FHEE / WEEKDAY ONLY
CLASSIC LUNCH 2,800

SALAD

FHHRO> 754

Seasonal Vegetables Chef’s salad

SOUP

BMFDR—T

Sweet Potato Soup

CHOICE OF DISH &s@g&Ern—ma&HRU<KEEV

FARMKEI a2T)— I DRNTvT1—=
Spaghettini with Shiga “FARM KEI” Tomatoes

2EMF LT CHEDZY— H2U7TvL +600
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

HITHOWEEAFRDOT—IF A4 > 14% +800
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

WIRE ZUTEEBOO—-Zd #s/ULYIIV—2 +1,800

Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XKEXAHE E#iov7T— I JzILT +2,200
Sautéed Winter Yellowtail with Salsa Verde

EEMF1FRDIIIL +3,600
Grilled Wagyu Beef

d—k—or fI%
Coffee or Tea

CHEF'S LUNCH 3,900

TOKYONODEDINING

APPETIZER

2L —E &MEDOLESTIR

Marinated Salmon and Turnips with Herbs

BREAD

71)35—=Ya1 FLyk

Bread from Bricolage bread & co.

CHOICE OF PASTA  &tFEi/izopEE2—MERULETL

FARMKEI 2TV —= I MDANTvT1—=
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMF LT CRBEDZI— HUT7TvL +300
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

CHOICE OF MAIN  SfFEiai( 18— MERUESL

WRE ZUTE5FOO0—X B/ OY—2R
Roasted Ebisu Mochi Pork with Balsamic Sauce

KXEFXREE BHfiOYVT— FILVYITILT +500

Sautéed Winter Yellowtail with Salsa Verde

FEMF1FROIIIL +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT  &@&R7Y—be—MERUEEV
T4
Tiramisu d—b— or I

NRIF—=Xr—+ +400 Coffee or Tea
Basque Style Cheese Cake

2026.03.10

TOKYO NODE LUNCH 6,800

AMUSE

147 BRRBEBROENLEBRBETS5—9F—X
Prosciutto and Burrata Cheese

APPETIZER

AETY—EENEDOLEVTIX

Marinated Salmon and Turnips with Herbs

SOUP

BFEDR—T

Sweet Potato Soup

BREAD

7)3a5—va1 JLyR

Bread from Bricolage bread & co.

PASTA

HTHOVWEEAFROT—IF A=UF ) 714%
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio
CHOICE OF MAIN s@FEiaxs #Es—MBRUKLETV
WMRE ZUIE5F0O—RN /LT ITaY—2

Roasted Ebisu Mochi Pork with Balsamic Sauce

EEMFAFROIIIL +1,500
Grilled Wagyu Beef

2EMF74LDTJIL +3,000
Grilled Wagyu Beef Fillet

CHOICE OF DESSERT  &t#gRFH— E—NHBRU LTV
T1473R
Tiramisu d—t—or fI&

NRIF—=Rr—*
Basque Style Cheese Cake

Coffee or Tea

APPETIZER
FMHFRO 7935

Seasonal Vegetables Chef’s Salad
fAETY—ELENMEDOLESTUR

Marinated Salmon and Turnips with Herbs

4P's BRBT S5 —HF—RETA=F NI NDATL—E
Caprese with Burrata Cheese and Tomatoes

BHMFDR—T
Sweet Potato Soup

BREAD
7V)3a5—=>a JLyR
Bread from Bricolage bread & co.

Half 1,050 / Full 2,100

2,400

2,900

1 Person / 1,000

500

PASTA
FARMKEI ZzTV)— I DRANTvTF1—=
Spaghettini with Shiga “FARM KEI” Tomatoes

SEMFLTCEROST— 9UTFoL
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

LTOWELAREOT—VF A=VFV2714%
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

MAIN

KRB ZUTEEBROO0—AN BE/ULFSaY -2
Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XEXHE Efiovr— I JIIT
Sautéed Winter Yellowtail with Salsa Verde

BEMFCIFROIIIL
Grilled Wagyu Beef

2,000

2,600

2,800

3,800

4,400

6,300

DESSERTS
NRIF—Rr—*
Basque Style Cheese Cake

MERE R9—F 1 MEERU—D/NILT T
Tokyo Strawberry and Berry Parfait

ERE sxVAFED//N7ON
Tokyo Strawberry Pavlova
T1422R

Tiramisu

KBBEIINIVITF—N QIR EFV=TFLN
Awaji Island Milk Gelato with Maldon Sea Salt and Olive Qil

1,300

2,800

1,500

1,100

900

¢ EEEHLAMMAE IC10% DY —EXR BV ZLET.

