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Blsmarck PIZZEI (Truffle'and Porcini sauce)
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Seafood tartar Mousse with S~ as : ST e hBeef Flllet and F0|e gras
Sea urchin and caviar consomme jelly . o o R "Rossml Style” with Truﬁ sauce
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Tomato cream sauce Spaghetti

with Blue Crab Shrimp and Mushroom Ahijo Homemade, Tiramisu
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Sea urchin & Caviar on top of Seafood tartar Mousse  (F£3A748) Marinated Smoked salmon and seasonable vegetables  (Ft:A748)
7 H Afaf! eIy F= 780 245 F Bl V< pEEN A 780
Today's Carpaccio (FIAT48) Prosciutto PARMA, 24 month aged (2:1858)
FA—FRTNEAYAT INIDFTH EABOS—F—H 54 880
~ L) —F 0>~ 680 Caesar Salad “ORENOQ” style (%2:2968)
Amera tomato, Arugura & Walnut Salad (F5A748)

with Gorgonzola Sauce
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Grilled Lamb KUSHIYAKI “Arrosticini” (one skewer)

ik E /anTe—Ya 680

Shrimp & Mushrooms Ajillo (BEiA748)

ARIT BAA LY ~TYy R —K ~ 680

Italian Omelette “Frittata” (Bt 748)
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fﬁ ) Bakery (1)) Steamed Musseles Lemon Fravor “Mediterranean style™
REOR/NN~F~ A | RY—=DIL T4 F 2— U AT
“ORENO” Original GINZA’s Bread 300 721-‘7750)\/-'7“— 980
(plain bread) 2piece (#£:A330) ) Sauted Foir gras with Berry Confiture (A 748)
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FV—=T DN—T YR 380
Marinated olive (F:A418)
HZEREZ LA 480
Homemade Pickles (F2:A528)
ENNDD X —F— 480
Prosciutto Jerky (Far528)
TF7V A ARZIT ZEDIDF—AENEDE 1,480
Assorted French and Italian Cheese (F73A1628)
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PIZZA
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t17}b7” (#45A1099) Marinara (Tomato;, Garlic, Oregano ,Anchovy) (%12638)

Bismarck (Truffle and Porcini sauce)
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LBy R/ I —F ) (#52858) Margherita (Ft:0748)
2 = T S rd Ve
Quattro formaggi (4 Cheese Pizza) L = B 5
(Hokkaido Ricotta, Gorgonzola, Taleggio, Mozzarella) / Eﬁ/?“‘ﬂ‘?:@X/\/f‘/—l: X : 880
Spicy Pizza (Aging Meat) (FtA968)
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TxHAE /BRI R—T (F232968) Prosciutto & Arugula (FA1078)
(7‘3‘?—"‘/“:75‘/ )
Tart flambe Style Pizza
B T8 880 AR X VE R I 1,280
(RATV—=R&I T TAN~=Y) (2i2968) (ER= NI LN )—=RDIN—=T&N—T) (F1iA1408)
Pizza Half & Half (Margherita & Quattro formaggi) Special Bismarck (Bismarck & Margherita)
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“~"Tomato cream sauce Spaghetti with Blue Crab (F3A1,078) Ragout pasta of Japanese beef tendon (FtA1,078)
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Vongole Bianco with White Fish and Japanese littleneck clam Naples Style Arrabiata with Homemade Salsiccia

RETDRRULF—/ 330
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Peperoncino with Scallops and Rocket paste
\69717750')‘}% 1,280
~RWNYT914° ) =R~ (t321,408)

Risotto of Foie gras with Marsala wine sauce

(F£22968)
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%’ Tagliata of “Wagyu” beef (Ft1A2178) 77> AMEt BB, ZZITHE, (*51'117_\2838)
(300g) 2 480 Beef Fillet and Foie gras “Rossini Style” with Truffle sauce
(1:13278)
HHBORADIN V& 9380  HffEmoar 74 980
Cutlet of Chicken (Bt:21078) ~3 Y= RH —ETRE—RY) =R~ (5:21078)

Confit Duck with Born ~Sherry Vinegar and Mustard Sauce™

FV=T R—=JDARTIT 1,280 HAFEDAALTIN7Fe 2@~ ~=27) 1 480
~BBQY—A~ (B1iA1408) ~ Y2l TN F—ADT 5 b~ (511628)
Spearibs BBQ Sauce Caillette of Lamb with Gruyere Cheese

TxT T 7DEIARFRD 1 680
IRTA VB IRAP~ayy —=Ja~ (#:11848)

Stewed Beef cheek topped on foie gras with Red wine *ﬂﬁﬂ"’%‘l‘k'&fﬁ@ﬂﬂ%’ébtﬂiﬂ!!
2/O0NTOBRARTY 7 880 AT _NMlED
Exciting! Spare rib of Tuna (Collar) (#132.968) gz 5 : 2: 1)%' a—2 ]\ 11980

