TOKYONODEDINING

WEEKDAY LUNCH 2800 SEASONAL LUNCH 3900 CHEF'S LUNCH 6800
SALAD APPETIZER AMUSE . \ \
EHFRDI 7YY RREFADAILNYF3 VAPV Iv—Y—2R WHRRE BREMRENL TF—9F—2
Seasonal Vegetables Chef’s Salad Red Snapper Carpaccio with Soy Ginger Sauce Fresh Peach and Aged Prosciutto Burrata Cheese
SoUP APPETIZER
PREAD RAEBOHILSvFa VAV r—Y—2
Ny>a)l—LDRA— = s ; . TSR
73 LDR—=T J1)a5—>a JLyR Red Snapper Carpaccio with Soy Ginger Sauce
Mushroom Soup Bricolage bread & co.
SOUP
BREAD | N
S50 TLyk CHOICE OF PASTA  BiF&m/\zoREe—MERUEE PIY—=hM)21T7ERYYAN—LDRA=T
77— Y . | ) o o g — Truffle and Mushroom Soup
Bricolage bread & co. BT FE) VI F—ADRNINANT v T«
Spaghetti with Fried Eggplant, Ricotta Cheese and Tomato BREAD
I FE)IvIF—IXDRNNZANT v T4 Tagliatelle with Wagyu Beef Vaccinara Bread from Bricolage bread & co.
Spaghetti with Fried Eggplant, Ricotta Cheese and Tomato
PASTA
EENFOI7FF—7 HUTTvL +600 CHOICE OF MAIN  ®@FamAq > piBs —MERU<EEV o i .
Tagliatelle with Wagyu Beef Vaccinara o . X Eii*ﬁg#%%@T’—Uﬁ' F—=#F Z/\?"yj4—_
KRBV ITEEHO/N—7 00— Spaghettini with Mushrooms and Bottarga Aglio Olio
REMEEEZEDT )4 7—-UF ZANTvT4—2+700 Herb Roasted Pork CHOICE OF MAIN
[T ; ; BYEEAA S RIEE —HEVLLEET W
Spaghettini with Mushroom And Bottarga Aglio Olio SBAASEDHAYLY SETyRY—Z +400 ” o \
9 . ; Swordfish Cutlet with Ravigote Sauce RBERAVITLERON=70—Rk
KERE ZUITEBEDO/N\N—70O—XK +1600 Herb Roasted Pork
Herb Roasted Pork N ;
ADJ))L +1500 . . — ey
SUEADS yLY SET iituvt\'/:a;?:geefﬁ e SUBAAZFDAYLY SEDdyRY—2X +400
SUBBAAZFOAY LY FETYRY—2 +2000 Kesennuma Swordfish Cutlet with Ravigote Sauce
Swordfish Cutlet with Ravigote Sauce
o CHOICE OF DESSERT  s#&ns¥—e—IMBRUREL REMNFAFROTIL +1000
REMFAFHDT1))L +4000 7 L Grilled Wagyu Beef
Grilled Wagyu Beef TA4TIR
Tiramisu J—b— or KI% EBEMFT74LDT)IL +1500
. . Grilled Wagyu Beef Fillet
J—k—orfI%& INZOF—Z o —F +400 Coffee or Tea
Basque Style Cheese Cake DESSERT
Coffee or Tea . _ - . J—k—or #%
BEBRESZIOAOVOEITLYR
Melon Semifreddo Coffee or Tea
elon Semifre
APPETIZER PASTA DESSERTS
EHROLTTYSY Half 1200 / Full 2300 BT E)IYIF—IDIIR RNy T1 2200 RROF—Zor—F 1400
Seasonal Vegetables Chef’s Salad Spaghetti with Fried Eggplant, Ricotta Cheese and Tomato Basque Style Cheese Cake
KRAEEDO ALy Fa YIIYTr—Y—2 REMFOI7FF—7 9UT7TvL 2800 [PAYSAGEEfE] &Y > I—D/UL7 T 3200
. . Tagliatelle with Wagyu Beef Vaccinara Miyazaki Mango Parfait
Red Snapper Carpaccio with Soy Ginger Sauce
BB BBk AP sT5—9F—ZDATL—1 REWECEROT UL A—)F RNFvTo—= 2900 BEABESSYAOYDEITLYR 1500
Caprese with Peach and Burrata Cheese Spaghettini with Mushrooms and Bottarga Aglio Olio Melon Semifreddo
HY—KJ17ETyal—LDR—T 1 Person / 1200 MAIN FAPREDESTET> T 1600
Truffle and Mushroom Soup KBEZUVTESEO/N—TO—Z K~ 3800 Montebianco with Kyoto Chestnuts
Herb Roasted Pork F453I2 1200
SIBAHSFOAYLY SETvhY—2 4200 Tiramisu
Swordfish Cutlet with Ravigote Sauce KBEI LIV TIS—N IR EFY—TFAIL 900
HREOBRRERBICHL T 2% DY —E2ANEERLTVET, BEMEASFROSYIL 6800 Awaji Island Milk Gelato with Sea Salt and Olive Oil

