DINNER

17:30-22:30
(Course L.O. 20:30, A la carte L.O 21:30)

-3—hkIJ—2X ¥6,600
PI1—XFIZEINRY XA THF—k

Short course

Amuse-Appetizer-Pasta*Main dish-Dessert

A —RIO—2X ¥8,800
PI1—X B N\NRY -BRIR- XA - T =k

Standard course

Amuse-Appetizer-Pasta-Fish-Main dish:-Dessert

FEEOI—XDBIEE. INRI XL TH—=MMEIRDR=IDSHBUWEREET
Please select your choice of appetizer, pasta, main dish, and dessert
from the following page

A F—RIA—ZXDAFIBIEFEEDHETY,
[(EfEANY—ILDN1BAHHEE BTA1DD)—LY—X]
The fish dish for our standard course is as follows
[Red sea bream and lobster en crolte with sauce vin blanc]

KOA—XRICIF/IN D EBEBDSIRAM(A—E—F Tz [FHHR) BT ETFT,
Served with bread and your choice of coffee or tea.

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.
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Appetizer

FDT)—X IFERRERE—Y Y
Caponata inspired vegetable terrine

H—FHIVZIV ILERELVEID—LA
Salmon tartare with assorted creams

FBDINTTOI—
Wild boar pate en crodte

-HISEER Y EHTE +¥800
Assorted appetizers

INAEY A=
Pasta, Soup

L—IVBENSAZOT7—FAA—=1)A A )——
Mussels and bottarga aglio e olio, Tagliolini

BDNST— AxO=ZD TSI T
Venison ragout, Cannelloni gratin

BREAZA VT SIIR—=T

Onion gratin soup

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.



XA
Main

EREEDY T— BRODIFIAN V=D a1 RIv1t
Sauteed monkfish, Sauce crustacée

KRIWEBEDOHLYMEILT V—RARIVE
Premium chicken galette, Sauce port

HFEDRE—Y J1DYJ—R
Smoked lamb with natural jus

HJ4LOO—R~ TJAFP7ITSORTL OvI—IE +¥2,200
Roasted beef fillet with foie gras Rossini style

TH—k
Dessert

TA4SZR INIVO—RRY1IV
Tiramisu BALCONE style

JAIAF 3T
Fondant au chocolat

ETS AIADL—R
Mont-Blanc with cassis mousse

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.



ARIYIVI—R
Special courae

¥13,200
XEFHTHN
Pre-order required (1 day in advance)

NWNOINDEI/INLDINS B —R
BALCONE small signature appetizer

BOEQTZ YTV AVITST—DIRT—V
Seafood ensemble with cauliflower espuma

"YTDHIALT7a8BH AVITFI—R
Scallops wrapped in kataifi, Oriental sauce

L—IVEEASRAZO7—IAAFX=IHF F)A)——_
Mussels and bottarga aglio e olio, Tagliolini

BiEAY—ILONA1EHHRE BT10DI)—LY—2R
Red sea bream and lobster en crolte with sauce vin blanc

IBREEDRIL V—RTZ5TX—)U
Pan-fried venison, Sauce grand veneur

or

£J74L0O—Rk~ TJA7ITSORIL OvI—ZFE +¥2,200
Roasted beef fillet with foie gras, Rossini style

NaJEFED>T7— EOAHTF—/ SEF
Truffle and beef cheek ragout ravioli with mushroom soup

TOJS5 AVADL—R
Mont-Blanc with cassis mousse

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.



PIONIVEAXZ1—
Menu A la carte

XINIVMRE—ABR¥ 550 JE&LE T,
Please note there is a seating charge of ¥550 per person

\A_\.l_—\_‘_l—l—
/RIS

Cold appetizers

VAV B Sy 5 ¥1,600
BALCONE salad

HENLEF)=TORYEHE ¥1,600
Assorted Prosciutto and olives

FRDT)—X mmFERRERE—YD ¥1,800
Caponata inspired vegetable terrine

=YV ILEEELE D) —LA ¥1,800
Salmon tartare with assorted creams

FEDINTTOIV—k ¥2,800

Wild boar pate en crodte

N= eyl
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Hot appetizers

cHITST—DR—F ¥1,200
Cauliflower soup

CBREYUA AT SR ¥2,200
Onion gratin soup

BN T— HhxxOZDIT ST ¥2,200
Venison ragout, Cannelloni gratin

-L—J)VEORT1ZEL ¥2,200

Steamed mussels in white wine

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.



INRE & JYwk
Pasta & Risotto

L—IVBENSRAZO7=)AF—UF 5)A)—Z
Octopus and tomato Genovese, Spaghetti

RO——v@EAS7— ZU7PTvlL
Bolognese style tagliatelle

AR=ILDIN s V=P X T—X
Lobster with American sauce, Risotto

A1 T1va
Main dish

ERERODY T— BEOIFIAN =RV J1XIvT
Sauteed monkfish, Sauce crustacée

CBIEAN—ILDINMEBHFES BTADD)—LY—2R
Red sea bream and lobster en crolte with sauce vin blanc

KIWBDAHLYMEIIT V—RARILE
Premium chicken galette, Sauce port

AFEDRE—D Ja1DVJ—X
Smoked lamb with natural jus

HJ4LOO—R TAT7ITSORIL OvI—[F
Roasted beef fillet with foie gras Rossini style

FH—k
Dessert

TFTATZIR IN)VI—RRILI
Tiramisu BALCONE style

JAIE 3T
Fondant au chocolat

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.
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¥1,400

¥1,400



