TOKYONODEDINING

2026.09.14

WEEKDAY LUNCH 2800 SEASONAL LUNCH 3900 CHEF'S LUNCH 5500
SALAD APPETIZER AMUSE
SO TS AATEDAINyFa BRINNDTYAY—2R EEBEE FEREARE/NL TvS—49F—X
Seasonal Vegetables Salad Swordfish Carpaccio with Smoked Tomato Checca Sauce Fresh Pear and Aged Prosciutto Burrata Cheese
SOQP BREAD APPETIZER
PESPOI=7 F1)a5—91 TLyk XATHEONLNyF BRI DryHY—2
Pumpkin Soup Bread from Bricolage bread & co. Swordfish Carpaccio with Smoked Tomato Checca Sauce
BREAD i BREAD
7)35—=2Y1 7Lyk CHOICE OF PASTA  Bt7E73/ SRS HIB%E —MEHRU</ZS L
, IEYE 7, S S — 1) 575w J)35—ya1 JLyR

Bread from Bricolage bread & co. HRIyAN—LTYT YITTYL ,

Tagliatelle with Yoshimoto Mushroom Ragout Bread from Bricolage bread & co.
EﬁO\CE OF DISH_ f%%@fﬂﬂifaiiijﬁ<fiéw BEEDTFFF—5 FUTFvL +300 -
FRNYYSAI—LZT—5)T7 Tyl Tagliatelle with Wagyu Beef Vaccinara N _
Tagliatelle with Yoshimoto Mushroom Ragout THhWEET Ly abhYh FLFIvT

Orecchiette with Snow Crab and Fresh Tomato
BENFOI7FF—F FUTTvL +600 CHOICE OF MAIN = stgemts s —MsRULEED
Tagliatelle with Wagyu Beef Vaccinara KRB X UTESEROHF v h—S CHOICE OF MAIN B#emts s sims—MBRU<EE
THWELTLyYabhvh ALFIyT +700 Pork Cacciatore KB ZUTEEERODFrh—3
Orecchiette with Snow Crab and Fresh Tomato BOYF— EARLNT—Y—Z +400 Pork Cacciatore
WIRE S OTESBEOHFv h—S +1600 Sauteed Spanish Mackerel with Brown Butter Sauce BEMNEAFRDL))L +1000
Pork Cacciatore BEMEAFRDSY)L +1500 Grilled Wagyu Beef Top Sirloin Cap
BEDOYF— EALINY—Y—Z +2000 Grilled Wagyu Beef Top Sirloin Cap BEMET«LDOFYJL +1500
Sauteed Spanish Mackerel with Brown Butter Sauce Grilled Wagyu Beef Fillet
BEIEAFARDH L +4000 CHOICE OF DESSERT  &@Ens¥—re—NERUEEN
Grilled Wagyu Beef Top Sirloin Cap TFTA4I5IR DESSERT P ++
e . R or fI#%
Tiramisu J—b— or KI% NRAF—5—=+
LR Coffee or Tea
X R Coffee or Tea Basque Style Cheese Cake

d—b— or {I% NRGF—=Rr—F +400
Coffee or Tea Basque Style Cheese Cake
APPETIZER PASTA DESSERTS
EHHFEOITIHSY Half 1200 / Full 2300 BRI aA)—LZT0—FI)F7TvL 2100 NROGF—5—=F 1400
Seasonal Vegetables Salad Spaghettini with Fried Eggplant, Ricotta Cheese and Tomato Basque Style Cheese Cake
ANTHEOAILINyFa BRINIRDrYHY - 2400 REMFEOI7FF—7 9)77vL 2700 FHIN=FLDNNT T 3200
Swordfish Carpaccio with Smoked Tomato Checca Sauce Tagliatelle with Wagyu Beef Vaccinara Grape Parfait
1FSHE4p'sTvT7—9F—ZDNTL—F 3200 ThOEETLy akeh FLFIvT 2800 BALFTHOONY/—0O FrATAR 1800
Fig and Burrata Cheese Caprese Orecchiette with Snow Crab and Fresh Tomato Fig Cannolo with Chai Ice Cream
hEEPDR—T 1 Person / 1100 MAIN FARENESTETYO 1600
Pumpkin Soup KRE S UOFTESHOAF v h—S 3600 Montebianco with Kyoto Chestnuts

Pork Cacciatore F453I2 1200

BOVF— HEHALNY—Y—2Z 4200 Tiramisu

Sauteed Spanish Mackerel with Brown Butter Sauce KBREI LIS TS—NIEEAY—TH AL 900
HREOBRRERBICHL T 2% DY —E2ANEERLTVET, BEMEAFROTIIL 6800 Awaiji Island Milk Gelato with Salt and Olive Oil

