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 Pear

TvS5—=RF—ALHFOHT L —F 2,800

Vegan Quinoa Salad
ThA—=HYFIXITH X 1,600

Classic Caeser Salad
05Ty Y= —=H5&% 1,800

French Fries Truffle and Cheese

754KKTFE Pa7&F—X 1,500

Assorted Prosciutto

ARAVEENLDREY B b Y 1,900

Assorted Cheese

F-ZXDREH B Db 2,000
PASTA

Tagliatelle | Whiite Mashroom | Cream Sauce
HEHEOIY—-LY -2 R) 7Tyl 2,000

Spaghettini | Mackerel and Egg Plant | Tomato Sauce
DY by =2 Y FYTE AT T A== 1,800

Fusilli | Salsiccia and Cabbage
ARBILY 9 FrEXF ey 7Ty 1,900

Chitarra | Wagyu Beef Bolognése
BEMFOFRuA—Y *297 2,300

Big Portion
Ey I R—Yav +600

MAIN

Loco Moco | Truffle Grabby Sauce
QIE2 M a7l LAE-Y—2R 2,300

Black Keema Curry

VA EVE Sk ) 2,100
Grilled Salmon | Herb Tartar Sauce

P—EXDT YNV N=T RN S 2,800

Grilled Wagyu Beef Aitchbone
MfEAFRo 7 ) 6,800

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 oY= =% 5K

Yellowtail Carpaccio

TIeSDANISy F 3

PASTA
Spaghettini | Mackerel and Egg Plant | Tomato Sauce
fFDOR2 Y —2 Y F) 7

Chitarra | Wagyu Bolognése
FEfA 0 Rt —+  +500

MAIN

Grilled Pork | Pizzaiola Sause
BORMBKO IV €y rit—3F

Grilled Salmon | Herb Tartar Sauce
Y= DTV =T RV R

Grilled Wagyu beef Aitchbone with Potato Fritti
M AFKD 7w +2000

DESSERT
Classic Tiramisu
7Y I TATIR
Basque Cheesecake
IN2ZF =7 =% +500

Coffee / Tea
a—e— /KHE

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

DESSERT

Pistachio Strawberry Mille-Feuille
BEERZFADINT 4 -2

Basque Cheesecake
INRGF =T —*

Chai Tea Creme Brulee
FYATA—=DIYV—=LT Va2l

Rich Gateau Chocolat
@ VyFHh—=rvaas

Parfait | Pear and Chocolate

HEEEFaaL—bDR7 2

Ice Cream [Pistachio / Strawberry]

TARI) =LA [ ¥ARFF / ZAbux) =]

Sherbet [Lemon / Pear]
Vr—~xyh [ LEY/FR]

6TH PANCAKE

6th Pancake
ﬂ 6th /X277 —F s spsi200 M Lo i s &+

Extra Butter

IIANIINR—

Fresh Whipped Cream
o) -4

Vanilla Ice Cream

INZSTARI ) =L

1,500

1,300

1,200

1,300

1,400

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

Perrier Jouet Grand Brut / France
RNLTaL TS5 T Vayh

ORANGE

Blonde By Nature / Austria
TuY RN FFal 2024

ROSE

Rose By Nature 2024 / Austria
ot N[ FF2L 2024

WHITE

Pays d'Oc Sauvignon Blanc / France
RARw 7 V=04 =ar 75

Paul Ginglinger Riesling / France
RN D250z V-RY VT

Bread & Butter Chardonnay / America
TL v R&NZ— Y¥LRA

RED

Terre Cevico Merlot / Italy
Tyl FzU4a Ana—

Gnarly Head 1924 Cabernet Sauvignon / America
F=V—=~v K 1924 HARXNVA Y =T y=aY
Bourgogne Pinot Noir / France

ITNd—=2 ¥/ =)L

1,300

2,400

1,600

1,500

1,300

1,500

1,700

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

Corona Extra / Mexico

a9t XA

Hoegaarden / Belgium
Ca—HNT Y

COCKTAIL

6th Lemon Sour

6thv £ ¥ v —

Gin & Tonic | Kinobi
FOEYYbzv

Japanese Highball
DA TAT=E A ey 2

Homemade Sangria

ARy 77

Hot Wine
B N (N

2,200

1,800

2,800

Glass 1,100

Pint 1,500

1,000

1,200

1,000

1,300

1,000

1,000

1,000

HAPPY 6TH DAY

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

Moét Chandon Brut / France
FL-z-YrYYRFY 7Yavh 990

NON-ALCOHOL

Pear and Chamomile Squash

R HEI-NVDRAH YV 1,200
Mandarin Ginger

BMNAD»AY YT e — 1,100
Grape Juice

ARG WH Y 22 1,300
SEISOU Oolong Tea

HR ISR 1,500
Cold Pressed Juice | Orange

I-NVRTFL2FL YT T2—2 1,000
Mango Juice

2y I—Va—2R 900
Guava Juice

T pISTa—2R 900
Cola

a— 800
Cola ZERO

a—S5+n 800
Sweet Ginger Ale

TyVr—T—)L 800
Blood Orange Sparkling

TS5y RFLYY 2=V T 1,000
Grapefruit Sparkling

TV=FIN—=Y A=) VT 1,000
Non-Alcoholic Beer

J Y TPI)La—)LE—)L 1,500

COFFEE & TEA

Coffee (Free Refill)