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

Grilled Wagyu Beef



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 & Champagne

R BT UL LTI T F7— 0N~ T2 ED LITERI
BB EEDERF I ITITT
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.



TOKYONODEDINING

COLD APPETIZER HOT APPETIZER
HALF / FULL

125 B#BBRK £\ L 1100/ 2000 HiFnJ)IL b hEFI—-T DV —2R 2600

12-Month Aged White Pork Prosciutto Grilled Octopus with Tomato and Olives Sauce

I
HLARE B3 +1200 * BIRAR ANFOT7Yvh 2800
Sea Eel Fritto

* ILWHRE heTv5—9F—XDAhTL—E 3400 BEETYS I —LDTE—S3 2900

Fresh Peach And Burrata Cheese Caprese Shrimp And Mushroom Ajillo

RAEHONINNYFa VIO Iv—Y—2R 2500 HBI—NJ1T7ETYSAI—LDRA—T

Red Snapper Carpaccio With Soy Ginger Sauce Truffle and Mushroom Soup

1 Person / 1200

EHRRDOII7YSY 2300
Seasonal Vegetable Salad B R EA D
* RE 7HAVAMHEBEOLILNFITSS 2800
Bigfin Reef Squid And Selvaggio Salad JY)a5—3 FLvyR 500
Bread from Bricolage bread & co.
PASTA MAIN
AP'sT5—HF—ADTZET7—9 EF 2800 KBRBAUVIEEEON—TO0—2Zb 3800
Pici with 4P's Burrata Cheese Arrabbiata Herb Roasted Pork
* REMEEEEDT—VF -+ 2ANFyT14—= 2900 * [UBAACFOAHYLY FEIvRY—2Z 4200
Shiitake Mushroom and Bottarga Aglio Olio Spaghettini Swordfish Cutlet With Ravigote Sauce
* PHFITEABEDS /A= aFUI 3600 EENMFAFROERTYH HATTE KITZAY—R 6800
Conchiglie with Turban Shell And Shiso Genovese Grilled Wagyu Beef with Tasmanian Mustard
B2EMFOI7FF—7 SIUT7TYL 2800 BEMFI74LOERTYA IILTZY—R 12000
Tagliatelle with Wagyu Beef Ragu Grilled Wagyu Beef Fillet with Marsala Sauce
EEE ERFEEDY ANTvT1—Z 3400
Sea Urchin and Fresh Nori Spaghettini
EHREERNFvy VI vh 2900
Sweet Corn and Smoked Pancetta Risotto
L +HI—KJ)a7 bvEVY +500
+Summer Truffle
DESSERT WINE LOVERS
TA473IR 1200 \|IER&V)—LF—X 900
Tiramisu Fig & Cream Cheese
NRAVF—=Z5—=% 1400
Basque Style Cheese Cake TA K E O U T
(PAYSAGEE:(&] Blav>d—0/NIL7x 3200 * -
Mi ki M Parfait N .
azai Mango Farial NROF—Zr—% 1CUT | 1400
* BERESSILAOLOEIT LR 1500 Basque Style Cheese Cake 12¢m Whole | 34
Melon Semifreddo cm ole | 3400
* RFEEEDEVTET > 1600
Montebianco with Kyoto Chestnuts
RBEINID 15— QIR EFI=TFLI 900

Awaiji Island Milk Gelato with Sea Salt and Olive Oil

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,
2If you have any food allergy, please let us know. *¢A 12% service charge will be added to the total amount before tax.



