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APPETIZER &

MAIN DISH

Today's recommend potage soup 600
AADBTTHRR—T 2
Paté of Foie Gras and Shiitake Mushrooms Served with Pickles 1,300
TAT7TZELWFDINT EVIVARZ
Tuna mie cui, crushed lemon and quinoa rouge sour vinaigrette 1,100
ROOZFa2A4 VvV alE®EVEFITIV—T2THETART LY
Fresh fish carpaccio, kale, crushed lemon vinaigrette 1,100
BqROHIVINYFa =) Vv valEYOERTLY b
Seared Miyagi salmon with spinach 1,050
HREFH—EVDORY LIFOSNAE
Chef's recommended six-tapas assortment 1,500
JIT7ETTH ABOR/INNABEYEDE61E
Assorted cheese and dried fruit 1,600
F—RXERZATIV—YDEY EHE
Assorted French charcuterie 2,400
TSVAEYYaFa b —DBRYEDYE
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Balcony Special Homemade pickles assortment 500
NIVAZ—BRBEV VAEYEDHY
Black Iberico Pork Liver Paste 700
ANYJBEDLN—R—X |
Spanish Iberico ham chorizo sausage 700
ARAVEAN)IFEOF 3 )Y —
French fries with two sauces 700
TLYF T4 RRT L 28DV —AKRA
Tuna and avocado chopped salad 700
RVAETRARDFIav I R4
Ajillo of shrimp 800
INBEDHDHDTE—T 3
Three-olive assortment 800
3O ) — TR EDE
Ajillo of octopus and homemade red chili oil 1,000
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Pork belly lemon confit, sautéed Yamagata mushrooms 2,400
BNZADLEYIV T4 ILEREEDZDYT—
Chef Recommended Today's meat dish 2,400
YIT7ETITSH AEHORHE
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Grain & Maccheroni &
Bamboo charcoal tagliatelle, black carbonara 1,500
MxRZUT7TYv L TZvI7hIVRT—Z
Chef Recommended Today's pasta dish 1,500
YIT7BETTHARAD/I NI R
Vongole Bianco with Whelk and Plenty of Shellfish Umami 1,600

BOEH#2 KU DREDA >Ry dLET O

Chef Recommended Today's seafood dish 1,800
YIT7ETITH AHOEKE

Fishman's Plate 3,500
FISHMAN'S L — b

SALAD %

Balcony specialty cobb salad (half size) 900
NVAZ—RFEITYSH (1\—7)

Balcony specialty cobb salad 1,200
NVIAZ-FRIOTHFS4

Romaine Lettuce Caesar Salad with generously sliced Bacon 1,200
AXA VL RREBYINR—OV DY —F =S4

Bagna cauda and Miura vegetables with a creamy anchovy sauce 1,200
SRBRON—ZvAhHIE -7 VFaLV—X

Potato Arigo and grilled Weilwurst 900
Iy ACEDT) JEBY —E—TDT IV

Chef Recommended Today's charcoal-grilled vegetable assortment 1,200
JIT7ETITSH AHORBEEFRORYEGE

Balcony specialty grill FISH & CHIPS 1,500
JNIVAZ 55851 JUFISH & CHIPS

Barbecue-style hawaiian garlic shrimp 1,800
A—Uwoa)>r7 BBQRZAIL

American beef with smoky Scamorza cheese 1,800
USE—7 RE—VEBZRAEIVYT7F—X

Grilled lamb, hummus, onion essence 2,000
SLADTII TLRA AZAVIvEVR

Charolais Beef Skirt Steak Black Garlic Purée 2,400
YyaOL—4%N73 Blchl{nEai—-L

Cushion of angus cattle sausage buffalo chicken wings combo plate 2,800
TYAREOYT Y vV——

Ny Z770—FF>o4>7 AVRTL—F

Cuisse de canard, chickpea hummus 2,400

FAAAFAFT—IV OKTEDT LR

Bread charge 500 per person.
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