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

APPETIZER
fIELY—E &NEDLESTIR

Marinated Salmon and Turnips with Herbs

BREAD

7V)3a5—21 FLyR
Bread from Bricolage bread & co.

CHOICE OF PASTA  s@&rn/ 24 —MERVETV

FARMKEI 2TV —= I MDRNTvT4—=
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMF LT CHEDZY— 2U7TvL +300
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu

CHOICE OF MAIN  sst3smis  p@e —MiRU<EE L
WRE AUTEEROO0—X b BB/ ITV -2

Roasted Ebisu Mochi Pork with Balsamic Sauce

XEFRHEE B0V T— FILVYITILT +500

Sautéed Winter Yellowtail with Salsa Verde

BEMFCFRDI)IL +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT  #®@FERsv—re—MEHEUEETV
TA473IR
Tiramisu

NRIF—Xr—% +400
Basque Style Cheese Cake

d—kt—or fIXR
Coffee or Tea

TOKYONODEDINING

TOKYO NODE LUNCH 6,800

AMUSE
145 BARBEBROENLEBRBRTS—9F—X

Prosciutto and Burrata Cheese

APPETIZER
HELY—ELEMEDLEIVIR

Marinated Salmon and Turnips with Herbs

SOUP
ZWMEOR—T
Sweet Potato Soup

BREAD
71)a5—Ya21 FLyk
Bread from Bricolage bread & co.

PASTA

TITOWEEAREOT =T A—-VFIVT14%
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

CHOICE OF MAIN &tF&iis pEs—MiERUKEEN
MRE ZUIE5FOO—RN /LT IaY—2
Roasted Ebisu Mochi Pork with Balsamic Sauce

EEMFAFARDIJIL +1,500
Grilled Wagyu Beef

2EMF74L DI JIL +3,000
Grilled Wagyu Beef Fillet

CHOICE OF DESSERT  s#&ns¥—be—MERU<rEn

TA4IIR

Tiramisu
NRIF—=Xr—=%
Basque Style Cheese Cake

d—t—or fIX

Coffee or Tea

# EEERLMEE(C10% DY —EXRZTREWELET.

»¢The total bill includes 10% service charge.

2026.03.10

A LA CARTE

APPETIZER

FHMHRO> 7354 Half 1,050 / Full 2,100
Seasonal Vegetables Chef’s Salad

fIELY—E LMEDOLESTUR 2,400
Marinated Salmon and Turnips with Herbs

4P's BRBT5—9F—XETA-FMIMDATL—E 2,900

Caprese with Burrata Cheese and Tomatoes

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

BREAD
71)3a5—=>a FLyR 500
Bread from Bricolage bread & co.

PASTA

FARMKEI a2 T)—MIMNDANTvT1—= 2,000
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMFLTCHEDSI— 9UT7TvL 2,600
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu
ﬂ?bh‘%th%?@(d)?—')# 7J'—'J7.l' 'J‘/ﬁ‘f* 2,800
Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

MAIN

KRB AUTEEBEOO—R M #//ULYIaY -2 3,800
Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XEFHE EHOVT— FIYIIILT 4,400
Sautéed Winter Yellowtail with Salsa Verde

2EMFCAFROTIIL 6,300
Grilled Wagyu Beef

DESSERTS

NRIF—=Rr—* 1,300
Basque Style Cheese Cake

MEEER R9—FA1hgEAR)—D/NLTx 2,800
Tokyo Strawberry and Berry Parfait

MEER HXVAED//NTON 1,500
Tokyo Strawberry Pavlova

F453R 1,100
Tiramisu

KBEINITIT—N QIR EFIV=TH1I 900

Awaiji Island Milk Gelato with Maldon Sea Salt and Olive Qil
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2026.03.10
TOKYONODEDINING