FIRST BUBBLE

CHAMPAGNE

RYTL PaxFv3> FTUayvhk Glass 2600
Perrier Jouét Grand Brut

France / Pinot Noir, Meunier, Chardonnay

COCKTAILS

18TEDTEFEDIRIN—0IY 1800
18 Flowers & Champagne

NON-ALCOHOL COCKTAILS
757—FT4—=V—4 1400
Flower Tea x Clear Grapefruit x Tonic Water

WINE SET
393Z2tvhk
Wine 3 Glasses Set
L VA VIAVE =R S Wk 8% 4800

Champagne + White Wine + Red Wine

FREE FLOW

RYI 22T J5> FVayMEE 71)—70— %9094 12000
Perrier Jouét Grand Brut Free Flow / 90 minutes

WINE BY GLASS

WHITE

U ETYIPaT1R Glass 1500
Langhe Bianco Jovine

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

FRX—=F FILAO HJ« Glass 1900
Tenuta del Melo Gavi

Italy / Cortese

TLyR&NF— Glass 2500
Bread & Butter
America / Chardonnay

RED

TO4IVH FTOVA—-F B2 WFF—/ MRAA—FOvY Glass 1500
Azienda Agricola San Luciano Toscana Rosso

Italy / Sangiovese, Montepulciano, Ciliegiolo

7y haluXLo— Glass 1800
ANTO TAKAYAMAMURA Merlot

Japan/ Melrot

TIH=9 T S—=AEBVTTIWNFT—) T TINyY% Glass 2600
Brigata Verde Rame Montepulciano d'Abruzzo
Italy / Montepulciano

ORANGE

J>9 T T7o4I% 79)3—F 71 LFILR Glass 1,800
Gossip Azienda Agricola di Lenardo
Italy /Pinot Grigio

TODAY'S WINE
A9y 7CEFRLIETV ASK
Please ask a staff member

BEER
N—=kZUR 1300
Heartland
Iy oIS H— 1500

Brooklyn Lager

COCKTAILS

Bk~ —= 1300
Peach Belini
FNEE @H2050IEY 1400
Japanese Citrus Mimosa
BREDI1HITI 1300
Homemade Red Wine Cocktail
BEEH#D X ¥vhZwy 1500
Solt Honey Gin Tonic
92w EXAZa-)L 1500
Classic Moscow Mule
SoNZ—=ZX NKR=)l 1200
Japanese Highball
MINERAL WATER
HoARLIY/ 750ml 1300
San Pellegrino
EEXIX3IL 750ml 1300
Fuji Mineral
NON-ALCOHOL DRINK
NON- ALCOHOL WINE
JY7Ia—=I)L O RIN—=o0 5014 1200
Non-Alcoholic Rose Sparkling Wine
=B AYXT JL—TF [BHorik] 1200
Non-Alcoholic Wine [ White or Red ]
NON- ALCOHOL BEER
E7THI—-70K0.0% />7)ILa—=ILE—=IL 1500
Biere Des AMIS BLONDE Non-Alcoholic Beer
NON- ALCOHOL COCKTAIL
TOKYO NODE LEX—FR 1500
TOKYO NODE Lemonade
Uf-fu Tokyo FE# BEFS5LR F4—V—% 1300
Tokyo Roasted Green tea Soda
EX0L—=T7N—YDT7—I L= 1300
Pink Grapefruit Virgin Mojito
Iyd—NvarRhva 1300
Mango Passion Squash
FHNEETSvRFALVD 1300
Uwajima Blood Orange
BAR Z#E RAKUEN 1300
Japanese Ice Tea
AFTER DINNER & DIGESTIF

COFFEE / TEA
RUyZ7a—ke— 2 TIAIPY 900
Drip Coffee Single Origin
=y 1000
Darjeeling
)=V IMRR 1000
Green Rooibos
DIGESTIF
RIVY TN—= TFvIN 1600
Berta Elisi Grappa

2100

BEIZTLyYYT—Z
KOKUTO Sugar Espresso Martini



