COURSE
4 Dishes / Bread / Café

¥6600

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

{ APPETIZER )

HAIRE ROBDORE—2
E—YDIY 4Ty
Smoked Skipjack Tuna with Beetroot Ravigote

BALCON TOKYO ...

{ SOUP )

BEREVWANAREDaY IR

Try our fruit champagne and cocktails for a light hearted drink Consommé with White Maitake and Various Mushrooms

We also offer a list of carefully selected wines.

We offer fine dishes that are both casual and modern

MAIN
using the best ingredients of the season. < ?

We also offer vegetarian, vegan and gluten free options. HBENFDTIN =TTV —R
with 74V X+ 7w~=

Grilled Japanese Wagyu Beef with Madeira Sauce
and Voatsiperifery Pepper

BARELIBLLEINBVWEERICIEANEBEADZEELEDET,
If you don't like meat, we can change to fish for you.

{ DESSERT )

TREDE—DHEZBVEETL
Please choose one from the following
AFVr~—¥NFYI DI b—aaF
Géateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
o7
MEDEYT TV KobZoy—2

Japanese Chestnut Mont Blanc with Raspberry Sauce

T4 F =51 LIE LERHGAAKMEIEIC10% DT —ERRZBERWELET,
10% service charge will be added to the above tax-included prices during dinner hours.

FLILF—BM BEHIRGEDCELRIEBIRRAY Y TETHHALFHF LS,
For customers with food allergies or other restrictions, feel free to talk to our staff.




BALCON TOKYO COURSE (PASTAY 28&01m
- SEASONAL PRIFIX -

6 Dishes / Bread / Café BB AL — LB 27 DR A —=
¥9000 Tagliolini with Black Truffle, Ham, and Organic Mushrooms
Enjoy a taste of BALCON TOKYO.
Choose f.rom a variety of our s.1gnatu.re dish kI AR arDaayF—) YT 4R
and enjoy different seasonal ingredients.
This is a six-dish course with a lot of attention to detail. Linguine Peperontino with Sardine and Fennel

NON-ALCHOLIC

WINE PAIRING DRINK PAIRING ||

4 Glasses +¥5500 3 Glasses +¥3300
{ MAIN DISH ) 3&&b1m
{ AMUSE )
P DI/INSTr— i B HEMFDTIYN =575V —2 with 74L AT R~
A First Appetizer Grilled Japanese Wagyu Beef with Madeira Sauce and Voatsiperifery Pepper

( APPETIZER.1 )
m AR PE RO BDORE—7
E—YDI77 43y}
Smoked Skipjack Tuna with Beetroot Ravigote

mREET— AR DOT—AF HenYia—trFvy

Roasted Ezo Deer Loin with Celeriac and Hazelnuts

5 E LIV —EYDY T — BEFRLEHMOT L) TE Y}
(APPETIZER.2> Sautéed Fujisan Salmon with Grilled Eggplant and Salted Miso Beurre Noisette
LSRR R R T DRI L
W% InXEey
Poélé of Hokkaido Akkeshi Scallops || e e
with Burdock and Cardamom

{( DESSERT ) 2@&h1M

A DISH oF YOUR CHOOSING

BHIEDEY 7TV AubZny—2

{ PASTA ) .
Japanese Chestnut Mont Blanc with Raspberry Sauce

{ MAIN DISH )

{ DESSERT ) . . . . . -
WAFTIEN—ENLFVYDH—aaT
KRG A2 - TH—MIER—I LOBRULIES L, Gateau au Chocolat with Fig and Hazelnut

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

T 1= 1 LIE EEFAMEAIRIC10% DT —ERRIZEHBWLET,
10% service charge will be added to the above tax-included prices during dinner hours.

TULLF—B#H BEFIRREDCERRFREBHR AT Y 7ETRALMFIFLEEI WV,
For customers with food allergies or other restrictions, feel free to talk to our staff.



APPETIZER

EAEE IRDBDAE—T e—VD7T 4Ty oo 1900
Smoked Skipjack Tuna with Beetroot Ravigote

TrI2V T4 77#“%.‘/@@%%1%—'7 ............ 1650

Homemade Smoked Atlantic Salmon

T T —RF—REFEFITIIL—" o 2400

Burrata Cheese and Seasonal Fruits

e eMIE. T—FEV FDY—F—H 5K 1500
Fresh Kale Salad with Apple and Almond

FZLVFT7I94LBMN)a7 1950

French Fries with Black Truffle

HEFDTZVYE R29 I A PETAY T =)= .o 1800
Fritter of Shrimp-Shaped Taro Variety with Smack Salt and Américaine Sauce

HVTTT—RT —F BELH a—F 9 1800
Roasted Cauliflower with Lemon and Cashew Nuts

PA S T A @ SRZ BT ITFYTY—CEEAHE

Pasta can be made gluten-free.

