WEEKEND LUNCH MENU

Lunch | 11:00AM - 3:00PM
In this place where various cultures intersect,

you can enjoy special dishes at any time of the day.

A LA CARTE

Burrata Cheese and Dekopon Caprese
TvI—RF—AETARYDHT L% 3,200

Japanese Horse Fillet Carpaccio

EEBRN 7LD HNIy F 3 2,500

Classic Caeser Salad
05V Y= —H5X 1,800

French Fries Truffle and Cheese
774FKRFE M) a7&F—X 1,500

Assorted Prosciutto

ARAVIEENLDOBEY b 1,900

Assorted Cheese
Fior Di Maso # —ZXDkEH A b ¥ 2,700

PASTA

Tagliatelle | Seasonal Onions and Broad Beans | Cream Sauce

HEBLZLED 2V —LY -2 XYV 7Tyl 2,300

Penne | Ricotta Salata Cheese and Eggplant | Tomato Sauce

V29 RYS—REFFDIL Y —R <~V A 2,000

Spaghettini | Swordfish and Rape Blossoms | Lemon Peperoncino

HVFLHEORDT—VF - F =V F 27 F4—= 2,100

Chitarra | Wagyu Beef Bolognése
FEfIfoRor—€ F295 2,500

Big Portion
[ = +500

MAIN

Beef Doria
v—7RKY7 2,100

Black Keema Curry

TS IF—HL— 2,300
Grilled Wagyu Round

myeED27—27Y 91 7,800

Grilled Salmon
-7 3,300

Balcony

BY 6TH

SEASONAL COURSE
5,000

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

APPETIZER

Burrata Cheese and Dekopon Caprese
T I=RF-AETARYOHTL—F

PASTA
Tagliatelle | Seasonal Onions and Broad Beans | Cream Sauce

MERELEZCHD ) =LY =R RV TP T oL

Chitarra | Wagyu Bolognése
FEFFOFRDA - +500

MAIN
Tandoori Chicken Herb Cream Sauce
RYR)=FFY N=T 7)) =LY —2R

Sauteed Spanish Mackerel | Green Pepper Sauce
Bovy— 7Y)=r_y=y =2

Grilled Wagyu Beef Aitchbone with Potato Fricti
FFAFRD 7Y +2000

DESSERT

Citrus Blancmange
WMo 75><2r e
Basque Cheesecake
INAZF =X —F +500

6th Pancake
6th/s>r—% > 70 +600

Coffee / Tea
a—-e— /ALHE

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 | balconyby6th
WiFi|Balconybyé6th

WiFi Pass|Balconyrrzy

DESSERT

Strawberry Mille-Feuille
bEOABOINT 41—

Basque Cheesecake
INAGF =R —F

Brown Cheese Creme Brulee

TI39F—ADIL—LT Va2l

Citrus Blancmange

Mo 7s5y2rox

Rich Gateau Chocolat
VoFHb—>aad

Strawberry Parfait
ZhaNY) —HF—

Ice Cream [Chocolate / Strawberry]

FPAZZYV—A [ FazaL—F / Zbax)— ]

Sherbet [Lemon / Framboise]

Yr—xpbh [VEY /) T75VFRD—-X ]

6TH PANCAKE
6th Pancake
6th /x> 7 —%
XHEESHER200 L Luveiiad+

X Please allow about 20 minutes for preparation.

