FHEE / WEEKDAY ONLY
CLASSIC LUNCH 2,800

SALAD

FHHRO> 754

Seasonal Vegetables Chef’s salad

SOUP

BMFEDR—T

Sweet Potato Soup

CHOICE OF DISH &@##En—me&sRU<KrESn

FARMKElI ¥aTV—=hIheEYYT7LT ANTYvT1—Z=
Spaghettini with Shiga “FARM KEI” Tomatoes

EEMFEBRODZT—Y—R 97Tyl +600
Tagliatelle with Wagyu Beef and Leek Ragu

REMELEZEOT7—VF F-VF ZRN\FyvyFT4—=+700
Spaghettini with Mushrooms and Bottarga Aglio Olio

KRB AUTEEROO—ZM 3/ ULYIaOY—2 +1,800
Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

KEFXRHE BEAWUOYT— FILUARILT  +2,200
Sautéed Winter Yellowtail with Salsa Verde

2EMFAFRDTVIL +4,000
Grilled Wagyu Beef

d—k—or fI%
Coffee or Tea

TOKYONODEDINING

CHEF'S LUNCH 3,900

APPETIZER

HEETH—ELE55LWDTIIR RIMAhTIY—2Z
Marinated Salmon with Dried Tomato Sauce

BREAD

71)a5—Ya2 FLyR

Bread from Bricolage bread & co.

CHOICE OF PASTA  &tFEi/izopEE2—MERULETL

FARMKEI ¥a2TV)—b I heEYYT7LT ANTyvT4—Z=
Spaghettini with Shiga “FARM KEI” Tomatoes

BEMFLARDTIT—Y—R HUT7TFTvL +300
Tagliatelle with Wagyu Beef and Leek Ragu

CHOICE OF MAIN  SfFEiai( 18— MERUESL

RIRE AUTESHOO—RN BE/ILHIaV—2X
Roasted Ebisu Mochi Pork with Balsamic Sauce

XEFHE BAVOYT— HILYIIILT +500
Sautéed Winter Yellowtail with Salsa Verde

BEMFAFARDTIIL +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT  &#FEnsy—ra—LHRU<KEEL

TA473IR
Tiramisu d—b— or i

NROF—ZH—% +400 Coffee or Tea

Basque Style Cheese Cake

2026.03.28

TOKYO NODE LUNCH 6,800

AMUSE

147 BRBBEBROENLETOKYO TS5 —9F—X
Prosciutto and Burrata Cheese

APPETIZER

fELTH—ELES3BVLWDTIR RI1bYbY—2R
Marinated Salmon with Dried Tomato Sauce

SOUP

BN)1TERMER—T

Truffle and Sweet Potato Soup

BREAD

7)3a5—va1 JLyR

Bread from Bricolage bread & co.

PASTA

REMELEZEOT7—I4 A—-J4 ANTvTF1—Z=
Spaghettini with Mushrooms and Bottarga Aglio Olio
CHOICE OF MAIN s@FEiaxs #Es—MBRUKLETV
WMRE ZUIE5F0O—RN /LT ITaY—2

Roasted Ebisu Mochi Pork with Balsamic Sauce

EEMFAFRDIJIL +1,000
Grilled Wagyu Beef

2EMF74LDTJJIL +1,500
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> 7954 Half 1,200 / Full 2,300
Seasonal Vegetables Chef’s Salad

AELTY—EE530LDTIX RSAMTIY—R 2,500
Marinated Salmon with Dried Tomato Sauce

EEE #<OIFLAP's T5—9F—ADATL—E 3,200

Caprese with Tokyo Strawberry and Burrata Cheese

EN)aT7ERMFOR—T
Truffle and Sweet Potato Soup

1 Person / 1,200

PASTA
FARMKEI a2T)—kTbEEYYT7LT ANTyvT1—Z
Spaghettini with Shiga “FARM KEI” Tomatoes

2EMFELBEDFT—YV—R FUTTvL
Tagliatelle with Wagyu Beef and Leek Ragu

REWELBEEOT—VF A—-VF ZANFyT14—=
Spaghettini with Mushrooms and Bottarga Aglio Olio