COLD APPETIZER HOT APPETIZER
fELY—ELENEDLESTIR 2,400 EEL—IHOFENY—EL 2500
Marinated Salmon and Baby Turnips Japanese Mussels Steamed in Herb Butter

* MEEEE EL 145 ARARBRK £/\L 2,300 *BHERE EHRLWETOF—TUBRE 740 Rky—HY—2 2900
14-month Aged Prosciutto with Tokyo Strawberry Fukuda Farm "Osama" Shiitake Mushroom Oven-Roasted with Fonduta Sauce
+MyE> % Topping THFEOR—T 1000
AP'SARET5—9F—X +1,700 Anno-Imo Sweet Potato Soup
AP Homemade Burrata heese *HEEET TS A —LDOTE—Ta [ HERE] 3200
X . . X [Limited Quantity] Oyster and Yoshimoto Mushroom Ajillo
AP'sERETS—FF—ZXEWREBETA—-Z NI NDATL—E 2,900 Loy KAE
. +7 Ly RiENN 500
Caprese with Pizza 4P's Homemade Burrata Cheese and Amela Tomatoes
14 s BRARBAEK £N\LEAP'SARBTS—9F—X 2,800
14-month Aged Prosciutto with 4P’s Homemade Burrata Cheese
» XKEXER TAUANEEROLILAFIYSY 2,900 BREAD
Squid and Bottarga Salad with Selvatico
SMHROS17H59 2,100 7935—-Ya17Lvk 500
Seasonal Vegetables Chef’s Salad Bread from Bricolage bread & co.
MAIN
XEAAE BHOYVF— FILTIIILT Sautéed Winter Yellowtail with Salsa Verde 3,800
KRS AUTE5HROO—ZAM #AB/ILTIaY -2 Roasted Ebisu Mochi Pork with Balsamic Sauce 3,800
REEG AOokOBoO—XN F47RS Roasted Chicken from Ishiguro Farm, Diavola Style 5,800
* BEMFAFROIIIVIATZTE BIYAY—R Grilled Wagyu Beef 6,300
* B2EMFET74LOTVIL QILVTIY—R Grilled Wagyu Beef Fillet with Marsala Sauce 9,200
FHHFROO—ZXAMIRN Roasted Seasonal Vegetables 2,400
PASTA DESSERTS
TLyLahIRENTIL HFLyFr 2400 NRIF—7—% 1,300
Casarecce with Tomato and Basil Basque Style Cheese Cake
*HTHOVNEEARBEDT—F A—UF UL 1% 2800 * NRERE XY —F1 R EERU—D /LT T 2,800

Tokyo Strawberry and BerryParfait

2500 * EERE HFIVABO/NTON 1,500
Tokyo Strawberry Pavlova

Linguine with Red Snow Crab and Kyoto Scallions Aglio Olio

DARDTPr/R—E FLFIvT
Linguine Genovese with Sea Whelk

- — — TA473IR 1,100
BEMFETEBRAEDS Y-V -2 SUTFvL 2600 il
Tagliatelle with Wagyu Beef and Shimonita Leek Ragu
- _ _ RBEINIDIF—N QIR EFV=TFLN 900
*AtmE £EZROT—LIITTIL 3400 Awaii Island Milk Gelato with Maldon Sea Salt and Olive Oil
Tagliatelle with Fresh Hokkaido Sea Urchin Cream
. . 74290 a0T BERE] 1,500
* AT—=ILEEDIYV YR 4300 Fondue au Chocolat
Lobster Risotto
WINE LOVERS
\|IER&V)—LF—X 900

Fig & Cream Cheese

COURSE MENU

TOKYO NODE COURSE w#mmhe7y—rscatsd. UEOASA=1—58bE R I—RHETT, 10,000

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

HBYTLILF—CEALT HEZ2ZHFLDA BRIy 7 [CHERUAFIIKEZV, % ERFHAMEE(C10%0Y —EXRZTEHWLET,

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