COLD APPETIZER

KEAYNFOAINyF3 BRENRERN-T 2,400
Amberjack Carpaccio with Myoga Ginger and Herbs

EIERE18yBAMBEROENL 2,300
18-Month Aged Prosciutto with Fresh Figs

+MyE> 4 Topping

Plzza 4P'sHR&T5—49F—X +1,700 Pizza 4P's Homemade Burrata Cheese

PizzadP's BRI F—9F—AETA=FMNINOHTL—E 2,900
Caprese with Pizza 4P's Homemade Burrata cheese and Amela Tomatoes

187 AR ABOE/N\LEPIZZadP' s BRET5—9F—X 2,800
18-Month Aged Prosciutto with Pizza 4P's Homemade Burrata cheese
REETAVAHORY EEELIYIAZ DY 2,700
Seared Amakusa Bigfin Reef Squid with Bottarga and Arugula Salad

FHHREOI 774 2,100
Seasonal Vegetables Chef’s Salad

ZLy2aLh—IVEDET71VEL 2,500
Steamed Fresh Mussels in White Wine

EBINRFDT Iy N BAFERR/NNIIVTIIV—-R 2,600

Crispy Sea Eel with Grilled Eggplant Aged Balsamic Sauce

PGl WEWRES oY Sl
Sweet Corn and Summer Truffle Soup

1 Person /1,300

AHBEOF -7V BEE FAMOIS5—t 2,400
Roasted Maitake Mushrooms Milanese

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.

TOKYONODEDINING

DINNER MENU

TOKYO NODE COURSE 10,000

AMUSE
WEREET7A—FMTRETOKYOTS—9F—XDAhTL—E
Caprese with TOKYO Burrata cheese and Amela Tomatoes

APPETIZER

KEAYNFOHIVINyFa Ay NF ZREENRERN—T
Amberjack Crpaccio with Myoga Ginger and Herbs

HOT APPETIZER

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

PASTA
EEE £ERT7—-VFF—IF VoT4%
Linguine with Fresh Hokkaido Sea Urchin Aglio e Olio

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

BENMF74LDOERTYH +1,500
Grilled Wagyu Tenderloin

DESSERT
EZm Ll OVASZ 027 kv A7
Mango Vacherin Glace

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

d—k—or IR
Coffee or Tea

PASTA

2025.09.14

PizzadP's HR® T 5—9F—X 73ET7T—Y EF
Pichi Arrabiata with Pizza 4P's Homemade Burrata cheese

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

EEE £E/R7—VFF—-VF Vo 714%
Linguine with Fresh Hokkaido Sea Urchin Aglio e Olio

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

ARFITHIDO z/R—E FLFIvT

Orecchiette with Mature Potato Genovese

MINAERINF—ZHEDOIY I

Risotto with Pacific Saury and Porcini Mushroom

MAIN

2,800

2,200

3,400

2,800

2,400

2,800

P—FELDON=T NIV T—BEED7 )y NEE

Pan-Seared Salmon with Herb Butter and Maitake Mushrooms

WIRE AUYT £5FOO—ZM OXRY—2R

Roasted Ebisu Mochi Pork with Romesco Sauce

-3¥SUNRISE- BEZL0O0—-Z b
Roasted “HITSUJI SUNRISE” Lamb

BEMFAFROERTYN YAV TE KIXRAT—R
Grilled Wagyu Beef with Tasmanian Whole Grain Mustard

BEMFI74sLOERTYH VILTFY—2R
Grilled Wagyu Tenderloin with Marsala Sauce

FHFEOO—-ZAMIZH

Roasted Assort Seasonal Vegetables

DESSERTS

3,800

3,800

4,800

5,800

9,200

2,400

THAHE neo
TheeHsd) v d—DNRIF—Z5—=*
Basque style Cheese Cake with Mango

Il BS)oBk /NIL7x
White Peach Parfait

Iyd—0N a7 05v9t
Mango Vacherin Glacé

hytr—4 SF)7—F
Cassata Siciliana

F1532
Tiramisu

1,600

2,800

1,600

1,100

1,100


PDS-RDMAC1533
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FHREE / WEEKDAY ONLY
CLASSIC LUNCH 2,800

SALAD
FMHFRO 17954

Seasonal Vegetables chef’s salad

SOUP
EFHRDR—T

Sweet Corn Soup

CHOICE OF DISH &@&i—m%HEUL<EEL, Please choose one dish.