MAIN

KRB AUTEEEOO—-ZAN BE/LYIOV-2
Roasted Awaji Island Ebisu Mochi Pork with Aged Balsamic Sauce

XEFHE BEAVOYT— HIILTTIILT
Sautéed Winter Yellowtail with Salsa Verde

BEMFCIFROIIIL
Grilled Wagyu Beef

2,200

2,800

2,900

3,800

4,500

6,800

DESSERTS

NROF—Z7—* 1,400
Basque Style Cheese Cake

IEEEE RY—F 1 MFER)—D/N)LT7 T 2,800
Tokyo Strawberry and Berry Parfait

MEER HXVAED/NTON 1,600
Tokyo Strawberry Pavlova

T1422R 1,200
Tiramisu

KRB INUT5—h QIR EFI=THLI 900

Awaji Island Milk Gelato with Maldon Sea Salt and Olive Qil

% EEEBUAMEREIC10% DY —ERHEZTBR-VZLET,
2% The Total bill includes 10% service charge.
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TOKYONODEDINING

2026.03.28

COLD APPETIZER HOT APPETIZER
HALF / FULL
145 B#RBK £\ L 1,100/2,000 EEL—IHOFENY—EL 2,800
14-month Aged Prosciutto Japanese Mussels Steamed in Herb Butter
* HFREE BLAP sT5—9F—XDH7TL—E 3,200 *EHEE EIHREEDO7Vvh I7X—EY—-2X 2,900
Caprese with Tokyo Strawberry and Burrata Cheese Fried Shiitake Mushrooms with Milanese Sauce
HETH—FELESBVDOIVER RSAMTIY—2 2,500 BRN)a7ERMFEDR—T 1 Person / 1,200
Marinated Salmon with Dried Tomato Sauce Truffle and Sweet Potato Soup
FMHFROI I 7YSH 2,300 K LEE HIEEFREYYy1Il—LDOTE—2 3 [ BERE ] 3,400
Seasonal Vegetables Chef’s Salad [Limited Quantity] Oyster and Mushroom Ajillo
* REAEHE 7AVIHEBEDRIINFIDTSY 2,800
Squid and Bottarga Salad with Selvatico B R E A D
71)3a5—=>a21 FLyk 500
Bread from Bricolage bread & co.
MAIN
KRB ZUTEBBROO—Z N BB/ IOV—2R Roasted Pork with Balsamic Sauce 3,800
REAHE BAVOVT— YT IIIT Sautéed Winter Yellowtail with Salsa Verde 4,500
* BEMFAFROTVIL IR ZTE fFITRAT—R Grilled Wagyu Beef with Tasmanian Mustard 6,800
BEEMF74LDTIVIL QILTSFY—2R Grilled Wagyu Beef Fillet with Marsala Sauce 12,000
*dtiEE IHEEOO—A T4V —2R Roasted Ezo Deer from Hokkaido with Red Wine Sauce 7,200
FHFFOO—-AMIRM Roasted Seasonal Vegetables 3,400
PASTA DESSERTS
TLyPabhThENTIL AFLyFI 2,600 NRIF—7—% 1,400
Casarecce with Tomato and Basil Basque Style Cheese Cake
* BEMFLEBDST—Y—R FUTFvL 2,800 74732 1,200
Tagliatelle with Wagyu Beef and Leek Ragu Tiramisu
» - = = E b e O " N
EHZOV/~A—E hO74I 2,800 *?”i**’ﬁst. BEVABD/TZON 1,600
Trofie with Spring Vegetable Genovese OKyo trawberry Faviova
= . o g — * NiEEE - BERD—D/N 2,800
BLHELEBOT—UA £—UF RNFvF—= 2,900 MREE 25— 1 PBEA) QI
o . ) okyo Strawberry and BerryParfait
Spaghettini with Mushrooms and Bottarga Aglio Olio
= _ — KBRS IO F—N QIR EFI=THFALI 900
*AmE £EZR0TI—L IITTIL 3,600 Awaii Island Milk Gelato with Maldon Sea Salt and Olive Oil
Tagliatelle with Fresh Hokkaido Sea Urchin Cream
— 1o \ 740902307 BERE] 1,700
* BIWE RINAHERDAHEIY v 4,300 [Limited Quantity] Fondue au Chocolat
Firefly Squid and Bamboo Shoot Risotto with Squid Ink
WINE LOVERS
\|IER&V)—LF—X 900
Fig & Cream Cheese
COURSE MENU
TOKYO NODE COURSE simmhosy—recstss. UEDATAZ1—E&DERI—IHETT, 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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WINE BY GLASS