Extra Butter

IIANIINR—

Fresh Whipped Cream
V-2

Vanilla Ice Cream

INZIGTART ) =LA

1,600

1,400

1,200

1,000

1,300

1,500

800

800

Double 2,000

Triple 3,000

+300

+400



LUNCH MENU

DRINK MENU

WINE

SPUMANTE

Astoria Casa Spumante / Traly

TFAN)T h—=H% 2T2 T 1,500

CHAMPAGNE

Mandois Brut Origin / France
?YF7 7Yavbh FYIA 2,000

ORANGE

PITTNAUER Perfect Day / Austria
Cy b+ o7 — =727 4 1,700

ROSE

Domaine d'O Pinot Noir Rose / France

FAX=X+F—= ¥/ /=)L vt 1,600

WHITE

Astoria SUADE Sauvignon Blanc / Italy
TAN)T V=U4=aY TSy 1,300
1/2Bottle 3,200

Paul Ginglinger Riesling / France
RN Trr 750z V=2R) T 1,500
1/2Bottle 4,300

Kendall-Jackson Chardonnay / America
TYEN TV YRR A 1,800
1/2Bottle 5,000

RED
Borgo Scopeto ROSSO TOSCANA I.G.T / Italy
Fnd-2ax=F ayYb2H-=7F 1,400

1/2Bottle 3,800
Francis Coppola DC Cabernet Sauvignon / America
TR Ay RT A AY =43 1,600

1/2Bottle 4,300
Domaine du P‘avillon Pinot Noir / France
FX=X T a-%043Y ¥//7—)V 2,400

1/2Bottle 7,000

CRAFT BEER

Uchu Brewing / Yamanashi
IBLWITN—A VT

Fukuoka Craft IPA / Fukuoka
g2 27 b IPA

Double Vision Brewing / New Zealand
BINEYary7Va—A4vT

BEER

KIRIN Heartland Draft / Japan
FYN—FFVFK

Corona Extra / Mexico

R u B e o S S 2

Hoegaarden / Belgium
La—HNLTY

COCKTAIL

6th Lemon Sour

6thv > ¥ v —

Gin & Tonic | Kinobi
ENOE A =/

Japanese Highball
Fr )R —ANA KR =)L

Homemade Sangria

HR&HS> 7Y 7

2,000

1,800

1,900

Glass 1,200

Pint 1,500

1,000

1,200

1,000

1,300

1,000

1,200

NON-ALCOHOL

Hojicha Sparkling
FHHEZILRAIS=2) T

Apple Squash
EROAT Ay a

Citrus Squash
YENIARAH YV a

Grape Juice
IAVEGEN HEY 22

Cold Pressed Juice | Orange
I-NVRTLRAFL YT Va—2R

Mango Juice
2y a—=TUa—2R

Guava Juice
TpINTa—2R

Coke
a—=3

Coke ZERO
a—S5Fn

Sweet Ginger Ale
DA et ¥

Blood Orange Sparkling
TS5y RFL VY Z8=2) T

Grapefruit Sparkling
TV=TFIN=Y 2= )7

Non-Alcoholic Beer
/Y PIVa—)LE—)u

1,200

1,300

1,200

1,400

1,200

1,000

1,000

900

900

900

1,200

1,200

1,500

COFFEE & TEA (HOT ICE)

Coffee (Free Refill)

VI FNLTLYRa—— (V74179 =) 900
Espresso

T2 vy 900
Cafe Au Lait

BHI7F L 1,000

Iced Jasmine

FTARTY Y AI VT4 — 900

Iced Earl Grey
TART =NWIT VAT 4— 900

Iced Rooibos
TPARANWARRAT 4 — 900

TEA(HOT ONLY)

SMITH TEA | No.55 Lord Bergamot
74 900

SMITH TEA | No.13 Red Nectar
IWAKRZAD & — 900

SMITH TEA | No.23 Kandy
tAayrar7 5 1,000

SMITH TEA | No.67 Meadow

HEI IV 1,200
SMITH TEA | No.1912 Rose city Genmaicha

KRR 1,000
SMITH TEA | No.96 Jasmin Silver Tip

Jr23y 1,000
Fresh Mint

JLy¥alIvh 1,300

Please order one drink per person. A 10% service charge will be included to the price excluding tax. Our restaurant is a Hills Benefit partner. Please present your HB mark at checkout to receive special benefits.

=AU YRY 2O TEX B CILET,

REOME S QL TI0%20 Y — 2R 2THE L T v &9, HJHE e VZARAT7 4y bOEREC T, S RFHFIC, BBEE> - 272 TIRRGCL ST LEFOF 22 THAVI ST &9,



