LUNCH DRINKS

APERITIF

Alcoholic
FEOE—IL ZEH7LA/N—

Niwa Beer Seasonal Flavor
THER—nR—FF 4

Asahi Super Dry
REHODRNS—=5 Y774
Today's Sparkling Wine

NIWA SIGNATURE COCKTAIL

Alcoholic
oY — b MFUFi-L+KRE+BEE
SHISOTO Yuzu Liqueur, Shiso Leaf and Sake

FEOEE—F Ivbh+7L9sa5AL+540
Niwa Mojito Mint, Fresh Lime and Rum

Non-Alcoholic

S IEY IURHLEVAIALR—TS7—
Jardin Mint, Lemon and Elderflower

FEOT7—YEE—F Svb+7LyvasqLn
Niwa Virgin Mojito Mint, Fresh Lime

SELECTED WINES

FEDTA Y (Fr) WiEsE [vxhy b_U—A] 100%
Niwa Wine (Red) 100% Muscat Bailey A from Yamanashi
DT Ay (B) wWiEsE 8] 100%

Niwa Wine (White) 100% Koshu from Yamanashi

E R) &F8E LaC55mE VAT] 100%

Ao (Red) 100% Shokoshi, a mountain grape hybrid from lwate

R AV (A) 5H8E [2F2—~>] 100%
Tsugaru Wine (White) 100% Steuben from Aomori

SOFT DRINKS
FE=Z7HANAY1—X
Premium Mikkabi Mandarin Orange Juice
TYEALYyTY21—R
Freshly Grated Apple Juice
a—7

Cola

¥y —I—)b

Ginger Ale

J—RAYHR

Oolong Tea

TARA—E—

Iced Coffee
TARTL—=N—=F 14—
Iced Flavored Tea
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LUNCH SET

8 Week Day 3,400 / % Week End 4,000

APPETIZER BUFFET

Y734 HWR R—7 BRIMEE2v7hoIFALLEIL

Please help yourself to salad, appetizers, soup, and beverages from the buffet.

MAIN

FH&Y, BRELAZ1—% 1 DBEUCEEL

Please select one dish from the options below
aROTYFBEEYY Y [
Grilled Risotto with Marinated Seafood

— oss  — !
TR Fr—F 2Ty 74 Y[
Amatriciana Spaghetti

+550

FEDRINA REBEIAH BFFTEIRIR

Spiced Lamb Stew with Seasonal Vegetables and Couscous

MgsHEO—2EOA—2 b ¥
Roast Echigo Mochi Pork Loin

R
Today's Fish Dish

+1,100

My A—s Lo y4z/7—2 YO

Wagyu Hamburger Steak with Sansho Viennoise

DESSERT
+ 380
EREDNZIEAF—r—%¢ YOMNE
Aoy ILx

Peanut Basque-Style Cheesecake Celery Sorbet

aaryvorsvervr 4
AAYDR=FEA—=TIL YR
Coconut Blancmange with Melon Soup, Yogurt Sorbet
!
v I—0IRT—% BHAFaa50 A YO

Mango Espuma scented, High-Cacao Chocolate Sorbet

COURSE

g%l\‘

Reservation Required

6,000

EHOTIa—2 [
Seasonal Amuse-Bouche

BNDEE—Fr 4L BE
Seafood Ceviche with Lime and Cilantro

N S = — {
BORZT LeAE0sY—LeBFLOAYFT4Xv+ Y
Conger Eel Beignet with Potato Cream and
Pickled Plum Condiment

v FRHg%bbERA—-2BOoa -k ¥
Roast Niigata Echigo Mochi Pork Loin

or

° v\
v BEMEY—0 00—+ KBEXSAZ2FyY §O
Roast Japanese Black Wagyu Sirloin with
Miso and Spiced Nuts

42,200

koarR—F FEHEOVILA
Peach Compote with Red Shiso Sorbet

NV \Vy
Bread

d—k—/H%
Coffee / Tea

OPTION

AXFOELEE L—IILBDODTA3V
Steamed Sea Bass with Mussel Bouillon
+1,100





