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 with Burnt Fig

@ Crispy Rice with Crab

Ty I —RF—REEHB ATV 3,000 BOI)AE—FAA 2P/ 1,200
Seafood Ceviche Beef Tacos
¥—T7—FEeVi—F= 1,700 THE v—7 TACOS 1P/ 900
Watermelon Gazpacho Popover | Bread | Honey & Butter
AAZ DA ANT 2 1,400 Ry TF—=N— N=— & NE— 2P/ 600
Horse Carpaccio Corn Fritto | Chipotle Sauce
@ BRZ4v DIy Fa 2,000 @ KHFEO7)vE FAIY=IY =R 1,700
Nice Style Salad with House Made Tuna Asparagus Milanese
HERY FO=—2AY 7 X 1,800 TANRGHADI T I—¥ 1,800
Yum Woon Sen | Shrimp and Vermicelli Salad Steamed Mussels with White Wine | Mexican Style
YLU Yy RFELRWNOFIX 1,600 L=—VHOHIAVEL AX Y DYARAN 2,100
MAIN
Grilled Wagyu Fillet | Ota Ranch KHEY; KHA74vD 7 ) v 200g 8,800
@ Grilled Wagyu Round | Ota Ranch KHEWY: KEHEEEED7) )V 200g 6,800
Spicy Grilled Spare Ribs and Watercress Salad ANRAY —ARTYNT JvI VI IX 250g 3,500
@ Grilled Chicken thigh | Diabola Style WHWHEHBHRD 7YV T4 7 RTJE 300g 3,200
Swordfish Cutlet | Hot Ravigot Sauce ABIFXHIVY TULTYRY —R 200g 3,400
PASTA & RICE DESSERT
Pici | Wagyu Ragout and Tomato Peach Melba
@ M7 7=L74ar=r ©F 2,400 @ E—FAUN 1,200
Rigatoni | Tripe Arabiata Key Lime Pie
FARNVEYDTIET =R YHh—= 1,900 S AR 1,100
Spaghettini | Bottarga Alio Olio Creme Brulee
BWERO7 V% - A—VF ANFTF4—= 2,100 JV—LTVaV 1,000
@ Linguine | Lobster Marinara Basque Cheesecake
IR NBEDO<)F =T VT2 3,200 NAZF =R —% 1,200
Paella | Clams and Squid Ink Hezelnut Tiramisu
NITNVEEBEHED Y7 2,500 N—X¥NVFIVT4TIA 1,000
Risotto | Firefly Squid and Asparagus @ Mango Parfait
WSLET ANTHFADY Y v b 1,900 Hig<y IT—D)R7= 1,500
() ~—7BUEBTFDO=2—TF,
BT VX —eBRHLT, THIEPLELHEEAZy 7 ~BHLHKES W,
HEOBARBHBBMEDO L e ) ZHHLTE)ZF, LiBA A MiHIZ 10% OF —e 2R e HM W2 LE S,
Instagram | balconyby6th

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.




DRINK MENU

WiFi | Balconyby6th Pass : Balcony1124

HAPPY 6TH DAY

* Only on the 6th, 16th, and 26th
* 6D OCHITR) BEELATHIT 5

Moét Chandon Brut / France
FL LYY YRy TYavh 990

Roku Gin Tonic / Japan
/v I rvh=v7s 660

GLASS WINE

SPUMANTE

Astoria Casa Spumante / Traly

TFANT =% A< T 1,300

CHAMPAGNE

Mandois Brut Origine / France

<YRY TVavh FVV% 1,800

ORANGE
GONC Grape Abduction Company / Slovenia

TLv—=F 7T R aryhrIi=— 1,400

ROSE

Immich Batterieberg / Germany

AvILNTFY)— L7 u¥ 1,500

NATURAL
Today’s Natural Wine

RKHDFF2I7VT(4 ASK

WHITE
Kono Sauvignon Blanc Marlborough / New Zealand
a) V—ou=avrsv 1,300

Robert Weil Riesling Trocken / Germany
TN—be 7 AN Y—RY 1,400

Bread & Butter Chardonnay / America
TVyR&NZ— v VRR 1,600

RED
Terre Cevico Merlot / Ttaly

Tyl FxU4a X)a— 1,300
Gnarly Head Carbernet Sauvignon / America

F=Y =YK IRVEA V= =3V 1,500
Bourgogne Pinot Noir / France

Fa N3y INvIT—=a2 ¥ )V—) 2,400

CLASE AZUL
PREMIUM TEQUILA

Clase Azul Plata
258 T A=) T IR 2,000

Clase Azul Reposado
7% T A= VRYR 2,800

Clase Azul Gold
7% 7 A=)V T—)VR 3,500

Clase Azul San Luis Potosi

25T A=Y NVAARINY 3,800

CRAFT BEER

Uchu Brewing / Yamanashi
LI TN—AVT
Egret Brewery IPA / Hyogo

A= v 7y — IPA

Smog City IPA / America
AEy 7 ¥ 74— IPA

BEER

KIRIN Heartland Draft / Japan
XYUN—bTUF

Peroni / Italia
KRog—=

Corona Extra / Mexico

agtex AT

Hoegaarden Hhite / Belgium
Ca—HNVT Y FTIAB

HIGHBALL

RIKU | Japan

23

YAMAZAKI | Japan
RNV

LAPHROAIG 10years | Scotland
77047104

[.W.HAPPER 12years | America
LW.N— 8—124F

GIN TONIC

Kinobi | Japan
0%

Hendrick's | Scotland
NYEY I A

MONKEY 47 | Germany
TV X —47

BOBBY’S | Netherlands
Re—X

DIGESTIVO

Limoncello | Dicapri

FA 7Y VEYF=vD

Grappa | Pilzer
CNYy— 779N

Port Wine | TAYLOR'S PORT
TAZ7—VvAbh R—=FUA ¥

Calvados | Boulard Grand Solage

77—V —Ta HVINER

2,200

1,800

2,800

Glass 1,100
Pint 1,500

1,100

1,000

1,200

1,000

2,300

1,400

1,600

1,300

1,400

1,600

1,500

1,100

1,500

1,200

1,400

SPICED RUM | Captain Morgan Private Stock
XvSTVENEY TIAR—FAby7 1,300

SIGNATURE COCKTAIL

Clase Azul Highball
P98 T A=)V NAR—)V 2,000

Aperol Spritzer

7RO—= VAT Yy 7 — 1,200

6th Lemon Sour

6thvEY ¥V — 1,000

Peach Sangria
Y—FF N7 1,000

KOKUTO Milk
KOKUTOI vz 1,200

Earl Grey Cosmopolitan
T =NVTVAARER) RV 1,400

NON-ALCOHOL

Grape Juice

UAVESER A Y2 —A 1,300

SEISOU Oolong Tea
CEN1 S 1,500

Shekwasha Squash

V==Y —ADy¥a 1,100
Ginger Lime

DA% Sty Z N 1,200
IYOSHI Cola

PtRa—7 1,000
Cola Zero

a—7+¥u 800

Fuji Premium Sparkling Water
BETVITH AN=2) T Ur—2— 1,500

Fuji Mineral Water
BHLIATINVTF—&— 1,500

Non-Alcoholic Beer
VTN a—)vE¥—)v 1,500

COFFEE & TEA (HOT/ICE)

Coffee

FVOIFINT VY Ra—e— 900
Espresso

LAT Uy 900
Cafe Latte

VeSS A 1,000
Earl Gray

7 =74 200
Jasmin

YrAIY 900
Rooibos

VAR A 900

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




