DINNER MENU

Balcony

Dinner | 5:30 pm — 11:00 pm BY 6TH

In this place where various cultures intersect, you can enjoy

special dishes at any time of the day. WiFi | Balconyby6th Pass : Balcony1124
APPETIZERS

Burrata Cheese | Prosciutto and Strawberry

Tacos | Crab and Avocado

If you have any food allergy, and if you need help, Please let us know.

All prices include tax and are subject to a 10% service charge.

T —=RF =X ENKEFHEOR) A 2,800 6th TACOS 1P/ 900
Horse Carpaccio | Truffle Focaccia
BR7Z4VDINVINY F 3 2,000 747 v F+ by Bricolage bread &co. 1P/ 300
Yellowtail Carpaccio | Soy Ginger Vinaigrette Wagyu Aburi Sushi
ETYVDOHINVNRyFa VAV Iy —U4R T Uy 1,900 BEBMAFORYHH 1P/ 1,200
Spinach and Apple Salad Onion Gratin Soup
BONABELMBO Y 7 X 1,800 A=AV T FGRYA=T 1,500
@ Mexican Chopped Salad @ Oven-baked Milt and Spinach | Butter Sauce
AXV A FayTRYIX 1,900 HFORVVEBINAE ELANZ—Y =2 2,400
Thinly Sliced Mushroom Salad Calamari Fritter | Herb Tartar
VRVE=AVIIX 1,700 YIVAHBDTYVY b N=T ZNENV 1,800
Assorted Prosciutto Steamed Clam and Welsh Onion with White Wine
ARAVEENLDEY B DY 2,200 ET{HEDOHVAY L 1,900
MAIN
Grilled Wagyu Fillet | Ota Ranch KEWY KBEF74vo 7 ) v 9,800
@ Grilled Wagyu Round | Ota Ranch j{m%% j(EElfF:E%O)ﬁ‘Uﬂ/ 5,800
Grilled Kirishima Pork | Barbecue Sauce BERBEO—ADN—XXa2—7Y v 3,500
@ Chicken Fricassee with Cheese Risotto Wb \l\%%@ VAN D EAAVIESERYS)| ‘/\\‘7 k 3,300
Grilled Spicy Lamb | Salsa Verde Sauce TLEEDANAARATIN SNV Tz VT 3,700
Norway Salmon | Anchovies Sauce INYz—HF—FEVDYT— VTPV —R 3,400
PASTA & RICE DESSERT
Rigatoni | Wagyu Ragout and Tomato Apple Pie
@ MAEZ7—e74ab<r YU b—= 2,400 7T N8 A 1,500
Tagliatelle | Okukujiran Egg and Truffle Hezelnut Tiramisu
WAEWERN 27 DRV T TFov 2,600 N—ENFYYDTLTIA 1,200
Spagettini | Alio Olio with Matsutake Mashroom and Bottarga Cream Brulee | Chai Tea
MIMEDT —VF « A =VF 2Ty T1—= 2,100 F¥AT4A—DIV—LTYaV 1,100
Squid Ink Tagliolini | Scallop and Canola Flower | Cream Sauce Basque Cheesecake
WL EHDHDIY =LY =R A HBLXYAY—= 2,500 NAZF =R —= [ BERE ] 1,300
@ Tagliatelle | Tomato Cream Lobster Marinated Red Fruits
FR—NWFEDI M) =LY =R XV T TV 3,400 BROREDO<Y A 1,200
Pici Pomodoro @ Key Lime Pie
s RKEeR—n 1,800 X — I LA 1,300
Pacella | Crab and Welsh Onion Parfait | Strawberry
BLAZDNZYT 2,700 HIVAHDNRT= 1,600
() ~—7BUEBTFDO=2—TF,
BTV —%BRLT, THGOIDERGAFAZy 7ABHLUHIEZS WV,
BIEOBRIHBEREOI eIV EFALTEYEY, LEEBAAMIZ 10% OF — AR ETHB V2 LET,
Instagram | balconyby6th




