A la Carte

L & “Shin-Edo Yoshoku”

@ﬁé*‘*l‘@ Western dishes

HIE&Y 7 & Appetizer & Salad

Potato Salad with Dotted Gizzard Shad

Sea Bream Carpaccio with Caviar

INZDORT YT X ¥2,600 EffohrsvFa F¥xT4THZ ¥4,200

Salade Nicoise with Soy-marinated Tuna and Cauliflower Country Pate with Vegetables a la Grecque

BUECAEAYV 777 —D=—R[E, ¥3,000 RFFHvNR—=a TLyFa—bItic ¥3,300

Salad of Local Vegetables from Tokyo Marinated Salmon

RRERDOY 7 X ¥3,200 HY—€EvO<=YRe¥IHEE ¥2,800
A—7 & VA X  Soup &Pasta

Minestrone with TOKYO-X Bacon Bottarga and Olive Oil Spaghettini

TOKYOX I AR bR —FR—7 ¥1,800 FV—TFAAAMECDOAITAIRANT vy T 4—=  ¥3,800

Japanesque French Onion Soup Pasta Pescatora with Homard Lobster

MAA=F T2/ A—F ¥2,200 F~e—NEELHDIEDRAN F—L ¥5,000

Fedelini with Mixed Mushrooms Saffron Seafood Risotto

He7o99 vy var—LD7zTY)—= ¥3,300 V—7—FV Vv ¥7 7 VEK ¥4,200

Spaghettini Napolitan with TOKYO-X Bacon

TOKYOX DFRY Z YV RAF v F 4 —= ¥3,300

A4 VT 4 w2 Main dish

Deep-fried Breaded Jack Mackerel with Tartar Sauce
FILETY 774 ZNENY —R ¥4,300

Japaneseque Acqua Pazza with Homard Lobster and Local-caught Seafood (Two orders minimum)

FHLEMZ T Nv Y7 (288LD) ¥17,600
Wagyu Hamburger Steak with Sauce Chasseur

MEDANYNN—F A=Y —R ¥6,000
Chopped Lamb Hamburger Steak with Fruity Sauce

FEAYNN=T TN—=I V=R ¥5,700
Filet of Domestic Beef Cutlet with Mushroom Demi-glace
BELE71VADAYLY 9y Yab—LhDT VTRV —A  ¥10,800
Prawn Red Curry and Black Beef Hayashi Rice
WBELVYFAL—LT T I/ YV TR ¥5,500

Omelet on Butter Rice with Wild Vegetables, Topped with Foie Gras

TKRIND 7 AT T ITA LT AR ¥6,700

P ER & X ? Whatis “Shin-Edo Yoshoku” ?

VEEREAY . I - 7LV F - 4 2 ) T v DIEHs
%ixfﬁ%%b HEzII Lo e Lz, HAKHD
OB X N-BMAE RAFZ /I A, T ZEEEN
&F(%R)ib%ﬁéﬂkﬂ@«&ﬁké&k

HmLwvwavyre s i,

Bella Vista offers “Yoshoku"—Western dishes with a Japanese
flair—refined by incorporating essences of Japanese, French, and
Italian cuisines, and prepared with carefully selected ingredients
from Tokyo and various regions around the country.

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE.
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES.
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.

Fish of the Day from Sukumo Bay, Kochi Prefecture, with White Wine Sauce
HBAREEAEXORHOANE FHRAAVA VY -2 ¥5,500

Grilled Homard Lobster and Scallop with Parmesan Risotto

A2 —VEELWILHO 7V T SAXF VI Yy FIRA ¥12,500
Veal Cutlet with Ripened Tomato Checca Sauce
tFEDOHAY LY Ty HhY—R ¥5,000

Roast Rack of Lamb with Aromatic Spice and Lavender Glaze
BREMFEODT R FRVAX—FLZ ALK ¥9,800

Grilled or Pan-fried Filet of Domestic Beef
with Garlic Butter or Red Wine Sauce

EELE74s VvHD YT XiZ 7L

H—=V v o x—8H X K74y —2R ¥10,800
7 ¥ — b+  Dessert
Tiramisu
TA4T73IR ¥1,900
Cassata
Ay Y—Z ¥1,900
Panna Cotta with Raspberry Sauce
NvFayRr FARY—Y—X ¥2,200
Assorted Desserts
—VEY Abd ¥2,400

Various Cheeses
F—AKfE 17y b ¥550~
Coffee or Tea
Z—k— Xid & ¥1,100
Fresh Herbal Tea
Ly yan—T7F 4 — ¥1,800
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