~AHDY —AT~ (F23A2178)

Roasted Lobster with Today’s special sauce

Ij _b DESSERT

o) Eiﬁwr«w\z 480 Hh—3 a5 450
“’ Tiramisu (#EaA528) Chocolat Gateau (FEaA495)
Rt 52 400 AHDOY zF7—h 380

I/T? Xb— gF (F2:1440) Today's Gelato (FtiA418)
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No-bake Cheesecake
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White wine (FAT748)
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Bourgogne White wine (F5A1,078)

YR RL I ay ASK

Sommelier Selection White wine (Ask a staff for more details)

<V A)—kL T av ASK

Monthly Selection White wine (Ask a staff for more details)

INGRTA Y (LRYT)
House wine (ltalia) - Decanter(500ml) -
f’.'g‘ o H

White wine - Decanter(500ml) -

f’."p‘ O NId—==a 3,000 23,300

Bourgogne White wine - Decanter(500ml) -

1,800 ¢s521,980)
2,200 22,420)
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glass full of wine

To xSy 1,280

Champagne (F23A1,408)
% O T RYT ) 780
Sparkling Wine (Italy / Dry) (%A 858)
DI (A £Y7 - 1) 780
Sparkling Wine (ltaly / Sweet) (F:A858)
B DY (2_ A -3 1) 780
Sparkling Rose Wine (Spain / dry) (F73A858)
IRIIRHDH 780
White wine (Glass full) (%A 858)
TR IR IR FD R 780

Red wine (Glass full)

(#:2858)
SE—E(FF5 R )T Aa—N) 580

Non-Alcohol Grape soda (France) (F23A638)

Red wine

%ok 680

Red wine (FEaAT748)

Bo7/Nd—=a 980

Bourgogne Red wine (F:21,078)

YR RL I ay ASK

Sommelier Selection Red wine (Ask a staff for more details)

<V A)—kL I av ASK

Monthly Selection Red wine (Ask a staff for more details)

TX ¥V I TAY (500m)

INTRATA Y (LRYT)

House wine (ltalia) - Decanter(500ml) -
f’.‘é 2V

Red wine - Decanter(500ml) -

f’fé O Nd—=za 3,000 23,300

Bourgogne Red wine - Decanter(500ml) -

1,800 ¢:521,980)
2,200 22,420)
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All you can drinks 5 kinds of wine includ sparking, white ,red in 90 minuites.

2,500

(#83A2,750)




Beer & Highball
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~ highball
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Draft Beer (KIRIN ICHIBANSHIBORI)

IV T NI—NE—)L () FAF)

Non-Alcohol Beer (KIRIN ZERO-ICHI)

Cocktall

[FAENAYOTIL

%580

(F%3A638)

ALL 680:r749)
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= Sangria

VELVF oy —&K (Leza—n+u—4)

Limoncello soda (Lemon liqueur + Soda)

NY—Z(C—F + 25— %)
Bellini (Peach + Sparkling)

TFIT VITWF Tk s+ 2= sn )

Sicilian mimosa (Blood orange + Sparkling)

X — T A VI (hez+25—5)05)

Keel Royale (Casis + Sparkling)

B AR (V=RFLryor—uy)

Cassis (Soda / Orange / Oolong)

TN (V=K FL D)

Campari (Soda / Orange)

AFTER DRINK

E—IL&/N1R—IL
757]\]_’:—}[/ Craft Beer %780
(%:2.858)

kLI —Jb vonavonaAle
G RF)VIPA Grand Kirin IPA
+Afterdark (775—4%—2)
*on the cloud G+4359r)

Soft Drink

JYILRYH ALL 4802529

Gy B OLER—F

-~ Homemade lemonade

SFUTHET TIRAL LY

Sicilian blood Orange Juice

TUTx—T
Ginger Ale

I—7

Cola

U—ur

Oolong Tea

fﬁm Xﬁ‘y“/l %&i))}l/ Mandarin orange
Squash /]19:‘:1“

Strawberry

%EV)/V:‘ Green apple
FLEIXT VT —HR—
Fuji mineral water
YoRL7Y

San Pellegrino

REROERAY

J—b— & #I# COFFEE&TEA
a—bk—(Hot/Ice) £420
Coffee (Hot / Ice) (FoA462)
A —Y (Hot/Ice)

Darjeeling (Hot / Ice)

TRV

Espresso

B %8 DESSERT WINE
IV BL AN TS5y 2 H)

Larum Celeste (French sweet)

)L Re TN T — =275 2 A TR)
Mar de Bourgogne (Louis-Jade, France)
VELFzya((&)7-HH)

Limoncello (Italy sweet)

9% T4 T AT (42)7)

Grappa di Sassicaia (Italy)

%580

(F832638)

1,200

(f23A1,320)