FNVIVFNTLYRa—— (V7417 —) 900

Espresso

b A 900

Cafe Au Lait

H7xF L 1,000

Chocolate Latte

FazaL—+7 7 1,200

Chai Latte

FrA5F 1,000

Iced Jasmine

TPART Y AIV T 4 — 900

Iced Earl Grey

TAART=IVT VAT 4— 900

Iced Rooibos

PARNWVARRAT 4 — 900
SMITH TEA(HOT ONLY)

No.55 Lord Bergamot

=L LA 900

No.13 Red Nectar

IWARZARD Z— 900

No.23 Kandy

S =L A 1,000

No.67 Meadow

BHEI—IV 1,000

No.1912 Rose city Genmaicha

YOk 1,000

No.96 Jasmin Silver Tip

TYRAIV 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,

B AU YR) 20 TEX BV L 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.

Balcony

BY 6TH

APPETIZER

@ Burrata Cheese with Pear
TS5 —=RF—=XLHEFLD2Y) A

Vegan Quinoa Salad
YA B YRR T YK

Classic Caeser Salad
ﬂ ISV oY= =Y 5K

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

Assorted Prosciutto

2ARAVEENLDOREY B b

Assorted Cheese
F—ZXDEEH LY

PASTA

Tagliatelle | White Mashroom | Cream Sauce
H#EOI)-LY—2 RY7TvyL

Spaghettini | Mackerel and Egg Plant | Tomato Sauce
fEEMTORP Y =2 YFYTRE 2T T4—=

Fusilli | Salsiccia and Cabbage
HRBEILY v FrELF ey T7TvY

Chitarra | Wagyu Beef Bolognése
HEMmforot—+ ¥2v95

Big Portion
Yy R—vayv

MAIN

ﬂ Loco Moco | Trufle Grabby Sauce
naEa FYa77vfe-y-2

Black Keema Curry

79 ¥ —hL—

Grilled Salmon | Herb Tartar Sauce
Y= DIV N=TRLRV

Grilled Wagyu Beef Aitchbone
g AFRD 7YV

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

2,800

6,800

SEASONAL COURSE
5,000

Choose One From Appetizer, Pasta, Main and Dessert.

B, N2&%, A YT 4v¥a, FTHE—FrEBERUELLEIG

APPETIZER
Classic Caeser Salad
D5V Y= =% %
Yellowtail Carpaccio | Soy Ginger
TIVeIDHNWSyFa VATV Ir—

PASTA
Fusilli | Salsiccia and Cabbage
YTy FrEF YR F v XY

Chitarra | Wagyu Bolognése
F#fA0Ft—+ +500

MAIN

Grilled Pork | Pizzaiola Sause
FORMKO IV Covrit—3

Grilled Salmon | Herb Tartar Sauce
F—FYDTYNV =T RILRV

Grilled Wagyu Beef Aitchbone with Potato Fritti
FAEAFRD 7Y +2000

DESSERT
Tiramisu
TATIA
Basque Cheesecake
IN2ZF =7 =% +500

Coffee / Tea
a—e— /HLH

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 | bal
WiFi|Bal

WiFi Pass|Balconyrrzy

conybyé6ch
conybyé6th

DESSERT
Pistachio Strawberry Mille-Feuille

6TH PANCA

6th Pancake
ﬂ 6th /327 —F xBes iMool bur s &¥

Extra Butter

IIANIINR—

Fresh Whipped Cream
7Y -2

Vanilla Ice Cream

INZIGTART =LA

FHEEARFADINT 41— 1,500
Basque Cheesecake
INADF =T —* 1,300
Chai Tea Creme Brulee
FYATA—DIYV—LTYaL 1,200
Rich Gateau Chocolat

C)Uv?ﬁ%—93:5 1,300
Parfait | Pear and Chocolate
WAL FaaL -7 1,400
Ice Cream [Pistachio / Strawberry]
FAZRI) =LA [ ¥Z2ZFF / 2bpxY) = ] 700
Sherbet [Lemon / Pear] .
Yr—~yb [ LEY/HR] 700

KE

Double 2,000

Triple 3,000

+300

+300

+400



