COLD APPETIZER

KXEAHEE EROHINyFa EREHVTST—DE1—L 2,400
Carpaccio of Red sea bream from Amakusa with Bottarga and Caulifrower Purée
BREHEEE 18y BREAKDE/NL 2,300

18-month Aged Prosciutto with Fresh Pear from Iwahara Orchard
+MyE>4 Topping
AP'SHRWTS5—49F—X +1,700 4P's Homemade Burrata Cheese

4AP's BRI S—HF—AETA—FMINOATL—E 2,900
Caprese with 4P's Homemade Burrata Cheese and Amela Tomatoes
187 BAMBABDE/NLEAP' s ARBT5—9F—X 2,800

18-month Aged Prosciutto with 4P's Homemade Burrata Cheese

dtiEE MIZOKY) BELINyIZOY S 2,800
Seared Hokkaido Scallops and Arugula Salad with Bottarga

ZHHEDOI 7YY 2,100

Seasonal Vegetables Chef’s Salad

HOT APPETIZER

TOKYONODEDINING

DINNER MENU

EE7Ly>aL—)LEOFENY—EKL 2,500
Steamed Fresh Mussels with Herb Butter

tEE gFo7YyhiREOVENTND Ty AY —2R 2,900
Hokkaido Cod Milt Fritters with Celeriac and Tomato Checca Sauce

BHFEDR—T 1 Person /1,000
Sweet Potato Soup

EFHREEOA—T VRS FHMOISR—t 2,400
Roasted “King Shiitake Mushrooms” topped with Soft-boiled Egg “Milanese” Style
(BERE]HIBEDT 55> 3,200

[Limited Quantity] Baked Oyster Gratin

BREAD

71Ya5—Ya1 JLyk 500
Bread from Bricolage bread & co.

HEMTLILF—(CEALT HEEZHFEDOAIBR Yy 7 [CHEBRUFIFIESW,
*%If you have any food allergies, please let us know.
¥ EEEHOAMEIE(C10%D T —ERBZTBEH W ZLET,

»*The total bill includes 10% service charge.

TOKYO NODE COURSE 10,000

AMUSE
EREHE ¥R E4p sAERBTF7—9F—X

4P’s Homemade Burrata Cheese and Pear from Iwahara Orchard

COLD APPETIZER
XEFHE ERODIV/ Ny Fa BEENITFT—DE1—-L

Carpaccio of Red sea bream from Amakusa with Bottarga and Cauliflower Puree

HOT APPETIZER
itisE aFo7Uy ks REOVENTMDTYAY -2

Hokkaido Cod Milt Fritters with Celeriac and Tomato Checca Sauce

PASTA
ATbWEETLy akIMFLFIvT

Orecchiette with Snow Crab and Fresh Tomato

CHOICE OF MAIN A1 > ¥iB%—MEHEULTEE L, Please choose one dish.
BEENF A FROERTYA
Grilled Wagyu Beef Sirloin Cap

2EMF74LOERTYH +1,500
Grilled Wagyu Beef Fillet

DESSERT
RAEEDETETO
Kyotanba Chestnut Montebianco

7)3a5—>a2 7LyR
Bread from Bricolage bread & co.

d—k—or IR
Coffee or Tea

2025.12.17

PASTA
AFLWEET Ly alNINFLFIvT 2,700
Orecchiette with Snow Crab and Fresh Tomato
tiEE B FE M _BR BEET7—JFF—-)F 2,800
Hokkaido Cod Milt, Shimonita Leeks and Bottarga Aglio e Olio
DARDT I/ R—EUVTLR 2,500
Linguine Genovese with Sea Whelk
BEMFST7—-NTIL VA== 2,800
Rigatoni with Wagyu Beef Ragout Sauce and Basils
e £EERDV)—-L IITTVL 3,400
Tagliatelle with Fresh Hokkaido Sea Urchin Cream
FI—ILBEDIY v 4,300
Lobster Risotto

MAIN
INII—Y—F DY T— AEL»HVEDRT1/7 3,800
Pan-seared Norwegian Salmon with Aged Potato Dauphinois
KRB AUT £5FOO0—-2 XKE4FELHAM/ILVFIOY—-R 3,800
Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
REEE ROKRO0BOO—-Xb+ 6,500
Roasted Guinea fowl from Ishiguro Farm
BEMFAFROERTYH YAIZTE HITAY—R 5,800
Grilled Wagyu Beef Sirloin Cap with Tasmanian Whole Grain Mustard
EEMFT74LOERTYA TILYIY—R 9,200
Grilled Wagyu Beef Fillet with Marsala Sauce
FHEFROO—ZAMIZM 2,400
Roasted Seasonal Vegetables

DESSERTS

NRIF—=Rir—+ 1,300
Basque Style Cheese Cake
BEERIAMNFadmn/NILTT 2,800
Strawberry and White Chocolate Parfait
RAEEDETETO 1,500
Kyotanba Chestnut Montebianco
ﬂ?l‘)j’@ﬂ‘yﬂ—g 1,100
Cassata with “Benimadonna” Mandarin
TAISA 1,100
Tiramisu