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

Grilled Wagyu Beef Top Sirloin Cap



TOKYONODEDINING

COLD APPETIZER HOT APPETIZER

2026.09.14

HALF / FULL
127 B#RBE £\ L 1100/ 2000 BEMFE) v S —90F—T U kEE 2600
12-Month Aged White Pork Prosciutto Grilled Eggplant and Ricotta Salata
TERRME FR #1200 * GIB RFOTUsR ZESOFYORLF 2800
Sea Eel Fritto with Burdock Agrodolce
*AFIOLAP'STYT—IF—ADATL—E 3200 BEETYL U —LDTE—S3 2900
Fig and Burrata Cheese Caprese Shrimp And Mushroom Ajillo
Swordfish Carpaccio with Smoked Tomato Checca Sauce Pumpkin Soup
FHHRO 77545 2300
Seasonal Vegetable Salad B R EA D
71)3a5—=va1 JLyk 500
Bread from Bricolage bread & co.
PASTA MAIN
RIVF—ZFEOZ75-Y—R YU7TvlL 2400 RBE AUTEBHEOAF v —7 3600
Tagliatelle with Porcini Mushroom Ragout Pork Cacciatore
* ThWEETLySahIh FLFIvT 2800 * BOVT— EHULNY—Y—2 4200
Orecchiette with Snow Crab and Fresh Tomato Sauteed Spanish Mackerel with Brown Butter Sauce
PHIEKREDI I/ R—¥ avFUI 3200 BEMFAFRODITIIL HAIZTE HITRAY—R 150g / 6800
Conchiglie with Turban Shell And Shiso Genovese Grilled Wagyu Beef with Tasmanian Mustard 300g /12000
BEMFDIFFF—7 V7TVl 2700 BEEME7/LDTIIIL QIITFY—R 150g / 9800
Tagliatelle with Wagyu Beef Vaccinara Grilled Wagyu Beef Fillet with Marsala Sauce 300g /18000
* THVEERDT—IF =V ANTvT«1 3400 BOYVT—AREFRTI DY —R 8000
Spaghetti with Asari Clam and Sea Urchin Aglio Olio Sauteed Duck with Grape and Red Wine Sauce
O-IEETY aI—LDVY Yk 2600
Girolle and Mushroom Risotto
L +HI—KJ)a7 bvEVY +500
+Summer Truffle
DESSERT WINE LOVERS
TA473IR 1200 AFTO&D)—LF—RX 900
Tiramisu Fig & Cream Cheese
NRAVF—=Z5—=% 1400
Basque Style Cheese Cake TA K E O U T
FHI/N=FTIDNILT7T 3200 o
G Parfait N .
rape raral NROF =Rl —F 1CUT | 1400
*BAFSHOAY ) —O FeATAR 1800 Basque Style Cheese Cake Lem Whote | 3400
Fig Cannolo with Chai Ice Cream cm ole
* RFAEEROEVTET7>O 1600
Montebianco with Kyoto Chestnuts
KBEEIINIDIS—MNBEF)-TFAN 900

Awaiji Island Milk Gelato with Salt and Olive Qil

COURSE MENU

TOKYO NODE COURSE #imposy—rzcit7@. SEOASA-1— % bEI1— RETT.,

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

10000

HEYMTLIF—CEALT HIEZZHFLDA BRIy 7 [CHEBRUFFIKET WV, xBEOHIRESBCH LTI 2% DY —ERREBRHLTVET,
*If you have any food allergy, please let us know. *¢A 12% service charge will be added to the total amount before tax.



[FHIBRE]

WEEKDAY COURSE

6800

AMUSE
EEREE FREARENL TvT—FF—X
Fresh Pear and Aged Prosciutto Burrata Cheese
APPETIZER
AHTFOHILNyFa BRINNDTYAY—R
Swordfish Carpaccio with Smoked Tomato Checca Sauce
SOUP
MEFE»DRA—T
Pumpkin Soup
BREAD
71)35—>a31 7LyR
Bread from Bricolage bread & co.
PASTA

FRIyYaI—LZT— FITTyL
Tagliatelle with Yoshimoto Mushroom Ragout

CHOICE OF MAIN
A VEBEE—MHBRULESTV
KRB AUTEEEOAFvrh—7
Pork Cacciatore

BEMFACFARDT)IL +1500
Grilled Wagyu Top Sirloin Cap

BEMH74LDJ1))L +3000
Grilled Wagyu Beef Fillet

DESSERT
NRIF—R—*
Basque Style Cheese Cake

SEASONAL COURSE

10000

AMUSE
EREHE FREPRENL TyI—9F—X

Fresh Pear and Aged Prosciutto Burrata Cheese

APPETIZER

AATFOHILNyFa BRNIDTYAY =R
Swordfish Carpaccio with Smoked Tomato Checca Sauce

HOT APPETIZER

SALB NF7Vv N ZIB50770RVFI
Sea Eel Fritto with Burdock Agrodolce

BREAD
7V)37—-Y1T7LyR
Bread from Bricolage bread and co.

