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Menu
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% Naturally | 773

Balance | # %2 3

% Energy | 272 3

h .

7/ PLUS HEALTH and BEAUTY.



s Lunch Time

Grand Menu

71‘3 3? 7]‘: ‘7 1% ¥1,800 (B8]
Poke Bowl

BEEEAELEE~Ly—U-X, FHAESFODOREE, =V bed T,
7 ORIV F—FTTEHEIEEFELE, IBOTUME,

*ETTH

FHMBEAS TH Y

n—2p t“'—77al-/'—l" ¥2,400 s
Roast Beef Plate [ wneat- )\ | -£59-53 J -oairy - LA |

EREEHELREE~L— VX, ENMEE [TH4] ob T8I0

FOATEERICERLEL, EEGERI MO -AE—T7TL—},

*ETTH

Py Fr ZHFED

7—975- ﬂ-—l}ﬂ_ ¥l,600mk|
Gluten - Free Pasta

FEPEELEE, ARUSL v F oL FHBREFALL, AZUTESLT
PN =R AADAANAGET, FLTr2 )=k 3BT UEE,

L A5 T H 4
D—AME=7 XK Nw
FngFr )=+ 3O FYAF ¥1,800 s

Roast Beefl Salad Bowl

i o
with Gluten - Free Bread + 3types of Deli

5@*5}307"[/-—]\ ¥1,600 15
Weekly Plate

r7ETTHOAS %
HLAIRREYyT7ET D

I
At
H
=

WoETIHEL

LT E L,

Rice Small ' Medium Large + X100

T . 1-Fish (Macerel) - b B H23 +¥300
Opplng 1 -Tuna Poke- & +¥300
Soup 1 A—F +¥300

Salad

[l

=45 K F¥250

A



s Cafe Time

Grand Menu

*ETTH
TWFo )= hr—F 00 ¥1,200 s
Gluten - Free Pancakes

S AW TLIADYVEREL S, LT —Diyr—F, S
FeFryvyoKELE, PAAFAT/IA0E I EarE5FLELE.

THA—KRTwe ¥1,300 )
Acai Bowl [“wheat- /13 | £ag- 58 | -ooiry- L2 |

WhZ, Fh—n— FIET—X, NP FHEEDTL—VICTYA—
Fa—L, #—#H=Zwstyvidhtdhifit SVOTFHf—FHoL,

T4 "'J'QXN")- ¥1,100 s
Tiramisu Berry

Drink

TN 2 —E — (Hot/lce) ¥600 s

Blended Coffee

T AV H— ) (Hot/lce) ¥600 s

Americano

I A7 vy (Hot) ¥500 ma)

Espresso

21w b (Hot/Alcohol) ¥ 700 m

Corretto

717 x. F (Hot/lce) ¥750 51

Cafe Latte

7297ba—-2 ¥ 750 1ma)

Craft Cola

2SI Ty — ¥ 750 i)

Craft Ginger Ale

A=A =9y Pa—A T ¥650 mm)

O -Orange- #w ¥
Organic Juice

-Aarl Gray- F—ned ¥600I§Ri,§]

-Darjecling- #—2
-Chamomile- HEI-n

Ay bri—

Hot Tea

TA AT 4 — oCeylon  #qm ¥600 s

Ice Tea

7 —1 2% (Hot/lce) ¥600 s

Oolong Tea



7 Dinner Time

Grand Menu

Stuzzichini - ¥2%A - ‘

HNZ2Fxn =7 HFh ¥600 ra

California Potato

HRIER ;v Y ¥800 ram
Home - Roasted Nuts

AV—TBEHIEDLE ¥600 mn

Assorted Olives

F=hFY—X oo ¥1,200 isn)

Tomato terrine

Fh—YIrR tOBRLAEERAEAS LT OB D EL, 71
vEEMEEOTY X, BOALERTHRICETTHTT.

