio Olio

KBREAUVITEEREABFEETFOIIIL FILTFIILT +1,600
Grilled Ebisu Mochi Pork and Manganji Peppers with Salsa Verde
SBAATZFOAYLY FEdyhY—R +1,800

Kesennuma Swordfish Cutlet with Ravigote Sauce

EEMFAFRDIIL +4,000
Grilled Wagyu Beef

d—k—or fIX
Coffee or Tea

TOKYONODEDINING

SEASONAL LUNCH 3,900

APPETIZER

AHE KARAZXF AL DAINYF2

Sea Bass and Orange Carpaccio

BREAD

71)35—Ya1 FLyk

Bricolage bread & co.

CHOICE OF PASTA  &tFEi/izopEE2—MERULETL

TPINIFv—F ZANTyFa—Z=
Spaghettini Amatriciana

EENFOV7FF—7 HUTTvL +300
Tagliatelle with Wagyu Beef Vaccinara

CHOICE OF MAIN  SfFEiai( 18— MERUESL

KRBAUVITEERERBIFEFEFOIIIL FILYIIIILT
Grilled Ebisu Mochi Pork and Manganji Peppers with Salsa Verde

SABAATCFOAHYLY FEIdybY—ZR +200
Kesennuma Swordfish Cutlet with Ravigote Sauce

EEMFAFARDIIIL +1,500
Grilled Wagyu Beef

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

TA473IR
Tiramisu d—b— or I
NROF—ZH—% +400 Coffee or Tea

Basque Style Cheese Cake

2026.05.14

CHEF'S LUNCH 6,800

AMUSE

Iyd—EBBENL TF5—9F—X

Prosciutto with Mango and Burrata Cheese

APPETIZER

AHE XARXFEFL P OHIVNYF3

Sea Bass and Orange Carpaccio

SOUP

HI—KN)a7ETyall—LDRA—T

Truffle and Mushroom Soup

BREAD

7YJ3a5—Ya1 JLyk

Bread from Bricolage bread & co.

PASTA

RIMEEEZEOT7—VF F-IF ZANTFyF1—=
Spaghettini with Mushrooms and Bottarga Aglio Olio

CHOICE OF MAIN s@eEmts > iEs—MERU<EEV
KERBEZUTEEREABFEEFOIIIL YT IILT
Grilled Ebisu Mochi Pork and Manganji Peppers with Salsa Verde
FBAATFOAYLY FEIyRY—Z +200
Kesennuma Swordfish Cutlet with Ravigote Sauce

EEMFCFARODIJIL +1,000
Grilled Wagyu Beef

EEMF74LDTJIL +1,500
Grilled Wagyu Beef Fillet
DESSERT

HEDOIL—-LF P2

Amanatsu Creme d'Anjou

d—t—or fIX

Coffee or Tea

APPETIZER
FMHFRO 7935

Seasonal Vegetables Chef’s Salad

AHE RAAXFEAL V> DHILINYF3
Sea Bass and Orange Carpaccio

Yo d—=&4P' sT5—9F—XDATL—E
Caprese with Mango and Burrata Cheese

HI—N)a7Eyal—LDR—T
Truffle and Mushroom Soup

Half 1,200 / Full 2,300

2,500

3,400

1 Person / 1,200

PASTA
TIN)Fv—F ZANTyTFa4—Z= 2,200
Spaghettini Amatriciana

BEMFDOI7FF—7 HVT7TvL 2,800

Tagliatelle with Wagyu Beef Vaccinara

REMEEBEEOT7 V4 4—-V4 ANTvTF1—= 2,900
Spaghettini with Mushrooms and Bottarga Aglio Olio

MAIN

RBBEAUITEEREABFEEFDIIIL FILTIIIT 3,800
Grilled Ebisu Mochi Pork and Manganji Peppers with Salsa Verde

SBAAZFOAYLY FEJdyRY—2R 4,000
Kesennuma Swordfish Cutlet with Sauce Ravigote

BEMFCIFROTIIL 6,800
Grilled Wagyu Beef

DESSERTS

NRIF—Rr—=% 1,400
Basque Style Cheese Cake

BERE /5o AO0 0D/ 2,800
Shizuoka Crown Melon Parfait

HEDI/L—LYvPa 1,500
Amanatsu Creme d'Anjou

TREEDECTET O 1,600
Montebianco with Kyoto Chestnuts

T147IR 1,200
Tiramisu

KEBEINITIF—N QIR EFI=TFLI 900

Awaji Island Milk Gelato with Sea Salt and Olive Qil

HRHOBIREEHCH LTI 2% DY —EXRZRRLTVET,

%A 12% service charge will be added to the total amount before tax.