PASTA
FTHWELT Ly akhvh ALFIvT
Orecchiette with Snow Crab and Fresh Tomato

CHOICE OF MAIN
A REEE—MBEULLEL

EEMFAFHRDT)IL
Grilled Wagyu Top Sirloin Cap

BEMFT74L D)L +1500
Grilled Wagyu Beef Fillet

DESSERT
AFSHODHY/—O FrAY—2
Fig Cannolo with Chai Sauce

2026.09.14

[FHIBRE]

CHEF'S COURSE

15000

AMUSE

RIZDAHILINyFa BEEILZE
Scallop Carpaccio with Bottarga and Wasabi

APPETIZER
AHE M FEEHFXOYIVY

Grunt and Summer Vegetable Salsa

BREAD
71)35—Ya21 7LyR
Bread from Bricolage bread and co.
PASTA
AY—IiBE HYlyFz
Casarecce with Lobster
FISH

RE KTJREEXMFDOAILNYF3
Cutlassfish And Eggplant Cartoccio

MAIN DISH

BEMFET74LDOTIILINYZ7M4YV—R
Grilled Japanese Black Wagyu Tenderloin with Marsala Sauce

RISOTTO
BRNJ17E245BRRIVTF—ZADIY vk
Risotto with Black Truffle and 24-Month Aged Comté Cheese
DESSERT

HEEEDEYTET YO
Monte Bianco



[FHIBRE]

WEEKEND COURSE
7800

AMUSE
EERBE FMNEBRENL Tv7—9F—X
Tokyo Strawberries with Homemade Burrata Cheese
APPETIZER
AHTFOHIVNyF3 BRINIDTYAY =R
Red Snapper Carpaccio with Soy Ginger Sauce
BREAD
71)35—Ya1 7Lk
Bread from Bricolage bread and co.
HOT APPETIZER
SUB NF7)v N ZESOT7IORILFT
Sea Eel Fritto with Burdock Agrodolce
PASTA

BRIy aI—LTT— 9IT7TyL
Tagliatelle with Yoshimoto Mushroom Ragout

CHOICE OF MAIN
A R BE—MHRULLETV
AKEBEZAVIEEBEOAFrh—7

Pork Cacciatore

EEMFAFARDT)IL +1500
Grilled Wagyu Top Sirloin Cap

2EMF74LDJ)L +3000
Grilled Wagyu Beef Fillet

DESSERT

NG F—T—*
Basque Style Cheese Cake

[FHIBRE]

LUNCH ANNIVERSARY COURSE

5800

TOAST DRINK
AIN=D)2 T 74
Spumante or Non-alcoholic Rosé Sparkling
APPETIZER
ARTFDOHINyFa BRINNDTYHY—R
Red Snapper Carpaccio with Soy Ginger Sauce
BREAD
71)35—ya1 JLyR

Bread from Bricolage bread and co.

CHOICE OF PASTA

BRI AI—LTT— FI)TTvL
Tagliatelle with Yoshimoto Mushroom Ragout

RENFOI7FF—F 9UT7TvL +300

Tagliatelle with Wagyu Beef Vaccinara

CHOICE OF MAIN
A U RBEE—NBEVLEEN
KBBEAVTEERONFvh—F

Pork Cacciatore

BOYT— EHALNY—Y—X +400
Sauteed Spanish Mackerel with Brown Butter Sauce

BEMFAFADT)IL +1500
Grilled Wagyu Top Sirloin Cap

DESSERT
TH—hOBEUEDYE

Today’s Dessert

2026.09.14

[FHIBRE]

DINNER ANNIVERSARY COURSE

12500

TOAST DRINK
A=) T74 >
Spumante or Non-alcoholic Rosé Sparkling
AMUSE
EERHE FHEARENL TvT—9F—X
Tokyo Strawberries with Homemade Burrata Cheese
APPETIZER
HIFDAINNyF3 BRINIDTYHY—R
Red Snapper Carpaccio with Soy Ginger Sauce
HOT APPETIZER
FUB "F7)yh ZESOT7IORLFT
Sea Eel Fritto with Burdock Agrodolce
BREAD
71)35—>a21 7LyR
Bread from Bricolage bread and co.
PASTA
FThWELTLyYaheh ALFIvT