*ETTH

FHHROEY

’\)V“/-—ﬂ“‘-—:‘-’fﬁ'ﬁ'ﬁ-— ¥1,100 g
HRHMY-2BHL
Healthy Bagna Cauda with Colorful Seasonal Vegetables and Homemade Sauce

AZNVT, 2FITEDARIFATELTIACERBRETRITAALT
FabEa{ LB EDFEERBEMALA-Zp Y- RACRAOBREGbEEL,

TRy M Ftakosms2ain) © ¥900 ms)

Brochette (Lamb or Pork Skewer 2 Bottles)

BarsAy - BEETHRSLEEE, REBEfoRV 2 -V -FrFE
DIFFL, FHoOSREFELMEL S RRETY,

* BT T

ZHRBa—Fr0

LU e ¥1,300 s
Nagoya Cochin Omelette

FHOHEOEEEI-FroflE ALy FRICLTHOTEICHSE Fiff,
A@PTEAE7777RBFELOHSZTLLVYTT,



TYT428APIAPIFEE
(MIEBDE&DE)

Antipasto Misto Trio Platter

BHIEEAS FH 4
2—AM—T7HSX

Roast Beef Salad

=77 HRHF
2R

7~ Dinner Time

Grand Menu

Antipasto - Bi¥ -

*ETT®

TYTAZSAMIAMIFERE ¥2,100 5
(BIE®EVAEDE)

Antipasto Misto Trio Platter

* TORLICELETRRIAELS, Y277 780
LIAEmYTERELLLELG

*ETT®

tHBaI—Fr0

FRETIEvF = 2444 o ¥1,200 e
Nagoya Cochin Chicken Wing in Agrodolce

FHEI-—FrOFPREZAFT+— L FEUBATTHILEADR, AXUTHE

WELOALFIAETHITOREH2EROEHEFE 2 EFE—RTT .

VAL VA B Ay A C OV T ¥1,100 g
Serrano Ham

FH DTN —VERATANAEOENL, BlZhiEAERLHET,

EROHNVItyF 3 ¥1,200 rm)

Fresh Fish Carpaccio

20 7PHEHIN ZviN ¥1,200 s

Tuna and Avocado Tartare

Tvor—&L 5%@7”"—‘? ¥1,600 s
HFv—+H T

Burrata and Seasonal Fruit Caprese

r—nwiEEHFEOY X ¥1,300 rsen:

Kale and Seasonal Vegetable Salad

*ETT®

FHILEAS TH 4

R—ZA =74 5K ¥1,800 i
Roast Beef Salad

*ETTEH
DT KA yre—=a 0 ¥1,700 )
Lamb Pate de Campagne

L—nwHoOH7A 7R L ¥1,400 s

Steamed mussels in white wine



ey TR A5 TH 40
Fo RAAH ARuA— JUT BB E Bk

Ovyster and Grilled Leek Puttanesca Balegnese with Hatcho Misa Flavor

,,b&' &

ZHoOY Y v b

Seasonal Risotto &

7~ Dinner Time

Grand Menu

Primo Piatto - »¥&2&% /VVwb / A=7 -

Twgr2Y—r32 % JfE

Three types of gluten - free pasta

P
Iy Fr L EHTROD

‘7"_1}7}- 7}-"_])* ¥1,400'm51
Salsiccia and Seasonal Vegetables Aglio ¢ Olio

BREHLLyFr ((2UTOT Ly vahEy—w—U) b EZHOBE
A, AGRNTFPESNLTFZNV—HNAEZ0F AT T,

HIELRIAXD
70‘75? ﬁ‘xj} ¥1,500 s

Ovyster and Grilled Leek Puttanesca

B CELIME LT B HA %5 5L
CEREBEhE LTy FabEbH-a0 L

BEHIREAS THAFD
:ﬁ‘ﬂﬁ'\'—‘{f‘ JKJIBEDEJELIHE ¥1,700.ﬂm1
Bolognese with Hatcho Miso Flavor

FHEASZ Y TR THAAN BELEFfOZ—-FICENREDNT
WTENETFRALELL., FLTr7U—0MRZRTEELAL(EE D,

B IS

FHOY Vb ¥1,300 s,
Seasonal Risotto

FToBFEVETIAZRLVEMEE G, BRI EHLAEFROU S v |

Clam Chowder

FHHRETHIOESERFBSELELVHEbBLORRLA-FTT.