TOKYONODEDINING

2026.05.14

COLD APPETIZER HOT APPETIZER
HALF / FULL
145 BB £/\L 1,100/2,000 Hign/)IL HILEVYIAF 2,800
14-month Aged Prosciutto Grilled Octopus with Salmoriglio Sauce
* I dA—EAP' sT5—9F—XDA7TL—t 3,400 * SRAKH KRFD7Vv bk 2,900
Caprese with Mango and Burrata Cheese Sea Eel Fritto
AHE RAZAXFEALZDAIINYFa 2,500 BI—N)a7ETYTaAN—LDR—T 1 Person / 1,200
Wild Sea Bass and Orange Carpaccio Truffle and Mushroom Soup
FMHFROI I 7YSH 2,300 * LEE HIEEFREYYS 1Il—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
KRBREZUVITEERERABEBFEEFDOIIIL FILGYTILT Grilled Ebisu Mochi Pork and Manganji Peppers with Salsa Verde 3,800
SBAASFOAHYLY FEdYIY—Z Kesennuma Swordfish Cutlet with Sauce Ravigote 4,000
* BEMEAFRDIVIL YRITE HITRAY—R Grilled Wagyu Beef with Tasmanian Mustard 6,800
BEMET«LDIYIL TIHSY—2 Grilled Wagyu Beef Fillet with Marsala Sauce 12.000
*ItEE WEEOO—Z N B/ LY Roasted Ezo Deer from Hokkaido with Balsamic Sauce 7.200
PASTA DESSERT
BTV Fr—LOTINIFr—F RINFyFq—= 2,800 NRGF=R7—% 1,400
Spaghettini Amatriciana with Aged Guanciale Basque Style Cheese Cake
* BEMEDOI7FF—5 HIVT7FvlL 2,800 BERE /30 X0 D/NL7T 2,800
Wagyu Beef "Vaccinara" Tagliatelle Shizuoka Crown Melon Parfait
TAIAHEXREDI /R~ ALEIvF 3,200 *HEOIL—LTYDa 1,500
Bigfin Squid and Shiso Genovese Orecchiette Amanatsu Creme d'Anjou
REWELEROT—UF A —UF RISy F—= 2,900 * RFERROELTETD 1,600
Spaghettini with Mushrooms and Bottarga Aglio Olio Montebianco with Kyoto Chestnuts
*AGHEE BRLEDY RNFvF4—Z 3,500 T173I2 1,200
Sea Urchin and Fresh Seaweed Spaghettini Tiramisu
*xEILE RINAHEB DA HABYY 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 #mimphsso—recitsm YUEOAGA=1—%abEI—IHETT. 10,000

AMUSE / COLD APPETIZER / BREAD / HOT APPETIZER / PASTA / CHOICE OF MAIN / DESSERT / COFFEE or TEA

HEYMTLILF—CEALT HIEZZHFLDA BRIy 7 [CHBRUFFIKET WV, < BEOHIRESBCH LTI 2% DY —ERREBEHLTVET,
*%If you have any food allergy, please let us know. %A 12% service charge will be added to the total amount before tax.



FIRST BUBBLE

CHAMPAGNE
RYL 22T 95> FTavhk
Perrier Jouét Grand Brut

France / Pinot Noir, Meunier, Chardonnay

COCKTAILS

18DIEEFDR/IN—0VT
18 Flowers Sparkling

NON-ALCOHOL COCKTAILS
757 —F4—V—%

Flower Tea Soda

WINE BY GLASS

Glass 2,600

1,500

1,400

WHITE

SV ETYaYaiqR
Langhe Bianco Jovine
Italy / Langhe Bianco Jovine

ThEWLURIvILRR
ANTO TAKAYAMAMURA Chardonnay
Japan/ Chardonnay

TX=F FILAO HI«
Tenuta del Melo Gavi
Italy / Cortese

RED

FO4IH 7HVI=5 Y2 IWFT7—/ SRAA—FOvY
Azienda Agricola San Luciano Toscana Rosso

Italy / Sangiovese, Montepulciano, Ciliegiolo

7Y hElRAILO—
ANTO TAKAYAMAMURA Merlot
Japan / Melrot

TIH=F TIIT Z—=AETTINFT—/) TTIvY%
Brigata Verde Rame Montepulciano d'Abruzzo
Italy / Montepulciano

ORANGE

dA2vT 72429 79)2—F T4 LFILR
Gossip Azienda Agricola di Lenardo
Italy / Pinot Grigio

WINE SET

Glass 1,500

Glass 1,800

Glass 2,600

Glass 1,500

Glass 1,800

Glass 2,600

Glass 1,800

FREE FLOW

RYI 2aT 7Y TVayMFE 7U—70— %9074
Perrier Jouét Grand Brut Free Flow / 90 minutes

WINE SET

-DqQ4 oty 31E -
Wine Set 3 Glasses

PAPZAVE =R OZE b vk 0%
Champagne + White Wine + Red Wine

BEER

12,000

4,800

N—KZUR
Heartland

Ty o) Z5H—
Brooklyn Lager

1,300

1,500

COCKTAILS

Bk~ —= 1,300
Peach Belini
FHSE @H2050IEY 1,400
Japanese Citrus Mimosa
BR&E71HITI 1,300
Homemade Red Wine Cocktail
BEEH#D X YvhZvy 1,500
Solt Honey Gin Tonic
922y EXAZIa1-) 1,500
Classic Moscow Mule
SoNZ—=ZX N(KR=) 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=iL ot RN—=o0 5014 1,200
Non-Alcoholic Rose Sparkling Wine
=B AYXT JL—TF [BHorik] 1,200
Non-Alcoholic Wine [ White or Red ]
NON- ALCOHOL BEER

o, > > . N 1'500
E77FFI—=70VRR0.0% />7ILa=ILE=IL
Biere Des AMIS BLONDE Non-Alcoholic Beer
NON- ALCOHOL Cocktail
Yyd—=N\y2arAhva 1,300
Mango Passion Squash
TOKYO NODE LEX—R 1,500
TOKYO NODE Lemonade
Uf-fu Tokyo FE# & FSLHR T4—V—% 1,300
Tokyo Roasted Green tea Soda
E oL —F7)0W—yDT7—Y > EE—bI 1,300
Pink Grapefruit Virgin Mojito
FMEEISvRFILVY 1,300
Uwajima Blood Orange

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
NIVE TV)=2 T5vIN 1,600
Berta Elisi Grappa
2,100

BREIZRILyYIT1—=
KOKUTO Sugar Espresso Martini



