New American Grill

KANADE TERRACE

Starter Seasonal Suggestion Grill & Roast
TYFabERTFLOYIR A LDOFY 750 MFEMERDOY Ly F v 1,500 P—ErOIULARKEEADELF 5V TF—X Y —2R 1,800
Lime Flavored Anchovy and Potato Salad “YUZU” Pepper Flavored Italian Sausage Grilled Salmon with “SAIKYO MISO” Mixed Hollandaise Sauce
ENLOZ7Uy L FUSrI—TLNEBOT 4T ) )

Deep Fried Prosciutto with Japanese Plum Dip and GreeK Yogurt 750 YAEBEDOAXAT7EE NSLIVrv—/F—X 800 EAY—ILBEOT YL (1E) 7,500

Fried “Zizania latifolia”and Plum Kadaif , Parmigiano Reggiano Grilled Whole Lobster

BETYURLIER—IDVTy b Ty Y- FIATL—YRA

Marinated Pork Rillettes with “SHIOKOJI”, Grissini and Dry Fruit on the side FEBHROT YN 1,500 BT LEZR—v DTN 2,200
800 Grilled Seasonal Vegetables Salted Grilled Pork
VYNV RV TTLAF Y TR~
Manhattan Clam Chowder 800 RO a7y b 1,500 BRROO—X F ALY N=—RNF 71—V —2X 2,800
Croquetto of Duck Roasted Duck with Orange Barbecue Sauce
AZ 7N bOIVR—bEEYYFLTIF—X
Comported Cherry Tomato and Mozzarella Cheese 1,300 Vegetab|e TFT T EERREONRTEREEESF 74 LA DS YL 6,000
Grilled Beef Tenderloin and Foie Gras with “SAIKYO MISO” Pate on Top
BRHEBLLHRN 7 7A4ARFFFY ARROFY SEDT S A AT MEFOEZ R 750

“KABOSU” Citrus Flavored Fried Chicken 1,500 3 Kinds of Fried Potato with “YUZU” Citrus Zest EEFO—ZA07 YL ITvyOy b/YULH Iy —R &G 6,500
Grilled Japanese Beef Loin with Shallot and Balsamic Sauce and “SANSYO” Salt

HV 773 7—DYVT—=H=UvoFyvTeF vy 900

Sautéed Cauliflower with Gallic Chip and Nuts EEF7ALADS YL I vAy bALTIAY—REWEE 7500

Grilled Japanese Beef Tenderloin
TUFA—FEF A0S K MFRLY S 1,000 with Shallot and Balsamic Sauce and “SANSYO” Salt

Endive and Chicory salad with “YUZU” citrus dressing o _ " . 8,000
I-R—Y 27 —F LIRDEFY MFHMESBERAT
Seafood e OGS A kS B Ly s “SANSYO” Flavored Grilled T-Bone Stak
MEHFEOY L I3—TIL b= —F Ly vy 1,500 > ”avlore riled 1-bone take )
H—FELDRILZILFE—FRT VY 1,200 Mixed Salad with Yogurt Caesar Dressing and “YUZU” Citrus Chili Paste and Rock Salt on the Side
Marinated Salmon tartar with Poached Egg
V=7 —=FROFav T RYIXBOY IS TAT YR RLYy S
BROHNIIY Fa BEOR Y TFH—F 1,500 Seafood Chopped Salad 1,500
Today’s Fish Carpaccio with “SHUTO” Tapenade with Japanese Plum Flavored Thousand Island Dressing
RUXY—ELDIFaM HF 7L LDOT 42T Ly k1,500
Marinated Salmon Mie Cuit and Cherry Tomato with Vinegrette Sauce
. . : : Dessert
BEODT7 YUY kKBTI R—X 1,800 Pasta, Risotto, Pizza
Battered Fried Shrimp with “MISO” Flavored Mayonnaise —— . o _ Za—F—UF R —F LNy arvITIL=Y VLR 1,000
RBNREDY Y Y 2 b= LEWMEDRNT Yy T4 —= 1,200 New York Cheese Cake and Passion Fruit Flavored Sherbet
ZaAORy e bbb % 1,800 3 “WASABI” Flavored Spaghettini with “HASEGAWA FARM’s” Mushroom
Boiled Octopus and Marinated Cherry Tomato N R o . L EREFFDNLTz FzU—DaAVR—FETFEYDY T T IL 1,000
BEEY Yy b BRHADOR =TT 1,200 Pistachio Parfait with Comported Cherry and Cinnamon Crumble on the Side
KANADE TERRACE F UL HILFRAT 72 T7/8v YT 1,800 Grilled Risotto in Japanese Seaweed Soup
“KANADE TERRACE" Original Aqua Pazza, . X e e = FaaAL—bT TV EEEDTAR 1,000
BTy R=DY T3 REDOFY 1,300 Chocolate Brownie and Ginger Ice Cream
25T —F% hATYE RN FDZ—1 — 2,000 “SHISO” Flavored Linguine with Mackerel and Caper
Crab Cake with Japanese Chili Paste that is "KANZURI” and Tomato Coulis _ . N N . ELZNORBES T4 1,000
ZUT Ty L DATYEHDELARASF—EY =R 1,500 Special Pudding made with “JYUJAKU EGG”
REENLID v — /) ZES>T-NIIEDRY = 2,000 Tagliatelle with Bolognese Sauce and Japanese Chili “KANZURI”
Boiled and Kneaded Scallops with “SHISO” and Parmigiano Reggiano 3 EDTARIY — L 1,000
Chef's E2 Y7 1,800 Assorted Ice Cream
Chef’s Pizza
MRS IC AR, EERE - ERB3% E ARV LT, MR L—HE YT RIS T ZRBEICB LT,
The price is subject to consumption tax and 13% service charge. EHRRBOEVA =2 -k, IRTEEREZERL BV ET,

B 1ok 7 L AL — 2 BB b Uil ) (358 L < J< 50 All the rice used here is produced in japan,unless indicated other wise
ot 7 — 5% 13 SHhLBHEYICH 2 o

Please notify the attendant if you are allergic to certain foods.



