LUNCH MENU

Lunch | 11:00AM - 2:30PM(WD) - 3:00PM(WE)

In this place where various cultures intersect,

you can enjoy special dishes at any time of the day.

APPETIZER
Burrata Cheese with Marinated Mango
Tv7—RF =X BliferI—-02) A 2,800
Vegan Quinoa Salad
ThA—=HYFIXITH X 1,600
Classic Caeser Salad
025y Y= =% 5% 1,700
French Fries Truffle and Cheese
T7IARRTE Ma7&F—X 1,500
Assorted Prosciutto
AR VEENLORED B b 1,900
Assorted Cheese
F-ADEEY b 1,800
PASTA
Tagliatelle |Chicken and Eggplant | Lemon Cream
WERMTOVEYIY =LY =R RYT Tyl 2,000
Rigatoni | Ginger and Pork | Ragout Sauce
MEZEEBROZ 77—y —2 YA b—= 1,800
Spaghettini | Conger Eel and Okra | Alio Olio
A2 507 =V FF =V A 28774 —= 1,900
Chitarra | Wagyu Beef Bolognése
FEMforot-—€ $2v7 2,300
Big Portion
EyrRh—Yay +600
MAIN

Loco Moco | Truffle Crabby Sauce
22E2 M)aZILAE—Y—2 2,300

Spicy Lamb Curry
AINAY =S K HL — 2,100

Rib Roast Steak | Japonese Sauce

)70 —227—% YrRA—¥Y—2 300g 3,400

Sauteed Swordfish | Checca Sauce
AHTFDYT— V=V 2 DT v HY =R 3,200

Balcony

BY 6TH

SEASONAL COURSE
4,200

Choose One From Appetizer, Pasta, Main and Dessert.
BiSE, NAR, A4 YT 4y ¥a, TH-FeHHROIIEI G

APPETIZER
Classic Caeser Salad
25V Y= —HS5K

Ceviche | Amberjack
HIIRFDET4—F =

PASTA

Spaghettini | Conger Eel and Okra | Alio Olio
BeAs707—9FF—-0F

Chitarra | Wagyu Bolognése
F#f40Ft—+ +500

MAIN

Grilled Pork | Salsa Verde Sauce
WD KHKD Vv YT T

Sauteed Swordfish | Checca Sauce with Fruit Tomato

AHIXFDYTF— INV—YVIRb DT vhY—R

Rib Roast Steak with Potato Fritti

FEAFFRDO 790 +2000

DESSERT
Miyazaki Mango and Coconut Sorbet
BHie>ya—taaty YOy~
Basque Cheesecake
IN2ZF =7 =% +500

Coffee / Tea
a—e— /KH

If you have any food allergies, and if you need help, Please let us know.
BT ULF -2 HELT, SREDPBERGAIZ ARy 7~BHLUE I3,

BIED I KRG EERPFHEHLTE D &7,

IG | balconybyé6ch
WiFi | Balconyby6th
WiFi Pass|Balconyrrzy

SPECIAL BURGER
TERIYAKI Egg Burger
FVXFLy PUS—H— SARM205E b L1 s 34

Choose one side dish.
BUE Y AR 49 Y2 b SRS

French fries or Coleslaw
IJVYFI54 )/ a-nrra—

DESSERT

Peach Melba
Y= F AN

Basque Cheesecake
INADF =T —*

Hezelnut Tiramisu

AN—E¥NVF VDT 4FTIA

Key Lime Pie
F—=FA4L34

Creme Brulee

LU —L7 Va2l

Miyazaki Mango Parfait
HiGey T—0/87x

Ice Cream [Pistachio / Strawberry]

TARZYV=L [ EZRZRFF / 2Abax)— ]

Sherbet [Lemon / Mango]
Yry—xRyh[ LEY / ord—]

