FRRTE / WEEKDAY ONLY
CLASSIC LUNCH 2,800

SALAD

FHHEO> 755

Seasonal Vegetables Chef’s salad

SOUP

ZFEDR—T

Sweet Potato Soup

CHOICE OF DISH  s@En—masRU<rsn

FARMKEI ¥z T)—=MIRDRNFyT4—=
Spaghettini with Shiga “FARM KEI” Tomatoes

BENMFETCHEDST— 9UF7TvL +600
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

HTHOWEEARBDT—)F F—IF ) 54% +800
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

KRS AU TE5HROO—-Z N FAf/ULFIOY—2 +1,800

Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XEFAHE Efiovr— HILGJIILT +2,200
Sautéed Winter Yellowtail with Salsa Verde

BENFAFRDIIIL +3,600
Grilled Wagyu Beef

d—k—or #I%

Coffee or Tea

TOKYONODEDINING

CHEF'S LUNCH 3,900

APPETIZER

AELTY—E&NEDOLETIR

Marinated Salmon and Turnips with Herbs

BREAD

7Y)35—va1 JLyk

Bread from Bricolage bread & co.

CHOICE OF PASTA &/ zoEE—LHRUESL

FARMKEI 2 T)—= I MDRANTYvT1—Z
Spaghettini with Shiga “FARM KEI” Tomatoes

EEMFLTCHEDZY— FU7TyvL +300
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

CHOICE OF MAIN  s#stir p@s—DsEr< Ly
MRS AUTEEHROO—-R S #AB/NILYFIOV -2

Roasted Ebisu Mochi Pork with Balsamic Sauce

XEXAE BfiovF— HILHJz)LFT +500
Sautéed Winter Yellowtail with Salsa Verde

BEMFALFARDIJIL +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT &s@#et7yd—he—M&HRUKLEEN
T14FIR
Tiramisu J—k—or {I%

NRAOF—Z4—+ +400 Coffee or Tea
Basque Style Cheese Cake

2026.2.5

TOKYO NODE LUNCH 6,800

AMUSE

187 BRRBEBDE/NLEAP'SARBT5—4
Prosciutto and Burrata Cheese

APPETIZER

fELTY—E LNMEDLEITIR

Marinated Salmon and Turnips with Herbs

SOUP

BWFEOR—

Sweet Potato Soup

BREAD

71)3a5—-va2 7Lk

Bread from Bricolage bread & co.

PASTA

ATHOVWELARBOT—IF =4 V014%
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio
CHOICE OF MAIN s@FEmAq s —MHRULKIESV
KRB AUTEBHEOO—ZM #A/NILTIaY -2

Roasted Ebisu Mochi Pork with Balsamic Sauce

BEMFrFARDIIIL +1,500
Grilled Wagyu Beef

BENFT7sL DTNV +3,000
Grilled Wagyu Beef Fillet

CHOICE OF DESSERT  &#&aFY—ha—MHERUEEN

T4I2R
Tiramisu d—kb—or fIX
NZRIF—Zr—% Coffee or Tea

Basque Style Cheese Cake

APPETIZER
FHFRO> 7YY

Seasonal Vegetables Chef’s Salad

fELTT—E ENEDOLESITIR

Marinated Salmon and Turnips with Herbs

4P's BRBT =9 F—XETA=FMINDATL—E
Caprese with Burrata Cheese and Tomatoes

RIMNFEDR—T

Sweet Potato Soup

BREAD
7V)3a5—=Ya1 JLyk
Bread from Bricolage bread & co.

