COURSE
4 Dishes / Bread / Café

¥6600

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

{ APPETIZER )

B e LR O B AR KD
HEeED 3. REHIF — 2

Sea Bream Cured
with Amanatsu Orange, Turnip and Fermented Citrus Sauce

BALCON TOKYO ...

{ SOUP )

2 V] — 1
Try our fruit champagne and cocktails for a light hearted drink HEREDT4YT—R Ma270%D

. . Spring Onion Vichyssoise with Truffle Flavor
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. HEHNEDZYUN =F57—2

Grilled Japanese Wagyu Beef with Madeira Sauce

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

{ DESSERT )

TEREEDE—DIHEBRTETV
Please choose one from the following

AFOIEN—EAF I DH b=V a0
Gateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
[or
BEXHDT77vwryx

Strawberry and Pomelo Blancmange

FA4F =910 LERAKMEBRIC] 0% DT —EARERBWELED,
10% service charge will be added to the above tax-included prices during dinner hours.

FLILF—&#H BEHBRLEOCELZRCERGL AT Y 7ETEHLAF LSV,
For customers with food allergies or other restrictions, feel free to talk to our staff.




BALCON TOKYO COURSE (PASTA) 28401
- SEASONAL PRIFIX -

6 Dishes / Bread / Café nfHEey AN —LERB N 27D R FY) —=
¥9000 Tagliolini with Black Truffle, Ham, and Organic Mushrooms

Enjoy a taste of BALCON TOKYO.
Choose from a variety of our signature dish moORHEETDODRROYTF—) YU/ T4 %
and enjoy different seasonal ingredients.

Thisie 4 sicdidiennisewith 5ot of atention o desil. Linguine Peperoncino with Whelk and Flat Green Beans

NON-ALCHOLIC
DRINK PAIRING

WINE PAIRING

4 Glasses +¥5500 3 Glasses +¥3300
{(MAIN DISH ) 3&&b1m
{ AMUSE )
m DT YW =F59—2A
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A First Appetizer Grilled Japanese Wagyu Beef with Madeira Sauce
APPETIZER. ] e -
i : " EERERT—2 DT
Big e ELARH D B AR ki HBXF RV DT LE B2 RX—FY—2R
HELHD 5, FEREH Y — 2 Roasted Pork Loin with Braised Spring Cabbage and Grain Mustard Sauce

Sea Bream Cured

with Amanatsu Orange, Turnip and Fermented Citrus Sauce Shk

B EDERTL BEWELREDF—Vafk T

(APPETIZER.2) Poélé Spanish Mackerel with Spring Vegetables and Barley Nage
LD

HE D75 v LHEFE
DD

Hard Clam Fian Wlth Sprlng Vegetables ..................................................................................
and Sansho Pepper Flavor

{ DESSERT ) 2&&h11IN

A DISH oF YOUR CHOOSING

WX HOT 7 v~erP

( PASTA ) Strawberry and Pomelo Blancmange

{ MAIN DISH )

( DESSERT ) BAFTIEN—E¥NLFIIDH —aaF
IRG A2 TH—REER—IEDBRULEZ WV, Gateau au Chocolat with Fig and Hazelnut

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

F1F =1L LRRAMERIC1 0% —EARERBW-LET,
10% service charge will be added to the above tax-included prices during dinner hours.

FLILE—&H . BEHBELEOCBER SRR AL AT Yy 7ETHBLAFEE W,
For customers with food allergies or other restrictions, feel free to talk to our staff.




APPETIZER

2 BORA KD HEEEI . BREHEY—2 - 1900

Sea Bream Cured with Amanatsu Orange, Turnip and Fermented Citrus Sauce

TFTrIVTAV I —FVDOHRRRE—D o 1650

Homemade Smoked Atlantic Salmon

T9I—RF—REFF T — 2400

Burrata Cheese and Seasonal Fruits

T—NEHIB. T—EVFDY—F—YFX oo 1700

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

7]/:7.3‘_7-3,[(1:%]\917 ................................... 1950

French Fries with Black Truffle

TV =V TANTHA LRILIEL Y oo 1900
Boiled Green Asparagus with Poached Egg and Mimolette Cheese

RY 2 7D AT =X ML V=g gy s 1900
Roasted Cauliflower with Lemon and Cashew Nuts

PA S TA @ ISAGRIINF YT — TR

Pasta can be made gluten-free.

