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W 20.051901arima—~070801arima—071701arima—~071702arima—081901arima—

DINNER

USTAICT

BRASSERIE -BAR -LOUNGE

DINNER

SIGNATURE APPETIZERS

Kuruma Prawn Cocktail
Thousand Island Sauce
Nitro Avocado — Kristal Caviar
BHBEODHITIL
HOYFURTASURY—R
—bA 7ARAR-DURLILFvET
6,000 yen

Confit Abalone Tostada
Buckwheat Tortilla — Its Liver Sauce
Chestnut — Black Truffle
AV T4— TIEDIREZ—4
YNMLTA—V L=V —X
FrAFYY-BrUa7
5,000 yen

(v) Vegetarian ~&U7>

[ PanTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (
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] | DINNER|

D ISTACT

BRASSERIE -BAR -LOUNGE

DINNER DINNER

APPETIZERS APPETIZERS
Manhattan Inspired Salad Of Local Seasonal Vegetables Soup Of The Day
Breaded Buffalo Mozzarella — Osmic Fruit Tomato RKEHDZ—
RIUNYBY AVANA T EE ZHHFROYSH 2,000 yen
Nw770— EyY7rLZ JOT7 YRR ARV

2,500 yen (v)

Southern BBQ Quiail

Soy & Mascarpone Cream
Soy Milk Veil Walnut & Roasted Pepper Emulsion
Puffed Grains — Mountain Caviar 5950 %H>BBQ

Edamame Puree — Confit Kobayashi Farm Egg EHAYRAIA—2T 1) —L

FHOR—)L k& O—ZA NN TUAIT LI 3> T
BUIDINT T 2,000 yen
REOEa—L < MEEINOIY T —
2,000 yen (v)

Butter Sautéed Veal Sweet Bread

Porcini Cream — Parmesan Foam
King Fish Crudo Assorted Wild Mushrooms
Ginger & Lemon Grass Dressing FHERTA— T LY RODNEZ—YF—
Tomato Consomme — Goat Cheese RINF—=Z0 ) =L JNILXYF > T —1
Japanese Karasumi TAILE Ry a)l—LDEDEHE
FITqwadIIL—R 3,000 yen
SZLEVTIRORLY VY
rROYY X ILFEDQF—X
EENTRI
2,500 yen

Taraba Crab Cake
Micro Herbs Salad — Saffron & Plankton Mayonnaise
BOINEDT ST r—F
RAVAN—TDHFZH - HF T2 TI0 0> DIYIFR—X
3,000 yen

(v) Vegetarian ~J&17> (v) Vegetarian ~>&0)7>

W 20.051901arima—~070801arima—071701arima—~071702arima—~081901arima—

[ panTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (
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NG

BRASSERIE -BAR -LOUNGE

DINNER

MAINS

Vegetarians
NOZYT >

Home Made Green Peas Gnocchi
Oba Pesto — Sautéed Greens — Morel
BR& J)—>E—X ZgvF
RER-ZA-FHFXOVF—-EJ—2H

4,000 yen (v)

Tochigi Dragon Eyes Organic Rice Risotto
Truffle — Lily Bulb — Fried Tofu — Kinome Leaf
HARRE BRECERCN2TOUY Y
BRI ER - RDF

5,000 yen (v)

Grilled Portobello Mushroom
White Polenta — Gorgonzola Dolce
Garlic & 25 Years Aged Balsamic Dressing
PIETIIva)l—LDT UL
ROARRLY&Z DNV —F RILFT
A=y ZE26FAM/NIILY I IRL Y SV Y

4,000 yen (v)

(v) Vegetarian ~o&17>

W 20.051901arima—~070801arima—071701arima—~071702arima—~081901arima—

INL

BRASSERIE -BAR -LOUNGE

DINNER

MAINS

From The Grill
v

Cornell Style Amakusa Daio Free Range Chicken
Roasted Peppers & Mixed Beans Orzo
=)L AZ1)L REXRTMBEBD I I
O—SRYN=X&KIVIAE=VR F)LY—

4,100 yen

Saikyo Miso Cured Top Paddock Australian Lamb Rack

Quinoa & Herb Salad — Chimichurri

F=ZALZUTE bvTNRY Y SLZYIOERKEEITI UL

FXTEN—T DY ZH - FazFal)
5,100 yen

New York Cut Matsuzaka Pork Chop
BBQ Green Beans — Romesco Sauce

Za—3—7hvbk IRR—-UFavS
BBQJU—>bE—>X-OXXOYV—X
4,500 yen

Today'’s Fish

Cajun Spice Fumet — Sautéed Inca Potatoes

FEDA

TADwIRANAZRDED - AV ART DY T—

4,000 yen

Canadian Lobster

Coral Butter - Home Made XO Sauce

NFRAEQATZAZ—
JZ1aANZ—-BREXOVv>
7,000 yen

(v) Vegetarian ~o&U7>

DINNERt

[ PanTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (
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NG

