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

TvI7—=2F—ALFHDOHTL —F

Vegan Quinoa Salad
TA=HYFRXTH X

Classic Caeser Salad
25V Iy —HF—H 5K

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

Assorted Prosciutto
ARAVEENLDREY B b Y
Assorted Cheese

F—XDREH ALY

PASTA

Tagliatelle | White Mashroom | Cream Sauce
H#EDI)—LY =2 XY T Tyl

Spaghettini | Mackerel and Egg Plant | Tomato Sauce
ORI by =2 YFVTE AT T A==

Fusilli | Salsiccia and Cabbage
HRBEINLY 9 FrELF Y 7Yy

Chitarra | Wagyu Beef Bolognése
HBRMFOFRor—t ¥2v5

Big Portion

Yy 7 R—vav

MAIN

Loco Moco | Truffle Grabby Sauce
naEI pJa7sLfe-y-2

Black Keema Curry
TIv ¥ —hL—

Grilled Salmon | Herb Tartar Sauce
F—FYDT VNV N=T RN R

Grilled Wagyu Beef Aitchbone
MEAF RO 7 )0

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

Balcony

BY 6TH

SEASONAL COURSE
4,200

Choose One From Appetizer, Pasta, Main and Dessert.
B, NAR, A4 YT 4o ¥a, TH-FeHROLIV

APPETIZER
Classic Caeser Salad
IS5V Y= —HS5K

Yellowtail Carpaccio

TV TDHhNINy F 3

PASTA
Spaghettini | Mackerel and Egg Plant | Tomato Sauce
o= by =2 ¥F) 7

Chitarra | Wagyu Bolognése
FrRZfnd-oRot—+€ +500

MAIN
Grilled Pork | Pizzaiola Sause
FORMKD T I CoYyrAt—57

Grilled Salmon | Herb Tartar Sauce
F—FYDT VNV =T RNV EN

Grilled Wagyu beef Aitchbone with Potato Fritti
MAFAFFOZ )0 +2000

DESSERT

Classic Tiramisu
IV I TATIR

Basque Cheesecake
INRZF =7 —=F +500

Coffee / Tea
a—v— /KR

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

DESSERT

Pistachio Strawberry Mille-Feuille
BHELEZRRFADINT4—2 1,500

Basque Cheesecake
INARY F =R —F 1,300

Chai Tea Creme Brulee
FYATA—DIV—AT )2l 1,200

Rich Gateau Chocolat
Vo Fhh—>azas 1,300

Parfait | Pear and Chocolate
HRLFaar -0z 1,400

Ice Cream [Chocolate / Strawberry]

TAZRZY) =L [ Faavr—F / 2bux)— ] 700

Sherbet [Lemon / Pear]
Yr—xybh [ LEY /FER] 700

6TH PANCAKE

6th Pancake

6th 7S —F M smeM2058 Lurria g4 Double 2,000
Triple 3,000

""""""""""""""""""" TOPPING

Extra Butter

IIANIIIR— +300

Fresh Whipped Cream

EE DRV +300

Vanilla Ice Cream

INZSTARI ) — A +400



®

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
T —RF—ALHEROHTL - 2,800
Vegan Quinoa Salad
A=K VFEITH X 1,600
Classic Caeser Salad
DIy —HF—Hh5X 1,800
French Fries Truffle and Cheese
T7IARRTE M a7&F—X 1,500
Assorted Prosciutto
2ARAVEENLOEY B bY 1,900
Assorted Cheese
F—2XOREYE DY 2,000
PASTA
Tagliatelle | White Mashroom | Cream Sauce
AEHEDO YV —LY—2 27T vl 2,000
Spaghettini | Mackerel and Egg Plant | Tomato Sauce
DM~ =R YF)V TR AT T4—= 1,800
Fusilli | Salsiccia and Cabbage
HERBYILYy FrEXF Y 7T9Y 1,900
Chitarra | Wagyu Beef Bolognése
FEmtforot—+€ X295 2,300
Big Portion
Cy7R—vav +600
MAIN
Loco Moco | Truffle Grabby Sauce
0IE2 M a7l LfE—-Y—2 2,300

Black Keema Curry
TIv Ik —vhL - 2,100

Grilled Salmon | Herb Tartar Sauce
Y—FVDT VIV IN=TR)LZ)V 2,800

Grilled Wagyu Beef Aitchbone
MAEAF RO 7Y 6,800

Balcony

BY 6TH

SEASONAL COURSE
5,000

Choose One From Appetizer, Pasta, Main and Dessert.
B, NAR, A4 YT 4o ¥a, TH-FeHROLIV

APPETIZER
Classic Caeser Salad
IS5V Y= —HS5K

Yellowtail Carpaccio

TV TDHhNINy F 3

PASTA
Spaghettini | Mackerel and Egg Plant | Tomato Sauce
fiEore by =2 ¥F) 7H

Chitarra | Wagyu Bolognése
FrZfndorot—+€ +500

MAIN
Grilled Pork | Pizzaiola Sause
FORMKD I CoYr A4t -3

Grilled Salmon | Herb Tartar Sauce
F—FYDT VNV =T RNV R

Grilled Wagyu beef Aitchbone with Potato Fritti
MAFAFFOZ )0 +2000

DESSERT
Classic Tiramisu
7V ITATIA
Basque Cheesecake
INRYF =R —F +500

Coffee / Tea
a—v— /KR

If you have any food allergies, and if you need help, Please let us know.
BT LNF =BT, TSP BELRIGARIZ ARy 7~FBHLIIE3 v,
YIED I KGEERAHEHALTH O 27,