6TH PANCAKE

6th Pancake
6th 7327 —F xERmEH2030 i s g+

Azabu Honey
JRAE B D

Extra Butter

IIANIINZ—

Fresh Whipped Cream
) — A

Vanilla Ice Cream

INZSTARI Y —A

2,400

1,200

1,300

1,000

1,100

1,000

1,500

700

700

Double 2,000

Triple 3,000

+500

+300

+300

+400



LUNCH MENU

DRINK MENU

WINE

SPUMANTE

Astoria Casa Spumante / Italy

TAN)T h=Y ATYT

CHAMPAGNE

Mandois Brut Origine/ France

PYRD TVavh FYIA

ORANGE
WABI SABI Orange Moon / Austria
TEHE FLyIna-v

ROSE

Immich Batterieberg / Germany
AvyIe/Ny TV =7 ot

NATURAL

Today’s Natural Wine
AHDFFaF074 Yy

WHITE

Kono Sauvignon Blanc Marlborough / New Zealand
2/ Y-=vsh=avrIsv

Robert Weil Riesling Trocken / Germany
ON=h T PANY) =) VT

Bread & Butter Chardonnay / America

Ty R&IISZ— Yy I)LE A

RED

Terre Cevico Merlot / Italy
Tyl Frrv4a XAnna-—

Gnarly Head 1924 Cabernet Sauvignon / America

F—=U =~y K 1924 HRNVA Y =T 4=

Bourgogne Pinot Noir / France
JNIA—=—a2 ¥/)/T—)

1,300

1,800

1,400

1,500

ASK

1,300

1,400

1,600

1,300

1,500

2,400

CRAFT BEER

Uchu Brewing / Yamanashi
ALWITN—AVT

Egret Brewery IPA / Hyogo
A= L7 7)— IPA

Smog City IPA / America
A€y 7Y T4 IPA

BEER

KIRIN Heartland Draft / Japan
FYN=FFVF

Peroni / Italia
~Xa—=

Corona Extra / Mexico

g u B il it 3 3 N2

Hoegaarden / Belgium
La—hNTY

COCKTAIL

6th Lemon Sour

6thLEVH 17—

Gin & Tonic | Kinobi
FOEYYbZw D

Japanese Highball
Ty )R —=ZANA KR =)L

Peach Sangria
E=FH 77

2,200

1,800

2,800

Glass 1,100

Pint 1,500

1,100

1,000

1,200

1,000

1,300

1,000

1,000

HAPPY 6TH DAY

* Only on the 6th, 16th, and 26th
* 6D OCHIZIRD BILATHIT T

Moét Chandon Brut / France
Fr-rz-YrYKRY 7Vavh

Roku Gintonic

| P,
VAR A=

NON-ALCOHOL

Shekwasha Squash
V= —H%—2AAhyTa

Clear Lemon Squash
LEY A Dy YV

Grape Juice

ZERY I KRS
SEISOU Oolong Tea

HE GHER

Ginger Lime
DR Sl A

Cold Pressed Juice | Orange
ANV TL2AFL YT Va—2R

Mango Juice
2y Id—=Va—2R

Guava Juice

T pINT 2 —R
Cola

a—-7

Cola ZERO

b S A A

Sweet Ginger Ale
DA% Sk %

Non-Alcoholic Beer
Y TIVa—=)E—)v

990

660

1,100

1,000

1,300

1,500

1,200

1,000

900

900

800

800

800

1,500

COFFEE & TEA (HOT/ICE)

Coffee (Free Refill)

FYVFNLT LY Ra—e— (L7477 =) 900
Espresso
IRATL Y 900
Cafe Au Lait
H7 I L 1,000
Soy Milk * Oat Milk
VAING F—=IINIEE +200
Uji Matcha Latte

NN e = —
FIRHEEKT T 1,100
Iced Jasmine

JrAIV
TAR N 900
Iced Earl Grey
A%

TART | 900

SMITH TEA(HOT ONLY)

No.55 Lord Bergamot

7 =74 900
No.13 Red Nectar

JWAKRZARD Z— 900
No.23 Kandy

ARy TAV TS 1,000

No.67 Meadow
HEI—IV 1,000

No.1912 Rose city Genmaicha
S TS 1,000

No0.96 Jasmin Silver Tip
TYAIV 1,000

If you have any food allergy, and if you need help, Please let us know. Please order one drink per person. All prices include tax and are subject to a 10% service charge.

B T7UNLF—2HRLT, SHICHVBRBELRIGARZI ARy 7 ~FBH LIS,

BFAFET YRV 70 ZEX e LG LET, EEBUAAMIKIZ10%20 Y — 2R 2T L 33,



WEEKEND LUNCH MENU

Lunch | 11:00AM - 2:30PM(WD) - 3:00PM(WE)

In this place where various cultures intersect,

you can enjoy special dishes at any time of the day.

