COURSE
4 Dishes / Bread / Café

¥6600

This is a 4 dishes course that includes
a seasonal appetizer and our speciality.

{ APPETIZER )

B AXFD BA <0
VavH LBV ED P

Sea Bass Marinated in Kelp
with Junsai and Okahijiki

BALCON TOKYO ...

{ SOUP )
S N v uJ: s
Try our fruit champagne and cocktails for a light hearted drink F—NETy 2 DEHRAEZ—Y 2

Chilled Sweet Corn Soup
We also offer a list of carefully selected wines.

We offer fine dishes that are both casual and modern

using the best ingredients of the season. { MAIN )

We also offer vegetarian, vegan and gluten free options. HEMFDZIN =F57—2

Grilled Japanese Wagyu Beef with Madeira Sauce

BAREHLIBL AN BVWEEIRICIEARIEADSEEHEDET,
If you don't like meat, we can change to fish for you.

{ DESSERT )
TREDE—DHEZBVEZTL
Please choose one from the following
AFVr~—ENFYIDIH b= aaF
Géateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
or
HIRAT ey A/ Y al Doy Fayk
Panna Cotta with Yubari Melon and Champagne Jelly

T4 F =1L EEEFAMEIEICT1 0% DY —EZARIZBHEWLET,
10% service charge will be added to the above tax-included prices during dinner hours.

FLILF—BH  BREFIRGEDSBEEFER R RY Y TETRRUMFIF LIV,
For customers with food allergies or other restrictions, feel free to talk to our staff.




BALCON TOKYO COURSE
- SEASONAL PRIFIX -
6 Dishes / Bread / Café

¥9000

Enjoy a taste of BALCON TOKYO.
Choose from a variety of our signature dish
and enjoy different seasonal ingredients.
This is a six-dish course with a lot of attention to detail.

NON-ALCHOLIC
WINE PAIRING 1 5 INK PAIRING
4 Glasses +¥5500 3 Glasses +¥3300
{ AMUSE >

B D/NETn—
A First Appetizer

{ APPETIZER.1 )

BigE ARF D BA <D
VavH L LBLUVLEDOH
Sea Bass Marinated in Kelp with
Junsai and Okahijiki

{ APPETIZER.2 )
EIDA

AN EHS
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Winter Melon, Duck,
and Summer Vegetables in Consommé

A DISH oF YOUR CHOOSING

{ PASTA )
{ MAIN DISH )
{ DESSERT )

IRRG ALY - TH=RNIER—IIDBRVLIEE N,

For the BALCON TOKYO course,
please choose your pasta, main and dessert from right page.

(PASTA ) 2&&bh1m

By Al —LE BN 27D A —=

Tagliolini with Black Truffle, Ham, and Organic Mushrooms

mEE T ANDI T T — YU T4 %

Linguine with Tomato Ragout of Octopus and Fennel

{ MAIN DISH ) 3&&b1m

m HEMF DIV ~Fo5v—2

Grilled Japanese Wagyu Beef with Madeira Sauce

m EEEEMERDA —T U BEE
RFYHERTA AN Y ITYy—R

Isaki (Japanese Grunt) Oven-Baked Dish
with Red Bell Peppers and White Balsamic Sauce

be—Hh—LA
mREERERKEO—ADT YL 7)—rRy—)—2
Grilled Pork Shoulder Loin with Green Pepper Sauce

( DESSERT ) 2@&h1M

BRIV ET YRV Al DAV FaAY R

Panna Cotta with Yubari Melon and Champagne Jelly

BAFTIEN—E¥NLFIYIDH—aaF

Géateau au Chocolat with Fig and Hazelnut

TAF =51 LS LEFGAAMAIEICT0% DT —EXRIZTBER L LET,
10% service charge will be added to the above tax-included prices during dinner hours.

TULILX—B#H BEFIRGEDSBELEFER G RY Y TETEHUMIFLEEWN,
For customers with food allergies or other restrictions, feel free to talk to our staff.



