ROAST BEEF COURSE
4 Dishes / Bread / Café

¥6600

Our signature dish is roast beef.
This is a 3 dishes course that includes
a seasonal appetizer and our speciality.

{ APPETIZER )
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Red Sea Bream Carpaccio with White Balsamic Vinaigrette

{ SOUP )

BALCON TOKYO ... BEEOHHA—T

Cold Spring Bean Soup

. . . . { SIGNATURE )
Try our fruit champagne and cocktails for a light hearted drink
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We also offer a list of carefully selected wines. R X Pe—7 7L —E—Y—2X
Roasted Beef with Mashed Potatoes and Watercress
We offer fine dishes that are both casual and modern served with Light Gravy
using the best ingredients of the season. ¥>7)120g | ¥7)L 2409
Includes +¥2000

We also offer vegetarian, vegan and gluten free options.

{ DESSERT )
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Please choose one from the following
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Strawberry and Thyme Blancmange
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Géateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
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Our specialty, the classic roast beef is roasted carefully over time.
Please enjoy it with our traditional gravy that
has been woven throughout history.
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If you don't like meat, we can change to fish for you.
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10% service charge will be added to the above tax-included prices during dinner hours.
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For customers with food allergies or other restrictions, feel free to talk to our staff.




BALCON TOKYO COURSE
- SEASONAL PRIFIX -
6 Dishes / Bread / Café

¥8500

Enjoy a taste of BALCON TOKYO.
Choose from a variety of our signature dish
and enjoy different seasonal ingredients.
This is a six-dish course with a lot of attention to detail.

NON-ALCHOLIC
WINE PAIRING 1 5 INK PAIRING
4 Glasses +¥5500 3 Glasses +¥3300
{ AMUSE )
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A First Appetizer

{ APPETIZER.1)
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Red Sea Bream Carpaccio with White Balsamic Vinaigrette

( APPETIZER. 2>
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Seasonal Vegetable Beignets with Sumac Salt

A DISH oF YOUR CHOOSING

{ PASTA )
{ MAIN DISH )
{ DESSERT )
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For the BALCON TOKYO course,
please choose your pasta, main and dessert from right page.

(PASTA ) 2&&h1m
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Tagliolini with Black Truffle and Organic Mushrooms
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Pot-fried Whitebait and Tarsai Peperoncino

{ MAIN DISH ) 3&&bh1m

. 5L 120g | F7) 2409
m RRlg— AP —7 rL—tr—y—2 Includes / +¥2000

Roasted Beef with Mashed Potatoes and Watercress
served with Light Gravy
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Grilled French pork Loin with Red Wine Sauce
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Tenpiyaki-grilled Spanish Mackerel with Fukinoto Butter Sauce
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Strawberry and Thyme Blancmange
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Gateau au Chocolat with Fig and Hazelnut
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10% service charge will be added to the above tax-included prices during dinner hours.
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For customers with food allergies or other restrictions, feel free to talk to our staff.



APPETIZER

BDANAY Fa 574 A H 12012271y b - 1900
Red Sea Bream Carpaccio with White Balsamic Vinaigrette
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Homemade Smoked Atlantic Salmon

7/§_ﬂ§—_xa§ﬁ’l‘j7}p_‘y ........................... 2000

Burrata Cheese and Seasonal Fruits
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White Liver Paté

=N M, T—EV FDY—F—HFK 1500
Fresh Kale Salad with Apple and Almond

71/‘/?734&%]‘917 ................................... 1950

French Fries with Black Truffle

BV T I —RA T —F [EILH a—F 9 e 1650
Roasted Cauliflower with Lemon and Cashew Nuts
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Grilled Lamb Chops (Min. 2 pieces)
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Pasta can be made gluten-free.
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Pot-fried Whitebait and Tarsai Peperoncino
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Tagliolini with Black Truffle and Organic Mushrooms
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Spaghetti Bolognese of Northern Japanese Beef
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10% service charge will be added to the above tax-included prices during dinner hours.
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For customers with food allergies or other restrictions, feel free to talk to our staff.

ROAST BEEF
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?#@élﬂ—x]‘l’:_7 ........... o>y 120g 3200
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Roasted Beef with | monFLAL
Mashed Potatoes and Watercress YT7HY AT

served with Light Gravy
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Roast Beef Hamburger with Black Truffle
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French Fries with Black Truffle
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Spanish Mackerel Grill with Butterbur Butter Sauce
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Hamburger Steak “Tokyo”
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Grilled Ice-aged Black Pork Tomahawk 300g

DESSERT
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Classic Pudding with Grand Marnier Caramel <Use of Alcohol >
MATAIY —RICFILA—ILEERLTVET,
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Gateau au Chocolat with Fig and Hazelnut <Use of Alcohol >
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Baked Cheese Cake
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Strawberry and Thyme Blancmange




CAFE
COFFEE
—pP— e 800 7]7177— .......... 900

Coffee [Hot/Ice] Café Latte [Hot/Ice]

IX7°I/‘7‘/ ....... 700 j‘77-§—_/ ......... 900

Espresso Cappuccino
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F—H oo T T — LT LA 1000
Organic Earl Grey
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Organic Roasted Green Tea

BRI PA—F % —F 1000
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White Orchard (White Tea, Green Tea, Chamomile, Peach)

<{Non-Caffeine HERBAL TEA>

AEI=N VTR (BEI-n FLvy . LEVZSR) 1000
Chamomile Citrus (Chamomile, Orange, Lemongrass)
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Organic African Nectar (Rooibos, Hibiscus, Marigold)
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OTHER
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Olives Orangette
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Mixed Nuts

FROMAGE

7 ‘:’ ‘?——\‘/“:L ) 7‘/—— ]\ Cheese Platter ........................... 2500
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Mimolette Gorgonzola

2XT T (EHE) - 1000 PNNIVY—) LyYr—/ (»~—=F) 1000
Baraka Parmigiano Reggiano

T =51 LIF EEFAMEIRICT10% DT —E AR ZEBWLETD,
10% service charge will be added to the above tax-included prices during dinner hours.