Orecchiette with Snow Crab and Fresh Tomato

CHOICE OF MAIN
AR —EEVCEE

EEMFAFRDTIIL
Grilled Wagyu Top Sirloin Cap

EENFT74LDJV)IL +1500
Grilled Wagyu Beef Fillet

DESSERT
TH-hOBUEDE

Today’s Dessert



GLASS WINE

WINE SET

2922ty h

Wine 2 Glasses Set

2AIN=0)20 74> + B4 or w74
Sparkling Wine + White Wine or Red Wine

WHITE
U ET7yaAYIv4x
Langhe Bianco Jovine

Italy / Sauvignon Blanc, Chardonnay, Pinot Nero (Pinot Noir)

FTX—=4 FILAO HT«
Tenuta del Melo Gavi
Italy / Cortese

TLyR & NG—
Bread & Butter
America / Chardonnay

RED

TIo4LVH T79)A—=5 B2 IWFT7—/ MNRA—FOvY
Azienda Agricola San Luciano Toscana Rosso

Italy / Sangiovese, Montepulciano, Ciliegiolo

7> hElRX)Lo—
ANTO TAKAYAMAMURA Merlot
Japan / Melrot

TIH=9 TIITF Z—AEBTTINFT—) T TIwY+
Brigata Verde Rame Montepulciano d'Abruzzo
Italy / Montepulciano

ORANGE

J3y 7T 7404 79)2—Z T4 LFILR
Gossip Azienda Agricola di Lenardo
Italy /Pinot Grigio

BETA VRN ZARNEZEVET, RYy 7ETHRUAFFIZE0,
We also have wine botttle list. Please ask our staff.

BEER

2500

Glass 1500

Glass 1900

Glass 2500

Glass 1500

Glass 1800

Glass 2600

Glass 1800

N—KZUR
Heartland

Iy o ) ZH—
Brooklyn Lager

1300

1500

FIRST BUBBLES

CHAMPAGNE

RYL 22T v5> TUavhk Glass 2600
Perrier Jouét Grand Brut
France / Pinot Noir, Meunier, Chardonnay

SPARKLING

A4 AT T TVavhk Glass 1300
Dai Spumante Brut

Italy / Trebbiano, Malvasia, Moscato

COCKTAILS

18EDIEFEZIR/IN—=0UY 1800
18 Flowers & Sparkling Wine

BER MEFTEULITATIINTIT—0N\—TZEN RIS
RIN=0)2 DA =GR IEA ) FIVAVTILTY
NON-ALCOHOL COCKTAILS

T7o27—F14—=V—% 1400
Flower Tea x Clear Grapefruit x Tonic Water

COCKTAILS
Bk~ —= 1300
Peach Belini
FHSE mH2050ITY 1400
Japanese Citrus Mimosa
BR&E D14 HUTIL 1300
Homemade Red Wine Cocktail
BEEH#D X OUhZvy 1500
Solt Honey Gin Tonic
Iy ERAZa1-)L 1500
Classic Moscow Mule
TS INNZ—X NAR=)L 1200

Japanese Highball

NON-ALCOHOL DRINKS

TOKYO NODE LEX—K 1500
TOKYO NODE Lemonade
Iryd—=N\warAhvia 1300
Mango Passion Squash
Uf-fu Tokyo B+ &IEFS5LCE 71—V —4 1300
Uf-fu Tokyo Roasted Green Tea Soda
Evo9L—77I—YDI7—S v EE—h 1300
Pink Grapefruit Virgin Mojito
FMEETIyRALUY 1300
Uwajima Blood Orange
E7TFHI—-70VR0.0% />7ILd—=ILE=)L 1500
Biere Des AMIS BLONDE Non-Alcoholic Beer
JYTIa=)L 0¥ RINS—9UT0A Y 1200
Non-Alcoholic Rose Sparkling Wine
o =B AYITIL—7 [Borik] 1200
Non-Alcoholic Wine [ White or Red ]
HAZ Z#& RAKUEN 1300
Japanese Ice Tea

MINERAL WATER
FoRLS1)/ 750ml 1300
San Pellegrino
E1+3IXZ)L 750ml 1300

Fuji Mineral

TAKE OUT

1CUT | 1400
12cm Whole | 3400

TAITINNRGF—Rr—=F
Basque Style Cheese Cake

HBEOBIRERECHLTI2% DY —EXREZBERHUTVET,
XA 12% service charge will be added to the total amount before tax.



