BALCOI’IE

B UY A

DINNER
17:30-22:30(L.0. 21:00)

XETHDI—RICIF/INUDMTEIZET,
All courses come with bread.

XK IA—ZADT T —HIIFBRODSERA)(OA— b —FLITHIR) HMfITEET,
The course dessert comes with (coffee or tea).

-JAL4V 6 EI)—270— 1204 (904 L.O) ¥5,500
6 kinds of wine free flow, 120 min (L.O. 90 min)

[F47+7—BALCONE O—RX) EoBIDAIR7PI)IT ¥6,000
[Menu BALCONE] Wine pairing

‘[F4F7—BALCONE 1—X) BHBSFIAIRT7IT ¥4,400
[Menu BALCONE] Wine half pairing

(F14F—8&RI—X] BRETAIURTPIDY ¥7,000
[Menu Speciale] Wine pairing

AF14F—E&RI—X] BRETSFIAIRTIIY ¥5,500
[Menu Speciale] Wine half pairing

FRESITEERE T —EARNEEAET,
Prices shown include tax and service charge.



FAFT—hHI17I)VI—X
Menu Informale

¥6,000

O LKHDINERH LA
Today’s small appetizer

@5 3 FERUENHTE
Assortment of three kinds of appetizers

HENLETI—Y BFDIN—ZvILA5 -TRLDAIVIVyF3
Prosciutto and fruit, Vegetable Bagna Freida, Scallop carpaccio

QL HHADAA T4 v1%Z 1 IHEUVIETL)
Please choose one main dish of your choice

H—FIDT— TYIRIAHY—R
Sauteed salmon, Puttanesca sauce

SHEOMVILIRN—0D T T ARFT—9RA
Grilled Okinawa royal pork with caponata

HJVROO—RS IA7T7S50ORIL OvI—=RE +¥2,000
Roasted beef fillet with foie gras Rossini style

OB TH—k
Today’s Dessert

FRESITEERE T —EARNEEAET,
Prices shown include tax and service charge.




7147 —BALCONE J—X
Menu BALCONE

¥10,000

@3 FBEO/NTRHHmMUA
Three kinds small appetizer

O RNTJANPRINTGHZADTZ NI N ETLFF+vET
White asparagus blancmange, Scallops and French caviar

Q@Y1 HENIEDERINZY D
Firefly squid and tomato pasta

QAN ARDKRYT BIA1YV—2R
Poached sea bream, White wine sauce

O FENO—R+ SHRYAIADTL Y
Roasted lamb with original ratatouille

F7zlE
or

£J4LROO—RL TA7TS50ORIL OvI—=RE +¥2,000
Roasted beef fillet with foie gras Rossini style

Q@E NV ANIVIR—R ERIFAFADTAR
Strawberry and mascarpone, Pistachio ice cream

FRESITEERE T —EARNEEAET,
Prices shown include tax and service charge.



TAT—ERI—X
Menu Speciale

¥15,000

@3 FBEO/NTRHHmMUA
Three kinds small appetizer

O RNTJANPRINTGHZADTZ NI N ETLFF+vET
White asparagus blancmange, Scallops and French caviar

QN —IVIBEDT ST14%
Lobster gratin style

Q@ RIIATHENEDEEINREY D
Firefly squid and tomato pasta

QAN ARDKRYT HIOA4YV—X
Poached sea bream, White wine sauce

QLT LAEOO—R: JA7TSORIL OvI—E
Roasted beef fillet with foie gras Rossini style

QE VY ANIVIR—R ERIFFADTAR
Strawberry and mascarpone, Pistachio ice cream

FRESITEERE T —EARNEEAET,
Prices shown include tax and service charge.



PIONIVEAXZ1—
Menu A la carte

AL
/MRS

Cold appetizers

NV I—TS4
BALCONE salad

HENLEF)-TDRRYEHE
Assorted Prosciutto and olives

‘BN TIL IN——v 14
Vegetable ensemble Bagna Freida

AL EEDHIVINYFI BEROTIYITA—R

Scallop and turnip carpaccio with crown daisy and anchovy

‘HIE 3 ERVUEHTE
Assortment of three kinds of appetizers

IRIANPRANSHADTZIRIIT MILETLIFFRvET

White asparagus blancmange, Scallops and French caviar

N=hsvi
ym B>
Hot appetizers
BRYUAZAITSIIZA—T
Onion gratin soup

FREIVHLEDLT S
Eggplant and potato moussaka

-L—I)VEDOBT1 L
Steamed mussels in white wine

AN=IBEDT ST14R
Lobster gratin style

RNMEASIIHERE T —EXREEHET,

Prices shown include tax and service charge.

¥1,600

¥1,600

¥1,800

¥1,800

¥2,200

¥2,500

¥2,000

¥2,000

¥2,200

¥ 3,800



INRE

Pasta
RO—Zv@E SJ9—9J77vlL ¥2,200
Bolognese style tagliatelle
TRYIVAHERYSDEBINREY ¥2,500

Firefly squid and tomato pasta chitarra

XMF14va

Main dish
=DV T— TYIRIAN/—R ¥2,800
Sauteed salmon, Puttanesca sauce
HAHAEEDRYT BI10—2X ¥3,300
Poached sea bream, White wine sauce
BROFIIUE IN—T v oadk ¥ 3,300
Cog au vin wrapped in pate brick
SHEOMVIVIR—0DT )T AhRF—¥RA ¥ 3,300
Grilled Okinawa royal pork with caponata
FEOO—RS SHL91IOTL Y ¥ 3,800
Roasted lamb with original ratatouille
HFJLRAOO—R~ JA7TSORIL OvI—_A ¥5,800

Roasted beef fillet with foie gras Rossini style

FH—h
Dessert
TATIR NIV A—RRYIALIV ¥1,100
Tiramisu BALCONE Style
AFTERRANIVIR—RDINTT ERIFADTAR ¥1,500

Strawberries and mascarpone parfait, Pistachio ice cream

FRESITEERE T —EARNEEAET,
Prices shown include tax and service charge.