DRHEETDRROYF—) YU/ TP o 2600

Linguine Peperoncino with Whelk and Flat Green Beans

A~y anr—LE BN a7y LAY —= - 2800

Tagliolini with Black Truffle, Ham, and Organic Mushrooms

AFEAFDOROR—E R RT T4 o 2500

Spaghetti Bolognese of Northern Japanese Beef

MAIN

%%ﬁ]flia)?“ VI o Fpesk. sisssvedssmnionassssssnsiy 150g 4200

Grilled Japanese Wagyu Beef with Madeira Sauce 300g 8000
He—d—LA

@@%%@ﬁ—}@nf—,f ..................................... 3200

HEXFv+_VDTLE fivRX—FV—2
Roasted Pork Loin with Braised Spring Cabbage and Grain Mustard Sauce

Tbhb

DRIV BERLREDF =T afbirT oo 3000
Poélé Spanish Mackerel with Spring Vegetables and Barley Nage

—a—Y—JV g
FTLF VT VIV 2psDTEXNAEFET oovveenrnennens 2p 3000
Grilled Lamb Chops (Min. 2 pieces)

DESSERT

DIV 9T TVY FIVRAZZDFXTAN oo 950
Classic Pudding with Grand Marnier Caramel <Use of Alcohol >
KAZAIY—RLFPILA—ILZERLTVWET,

AFOIEN—HEAF I IDH b= aTF 1000
Gateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
MRATWBE I —LIRZILA—IEEBELTVET,

&,fy]:a’-._.fﬁ-_.#. .............................................. 950
Baked Cheese Cake

ﬁ&iﬁ@j‘?\/?y:‘/“l ..................................... 1200

Strawberry and Pomelo Blancmange

F1F =1L LRRAMERBIC1 0% —EARERBWLED,
10% service charge will be added to the above tax-included prices during dinner hours.

FLILX -8 . BEHRGEOCBERRCRER ATy 7ETHBHULAFEE W,
For customers with food allergies or other restrictions, feel free to talk to our staff.



S

CAFE
a—b—
Coffee [Hot/Ice]

IRV
Espresso

L N7 A o 2
Café Latte [Hot/Ice]

HTF—7

Cappuccino

MIGHTY LEAF TEA
RAT4—)—7HOREZZHABLTENET,
Q5 @rrsvru-
F—=H=y 7 - T—=NTVA
Organic Earl Grey
A—H=v7-185C%

Organic Roasted Green Tea

;j:lj/f ]sj--—a’-.‘,-—]: .................................. 1000
(FIA P TFA4— R HEI—N E—F)
White Orchard (White Tea, Green Tea, Chamomile, Peach)

Mighty

WHOLE
LEAF TEA

<Non-Caffeine HERBAL TEA>
HEI=NVPFTR BEI-A FLvv LEVZSR) 1000

Chamomile Citrus (Chamomile, Orange, Lemongrass)

A —HEP Y FIVH I P P soesisaviioss 1000
(MABR ANAERH R, 2Y—T—1F)
Organic African Nectar (Rooibos, Hibiscus, Marigold)

%

2

OTHER

R AVAZE S
Orangette

FAY—7IA}F
Olives

IV ARFwY
Mixed Nuts

FROMAGE

Zu— a7 —b Cheese Platter

INTY) =T (Fr—)
Gorgonzola

IELYF(O—F) 1000
Mimolette

X771 (AAE) - 1000
Baraka

NAIVY—/ LyY¥—/ (»—F) 1000
Parmigiano Reggiano

F4 =51 LI EREFAMMERIC1 0% —EAREEBWULET,
10% service charge will be added to the above tax-included prices during dinner hours.