Balcony

BY 6TH

IG | balconybyé6ch
WiFi | Balconyby6th

WiFi Pass|Balconyrrzy

APPETIZER SPECIAL BURGER
Burrata Cheese with Marinated Mango SEASONAL COURSE TERIYAKI Egg‘Burger
TvZ—RF - BlgwrI—02)* 2,800 FTVY XLy I/N— 0 — MGEHEIEM20MEE Va2 T 2,400
5,000 . .
Choose one side dish.
Vegan Quinoa Salad BU SR ART 4 oY a®kBBEECLIL
TA—HYEIXTH IR 1,600 French fries or Coleslaw
JVYFTISA /) a-pru—
Classic Caeser Salad Choose One From Appetizer, Pasta, Main and Dessert.
I3V oY =Y =HFS5X 1,700 HiSk, AR AL YT Ay Ya, TP eBRUIS
French Fries Truffle and Cheese DESSERT
774FKRFE M) a7&F—X 1,500 APPETIZER
Classic Caeser Salad Peeach Melba . 1.200
Assorted Prosciutto N IS5V Y —HF—HSK E=F AN ’
2ARAVEENLDBEYD ALY 1,900 ) ) Basque Cheesecake
Ceviche | Amt:erjack IRADF— T — 1,300
Assorted Cheese DHYINFDELT4—F =
F—-ZOEEY by 1,800 Hezelnut Tiramisu
=N FoVDT4FIR 1,000
PASTA Key Lime Pie
PASTA Tagliatelle |Chicken and Eggplant | Lemon Cream F=F 4 L0354 1,100
FEFMTOLEYZ ) =LY =R c
reme Brulee
Tagliatelle |Chicken and Eggplant | Lemon Cream Chitarra| Wagyu Bolognése VAV Ny =V 1,000
HWERMTDODLEY IV =LY =R RV P Tyl 2,000 . YT PO
FEntforot—+ +500 Miyazaki Mango Parfait
i .~ o
Rigatoni | Ginger and Pork | Ragout Sauce i~ T—=0/37 = 1,500
HELLKDZ 7=y =2 VI —= 1,800 Al Ice Cream [Pistachio / Strawberry]
MATIHN FAZZY =L [ €RZFF [ Aba~Y) =] 700
Spaghettini | Conger Eel and Okra | Alio Olio Grilled Pork | Salsa Verde Sauce
BLA2SDT—VAA—)F ZIFF 4 —= 1,900 WDHDKHED 7 Vv YTz LT Sherbet [Lemon / Mango] .
Yr—xyhr[ LEY /) 2rT—] 700
Chitarra | Wagyu Beef Bolognése Sauteed Swordfish | Checca Sauce with Fruit Tomato
HEfdoror—+¥ 25 2,300 AATXDYT— INV—=Y I DT v HY—R
Rib Roast Steak with Potato Fritti
Big Porti e 6TH PANCAKE
o o 0y 600 47RO YL +2000
6th Pancake
6th 7327 —F im0z v s T Double 2,000
DESSERT 3000
Tripl s
MAIN Miyazaki Mango and Coconut Sorbet e
Biferyd—taatryypyix
Loco Moco | Truffle Crabb)‘z Sauce Basque Cheesecake | T TOPPING s
02E2 FJa7sLfE—-Y—2 2,300 INZAYF =X —F +500 Azabu Honey
. AL S A +500
Spicy Lamb Curry Coffee / Tea
AINAY =5 L HL — 2,100 a—v— /KR Extra Butter
IIANTIINZ— +300
Rib Roast Steak | Japonese Sauce )
) 7u—22F—F VrFi—t V-2 300g 3,400 g;e;hu"ﬁhlpped Cream 300
If you have any food allergies, and if you need help, Please let us know. A +
Sauteefi Swordfish | Checca Sauce BT ULNLE -2 BEET, SO RELESIE 2Ry 7~ H LT3, Vanilla Ice Cream
ABHTVFDYT— INV—=IF 2 DTy HY—R 3,200 WIED K EE KPR LCTE 29, INZSTPARIY—A +400