PDS-RDMAC1533
2025.12.17


FHREE / WEEKDAY ONLY
CLASSIC LUNCH 2,800

SALAD
FMHFRO 17954

Seasonal Vegetables Chef’s salad

SOuP
TFDR—T

Sweet Potato Soup

CHOICE OF DISH #t#&#n—M%EHEULEE, Please choose one dish.
I3oyoROx—E )77yl

Tagliatelle with Bolognese

BRI AN—LDZT— 97Tyl

Tagliatelle with Mushroom Ragout Sauce

EENFZ7 -0V T 1% +600

Linguine with Wagyu Beef Ragout Sauce

ATOVWEET Ly abhTMFLFIvF +800

Orecchiette with Snow Crab and Fresh Tomato
INIT—H—FE DY T—HRELP»HVEDRT /7 +1,800
Pan-Seared Norwegian Salmon with Aged Potato Dauphinois

HKIRE ZUY £E5FOO0—M XBEFFEAR/NIIVYIIV—2 +1,800
Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
2ENFOERTYH +3,600

Grilled Wagyu Beef

d—k—or fIX
Coffee or Tea

TOKYONODEDINING

LUNCH MENU

CHEF'S LUNCH 3,900

APPETIZER

XEXHE BEFOAILNyFa BEEAVT7577—-DE1—L

Carpaccio of Red sea bream from Amakusa with Bottarga and Cauliflower Purée
7)35—a 7FLyR

Bread from Bricolage bread & co.

CHOICE OF PASTA &tz 298 % —MEEVLEE, Please choose one dish.
FEIval—LDZT— )7 Tyl
Tagliatelle with Mushroom Ragout Sauce

BENMFST—DI>T14% +300
Linguine with Wagyu Beef Ragout Sauce

CHOICE OF MAIN &tFEtaxtq fiEzs—MBEU< &L, Please choose one dish.
RS ZUY EEFOO0—R KEFFEHAB/NNIILTIOY -2

Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
INIT—H—F OVT—HHRLeHVEDRTr/7 +300

Pan-seared Norwegian Salmon with Aged Potato Dauphinois
E2EMFOERTYAH +1,500

Grilled Wagyu Beef

CHOICE OF DESSERT&tF&t7H—rE—M&RULEEL, Please choose one dish.
T14FIR
Tiramisu d—k—or fIX

) . Coffee or Tea
NRYF—=XT7—+ +400

Basque Style Cheese Cake

TOKYO NODE LUNCH 5,800

AMUSE

187 ARBEBROENLERBNI—DIORT(—Z /| RMFEOR—T
Prosciutto and Fermented Butter Crostini / Sweet Potato Soup
APPETIZER

KEFAHE BEfODILNyFa BEEHVT757—DEa—L
Carpaccio of Red sea bream from Amakusa with Bottarga and Cauliflower Purée

7)35—=>a1 JLyR
Bread from Bricolage bread & co.
PASTA

FFbWEETLYy aNINFLFIVT
Orecchiette with Snow Crab and Fresh Tomato

CHOICE OF MAIN &tF&Etais 8% —MdEU<EEL, Please choose one dish.
KRB VY E5EOO0—Xd KEFELAM/NIILTIOY—-R

Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
INII—H—FE DY T—HRLPHVEDRT1/7 +300
Pan-seared Norwegian Salmon with Aged Potato Dauphinois
2EMFOERTYAH +1,500

Grilled Wagyu Beef

CHOICE OF DESSERT&tFER7H—r—MERULKZE W, Please choose one dish.

T1473IR

Tiramisu J—k—or fI%
. ) Coffee or Tea

NAIVF—X5—=%

Basque Style Cheese Cake

APPETIZER
FMHFROIIIYSY

Seasonal Vegetables Chef’s Salad

RXEFHE EROHILNyFa BEEHVIFT—-DE1—-L

Carpaccio of Red sea bream from Amakusa with Bottarga and Cauliflower Purée

4P's BREBTS—FF—XETA=F I DATL—E
Caprese with 4P’s Homemade Burrata Cheese and Amela Tomatoes

RMFDZ—T

Sweet Potato Soup

BREAD

7Y)3a5—Ya1 JLyk
Bread from Bricolage bread & co.

Half 1,050/ Full 2,100

2,400

2,900

1 Person / 1,000

500

PASTA

95y ROX—E IIVT7TYL 2,000
Tagliatelle with Bolognese

BRIvaIN—LDZT— 9T Tyl 2,200
Tagliatelle with Mushroom Ragout Sauce

ATHOVWEET Ly abIN ALFIvT 2,700

Orecchiette with Snow Crab and Fresh Tomato

MAIN

NI —FL DV T— RABLP»DHDVEDRT1/D 3,800
Pan-seared Norwegian Salmon with Aged Potato Dauphinois

KBS ZUT E5EOO0—d KEFELRAM/ILTIOY—-R 3,800
Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
E2EMFOERTYAH 6,300

Griled Wagyu Beef

DESSERTS

NRIF—Rir—+ 1,300
Basque Style Cheese Cake

BERDA/MF3aD/NILTT 2,800
Strawberry and White Chocolate Parfait

RAEEEOEVTET>YO 1,500
Kyotanba Chestnut Montebianco

fINRFDAYT—5 1,100
Cassata with “Benimadonna” Mandarin

F145IR 1,100
Tiramisu

% EEEHGAMARIC10% DY —ERMZTRH VL ZLET.