BRASSERIE -BAR -LOUNGE

DINNER

MAINS

From The Ocean
JOL-HF—v>

Simply Grilled, Asian-Style Steamed
Crispy Fried, Grilled With Spices, Teppan Grilled
SUTIWBRITVIL T TRDE LGS
BITIRS - ZNART UL - $iRT I
Market Price
B il

Premium Beef Cuts Selection
TLETLE—TAvN LYY

Australian Black Angus Beef Sirloin
F—RNSUTE TSV ITYHARE—T H—O1>
350G 7,500 yen

Australian Black Angus Beef Tenderloin
F—RNZUTE TSV ITYHRE=T F>A—0O40Y
250G 8,500 vyen

Prime US Sirloin
FRIVAE 720 L—0O1>
350G 9,000 vyen

A5 Yamagata Wagyu Beef Tenderloin
AL LS 7y A—O1Y>
150G 15,000 yen

A5 Yamagata Wagyu Beef Sirloin

AL L2 —O1 >
200G 13,500 yen

(v) Vegetarian ~o&17>

W 20.051901arima—~070801arima—071701arima—~071702arima—081901arima—

DINNERt

INL

BRASSERIE -BAR -LOUNGE

DINNER

MAINS

SIGNATURE BEEF CUT
SO RFw— E=T AL

24 Carat 180G Matsuzaka Beef Sirloin
Gold Leaf - Black Truffle Sauce
2475w s IilkFH—0O-> 180G

E&H-BEr)2TY—X
30,000 yen

Sauces
V=R

Green Pepper Corn, Red wine, Ponzu
REAMDY —R - FRDA >V =R R UEF

To Share
WTHRITLIFEILDOOEAR CKED DT THEELEADL T

House Smoked Beef Ribs
BERER BSFE—TU7
9,000 yen

House Smoked Pork Ribs
BERER BLIR—IUT
7,000 yen

Grass Fed Irish Beef Tomahawk

WEHBDTIILZYRE—T hRA—2
1KG 22,000 vyen

(v) Vegetarian ~&U7>

[ PanTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (
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NG

BRASSERIE - BAR - LOUNGE

DINNER

SIDES

French Bordier Butter Mashed Potatoes
TIVAFERILTAIT NEZ—DI Yy aRThH
2,000 yen (v)

Hand Cut Fried Potatoes — Okinawa Salt
NYRAYRTZARRTS HEYIL
1,800 yen

Mixed Greens — Cobram Hojiblanca & Lemons
BEZORTIIL-AV—THAAIILELEY
1,500 yen (v)

Sauteed Green Asparagus — Truffle Butter
D=2 FANTZHIADY T7— - )2 TN\NEZ—
1,500 yen (v)

Sautéed Kale
Sakura Wood Smoked Bacon - Pulled Pork
T=ILDY T —
MOARTERIZLIAR=OY - TILR R—=2
1,800 yen

Romaine Lettuce — Anchovy Dressing
Bacon - Garlic Croutons
OXA VLR ToFarRLyiyyd
N=T> - A—UyIRAKD I~
1,500 yen

(v) Vegetarian ~o&17>

W 20.051901arima—~070801arima—~071701arima—071702arima—080501arima—081901arima—

INL

BRASSERIE - BAR - LOUNGE

DINNER

DESSERTS

Deconstructed New York Cheesecake
Rosemary Honey Ice Cream
Za—3—UF—-RXT—*
O—ARV—CBEDOTART)—L
2,000 yen

Chestnut & Persimmon Mont Blanc
Oolong Tea Ice Cream
FIRFYVEN=FY BT SV
=AY 74— FARI)—L

2,000 yen (v)

Tokyo Honey Bee Hive
Salt & Meringue Ice Cream
RRBEC—N\1T
BEXLYTDTA R —L
2,000 yen

Pear & Fromage Blanc Sphere
Cassis — Raspberry — Butterfly Pea Flower
Vanilla Beans Ice Cream
R TOR—Ya TS5V ORI
NERFGARY = NRTZAE=TZT—
NZZE=2XTARI)—L
2,000 yen

Premium Cheese Selection
Tokyo Honey — Walnut Bread — Raisins
TLETLF-ADEDEDYE
HRE®R-JILI N L—X>
2,500 yen (v)

(v) Vegetarian ~o&U7>

DINNERt

[ PanTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (
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NG

