COURSE
4 Dishes / Bread / Café

¥6600

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

{ APPETIZER )

SIEF RDRE—Y HIE
A—I7 N —A
Smoked Kinka Mackerel with Apple, Yogurt Sauce

BALCON TOKYO ...

( SOUP )
IDFENHDREX—Va
Try our fruit champagne and cocktails for a light hearted drink Sweet Potato Potage
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. HEMNMFDZIN =TIV —R
We also offer vegetarian, vegan and gluten free options. with 74LAM7w=

Grilled Japanese Black Beef
with Madeira Sauce and Voatsiperifery Pepper

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

{ DESSERT )
TREIDE—DHEZBVEEL
Please choose one from the following
AFTE~N—ENF VDI = a7
Gateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
o)
IOFVHEEA LML T
ZYal I7LyvlF R=x

Sweet Potato Trio Creme Bralée Semifreddo and Beignet

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.




- 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.

BALCON TOKYO COURSE

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

B D /NI Te—
A First Appetizer

{ APPETIZER.1 )

SIFEYFANDRE—7 WG
A—I7 N —R&
Smoked Kinka Mackerel with Apple, Yogurt Sauce

( APPETIZER. 2>

AR b O8E
WAV = DAE S
Ishikawa Taro with Persimmon, white Mushrooms,
and Sabayon Sauce

A DISH oF YOUR CHOOSING

{ PASTA )
{ MAIN DISH )
{ DESSERT )

INRE ALY - TH—RNEER—ILDERVPLLEE W,

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

(PASTA ) 2&&h1m

B~y a—LEE N a7 F) —=

Tagliolini with Black Truffle, Ham, and Organic

"I ERB DY v R L —E

Pacific Saury and Autumn Onions with Japanese-style Sauce

{ MAIN DISH ) 3&&b1m

" HMEMFDIIN =F5V—2 with 74L2b7u=

Grilled Japanese Black Beef with Madeira Sauce and Voatsiperifery Pepper

mALPE B —RAF FLHAF K74y —2

French Roasted Duck with Green Onion, Red Wine Sauce

" EMY = DY T — PR S x—F YL

Pan-seared Shinshu Salmon with Miso and Butternut Squash

{ DESSERT ) 2@&h1M

IOFNHE A LFMET
m7Yal Il R=xT

Sweet Potato Trio Creme Br(lée, Semifreddo and Beignet

WAFTIeN—E¥NLFIIDH—aaF

Gateau 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

%ﬁﬂ-)i‘@ﬁﬂ/}ﬁ‘yf—a = L U N e 1900
Carpaccio of Kinka Mackerel with Yogurt Sauce

TE7V T4 77#—%V@E§§2Z%—7 ............ 1650

Homemade Smoked Atlantic Salmon

‘7“‘77_&7‘_1“&§ﬁﬁ7ﬂ/—‘7 ........................... 2200

Burrata Cheese and Seasonal Fruits

E]]/)i‘-—-@}{—}‘— ................................................... 1200
White Liver Paté

F— M. T—EV/ DY —HF—HYFK 1500
Fresh Kale Salad with Apple and Almond

71/‘/7‘774’}_’_%]‘917 ................................... 1950

French Fries with Black Truffle

BY T I —RA T —F [EILH  a—F 9 o 1800
Roasted Cauliflower with Lemon and Cashew Nuts

—a—Y—J7V i
FTILT gy T T VIV 52pEDTELVIEGET ooveeenenenene 1p 1300
Grilled Lamb Chops (Min. 2 pieces)

PA S T A @ NKRZBIINTY7)—ICEE TR

Pasta can be made gluten-free.

*}(ﬂﬁ&*ﬂ%@:‘/,\?;ﬁz“_.{z ................................ 2500

PaCific Saury and Autumn Onions with Japanese-style Sauce

<y ann—LE BN a7V Y —= - 2800

Tagliolini with Black Truffle, Ham, and Organic Mushrooms

%%%ﬁﬁ#@ﬂ{n%**E'X}{b:yi‘/f .................. 2500

Spaghetti Bolognese of Northern Japanese Beef

MAIN

HEMEDZ VIV 2F 5V =R oo 150¢ 4200
with 7L A7 u~> 300g 8000

Grilled Japanese Black Beef with Madeira Sauce and Voatsiperifery Pepper

{L\%@Eﬁ [FETJ"“X}‘ TRTA Y =R oo, 3500

French Roasted Duck with Red Wine Sauce

%“).H-H—__%y Ell]jkd)ﬁ? ﬁ‘-z\ ........................... 3200
Trv 73V —A
Shinshu Salmon with White Miso Gratin and Vin Blanc Sauce

F—Fa— "= - 2900
Hamburger Steak “Tokyo”

DESSERT

D9 TVNY FIURAZIDFXTAIL oo 950
Classic Pudding with Grand Marnier Caramel <Use of Alcohol >
MASRIVY —RIEPILI—IEFERLTVET,

AFPIEN—ENF Y IDHr—2aaF 1000
Gateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
MRATVWBEYY—ARTILA—ILEERLTVET,

,\/fyl\‘f_xb—_;\: ........................................... - 950

Baked Cheese Cake

IDFNHDTZYURY Y e - 1200
~7Yal I7L P R~
Sweet Potato Trio Creme Bralée, Semifreddo and Beignet

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

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



CAFE
a—pP— e 800 i—,7l-75‘— .......... 900

Coffee [Hot/Ice] Café Latte [Hot/Ice]

117°]/-7~/ ....... 700 j"77°§—._./ ......... 900

Espresso Cappuccino

MIGHTY LEAF TEA .
RATA—U—THOREEZRBELTENET, m’.qhty
Q-5 @orrzr7u—

F—H oo T T — LT LA 1000
Organic Earl Grey

F—H o T AFZIUTR 1000

Organic Roasted Green Tea

FTIA M —FF—F 1000
(FTALTA— RIE SEI-N E—F)
White Orchard (White Tea, Green Tea, Chamomile, Peach)

WHOLE
LEAF TEA

<{Non-Caffeine HERBAL TEA>
HEI=IN TP TAR (hEI-N ALvy LEYZ52) 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)
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OTHER

ﬂ‘y—7£x]\ ........... 750 FIVT I 850
Olives Orangette

iyyxj-y‘y ........... 700
Mixed Nuts

FROMAGE

7 ‘:’ ‘?——\‘/“:L ) 7‘/—— ]\ Cheese Platter ........................... 2500

IEL YO —F) 1000 TNV =T (Fh—) oo 1000
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.