IG | balconyby6th
WiFi|Balconybyé6th

WiFi Pass|Balconyrrzy

DESSERT

Pistachio Strawberry Mille-Feuille
BEERRFADINT 4 —2

Basque Cheesecake
INADF =R —F

Chai Tea Creme Brulee
FYATA4—DIYV—LT V2l

Rich Gateau Chocolat
Vo FHb—raas

Parfait | Pear and Chocolate

HRILFaaL -7

Ice Cream [Chocolate / Strawberry]

TAZRIYV =L [ Faar—t / 2bax)— ]

Sherbet [Lemon / Pear]
Sr—myb [ LEY /R

6TH PANCAKE

6th Pancake
6th /327 —F xpsmM20b Eu s ad

Extra Butter

IIANIINR—

Fresh Whipped Cream
V-2

Vanilla Ice Cream

INZIGTART ) =LA

1,500

1,300

1,200

1,300

1,400

700

700

Double 2,000

Triple 3,000

+300

+400



LUNCH MENU

DRINK MENU

WINE

SPUMANTE

Astoria Casa Spumante / Italy

TAM)T h—Y% 2T TF

CHAMPAGNE

Mandois Brut Origin / France
?YF7 FYavbh FYIV

ORANGE

Selenita Macabeu Brisat / Spain

tlL=—% 2hHXA TYVHF-=TF

ROSE
Pinot Noir Rose 2023 / France
¥, Jv—)v u¥ 2023

WHITE

Pays d'Oc Sauvignon Blanc / France
ARy 7 v=vyz=aryrsv

Paul Ginglinger Riesling / France
RN Ir> 75T V=R)Y T

Bread & Butter Chardonnay / America

Ty R&/ISZ— Yy /LA

RED

Terre Cevico Merlot / Italy
Tyl FzU4a Anna—

Gnarly Head 1924 Cabernet Sauvignon / America

F=V =~y K 1924 ARV A Y=y

Bourgogne Pinot Noir / France

ITNT—=a2 ¥I)/)7—)L

1,300

1,800

1,400

1,500

1,300

1,500

1,700

1,300

1,500

2,400

CRAFT BEER

Uchu Brewing / Yamanashi
ILYWITIN—ATT

Fukuoka Craft IPA / Fukuoka
2 27+ 1TPA

BEER

KIRIN Heartland Draft / Japan
FYN=bFUF

Corona Extra / Mexico

auF - TFRALZ

Hoegaarden / Belgium
Ca— AT

COCKTAIL

6th Lemon Sour

6thL > ¥ v —

Gin & Tonic | Kinobi
FOERYYbzZv

Japanese Highball
F )R —ANA R =)L

Homemade Sangria

HREHY 7Y 7

Hot Wine
Ty bhoA¥

2,200

1,800

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 OSHIZIRD BALATHT E T

Moét Chandon Brut / France
FL VP RY TYavh

NON-ALCOHOL

Pear and Chamomile Squash
HRLDEI-NVORA vV a

Mandarin Ginger
M ADAY YTy —

Grape Juice
DAVEREH EEH Y2 -2

Cold Pressed Juice | Orange
I-NVFTL2FL YT Ta—2

Mango Juice
vy ad—=Ya—2

Guava Juice

T pISTa—R

Cola
a—-3

Cola ZERO
a—5+¥n

Sweet Ginger Ale
DA el ¥

Blood Orange Sparkling
TS5y RFL VY Z8=2) T

Grapefruit Sparkling
TV—=TIN=Y 2= )T

Non-Alcoholic Beer
J Y TPIva—)LE— v

990

1,200

1,100

1,300

1,000

900

900

800

800

800

1,000

1,000

1,500

COFFEE & TEA

Coffee (Free Refill)
FYIFNTLYRa—t— (V74171 =)

Espresso

IATL Y

Cafe Au Lait
H7 I

Chocolate Latte
FazaL—r7 7

Chai Latte
FYAST

Iced Jasmine

FART Y AI VT4 —

Iced Earl Grey
TART =T VAT 4—

Iced Rooibos
TPARANWVARRAT 4 —

900

900

1,000

1,200

1,000

900

900

900

SMITH TEA(HOT ONLY)

No.55 Lord Bergamot
7=NTuA

No.13 Red Nectar
IWWARZAAIT Z—

No.23 Kandy
tAur74v735

No.67 Meadow
HEI—IV

No.1912 Rose city Genmaicha
LK%

No0.96 Jasmin Silver Tip
VYAV

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.

B T7LLX -2 HRLT THICHPBELRIGAII ARy 7 ~FH LU CIES W,

=AU YR) 2D TEX B LT,

BEOBIKE SIS LTI0%20H —C 2R 2 THE LTV 7,



