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

APPETIZER

a Burrata Cheese and Nagano Purple Grape
T T = RF—REFHIIS=T IV

Vegan Quinoa Salad
YA B YRR T YK

Classic Caeser Salad
IV Y=Y —HSX

French Fries Truffle and Cheese
754KKTFE Pa7&F—X

Assorted Prosciutto

2ARAVEENLDOREY B b

Assorted Cheese
F—ZXDEEH LY

PASTA

Tagliatelle | Mashroom | Cream Sauce

KEODZ2V—LY—Z2 RV7FvL

Rigatoni | Fresh Cheese and Egg Plant | Tomato Sauce
ZLy¥aF-—REHMTORER—0  Yhb-=

Spaghettini | Mackerel Pike | Puttanesca
KIRDT 9 &ARH  ANRTT4—=

Chitarra | Wagyu Beef Bolognése
HBRMFoFRor— ¥295

Big Portion
Cyrsh—Yav

MAIN

Loco Moco | Trufle Grabby Sauce
02E2 FJaZl L=y =2

Black Keema Curry
TIvrF—2hL—

Rib Roast Steak | Japonese Sauce

V7R —=227 =% VrRAL—¥ V-2

Grilled Mackerel | Salsa verde sauce
Biiso 7 I Ty T

2,800

1,600

1,800

1,500

1,900

2,000

2,000

1,800

1,900

2,300

+600

2,300

2,100

2,900

2,800

SEASONAL COURSE
4,200

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

APPETIZER

Marinated Salmon and Avocado

Y—F EPRHRDT) A

Classic Caeser Salad

25y V=K% S5

PASTA
Spaghettini | Mackerel Pike
KIIEDT v AR

Chitarra | Wagyu Bolognése
F#f4 0 Rt —+ +500

MAIN

Tandoori Chicken | Spicy Tartar
ZYFYV=F XY R4 Y—=RNLEZV

Grilled Mackerel | Salsa verde sauce

ko vy vy

Grilled Wagyu beef Steak with Potato Fritti
A AFRD 7 ) +2000

DESSERT
Tiramisu
TATIA
Basque Cheesecake
INRZF =7 =% +500

Coffee / Tea
a—e— /K

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
TERIYAKIT w 78— 4 — sEHeEM205L e i s &4

Choose one side dish.
B ERYART 4 v YabBBOEILEI

French fries or Coleslaw

JVVFT754 /) a—-nza—

DESSERT

Mont Blanc Mille-Feuille
2 FRERDINT4—2
Basque Cheesecake
INADF =R —F

Matcha Tiramisu
HR74532

Salted Caramel Pudding
xRy SANVT )Y

Creme Brulee

JL—=LT7)aL

@ Parfait | Shine Muscat
YXYAYRAH Y FDINT 2

Ice Cream [Pistachio / Strawberry]

TARIV =L [ ¥RRFF / Abax) =]

Sherbet [Lemon / Mango]
Yry—xXyh[ LVEY /) 2ra—]

6TH PANCAKE

6th Pancake
Bth /27 — % it 3M20Hb Eu i3 3T

Extra Butter

IIANIINZ—

Fresh Whipped Cream
)= A

Vanilla Ice Cream

INZSTARI ) —A

2,400

1,400

1,300

1,200

1,000

1,100

1,500

700

700

Double 2,000

Triple 3,000

+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
GONC Grape Abduction Company / Slovenia
TV TU=TF T TRV ay =

ROSE

CHISTINA Wines Rose 2023 / Austria
IVAT4—F DAV u¥ 2023

NATURAL

Today’s Natural Wine
AHDFFaF074 Yy

WHITE

Pays d'Oc Sauvignon Blanc / France
ARy V=v4z23vT5v

Paul Ginglinger Riesling / France
R Ir> 75Tz Y=Y VT

Bread & Butter Chardonnay / America

T v R&IZ— V¥ )L R 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

AbwITN—A4 VT

Fukuoka Craft IPA / Fukuoka
#2727 b IPA

Smog City IPA / America
A€y 7Y T4 IPA

BEER

KIRIN Heartland Draft / Japan
FYN=FSVF

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

Homemade Sangria

BRI 7

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

NON-ALCOHOL

Pear and Chamomile Squash
HRLEAEI-NDR Dy Y a

Passion Fruit Cooler
NRyyayy—o5—

Grape Juice

ARG WY a—2
SEISOU Oolong Tea

TR INHER

Ginger Lime
TYIr =54

Cold Pressed Juice | Orange
I-NVFTLRAFL YTV 2—2

Mango Juice
vy Id—Ya—2

Guava Juice

VAR

Cola

a—-3>

Cola ZERO
a—S5+nm
Sweet Ginger Ale
VyIy—T—)u

Blood Orange Sparkling
TI9RFLYY 2= )T

Grapefruit Sparkling
TV=FIN=Y 2= )T

Non-Alcoholic Beer
J YTV —)L¥—) v

990

1,100

1,000

1,300

1,500

1,200

1,000

900

900

800

800

800

1,000

1,000

1,500

COFFEE & TEA

Coffee (Free Refill)
FYTFNLTLYRa—— (V7417 —)