PN 2t Bl YL
Urod 71— 4
Grilled Mackerel with Herb,

Lemon, and Salt Koji

Z2a2a-Y-5VFi

2Ly 70—}

Roasted Rack of Lamb

—a—Y—-5VFE

TSR 7229FDTY)v

GrilledNew Zealand Grass-Fed Beef

7~ Dinner Time

Grand Menu

Secondo Piatto - A4 -

N—TVvEeERYSOT) v
'7v7-‘/7§§:/y'_x ¥2,000 (%33 ]
Grilled Mackerel with Herb,

Lemon, and Salt Koji
O—ZA7U—GFrXoFR B8 THAcAT AT T UL THER

EaRUyEd b, So@fNELEZsY LV —REEbtEL:.

LB R FE B D
2—ApMKR—7

Lactic Acid Fermented Roast Pork

¥2,400 s

*ETT®
—a—-Y-5rFiE
Loy 7Du—Ab

Roasted Rack of Lamb

¥4,000 )
[on ARG

STV FOREERNTHBESNEB RS 1 5

K SLZ7 vy EF—TO0—RA+TTH

A

ERifx

*BETTH
Za—TU—-5UFE

¥4,800 i

2T ARSI LEELCEEFEL
CAAN IS S ORRREESURIBETT,

Y ESAN OV N

GrilledNew Zealand Grass-Fed Beef

Za—¥—-F»F

fo. BRIZ A

KBTI
Roasted Shimomura Beef from Aichi Prefecture

G fo BYMAST oMb RS T T Lo Y

MUIREEWHIEAEERELACEE L,

KR TETahiE

ELIFELE, B



amepla

CAFE - RESTO

7Dinner Time

Course Menu

amepla Healthy Course

amepla N )V o/ — 2 — A ¥4,800 5z

-Appetizer- Bl 3L || - Soup- A—T7'|| -Main- Z4wioa or = For Fi—2 || -Dessert- T H—p

a—2A.

Original Course

7]'1)*/“-}')1/:1-—2 ¥6,900~ ez

Amuse - F I 3 — & || -Aepetizer BIRORKYSHhe
-Soup- =" || -Fish- Z4wirq || -Main- F'—77 || -Dessert- FH—}
A —MT2TRICHITEZHW LA, HE#SHEEAYICLE

Al
BRI GG EEEEERTLET,

o
Lo

Ho, FukiEd

#3HBEIZ TR DA

3 day advance reservation only,

Party Course
}\o-—i‘/f'-—:z"—x ¥4,800 2

-Appetizer - fji] HE [ -Fasta INAR Main-"2fisa UI'T‘E—7. Dessert- 7 H'—

AOEbLERMN TR oY E 2T TEA—F(—0—2R, BRESE

i
HEEITE, BB ER2ERELAVERETET 5 TT,

%4 %D 6 XS

Available for 4 people or more.




Montsarra Cava

Brut Organic

Lanzado Pet’Nat
White

San Luciano

Toscana Rosso

8aN Lue

/7 Dinner Time

Wine

INWVINV RO ot ¥21,700 tmn)

Barbaresco -Red Wine- #:74 %

FER/ AR 42T/ ETELTH W AT
¢ FY o RFRRY = FHARY— PFEY, 20—

g —n sorte ¥ 25,000 152

Barolo -Red Wine- #74 >

FEE #AFE: A2UP/ ExEXTH M TR
DR E AT B HFEY:AHAPR T—ARU— AL BFU-F

TYYT AN rocte ¥6,300 s
7“]) avh FA—=H=v 7 o= ¥900mn

Montsarra Cava Brut Organic - Organic White Wine- F—H =& /B74
BEE fhFE: A/ haL—=% w0

bl Ya-l-—HRRE, vkl FY OB TV, IRFL
BRI BREBTELhE AN/ EOE HaommE AU T T

2 vY— F < w b sottle ¥8,400 152)
+wh FKFT74 B lase ¥ 1,200 s

Lanzado Pet’ Nat White - Organic White Wine- —#H o % /[ B74 >

FRER AL ARSA»/HATF4—= ¥ W2 EO
HEhW: 7Ly a2 TRERESD Y :HFY T MY

& 650m IC4ar

-U- SNFT =7 sorle 9,800 101
PR — + 2vy class ¥ 1,400 rse1

San Luciano Toscana Rosso [ -Aging Care Red Wine- T4 Y w445 P/ H74
BEE #HFE 42U/ FRA—FH WA ITATLFET 4
b BHrLREER ELGES HY  FzU—-.FF4h
Frll =R FFLOSPERER MELI Y VERLZIAV I TI4,