DRINK MENU

WiFi | Balconyby6th Pass : Balcony1124

6TH DAY MOET

Moét Chandon Brut / France
Fr-z-Yy YRy 7Vavh 660
* 6D DOCHIZRY BALATHITE S

GLASS WINE

SPUMANTE

Astoria Casa Spumante / Italy / 90ml

TANT =% AT=vT 1,300
CHAMPAGNE

Mandois Brut Origine / France / 90ml

<YRY 7Vavh FVVF 1,800
ORANGE

PITTNAUER Blonde by Nature 2023 / Austria / 90ml
Jur R N4 FFal 2023 1,500
ROSE

98Wines SOU Rose / Japan / 90ml

98WINEs 5 u¥ 1,400
NATURAL

Today’s Natural Wine

KHDOF FaINT( ASK
WHITE

Tierra Nueva Sauvignon Blanc / Chile / 120ml
TALIRXIN Y—=Uy=3av77 1,200

Terre Cevico Chardonnay / Italy / 90ml

FylV FzU4a Y¥IVEL 1,400
RED

Terre Cevico Merlot / Ttaly / 120ml

TyV FzU4a Avna— 1,300

Petite Cellar Cabernet Sauvignon / Israel / 90ml

XYY ANNVEY IRVA V=% =3y 1,500

BOURGOGNE PINOT NOIR / France /90ml
Fa NUyay Jyd—=a2 ¥/))V—) 2,300

COFFEE (HOT/ICE)

Hawaii Kona Coffee (Hot Only)
NIA aFa—e— 1,300

Kilimanjaro Coffee (Hot Only)
X)<vyyua—v— 1,100

Coffee (Free Refill)

FVYFNVT VY Ra—k— 900
Espresso

I AT VvyY 900
Cafe Au Lait

B 7FV 1,000
Soy Milk = Oat Milk

VAINT «F =V INIETE +200

CRAFT BEER
Uchu Brewing / Yamanashi
SbwITN—AVT
Egret Brewery / Hyogo
A=7 Vv 7N ) —IPA

BEER

KIRIN Heartland Draft / Japan
XUIUN—FTUR

Budweiser / America

NRETAY —

Hoegaarden / Belgium
La—GNVT Y RTIAb

COCKTAIL

Aperol Spritzer
TRA—NVAT Y9V 7

6th Lemon Sour

6thveEY V77—

Hot Wine
M Y (N

Gin & Tonic | Kinobi
FDEIY V=T

Japanese Highball
TP INZ—=ZANAKR—)v

Sangria

HRERHUF7V7

Strawberry Bellini

HEBI DY —=

Earl Grey Cosmopolitan
TNV VAARERY R

2,200

1,800

1,100

1,000

1,200

1,200

1,000

1,000

1,300

1,000

1,000

1,300

1,400

SMITH TEA(HOT ONLY)

No.55 Lord Bergamot
7 =74

No.13 Red Nectar
WA RART R —

No.67 Meadow
BEI—NV

No0.96 Jasmin Silver Tip
VY AIV

900

900

1,000

1,000

NON-ALCOHOL

Grape Juice

VAV EGER W Y2 —A

Honey Ginger Lemonade

N=—=I VI 9»—VEL—F

Pear and Chamomile Squash
HEREDEI-— VA Yy Va

Ginger Beer
IVIr—ET

Elderflower Tonic Water
INVE=T IV —b=v7

Cold Pressed Juice | Orange
I—NVETFVRFLV VY

Coke
a—7

Sweet Ginger Ale
UV —T—)V

Oolong Tea
153 PN

Iced Jasmine Tea

TARY ¥ AV

Iced Earl Grey
TART =7 vA

Hot Lemonade

CANZE S S

Non-Alcoholic Beer Biere Des AMIS BLONDE
JYTNA—NE—V BT FHFITuvR

BOTTLE WINE

Astria Casa Spumante

TANT =% ATV T

White Wine / Terre Cevico Chardonnay / Italy
TyVv F=U43a Yy VEL

Red Wine / Terre Cevico Merlot / Italy
TyV FzU4T A)u—

FUNPY Orange
Trve—=FVvyy

Rose Wine / 98WINEs SOU Rose / Japan
98WINEs & u¥

Today's Natural Wine
AKHDFFa7VvI4Y

1,300

1,000

1,100

1,200

1,200

1,000

800

800

800

900

900

1,000

1,500

6,500

7,000

6,500

9,500

9,500

ASK

¥ BLERVAVYI AN THELTEIET

EMTUNE — T BELT, THIEPDERIGEARAZy 7 ABHLELE SV,
BIEOBKRIEHWREO LV EFHLTEIE T, LA AMiMKIZ 10% O —e AR ZHB VLIS,

If you have any food allergy, and if you need help, Please let us know.

All prices include tax and are subject to a 10% service charge.

Instagram | balconyby6th




