7 7 )b AlacCarte

%? ?I)?" ¥ﬁ "Shin-Edo Yoshoku” @H*-*‘—HE Western dishes
HIE&Y 7 X Appetizer & Salad

Potato Salad with Dotted Gizzard Shad Sea Bream Carpaccio with Caviar

ANZDORT P FTLX ¥2,600 EffiohrsvFa F¥xVA4THZ ¥4,200
Salade Nicoise with Soy-marinated Tuna and Cauliflower Country Pate with Vegetables a la Grecque

BIE<SAL AV 757 —D=—R} ¥3,000 XNXFFAHvAN—=a FLyvFa-—Litic ¥3,300
Salad of Local Vegetables from Tokyo Marinated Salmon

REBFRDY 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 A At —F R =7 ¥1,800 FV—THFANMEATCDOHATRAIRARNT v T4 —=  ¥3,800
Japanesque French Onion Soup Pasta Pescatora with Homard Lobster

MEA=F 72 R—F ¥2,200 GF—AMEELEBOEDRRAHF—L ¥5,000
Fedelini with Mixed Mushrooms Saffron Seafood Risotto

BEL7o9v v~y vanr—aD7z7Y)—= ¥3,300 v—7—FUVv Ll ¥77/EK ¥4,200
Spaghettini Napolitan with TOKYO-X Bacon

TOKYOX DFRY XV RAAF v F 4 —= ¥3,300

A4 VT 4 w2 Main dish

Deep-fried Breaded Jack Mackerel with Tartar Sauce Fish of the Day from Sukumo Bay, Kochi Prefecture, with White Wine Sauce
FILFETY 774 ZNENY —R ¥4,300 HAREEEEXOAHOMME FHAEAVA VYR ¥5,500
Japaneseque Acqua Pazza with Homard Lobster and Local-caught Seafood (Two orders minimum) Grilled Homard Lobster and Scallop with Parmesan Risotto
FHLFERZ TNy Y7 (288RLD) ¥17,600 Fv—ABELWNEDS YT SAAF VY Yy ML ¥12,500
Wagyu Hamburger Steak with Sauce Chasseur Veal Cutlet with Ripened Tomato Checca Sauce
MEDANYRNR—=F T RA—NY—R ¥6,000 HFEOAYLVLY FyhY—R ¥5,000
Chopped Lamb Hamburger Steak with Fruity Sauce Roast Rack of Lamb with Aromatic Spice and Lavender Glaze
HFENYN=T TN—=Y V=R ¥5,700 BREHFEOE—R b FIRVEA-FZREAK ¥9,800
Filet of Domestic Beef Cutlet with Mushroom Demi-glace Grilled or Pan-fried Filet of Domestic Beef
BEL7IVRADOAYLY =9V alb—LDTIVIAY—A  ¥10,800 with Garlic Butter or Red Wine Sauce
A ] v ‘0

Prawn Red Curry and Black Beef Hayashi Rice E]Ef': 74V I’/E!‘OJ 7 ‘) I Xid R7 Vv
BELY FHL—LT Ty 7 YL T4 R ¥5,500 =Yy 782 —8Hl ik K74YY =R #0800
Omelet on Butter Rice with Wild Vegetables, Topped with Foie Gras
LRID 7 AT 7 FH LT 4 R ¥6,700

FHLFER L X ? whatis “shin-Edo Yoshoku” ? 7¥— b  Dessert

- _ N Tiramisu

VAR, IR 7Ly F - AR )TV OEREEE 2T F4532 ¥1.900

FHESE L, SRR Lo L Lz, HAGHIOME S i it ’

SATZAICEY A, T ZEHEE IF GRRD) XY Cassata

Ve X RN LT e T L vwa v e T T, Ay P—= ¥1,900

Bella Vista offers “Yoshoku”—Western dishes with a Japanese flair— Panna Cotta with Raspberry Sauce

refined by incorporating essences of Japanese, French, and Italian RNvFay FARY—=Y—A ¥2,200
cuisines, and prepared with carefully selected ingredients from Assorted Desserts

Tokyo and various regions around the country. 24 —VE ) &b ¥2.400

Various Cheeses

Lunch Set F— XK fE 17y b+ ¥550~

Only available to guests ordering from the a la carte menu.

T/FEY P x7s5articEXOBICBY EF

Coffee or Tea

‘H_S_a_lagf Coffee or Tea ¥ 2200 I—k — X&i ﬂ?ﬁ‘ ¥1,100
SKea—e— ’
Salad Assorted Desserts Coffee or Tea Fresh Herbal Tea

FIH R —VE)EDbYE - 2—b — ¥ 3,300 TZLyyan—T54— ¥1,800

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE. XEEICIE, Biees JIRy—e xR EEIecnwiEE RS,
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES. KEMICL DT LAX—DH25KI L, HoPLHRICERLOFIZI N,
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. MEMOAFRIUC K Y A= 2 —ABEBPERIC R I2GER TS ET