APPETIZER

B ARFDREAAD vavILLBHOLEOHHR - 1900
Sea Bass Marinated in Kelp with Junsai and Okahijiki

ThZ2VT4 /7#“%‘/@@%@1{‘_7 ............ 1650

Homemade Smoked Atlantic Salmon

T T —RF—REZFETIL—"T o 2400

Burrata Cheese and Seasonal Fruits

F— VM. T—V DY —HF—HYFK 1700

Fresh Ceasar Salad with Kale Leafs, Apple, Cheese and Almond

71/\/7—7-34’}:%]‘917 .................................... 1950
French Fries with Black Truffle

%&%?@791& NYDHFERFLPIY =& o 1800

Grilled Kamo Eggplant with Harissa and Tomato Sauce

HYUTTT—AT —F ML H a—F ) e 1900

Roasted Cauliflower with Lemon and Cashew Nuts

PASTA @ RIETINTY 7Y~ EB AR

Pasta can be made gluten-free.

HIE T2V AN DRI 7= YU T A o 2600

Linguine with Tomato Ragout of Octopus and Fennel

ey a N —LL RN 2704 )Y —= - 2800

Tagliolini with Black Truffle, Ham, and Organic Mushrooms

%%%ﬁﬁ#@ﬂ‘nj\—%-x){b“y%/f .................. 2500

Spaghetti Bolognese of Northern Japanese Beef

MAIN

HEHEDZ UL 2FF5V—Z oo, 150g 4500
Grilled Japanese Wagyu Beef with Madeira Sauce 300g 8500
Ve 1L ﬁ}fE*@ﬂ'—7‘/‘Ef§ ............................... 2900

NTZYHEFTA PN HFIay—R

Isaki (Japanese Grunt) Oven-Baked Dish
with Red Bell Peppers and White Balsamic Sauce

be—h—bA
EER LB —AD T YL 7Y —rvysi—y—2 - 3000
Grilled Pork Shoulder Loin with Green Pepper Sauce

—a—Y—J Vit
FLTF a0 T VI 520k TEXVELFET oeeerrnnennes 2p 3000
Grilled Lamb Chops (Min. 2 pieces)

DESSERT

D9 TVY FIURNZIDERTAL e 950
Classic Pudding with Grand Marnier Caramel <Use of Alcohol >
MASRIVY —RIEPILIA—ILEERLTVET,

AFTOe~N—E¥NLF O IDH = aaF 1000
Géateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
KRATWBEYY—LIRTZIL A= ZFERLTWEYD,

«\/fﬁl\f—._xb—_ﬂf ............................................ - 950

Baked Cheese Cake

HBRAT YV ET X VRV alb DRy F Ay R s 1200
Panna Cotta with Yubari Melon and Champagne Jelly

T AT =51 LIF EEFAMEAIRICT10% DY —ERRZEHWLETD,
10% service charge will be added to the above tax-included prices during dinner hours.

FLLF—B# BEHIRREDCELFSERBRLRY Y TETHAULAFFLEE N,
For customers with food allergies or other restrictions, feel free to talk to our staff.



CAFE
:l.__t.__ ............ 800

Coffee [Hot/Ice] Café Latte [Hot/Ice]

IATLoY

Espresso Cappuccino

MIGHTY LEAF TEA ml_qhty

NAT14——THDREZHBELULTEDET,

WHOLE
LEAF TEA

Oy -5 @rrsrru-

F—=H=w 7 - T—NTVLA
Organic Earl Grey
F—H=v7 185K
Organic Roasted Green Tea
R4 bA—F v —F

(FTALTA— RIE SEI-N E—F)
White Orchard (White Tea, Green Tea, Chamomile, Peach)

<{Non-Caffeine HERBAL TEA>

ANEI=NVITAR (hEI-N . FLVY LEVZF2) 1000
Chamomile Citrus (Chamomile, Orange, Lemongrass)

F—H =97 T I7Vh Y T R— 1000
AABRANAERH A, <Y —T—1F)
Organic African Nectar (Rooibos, Hibiscus, Marigold)

OTHER

AV —73IRb 7y zvh
Olives Orangette

Mixed Nuts

FROMAGE
7a~<—Ya2+7—bF Cheese Platter

IELY RO —F) 1000 NIV =T (Fr—)
Mimolette Gorgonzola

2XT T (EHE) - 1000 PNNIVY—) LyYr—/ (»~—=F) 1000
Baraka Parmigiano Reggiano

T =51 LIF EEFAMEIRICT10% DT —E AR ZEBWLETD,
10% service charge will be added to the above tax-included prices during dinner hours.