92y RO%—E )77yl

Tagliatelle with Bolognese

FRIvaI—LDZT— 97Tyl

Tagliatelle with Mushroom Ragout Sauce

LEEE £2R 74 #—-UF J>J14% +1,000
Linguine with Fresh Hokkaido Sea Urchin Aglio e Olio

F—F DN=TNY—=VT7— FBHED7)yhEEE +1,800
Pan-Seared Salmon with Herb Butter and Maitake Mushrooms

WEE AU £5FOO0—AM OXX3Y—2 +1,800
Roasted Ebisu Mochi Pork with Romesco Sauce

EEMFOERTYAH +3,600
Wagyu Beef Steak

d—k—or fIX
Coffee or Tea

TOKYONODEDINING

LUNCH MENU

CHEF'S LUNCH 3,900

APPETIZER

RKEHAYNFDOAIIINyFa ZREHRER/N—T
Amberjack Carpaccio with Myoga Ginger and Herbs
71)35—>a1 7Lk

Bread from Bricolage Bread

PASTA

HRIYZaAN—LDFT—9)TF Tyl
Tagliatelle with Mushroom Ragout Sauce

CHOICE OF MAIN &zt srpiBEs—MERU<IEE, Please choose one dish.
H—EL ON=TNI—=YT7— FED7 )y EE

Pan-Seared Salmon with Herb Butter and Maitake Mushrooms

KRB 20T E5BF0O0—XM OXARIYV—2

Roasted Ebisu Mochi Pork with Romesco Sauce

EEMFDOERTvAH +1,500

Wagyu Beef Steak

CHOICE OF DESSERT&®EHTH - E—MEEVLEE, Please choose one dish.
T4
Tiramisu d—kt—or fIX

) . Coffee or Tea
NRYF—=Z7—+ +400

Basque style Cheese Cake

2025.09.14

TOKYO NODE LUNCH 5,800

AMUSE

187 AR EBOENLERBENYI—DI/ORT(—Z /| EHFTDA—T
Prociutto and Fermented Butter Crostini / Corn Soup

APPETIZER

REHAYNFDOHIINyFa ZRIEHRERN—T

Amberjack Carpaccio with Myoga Ginger and Herbs

71)3a5—=Ya JLyR

Bread from Bricolage Bread

PASTA

BEE £/ 7—UF F-IF I J14%
Linguine with Fresh Hokkaido Sea Urchin Aglio e Olio

CHOICE OF MAIN &@#EkiqrpiBs—MEEUL<EEL, Please choose one dish.
H—E DON=TNI—=VT7—FED7 )y NEE

Pan-Seared Salmon with Herb Butter and Maitake Mushrooms

KRB 20T £E5BF0O0—X OXARIV—2

Roasted Ebisu Mochi Pork with Romesco Sauce

EEMFoERTYH +1,500
Wagyu Beef Steak

CHOICE OF DESSERT&t#&t7H —rE—MEULIEEL, Please choose one dish.

T1473R

Tiramisu J—k—or fI%
. ) Coffee or Tea

NAIVF—X5—=%

Basque style Cheese Cake

APPETIZER

FHHROI 7YY Half 1,050 / Full 2,100
Seasonal Vegetables Chef’s Salad

KEAYNFOAINyF3a BREHREEN—T 2,400
Amberjack Carpaccio with Myoga Ginger and Herbs

Pizza 4P's BRI S5 —9F—XETA—FMIRDATL—E 2,900
Caprese with Pizza 4P’s Homemade Burrata cheese and Amela Tomatoes
FHEHFRORX—7 1 Person / 1,000

Sweet Corn Soup

BREAD

7)3a5—Ya1 JLyk 500
Bread from Bricolage Bread

HTREEHHAH AR (C10% DY —EXRZTRRHLET.

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

PASTA

952y ROx—E YIT7 Tyl 2,000
Tagliatelle with Bolognese

BRIvaIN—LDZT— 9T Tyl 2,200
Tagliatelle with Mushroom Ragout Sauce

BEE £2/ 7—VF F-VFVT1% 3,400

Linguine with Fresh Hokkaido Sea Urchin Aglio e Olio

MAIN

=B DN=TNI=YT7— BEOI7Vy I EE 3,800
Pan-Seared Salmon with Herb Butter and Maitake Mushrooms

KRS ZAUT £5FOO0—A OXRIY—2 3,800
Roasted Ebisu Mochi Pork with Romesco Sauce

BEMFOERTYH 5,800

Wagyu Beef Steak

DESSERTS

FTHA Y HE neo

Thoez ) Iy d—DNRIF—ZX5r—* 1,600
Basque style Cheese Cake with Mango

Atkn/NIL7 T 2,800
White Peach Parfait

IvIA-DN 27T 5vt 1,600
Mango Vacherin Glacé

NvY—9 SFUT—F 1,100
Cassata Siciliana

TA473IR 1,100
Tiramisu
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