RIJfat o AFavpRayF—) YyZ4 G 2600

Linguine Peperontino with Sardine and Fennel

=y aV—LLE RN 2702 )Y —= - 2800

Tagliolini with Black Truffle, Ham, and Organic Mushrooms

%%%ﬁ%#@$ﬂj\—%-x)gb‘yf,f .................. 2500

Spaghetti Bolognese of Northern Japanese Beef

MAIN

HEHEDZYIL 255V —2 oo, 150g 4200
with 74V A7 u~ 300g 8000

Grilled Japanese Wagyu Beef with
Madeira Sauce and Voatsiperifery Pepper

R —RAR DT —A HenYi~—trF vy - 3500
Roasted Ezo Deer Loin with Celeriac and Hazelnuts

—a—Y—JV i
FITF- 3y T VIV 52pEDEECNEFET e 1p 1500
Grilled Lamb Chops (Min. 2 pieces)

BLINY—EVDY T — BEFREEEDOT—ATE Y+ 3200
Sautéed Fujisan Salmon with Grilled Eggplant and Salted Miso Beurre Noisette

DESSERT

DIV T TN FIURAZIDFXTAL e 950
Classic Pudding with Grand Marnier Caramel <Use of Alcohol >
MAZAIVY —RIEPIL - EERLTVET,

AFTe~N—E¥NLF VDI b—aaF 1000
Géateau au Chocolat with Fig and Hazelnut < Use of Alcohol >
KRATWBEYY—LIRTZIL A= ZFERLTVWET,

J\/fy]\‘%_xb—_;\: ............................................ - 950
Baked Cheese Cake

ﬂ]%@@;&‘/7~7\/ KRB TD Y R crrrrrrrrrr 1200
Japanese Chestnut Mont Blanc with Raspberry Sauce

T AT =51 LIF EEFGAMEAIERIC10% DT —ERRIZEHBWLET,
10% service charge will be added to the above tax-included prices during dinner hours.

TLLF—B . BREHIRGEDCELFIRBARLRY Y TETHHALMIFIEZ W,
For customers with food allergies or other restrictions, feel free to talk to our staff.



CAFE

a—pP— e 800 71‘773__37— .......... 900
Coffee [Hot/Ice] Café Latte [Hot/Ice]

IRATLYY o 800 RNTTF—7 e 900

Espresso Cappuccino

MIGHTY LEAF TEA .
VAT —U—THOREECAELTHDET, mlghty
Oy -5y @orrzrru-—

F—=H oo T T = LU A e 1000
Organic Earl Grey

F—H o7 AFZIULS 1000

Organic Roasted Green Tea

FTTIA A —F v —F 1000
(FTALTA— FRIE HEI=N E—F)
White Orchard (White Tea, Green Tea, Chamomile, Peach)

WHOLE
LEAF TEA

<{Non-Caffeine HERBAL TEA>
HEI=INVPTA (HEI-A ALvy LEVZSZR) 1000

Chamomile Citrus (Chamomile, Orange, Lemongrass)

s =2/ Rl G RN I 7 e R RRRERLE 1000
NMABRA ANAERA R, =Y —T—LF)
Organic African Nectar (Rooibos, Hibiscus, Marigold)

\\

S

)

OTHER

j—y._.ji;(]‘ ........... 750 ﬂ‘?‘/“/“.ryk ...............

Olives Orangette

i‘yﬁxﬂ-\y‘y ........... 700
Mixed Nuts

FROMAGE

7‘:]‘?——\‘/“1 . 7‘/——]\ Cheese P|atter ...........................

SELYRO—F) 1000 IATYS =T (Fa—) oo
Mimolette Gorgonzola

2NT 1 (HAE) -+ 1000 RAIVr—)  LyPr—) (~=F)

Baraka Parmigiano Reggiano

TAFT—F 1L EEFAAMIIRIC10%D Y —EXANETBHBWVLET,

1000

10% service charge will be added to the above tax-included prices during dinner hours.