Wine

- Sparkling -

S57ntwva sotte ¥6,300 s
ﬂ'—ij’:--yﬁ' .I.?Xl‘ﬁ' Fﬁ/f alass  ¥900 sz

Ella Prosecco Organic Extra Dry |-o-ganicwme- ?l'—j‘i:-';?'7'f‘/|

EEE / MAG: 4207/ YzabM i eeED
B Zhyia, aHEMEETILTELY FY HERE VrI0E

-White-

A Pl

V—Y4=ar T3 sowte ¥6,300 taen)
Varietal Sauvignon Blanc sitase ¥900[§é§5]

EEE/ BB 7IVR/TFoIFvo—avitly H8E: 70HET4
Bl FEehLBEE, Ayk) FY HER,. BVIE

T4 M=K
')'ﬂ:"jP v F}i’\ soute ¥11,200 1)

Vintner's Reserve Chardonnay Glass ¥l,600[§é’é]
FREE / #AG:TAVA/ HUT720=T HE:xEQ

b : HE- s, BEX0a3sy FY @ wrd- A4 Fv TN "7

-Red-

VrSI XNV Anvna— sorte ¥6,300 rmen)
Varietal Merlot Glass ¥900[ﬁg]

EEE/ #BER: 7R/ FIFvs—aritl B8 IFATLET
bl BREBOOEO8KLY FY: FFvoFol— FFvol— 52—

T4 b F—X -
V¥ —TF -/ /79— sotle 7 000 s

Vintner's Reserve Pinot Noir Glass ¥1,000[ﬂ‘éi&]
REE / #ABR:TAVA/ AUFrLZT B STF4TLET
bl BELAHVRER FY AR AFAAY— Ly FFzl—

TYTARATNT T
HRWIH P —F 4 =3 o ¥9 800 tmen
Montsarra Cava Brut Organic Glass ¥ 1.400[%1&]

REE/BKH: FY/ Vo0 -TrL-ih W 7AET
Bk L ARG RER, Emiikd FY hYR Ty o_Y—- I}

-Non Alcoholic-
Yax7 A==y povte ¥5.600 i)
A=Y e WFF o ¥800

Joyea Organic Sparkling Chardonnay

REE/#HAE: 7R/ 72T Fyin—rarihs A EO
b FlwiaRER FY BWELEY FULya

Beer

7HebE—nw 527} ¥700 g

Asahi Beer Draft

1 ]:l +'t ]:1 -Non Alcoholic- /¥ Fra—n ¥ 700 [#iA ]

Corona Cero

Whiskey

7'&2 IR TAT ¥ 850 (s

Asahi Frontier

HF b —FHA ¥900 rsem1

Suntory Kaku Highball

R4 b E—A ¥900 rma

White Horse

ﬁlg ¥ 1,000 s

Chita

‘5’71347*10113 ¥1,200 g

Laphroaig 10 Years

TV 2454927124 ¥1,300 we

Glenf iddich 12 Years

Other

-Japanese Sake - H&{H

B T £ ¥2,000 tmm

Kurodashocho Fukuchi

-Barley Shochu - Z#E
W h 2 ¥ 850 g

Tichiko

-Potato Shochu - ¥ #E

%5 ¥850 )

Red Kirishima

WOAS 2R NTAA—T LR ET
¢ FEER AR L NEEELLERE M IT0ET, Ao UHITRINS,
4 All menu images are for illustrative purposes only.
% The menu may change depending on the season and availability,
Thank you for your understanding.