BRASSERIE -BAR -LOUNGE

DINNER SET MENU
Chelsea 12,000 yen ++

Amuse 7Za—X

Cold Appetizers (Select one from below) AHIEASI@BRVLIZTV

Manhattan Inspired Salad Of Local Seasonal Vegetables
Breaded Buffalo Mozzarella — Osmic Fruit Tomatoes (v)
RNV B A V2T BE EHHFROTSH
Ny770— BYyW7LZ 77y hRE-FRIVITIL—Y X+

Soy Milk Veil — Puffed Grains — Mountain Caviar
Edamame Puree — Confit Kobayashi Farm Egg (v)
GAOR=IL - BYD/NT - T
KEEa—L -/ MREEPOIY Tr—

King Fish Crudo — Ginger & Lemon Grass Dressing
Tomato Consommé — Goat Cheese — Japanese Karasumi
I Ty aDIII—R-EZLLEVISAORL YV

FRETA—DE)— - ILFOF—X-BEEHNTII

Hot Appetizers (Select one from below) SEEISEHAS 1 @E RV TV

Taraba Crab Cake — Micro Herbs Salad
Saffron & Plankton Mayonnaise
BONEQYUZTr—F 47O N—TOHS4
YIS TIUU N DIYIR—R

Soup of The Day
AHOR—T

Southern BBQ Quail — Soy & Mascarpone Cream
Walnut & Roasted Pepper Emulsion
STH50HH YBBQ - EHE IR AIILAR—FT ) —L
Bk O—X ML TUHDI LI 3>

Butter Sautéed Veal Sweet Bread
Porcini Cream — Parmesan Foam — Assorted Wild Mushrooms
FEII4— R ITLYRDONEZ—Y T —
RILF—Z O —L JSIAYY TH—LDAILR Ty a)ll—LDBRDEHLE

(v) Vegetarian ~o&1)7>

W 20.051901arima—~070801arima—071701arima—071702arima—080501arima—081901arima—20.09.24_ishida—

DINNERt

INL

BRASSERIE -BAR -LOUNGE

Mains (Select one from below)
XAV BEMOBI@mEBRVLETL

Today'’s Fish
Cajun Spice Fumet — Sautéed Inca Potatoes
AHDRA
TADw I RINAZADED AV ART DY T —

Tochigi Dragon Eyes Organic Rice Risotto — Truffle
Lili Bulb - Fried Tofu — Kinome Leaf (v)
HARRE B BEOEKENJaT7DUY Yk

BER - BIFER - KOF

Prime US Sirloin
Butter Nut Pumpkin Skordalia — Ricotta Cheese — Red Wine Sauce
TAYAE F5AL—0O1>
NE—=F YN TFY 2N ) v - VAV EZF =X J_TA V=X

Desserts FH#—*h

Tokyo Honey Bee Hive
Salt & Meringue Ice Cream
RRBEEC—N\1T
BEXLYTDTA RO =L

Petit Fours 77+ 7—JL

(v) Vegetarian ~o&U7>

[ PanTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (




J 150823_KST_DI_125x280x20P_Dinner_7

NG

BRASSERIE -BAR -LOUNGE

DINNER SET MENU
Delmonico 1827 17,000 yen ++

Amuse 7Za1—X

Cold Appetizers (Select one from below) SBEIRASTRZRERUNLEIL

Manhattan Inspired Salad With Seasonal Local Vegetables
Breaded Buffalo Mozzarella — Osmic Fruit Tomatoes (v)
RNy B A V21 T7—R BEZSHHTFROTSH
Ny770— ®ByWY7LZ 707 v hE ARV 7=V

Soy Milk Veil — Puffed Grains — Mountain Caviar
Edamame Puree — Confit Kobayashi Farm Egg (v)
SADOR=IL BHIDINT -~ T

EOEa—L </ IMEREPOIY 71—

King Fish Crudo — Ginger & Lemon Grass Dressing
Tomato Consommé — Goat Cheese — Japanese Karasumi
XTI T4y aDII—R-EEZLLEVITIRORLY SV

FYRIVYXNFEOF—X-EEHTRI

Hot Appetizers (Select one from below) SREISEHAS 1 @E RV TV

Taraba Crab Cake — Micro Herbs Salad
Saffron & Plankton Mayonnaise
BONEQUZTr—F 47O N—TOH 4
YIS TIUUO N DIYAR—R

Soup Of The Day
AHOR—T

Southern BBQ Quail — Soy & Mascarpone Cream
Wialnut & Roasted Pepper Emulsion
STH50HH YBBQ - EHETRAIAR—FT ) —L
Bk O—X M LN TUHDI LIS 3>