Half 1,050 / Full 2,100

2,400

2,900

1 Person / 1,000

500

PASTA
FARMKEI >z TV)—= I NDANT Y T1—Z
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMFLTCREDZY— HIVTTvL
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

T DOWELAFRDT—VF A=VFVT14%
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

MAIN

KRB ZUTEEHROO—ZM BB/ IaV -2
Roasted Awaiji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XEAHE E#iovr— FITGIzIT
Sautéed Winter Yellowtail with Salsa Verde

BEMFAFROIIIN
Grilled Wagyu Beef

2,000

2,600

2,800

3,800

4,400

6,300

DESSERTS

NRIF—=Z—F 1,300
Basque Style Cheese Cake

ERE 29— LRI/ Faan/NlL7 2,800
Tokyo Strawberry and White Chocolate Parfait

REEEDEYTET7YO 1,500
Kyotanba Chestnut Montebianco

T1473IR 1,100
Tiramisu

RBEIINITIS—K IRV EFI—-TFALI 900

Awaji Island Milk Gelato with Maldon Sea Salt and Olive Oil

% EEEBGAMMEARC10% D —ERBETERWLET,
2 The Total bill includes 10% service charge.
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CHEF'S LUNCH 3,900

APPETIZER
fIELY—Ev&NEDLEVTUR

Marinated Salmon and Turnips with Herbs

BREAD
A b R A ]

Bread from Bricolage bread & co.

CHOICE OF PASTA &t/ iz2o8E%2—MERUESV
FARMKEI 2z TV)—= IMDRNTyT14—Z
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMFLTCRBEDST— #)7FTvL +300
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

CHOICE OF MAIN  s@atxr p@e—MsEU< Ry
MRS AUTESHOO—R N ALYV -2

Roasted Ebisu Mochi Pork with Balsamic Sauce

KEXHE BHi0ovT— YL Y Jz)LT +500

Sautéed Winter Yellowtail with Salsa Verde

BEMFCLFRDIIIL +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT  &@&ErRsH—hae—M&ERUREV
T14FIR
Tiramisu

NROF—=Zr—F +400
Basque Style Cheese Cake

J—kt—orfIR
Coffee or Tea

TOKYONODEDINING

TOKYO NODE LUNCH 6,800

AMUSE

185 BRARBEERDE/NLEAP SBRRBTS5—4
Prosciutto and Burrata Cheese

APPETIZER

fELT—EENEDLESTIR
Marinated Salmon and Turnips with Herbs

SOuUP
TFEDR—T

Sweet Potato Soup

BREAD
7Y3a5—-Ya1TLyR

Bread from Bricolage bread & co.

PASTA

HAThWEEARBOT—VF F—=)FV014%
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

CHOICE OF MAIN &s@eEmis o a@e—MEsRU<KREEV
KRB ZUTEBHEOO—ZM B/ LTIV -2
Roasted Ebisu Mochi Pork with Balsamic Sauce

BEM4F1FHRDIIIL +1,500
Grilled Wagyu Beef

BEMF 7L DJNIL +3,000
Grilled Wagyu Beef Fillet

CHOICE OF DESSERT  s#ens¥—e—MBRUEEL

TA473IR

Tiramisu
NRIF—Rr—*
Basque Style Cheese Cake

d—k—or fI%

Coffee or Tea

# EEERHAMMIE(C10%DY —ERBETREVZLET,

A LA CARTE

APPETIZER

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

HELTY—E LNEDLESTIR 2,400
Marinated Salmon and Turnips with Herbs

4P's BRBT S —HF—AETA=FMIMOATL—E 2,900
Caprese with Burrata Cheese and Tomatoes

THFEOR—T 1 Person / 1,000
Sweet Potato Soup

BREAD
71)35—=Ya 7Lk 500
Bread from Bricolage bread & co.

PASTA

FARMKEI 2z ITV—MIRDRNF v T1—Z 2,000
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMFET CHREDOST— 9UT7TyL 2,600
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu
ATOVEEARBOT—UF F—UF UV I1% 2,800
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

MAIN

KRB ZUTESHOO—-Z N 2R/ VLTIV -2 3,800
Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XEXHE F#HOVT— T IIT 4,400
Sautéed Winter Yellowtail with Salsa Verde