% The Total bill includes 10% service charge.



CHEF'S LUNCH 4,200

TOKYONODEDINING

LUNCH MENU

APPETIZER

XEXHE BEROAIVLNyFa BEEN)T7F7—DE2—L
Carpaccio of Red sea bream from Amakusa with Bottarga and Cauliflower Purée

7Y35—>a31 JLyRk
Bread from Bricolage bread & co.

CHOICE OF PASTA &t3Em/\298E%—MERTLEE, Please choose one dish.

FREIvaI—LDZT— 97Tyl
Tagliatelle with Mushroom Ragout Sauce
BENFS7—-DVJ14% +300
Linguine with Wagyu Beef Ragout Sauce

CHOICE OF MAIN St#Ehts 48 —MHRU<IEE, Please choose one dish.
KRB VY EE5BEOO0—Ad KEFFERAM/NILTIOV -2
Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce

INIT——FLDYT— BBEC»HVEDRT1/T +300

Pan-seared Norwegian Salmon with Aged Potato Dauphinois

2EMFDOERTYH +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT #®@#&EhsH¥— b e—M&HRULKIEE, Please choose one dish.

T14IIR
Tiramisu

NRIF—=Xr—F +400
Basque Style Cheese Cake

d—kb— or #I&

Coffee or Tea

TOKYO NODE LUNCH 5,800

AMUSE
187 ARBBEBROENLERBENY—DIORT(—Z /| BMFEOR—7
18-month Aged Prosciutto and Fermented Butter Crostini / Sweet Potato Soup
APPETIZER
KEXHE EfOHIVNyFa BEEA)T7F77—DE21—L
Carpaccio of Red sea bream from Amakusa with Bottarga and Cauliflower Purée

7935—>a31 JLyRk
Bread from Bricolage bread & co.

PASTA
AFbVWEETLY 2NN FLFIvT

Orecchiette with Snow Crab and Fresh Tomato

CHOICE OF MAIN &tFEiiqs 8% —MBEUL<EE L, Please choose one dish.
KRB ZUY E5EOO0—AM KEFEERAM/NILTIOV -2

Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce
INI—HY—FE2 DY T—AEL»HVEDRT+/7 +300
Pan-seared Norwegian Salmon with Aged Potato Dauphinois
EEMFOERTYAH +1,500
Grilled Wagyu Beef

CHOICE OF DESSERT &®&t7H— E—MEBBULIEE, Please choose one dish.

TA473IR
Tiramisu
NRIF—=Rr—*%

Basque Style Cheese Cake Coffee or Tea

d—k—or fIR

APPETIZER

FHHREDI 79545
Seasonal Vegetables Chef’s Salad

Half 1,050 / Full 2,100

XEXHE EfRONIVLNyFa BEEA)T757—DE1—L 2,400
Carpaccio of Red sea bream from Amakusa with Bottarga and Cauliflower Purée

4P' s HRBT 5—9F—RXETA=FMINDAHTL—E 2,900
Caprese with 4P’s Homemade Burrata Cheese and Amela Tomatoes

BWHFOR—T

Sweet Potato Soup

1 Person / 1,000

BREAD

7V)3a5—=Ya2 JLyR 500
Bread from Bricolage bread & co.

PASTA

97y Rax—E YI7TvL
Tagliatelle with Bolognese

BRIy AIIN—LDFT—H9ITFTyL
Tagliatelle with Mushroom Ragout Sauce

AFbVWEETLYyS 2NN FLFIvT

Orecchiette with Snow Crab and Fresh Tomato

MAIN

NI —H—FE DV TFT— AR HVEDRT /7

Pan-seared Norwegian Salmon with Aged Potato Dauphinois

KRB AUY £E5FOO—A KEFFLAM/VILYIOY—2
Roasted Ebisu Mochi Pork with Taiko Burdock root and Balsamic Sauce

EEMFDOERTYH
Grilled Wagyu Beef

DESSERTS
2,000
NRIF—=Rir—+
Basque Style Cheese Cake
2,200
BERIAMNFIaD/NILT7T
Strawberry and White Chocolate Parfait
2,700
RAEEEDOETETO
Kyotanba Chestnut Montebianco
fIvRFOHYY—5
Cassata with “Benimadonna” Mandarin
3,800
TA4F3IR
Tiramisu
3,800
6,300

% FEEBUAMMAR (C10% DY —EXHZTRRVZLET.

1,300

2,800

1,500

1,100

1,100

*¢The total bill includes 10% service charge.