Butter Sautéed Veal Sweet Bread
Porcini Cream — Parmesan Foam — Assorted Wild Mushrooms
FERI4— I LYRODNEZ—Y T —
RILF—Z O —LJSILAYY TH—LDAILR Ty a)l—LDBRDEHLE

(v) Vegetarian ~o&17>

W 20.051901arima—~070801arima—~071701arima—071702arima—080501arima—081901arima—

DINNERt

INL

BRASSERIE -BAR -LOUNGE

Main X1 >

Grilled A5 Yamagata Wagyu Beef Tenderloin
Butter Nut Pumpkin Skordalia
Ricotta Cheese — Black Truffle Sauce
ABILIFEG T« LADT UL
NE—F YN THY DA v
Ay RF—Z-BrJaTY—2X

Pre Dessert 7% —hk®gi0—IM

Green Apple Sherbet
Pink Dragon Fruit Gazpacho (v)
V=TT v —Ry
EYORZOYTIL—=Y ARy F3

Desserts FH#—h

Chestnut & Persimmon Mont Blanc
Oolong Tea Ice Cream (v)
FIAFYVKN—EY EVT IV
=AY Ta— TARI)—L

Petit Fours 77+47—JL

(v) Vegetarian ~o&U7>

[ panTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (
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NG

BRASSERIE -BAR -LOUNGE

DINNER SET MENU
5th Avenue 25,000 yen ++

Amuse
7EZa—X

Cold Appetizers (Select one from below)
ABEEISIEBBEUPZTN

Kuruma Prawn Cocktail
Thousand Island Sauce — Nitro Avocado — Kristal Caviar
BEEEOHITIL
BOFYRTASIURY =R -Z b0 PRAR-TUZZILFET

Confit Abalone Tostada
Buckwheat Tortilla — Its Liver Sauce — Chestnut — Black Truffle
AV T4— TIEDRRE—A
YNMLTa =V -FOYV—R-FzRFvyV-BrUa7

Hot Appetizers (Select one from below)
BAIREASL@EBVIZTV

Taraba Crab Cake — Micro Herbs Salad
Saffron & Plankton Mayonnaise
BSNEDYZTr—F -1 o0N=T DY 4
BIIETIVIO R DOYIAR—X

Southern BBQ Quail - Soy & Mascarpone Cream
Walnut & Roasted Pepper Emulsion
STHOHHYBBQ- BEHRHETRAINA—RT ) —L
Bk O—R b LIe/XTU RO LI 3>

Butter Sautéed Veal Sweet Bread
Porcini Cream — Parmesan Foam — Assorted Wild Mushrooms
FHERTA—rTLYRONZ—Y T —
RILF—Z D)=L JNIUASY Tr—L-TAILR Xy a)l—LDERDEHE

(v) Vegetarian ~o&17>

W 20.051901arima—~070801arima—071701arima—071702arima—080501arima—081901arima—20.09.24_ishida—

DINNERt

INL

BRASSERIE -BAR -LOUNGE

From The Sea
JAL Y Y —

Grilled Canadian Lobster
Coral Butter - Home Made XO Sauce
hFREOQATRZ—0T 1)L
IZ1aANEZ—-BREXOV v~

From The land
TJOL Y UK

24 Carat 90G Matsuzaka Beef Sirloin
Gold Leaf — Morel Sauce
24 AZw s IRFF—0O-> 90G
&% T)-2HY—X

Pre Dessert
TH—rOIO—I

Green Apple Sherbet
Pink Dragon Fruit Gazpacho (v)
D=2 TwTI v —Ry b
EYORZOAVIIL—YDHR/INYF3

Dessert
FTH—h

Pear & Fromage Blanc Sphere
Cassis - Raspberry - Butterfly Pea Flower
Vanilla Bean Ice Cream
FHRRTON—Ya 7S5V OK
NERZGARY = NRTZAE=TZT—
NZIE=VXTARIU—L

Petit Fours
TTa7—=I)

(v) Vegetarian ~&U7>

[ PanTONE 7562 C - [l PANTONE 412 C [l PANTONE 8580 C (
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DINNERt
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Tax 10 % Service Charge 15%
SHBER 10% H—ERFv—2 15%
RECHSICOHBR Y —ERRZFIERLE T £,
When placing your order, please inform us of any allergies or
special dietary requirements that we should be aware of when preparing your meal.
BT LILEF—FE BERICHOARVEMHTTVELS,
CAXDBRICERLAIIKRETVETLSBRBVELET,

20.051901arima—070801arima—071701arima—07 1 702arima—08050 1 arima—081901arima-» PANTONE 7562 C [l PANTONE 412 C [l PANTONE 8580 C




