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New American Grill

KANADE TERRACE

Starter Seasonal Suggestion Grill & Roast
TYFabltRTIFDODHIX 74 2DFEY 750 TIN—=2 2 FDH AT a KEDED 1,200 V- DTV ARKEREDERA T T XY =R 1.800
Anchovy potato salad, lime flavor Gazpacho, fruit tomato, “SHISO” flavor Grilled salmon, “SAIKYO MISO”, hollandaise sauce !
EN2D7Y9 b FYVS AN EEDT 4 v T 750 BDH XL T7HEZT7Y v b 1,500 %) EAC—VEEOZIV 1R) vEY 2500
Deep fried prosciutto ham, plum dip, greece yogurt Deep fried sweetfish, kadaif Grilled whole lobster, lemon ’
BTV RALEF—2DYVzy b Yy —=tFIF471—3800 EEHBROER 2 1,500 BT~ VR LI RX—=2D7 I 5200
Marinated, “SIO KOJI” pork rillettes, grissini, dry fruit Baked seasonal vegetables Grilled pork, “SIO KOJI” ’
PUNYRY IIFIRF e K — 800 EHXLZa D~ MEAA TR 1,800 BEADR -2 ALY N—RF 2 —Y—2 5 800
Manhattan clam chowder Brased octopus, vegetables, tomato sauce, “YUZU” citrus chili paste Roasted duck, orange barbecue sauce ’
HSTINE2rDAVE—FEEYYFLFF—X 1,300 Vegetable TV R LFu—27 )0 5 000
Comported cherry tomato, mozzarella cheese FYVIXI—TNIDAVTUNRE—2RIT ’

_ . SEDOXRT P 7VvF 754 WMFDER L 750 Grilled beef loin, “SIO KOJI “, greece yogurt butter
BHEBOLIATIAFFF> HR2DOEFY 1,500 3kinds of fried potato, “YUZU” citrus zest . . L . 6,000
Fried bone in chicken, “KABOSU” citrus flavor T7+xT7 757 ERERNREDON T 2FE - BEF 74 VRADIT YV ’

HYVTIST—DITF—H—=Y o 2FvTLEF v 900 Grilled beef tenderloin, foie gras, “SAIKYO MISO” pate
Sautéed cauliflower, gallic chip, nuts . . 6.500
EEFe—20 79V ¥ vay b2NVv¥ I ay—2 ¢ LU#iE ’
FUF4—BLEFAVDYSEMFRFL YLV 1,000 Grilled japanese beef loin 150g, shallot and balsamic sauce, “SANSYO” salt
Endive salad, “YUZU” citrus dressing . . . 7.500
Seafood BEEF 74 VvRADZ YN =¥ vay b2 Y I ay—2 L IUHE ’
MEBEOYSIX I— I N —F—Fros s 1,500 Grilled japanese beef tenderloin 150g, shallot and balsamic sauce, “SANSYO” salt
V—BVDANEN F—F Fxy 1,200 Mixed salad - N e 2 3 8,000
Salmon tartar, poached egg Romaine lettuce, tomato, arugula, japanese ginger, yogurt caesar dressing TAR=Y 27 =% WROEY BTFAMEEBE2RIT
Grilled beef T-Bone,“SANSYO” flavor, “YUZU” citrus chili paste, rock salt
BROINISy F 2 BROR Y TF—F 1,500 Y=T7—FDFayvTF¥IXBOYIFTA5YFFLy > 2500
Today’s fish carpaccio, “SHUTO” tapenade Seafood chopped salad, plum, thousand island dressing
PVEAY—FVDIF 24 HFTINEI2 DT 42Ty b 1,500
Marinated salmon mie cuit, tomato, vineger
. s - : Dessert
BED7Y) v b w3 % —X 1,800 Pasta, Risotto, Pizza
Deep fried shrimp, “MISO” mayonnaise S o Za—IA—=IF =X —F LNy T a VT N—=I IR 1,000
RBINERED2 Yy Y 2 Vv—2L EUBFD AN v T 4 —= 1,200 New york cheese cake, passion fruit sherbet
RaDERYzEPF2FDY F 1,800 Spaghettini , HASEGAWA FARM premium mushroom , “WASABI”
Boiled octopus, marinated cherry tomato N R _ . L C2ARFFDNNT = F2)V—DayF—LrETFEYDZ TV TV 1,000
B2V Yy b BHRHTORA-THIT 1,200 Pistachio parfait, comported cherry, cinnamon crumble
KANADE TERRACE AV FNVFHIRT 2 7239V T 1,800 Grilled risotto, kelp broth
“KANADE TERRACE” Original Acqua pazza, o Faav—t+7539=2— LEZEDTA R 1,000
White fish, tofu, shell fish, kelp broth BLry—DY I 4% KRDEFY 1,300 Chocolate brownie, ginger ice cream
Linguine, mackerel, caper,“SHISO”
237 —% PATOELR DI —) — 2,000 _ L o HENORETF 1+ 1,000
Crab cake, japanese chili paste “KANZURI”, tomato coulis ZYT TV AT ZHhhELFr R —EY -2 1,500 "JYUJYAKU EGG* rich pudding
Tagliatelle, bolognese sauce, japanese chili paste “KANZURI”
KEE NIV r— ) B> MIIBDOKY = 2,000 ] SEDTARAZ Y — A 1,000
Boiled scallops, “SHISO”, parmigiano reggiano Chef's w7 1,800 3kinds of ice creams
Pizza, vegetables, cheese
MERICIERE, HEREY —ERH13%ZTARLVLET, MK —HEYTRICERETHRBIEICHE T,
The price is subject to consumption tax and 13% service charge. EHREOBEVA=21—(F, TRTEEXEFEALTEYET,

KB BT UL — 0 B BEHE L85 H LR =55 LHCHE &0 All the rice used here is produced in japan,unless indicated other wise.

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