CHAMPAGNE

ARYT 22T v3> TVavhk
Perrier Jouét Grand Brut

France / Pinot Noir, Meunier, Chardonnay

WHITE

BEFSHT7 LTI BT
Toriivilla Imamura Ensemble Koshu Blanc
Japan/ Koshu

TIOIIRL FyL->FIVT—RE/-J)=T3
Auramadre Pinot Grigio
Italy / Pinot Grigio

TR—F 2w )LRR
Mariposa Chardonnay
Chile / Chardonnay

RED
BRFESHTIYITILIRAyb-R—=1—A
Toriivilla Imamura Ensemble Muscat Bailey A
Japan/Muscat Bailey A

A—=H—E/-J7=IL HIL73)L=72023
ITER Pinot Noir California

U.S.A/ Pinot Noir

FIlbybh EVVILR S5 OvY
Ceretto Monsordo Langhe Rosso
Italy / Merlot, Syrah, Cabernet Sauvignon

ORANGE

H—TRyFIAF )= T7oE—FL VD
Cave d’'Occi Winery Funpy Orange
Japan/ Delaware, Niagara, Kerner, Sauvignon Blanc

WINE SET

Glass 2,600

Glass 1,300

Glass 1,700

Glass 2,400

Glass 1,300

Glass 1,800

Glass 2,500

Glass 1,700

FREE FLOW

RYIL 22T I35y TVayMtE 7)—70— %907

Perrier Jouét Grand Brut Free Flow / 90 minutes

WINE SET

-4ty 38 -
Wine Set 3 Glasses

PAPZAV =L L
Champagne + White Wine + Red Wine

MINERAL WATER

12,000

4,800

HoRLJY)/ 750ml
San Pellegrino

EXIXZI)L 750ml
Fuji Mineral

SOFT DRINKS

1,300

1,300

TSyRALYITa—2
Blood Orange

IR )—=2a1—-2R
Cranberry

%% |
Ginger Ale

s i El
Coca Cola

900

900

900

900

2026.03.28

COCKTAILS
ZLyzazbON)—Z 1,300
Fresh Strawberrini
922y EXAZa-) 1,500
Classic Moscow Mule
FNSE @H2050IEY 1,300
Japanese Citrus Mimosa
BX®# D1 AT 1,300
Homemade Red Wine Cocktail
FHE X v hZvs 1,500
Black pepper x Gin Tonic
SoNZ—=ZX N(KR=) 1,200
Japanese Highball
BEER
N—=kZUR 1,300
Heartland
T 5H— 1,500
Brooklyn Lager
NON-ALCOHOLIC DRINKS
NON- ALCOHOL WINE
Jo7ILa=) Ot RIN=II T4 1,200
Non-Alcoholic Rose Sparkling Wine
=B AYRT JL—T [Borik] 1,200
Non-Alcoholic Wine [ White or Red ]
NON- ALCOHOL BEER
e ] . 1,500
E7TFHI—-70R0.0% />7ILa-)LE=IL
Biere Des AMIS BLONDE Non-Alcoholic Beer
NON- ALCOHOL Cocktail
gEl 72— H—-FT> FaMR Dy 1,300
Japanese Citrus Squash
TOKYO NODE LEX—R 1,200
TOKYO NODE Lemonade
Uf-fu Tokyo B+ B EFS5LCH 71—V —4% 1,300
Tokyo Roasted Green tea Soda
INT—=757—TJ7—2 U FEE—b 1,300
Elderflower Virgin Mojito
TyITNSoTv— AAva 1,300
Soil Apple Ginger Squash
COFFEE / TEA
RyZ7d—k— 229 AIDY 900
Drip Coffee Single Origin
h7z57 1,000
Cafe latte
FvIRILTT 1,100
Caramel latte
F=I)y 1,000
Darjeeling
)= IL1KRR 1,000

Green Rooibos
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