COLD APPETIZER

TOKYONODEDINING

DINNER MENU

PASTA

2025.10.26

RKEAVNFOAILINY F3 BREMERERN—T 2,400
Amberjack Carpaccio with Myoga Ginger and Herbs

EREEE FHRE187AARBBROENL 2,300
18-Month Aged Prosciutto with Fresh Pear From lwahara Fruit Farm

+MyE> 4 Topping

4P'SEIRWT5—4F—X +1,700 4P's Homemade Burrata Cheese

4P's BRBT F—9F—AETA=FNINOATL—E 2,900
Caprese with 4P's Homemade Burrata cheese and Amela Tomatoes

187 ARMABOENLEAP s BREBTF5—9F—X 2,800
18-Month Aged Prosciutto with Pizza 4P's Homemade Burrata cheese
RKEETAVAHORY BEELINYIZDYSY 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

RS BEHEEeDR—T

Sukuna Pumokin bSoup

1 Person /1,000

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.

TOKYO NODE COURSE 10,000

AMUSE
EFRRBE ¥4 BRRT5—9F—X

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

APPETIZER

KEAYNFOHIVINyFa Ay NF ZREENRERN—T
Amberjack Carpaccio 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
RAEEDETETO
Kyotanba Chestnut Montenianco

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

d—k—or IR
Coffee or Tea

4P' s HRBT5—9F—X 73ET—Y EF
Pichi Arrabiata with 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

=L ON=TNI=YT—EFD7 Iy NEER
Pan-Seared Salmon with Herb Butter and Maitake Mushrooms

WG ZUY €500 MEEREFAR/NIILYIIV -

Roasted Ebisu Mochi Pork with Kaga Lotus root and Balsamic 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

NRIF—=r—=*
Basque style Cheese Cake

REN—-TILONIIL7x
Nagano Purple Grape Parfait

RAEEDETETO
Kyotanba Chestnut Montebianco

hytr—4 SF)7—F
Cassata Siciliana

F1532
Tiramisu

1,300

2,800

1,500

1,100

1,100


PDS-RDMAC1533
2025.10.26


FHREE / WEEKDAY ONLY
CLASSIC LUNCH 2,800

SALAD
FMHFRO 17954

Seasonal Vegetables chef’s salad

SOuP

R BELEFEPORX—T
Sukuna Pumpkin Soup

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

97>y oROX—E )T Tyl

Tagliatelle with Bolognese

BRIV AIN—LDZT—FVTTvL

Tagliatelle with Mushroom Ragout Sauce

BENFS7 -0V 1% +800

Linguine with Wagyu Beef Ragout Sauce

LEEE £2R 74 #-UF VT 14% +1,000
Linguine with Fresh Hokkaido Sea Urchin Aglio e Olio

=L DON=TNI=VT—FEHED7)yhEEE +1,800
Pan-Seared Salmon with Herb Butter and Maitake Mushrooms

RS AUY EE5FOO—X N MEEREFAB/ VLTIV —2X +1,800
Roasted Ebisu Mochi Pork with Kaga Lotus root and Balsamic Sauce

2EMFOERTvH +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

CHOICE OF PASTA &tz 298 % —MEEVLEE, Please choose one dish.
FHEIvaI—LDZT— )7 Tyl
Tagliatelle with Mushroom Ragout Sauce

BENFS -0V 1% +600
Linguine with Wagyu Beef Ragout Sauce

CHOICE OF MAIN &t&iatqs 8% —MEBRULKLEE, Please choose one dish.
KRB AUT E5FOO0—X MEEREFAR/ILFZOY -2

Roasted Ebisu Mochi Pork with Kaga Lotus root and Balsamic Sauce
Y—ELON—TN9—VT—BEDT7)yMEER +300

Pan-Seared Salmon with Herb Butter and Maitake Mushrooms
2EMFOERTYAH +1,500

Wagyu Beef Steak

CHOICE OF DESSERT&tF&t7H—rE—MEU<EEL, Please choose one dish.
TA4FIR
Tiramisu d—k—or fIx

. . Coffee or Tea
N2 F—=Z7—F +400

Basque style Cheese Cake

2025.10.26

TOKYO NODE LUNCH 5,800

AMUSE

187 ARBBEBROENLERBENY—DIORT—Z / RE BEIEFE+»DR—T

Prociutto and Fermented Butter Crostini / Sukuna Pumpkin Soup

APPETIZER

KEAVNFOHIVNyFa BREIREE/N—7
Amberjack Carpaccio with Myoga Ginger and Herbs
A a2 R P

Bread from Bricolage Bread

PASTA

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

CHOICE OF MAIN #tFEiiq 8% —MBRUL<ZE L, Please choose one dish.
KRS ZUY ET5EOO0— M MMEEREAM/NILFIOY—R

Roasted Ebisu Mochi Pork with Kaga Lotus root and Balsamic Sauce
Y—FELON—TNI—VT— FHO7)vhEEE +300

Pan-Seared Salmon with Herb Butter and Maitake Mushrooms
EENFDERTYH +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

4P's BRETS—HF—XETA=F MDA TL—E 2,900
Caprese with 4P’s Homemade Burrata cheese and Amela Tomatoes

REE BEHNEFE2DR—T 1 Person / 1,000

Sukuna Pumpkin Soup

BREAD

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

#10%DY—ERMZERLTEVET.

#*The Total bill includes 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

KBS ZUT EEEOO0—X M IMEEREAM/VILTIOY—-R 3,800
Roasted Ebisu Mochi Pork with Kaga Lotus root and Balsamic Sauce
E2EMFOERTYAH 5,800

Wagyu Beef Steak

DESSERTS

NRIF—=Rr—=F 1,300
Basque style Cheese Cake

EHN—-7ILO/NIL7x 2,800
Nagano Purple Grape Parfait

RAEEEOEVTET>YO 1,500
Kyotanba Chestnut Montebianco

hy—4 >F)7—F+ 1,100
Cassata Siciliana

F145IR 1,100
Tiramisu
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