®

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
TS5 —2F—ALHFOHTL—F 2,800
Vegan Quinoa Salad
TA=HVFEITH X 1,600
Classic Caeser Salad
IS5V Y= =Y S5K 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 | Mashroom | Cream Sauce

KEDIZV—LY—2 RV 7T oL 2,000

Spaghettini | Mackerel and Egg Plant | Tomato Sauce
oL by =2 YFYTR ZRTT4—= 1,800

Fusilli | Salsiccia and Cabbage
Py Fr EfifliF <Y TV 9 1,900

Chitarra | Wagyu Beef Bolognése
REMFOFRuA—L *297 2,300

Big Portion
CyrR=—vay +600

MAIN

Loco Moco | Trufle Grabby Sauce
0a€Ea Ma7/ L fE—=y—2 2,300

Black Keema Curry
TIvIF—vHL - 2,100

Rib Roast Steak | Japonese Sauce
V7 R—22A7 =% YrFi-—tY-2 2,900

Grilled Salmon | Herb Tartar Sauce
=Y DT VNV N=TRNVEV 2,800

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

Yellowtail Carpaccio

TV SDhNINy F 3

Classic Caeser Salad
95U Y= h K

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

Chitarra | Wagyu Bolognése
F#f4 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 Steak with Potato Fritti
FEAF KD 7 Yv +2000

DESSERT
Classic Tiramisu
793V ITATIR
Basque Cheesecake
IN2ZF =7 =% +500

Coffee / Tea
a—e— /HHE

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 — sGHEEM205L e i s &+

Choose one side dish.
B ERYART 4 v YabBBOEILEI

French fries or Coleslaw

JVVFT754 /) a—-nza—

DESSERT

Mont Blanc Mille-Feuille
FHEFEDOI V74—

Basque Cheesecake
INAG F =T —*

Classic Tiramisu

I3V vITATIA
Creme Brulee
JL—ALT)alL

Salted Caramel Pudding
H¥roxVT Y
Parfait | Pear and Chocolate

FERLFaaL -7

Ice Cream [Pistachio / Strawberry]

TARIV =L [ ¥RRFF / Abax) =]

Sherbet [Lemon / Pear]
Yr—~yh [ LEY/FHR]

6TH PANCAKE

6th Pancake
Bth /27 — % it 3M205b Eu i3 33

Extra Butter

IIANIINZ—

Fresh Whipped Cream
)= A

Vanilla Ice Cream

INZSTARI ) —A

2,400

1,500

1,300

1,000

1,100

1,000

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

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
TLyR&NZ— Y¥LRA

RED

Terre Cevico Merlot / Italy
Tyl Frrv4a XAnna-—

Gnarly Head 1924 Cabernet Sauvignon / America
F=V=~vF 1924 A% Y —=U4=3V

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

1,300

2,400

1,600

1,500

ASK

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

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

1,000

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
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)

AVYFNTLYRa—e— (V7471 —) 900

Espresso

b A 900

Cafe Au Lait

H7 I 1,000

Uji Matcha Oat Latte

FHRHEEA -V F 7 1,200

Chai Latte

FrA5F 1,000

Iced Jasmine

TPART Y AIV T 4 — 900

Iced Earl Grey

TART —=)VIT VAT 4— 900

Iced Rooibos

PARNWVARRAT 4 — 900
SMITH TEA(HOT ONLY)

No.55 Lord Bergamot

7=V LA 900

No.13 Red Nectar

JWAKRZARD Z— 900

No.23 Kandy

AayFav 7S 1,000

No.67 Meadow

DHEI—IV 1,000

No.1912 Rose city Genmaicha

YOk 1,000

No0.96 Jasmin Silver Tip

TrAIY 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.

APPETIZER

Burrata Cheese with Pear

795 —RF—ALFHEHR D) A

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 | Nameko Mashroom | Cream Sauce

BROIDI)V—LY—A ZVFPTwlL

Spaghettini | Mackerel and Egg Plant | Tomato Sauce
fEEMMF Oy =2 YFYPRE 2T TF4—=

Fusilli | Salsiccia and Cabbage

PNy FPEFIRAYF Y 7T
Chitarra | Wagyu Beef Bolognése
TR A—¥ 295
Big Portion
CyrR—Yav

MAIN

Loco Moco | Trufle Grabby Sauce
02E2 F)aZl L=y =2

Black Keema Curry
TIvrF—hL—

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

Grilled Salmon | Herb Tartar Sauce
F—E DIV =T RLERL

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

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
Yellowtail Carpaccio | Soy Ginger
TVeSDHWSyFa VATV Iy —

Classic Caeser Salad
959y sy —F YK

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

Rib Roast Steak with Potato Fritti

FEAFFRDO 790 +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 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 v 773 — 4 — GHBEER205 M uierd s ¢4 2,400
Choose one side dish.

BHSBRYART 4 v v a®kBBOCIEI0

French fries or Coleslaw

JVVFT754 /) a—-nza—

DESSERT
Mont Blanc Mille-Feuille
EVTIVINT4—2 1,500
Basque Cheesecake
INADF =T —F 1,300
Classic Tiramisu
I vITATIIR 1,000
Salted Caramel Pudding
¥ roALT Y 1,000
Creme Brulee
JLV—L7 Va2l 1,100

Parfait | Pear and Chocolate

HRILFaaL— O T7 2 1,400

Ice Cream [Pistachio / Strawberry]

TAZRI) =L [ ¥RAZRFF / 2bax) =] 700

Sherbet [Lemon / Pear]
Yr—xyh[ LEY /R 700

6TH PANCAKE

6th Pancake

6th /327 —F xBesmi2osbl buieri sz Double 2,000

Triple 3,000

"""""""""""""""""""" TOPPING
Extra Butter

I ANIIRR— +300
Fresh Whipped Cream

EE/ DRV +300
Vanilla Ice Cream

INZSTARTY =X +400