Espresso

IATL Y

Cafe Au Lait
H7 I

Uji Matcha Oat Latte
FRHERA -V Z 7
Chai Latte

FYATT

Iced Jasmine

TART ¥ IV TA—

Iced Earl Grey
TART—=IVIT VAT 4—

Iced Rooibos
TAANWVARRAT 4 —

900

900

1,000

1,200

1,000

900

900

900

SMITH TEA(HOT ONLY)

No.55 Lord Bergamot
7= A

No.13 Red Nectar
IWWARZAID Z—

No.23 Kandy
tAuyrar7 35

No.67 Meadow
HEI IV

No.1912 Rose city Genmaicha
YORZ

No0.96 Jasmin Silver Tip
TrAIYV

900

900

1,000

1,000

1,000

1,000

If you have any food allergy, and if you need help, Please let us know. Please order one drink per person. A 10% service charge will be included to the price excluding tax.

BYTLLF -2 HEHLT, THIEPBRE LA R Ry 7 ~FH LIS,

AU YR Y20 TEX B GIL 2T,

BEHOBILS @FISHL T10%20 Y —C AR 2THE LT U&7,



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.

APPETIZER
Burrata Cheese and Nagano Purple Grape
Tv I = RF=REFH )= T 2,800
Vegan Quinoa Salad
ThA—=HYFIXITH X 1,600
Classic Caeser Salad
DIy sy —H—HS5X 1,800
French Fries Truffle and Cheese
774FKFE M a7&F—X 1,500
Assorted Prosciutto
ARAVEENLOBEY B 1,900
Assorted Cheese
F-AOREDAbY 2,000
PASTA
Tagliatelle | Mashroom | Cream Sauce
KEDZ)V—LY—2 RVTTFvL 2,000
Rigatoni | Fresh Cheese and Egg Plant | Tomato Sauce
TLyYaF—XLHFORER—T  VHb-= 1,800
Spaghettini | Mackerel Pike | Alio Olio
KD Ty 2A2H AT T4 —= 1,900
Chitarra | Wagyu Beef Bolognése
TR A—¥ 295 2,300
Big Portion
CyrR—Yav +600
MAIN

Loco Moco | Trufle Grabby Sauce
naEa pa7/Lfe-y-2 2,300

Black Keema Curry
TIv X - HL— 2,100

Rib Roast Steak | Japonese Sauce
V7R =227 =% YrRA—¥Y—2 200g 2,900

Grilled Mackerel | Salsa verde sauce
S IOVAVI R VI e 2,800

Balcony

BY 6TH

SEASONAL COURSE
5,000

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

APPETIZER
Marinated Salmon and Avocado

Y—F EPRHRDT) A

Classic Caeser Salad
059y sy —F 5K

PASTA

Tagliatelle | Mashroom | Cream Sauce

FRkED 7Y =LY —2

Chitarra | Wagyu Bolognése
F#fA0Ft—+ +500

MAIN

Tandoori Chicken | Spicy Tartar
ZYFYV=F XY R4 Y—=RNLEZV

Grilled Mackerel | Salsa verde sauce
o7 vy

Rib Roast Steak with Potato Fritti

FEAFFR 0790 +2000

DESSERT
Tiramisu
TATIA
Basque Cheesecake
INRZF =7 =% +500

Coffee / Tea
a—e— /K

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

BT UNX -2 LT, SISV BEREAE R Ry 7 ~FHLHLITS W,
BIED I KRG EERPFHEHLTE D &7,

IG | balconybyé6ch
WiFi | Balconyby6th
WiFi Pass|Balconyrrzy

SPECIAL BURGER
TERIYAKI Egg Burger
TERIYAKIT w 78— 4 — sEHeEM205L e i s &4

Choose one side dish.
BIHERYPART 4 v Y absBOCLK A

French fries or Coleslaw

JVVFT754 /) a—-nza—

DESSERT
Mont Blanc Mille-Feuille
EVTIVINT4—2
Basque Cheesecake
INADF =T —F
Matcha Tiramisu
HET473I2

Salted Caramel Pudding
FxrISANVTYY

Creme Brulee

JL—=A7ValL

Parfait | Shine Muscat
VXAYRAH Y bOINT

Ice Cream [Pistachio / Strawberry]

TARIZYV=L [ ¥RZRFF / Abax) =]

Sherbet [Lemon / Mango]
Yr—xXyh[ LEY /) 2ra—]

6TH PANCAKE

6th Pancake
6th /X2 —F el M203 L vk ris 2

Extra Butter

IIANIINZ—

Fresh Whipped Cream
)= A

Vanilla Ice Cream

INZSTARI ) —A

2,400

1,400

1,300

1,200

1,000

1,100

1,500

700

700

Double 2,000

Triple 3,000

+300

+300

+400