BEMFAFROIIIL 6,300
Grilled Wagyu Beef

DESSERTS

NRIF—=Z—F 1,300
Basque Style Cheese Cake

EEER RY—F A NELR7AMFaan/NILTx 2,800
Tokyo Strawberry and White Chocolate Parfait

TRAEEDEYTETYO 1,500
Kyotanba Chestnut Montebianco

F453IR 1,100
Tiramisu

KBEIINIVIS—N QIR EFI=THII 900

Awaji Island Milk Gelato with Maldon Sea Salt and Olive Oil



TOKYONODEDINING

COLD APPETIZER

HOT APPETIZER

HETY—FE EMEDLEITIR 2,400 EEL—IHOFENY—EL 2500
Marinated Benifuji Salmon and Baby Turnips Japanese Mussels Steamed in Herb Butter
ERE BL18, BAMBK £/\L 2,300 *BHER EHRLWETOF—TUBE 74 Rko—9Y—2 2900
18-month Aged Prosciutto with Tokyo Strawberry Fukuda Farm "Osama" Shiitake Mushroom Oven-Roasted with Fonduta Sauce
+hyE> % Topping BHFEDR—T 1000
AP'SERVTS—9F—X +1,700 Anno-Imo Sweet Potato Soup
A7 fomemade Burrata Cheese *HWERTTY S 1 — LOTE—3 [ HERE] 3200
. . . . [Limited Quantity] Oyster and Yoshimoto Mushroom Ajillo
AP'SERMT 5—9F—XEMRBEATA—F I DATL—E 2,900 500
Caprese with Pizza 4P's Homemade Burrata Cheese and Amela Tomatoes
18 yARMBAR £N\LEAP'SHRBT5—9F—X 2,800
18-month Aged Prosciutto with 4P’s Homemade Burrata Cheese
KEAEE 74 HEEROLANFINSY 2,800 BREAD
Squid and Bottarga Salad with Selvatico
FMHROS 17955 2,100 7935=Ya1 7Lk 500
Seasonal Vegetables Chef’s Salad Bread from Bricolage bread & co.
MAIN
KEXRHE B0V T— YILYIILT Sautéed Winter Yellowtail with Salsa Verde 3,800
WRE ZUTEB5BOO—AN BE/ILHITaY—2 Roasted Ebisu Mochi Pork with Balsamic Sauce 3,800
GBEEG AOROBOO—-RN T47RS Roasted Chicken from Ishiguro Farm, Diavola Style 5,800
* BEMFAFROTIVIL HRI_TE T AY—R Grilled Wagyu Beef 6,300
* BEMNFT7sLDTIIL TILVTFFY—R Grilled Wagyu Beef Fillet with Marsala Sauce 9,200
FEHHFROO—-AMIZM Roasted Seasonal Vegetables 2,400
PASTA DESSERTS
TLyPahTRENTIL ALy FI 2400 NRTF=Z7—* 1,300
Casarecce with Tomato and Basil Basque Style Cheese Cake
LT HVEENRBOT VA A=A )2 I1% 2800 * QUFES ﬁbta“\wd ';v’? :éf'\ﬂwﬁ . 2,800
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio okyo Strawberry and White Chocolate Parfait
=LY S, = 17
SREOTT/A—E FLFTF 2500 FRARROELTETY 1,500
i ; . Kyotanba Chestnut Montebianco
Linguine Genovese with Sea Whelk
— 4 _ TA473R 1,100
BEMFLTFCBROSY—V—2 JUTTvL 2600 7o~
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu
. - - RBEINIDIT—N VIR EFI=THLI 900
@& £ZAROT)—LIITTIL 3400 Awaji Island Milk Gelato with Maldon Sea Salt and Olive Ol
Tagliatelle with Fresh Hokkaido Sea Urchin Cream
. . 74240307 [HERE] 1,500
FI-IBED)Y v M 4300 Fondue au Chocolat
Lobster Risotto
WINE LOVERS
\|IERV)—LF—X 900
Fig & Cream Cheese
COURSE MENU
TOKYO NODE COURSE #igho7y—reTatem. YEOARA=1— %A DERI—RHETT, 10,000
AMUSE / COLD APPETIZER / BREAD / HOTAPPETIZER / PASTA / CHOICE OF MAIN / DESSERT / COFFEE or TEA

HEMTLILF—CRALT HEEZZHFEDARRYy 7 [CHERUMF TSV, ¢ EEBUAME(IC10%DY —E R EBERWLET.

*%If you have any food allergy, please let us know. *¢The total bill includes 10% service charge.



