LUNCH DRINKS LUNCH SET COURSE

APERITIF 8 Week Day 3,400 / &% Week End 4,000 7% Reservation Required 6,000
EoEE—IL Lz 1,000

Niwa's Draft Beer (Wasabi) APPETIZER BUFFET AMUSE BOUCHE

EobE—IL ZE 7L A /1= 1,200 X

Niwa Beer Seasonal Flavor Y724 gHiE X—7 aA—t—/fIFxXZE2vT7zhLITHMALSTN ZEDTI2—X

FHEZX—/— K54 700 Please help yourself to salad, appetizers, soup, and coffe or tea from the buffet. Seasonal Amuse Bouche

Asahi Super Dry

KADRA—2 U T4 800~ MAIN APPETIZER

Today's Sparkling Wine TFTR&Y., BIFELEAZ2—% 1 DBBEUVLETIV MmN rFIA4 b~ bDI—O0— HE£EFIEEHNFY—X
S Y TNA—N RN=G Y 2T T 800 Please select one dish from the options below Roulade of Pacific saury and sun-dried tomatoes,

Non-alcoholic Sparkling Wine served with a ginger-infused grilled eggplant sauce

ST AVTF v FUPFL/ AR/ /Ry T 1,200 _ N R )
Ship Kombucha Original / Yuzu / Shiso / Hop AUBHRE AN XG Y F=ZDY Y b \V/ B

Daisen Chicken Breast and Parmesan Risotto HOT APPETIZER
NIWA SIGNATURE COCKTAIL

e ° - > {
BEBEF—TORAF YT Y EogLt K—FFzvsesns QHY
Alcohol Bonito and Black Olive Spaghetti Mushroom Tart with Poached Egg and Prosciutto
Y — b WMFUFi-L+AE+BEE 600 - .
SHISOTO VYuzu Liqueur, Shiso Leaf and Sake ALF/ELHRDIA 7 1 \V/ OPTIONAL ADD-ON
Daisen Chicken Thigh Confit
Non-Alcoho 1 ok oy .
R . . i ) ) ﬁ@fét%ﬁ%ﬁﬂ—zmwﬂ—x hE—2 v +1,100 TEREZEMW/ZITET
VIR Y IVEHLEVAIALL-T757— 600 ) i ) A Add a fish dish for an additional 1,100
Jardin Mint, Lemon and Elderflower Roast Pork Loin, Echigo Mochibuta
o ATBOELEE EHALAZ—y—2x [
SELECTED WINES Fich fth 5 Steamed Beltfish with Brown Butter Sauce
BED T A (Fr) WiEE [vxhy b<U—A] 100% 800 shotthe Bay
Niwa Wine (Red) 100% Muscat Bailey A from Yamanashi +550
FEDT A (B) WiesE ] 100% 800 . CHOICE OF MAIN DISH
Niwa Wine (White) 100% Koshu from Yamanashi MENYNN=F HEO/V—LY—R \vr/ o @ . @ v
B () 238F Ly 20E VAT 100% 1000 Wagyu Hamburg Steak with Mushroom Cream Sauce Y TYRA-AROE _;.Q " %EﬁmﬁkﬂﬂiwéﬁV frvmA By
Ao (Red) 100% Shokoshi, a mountain grape hybrid from lwate +1100 Roasted Ezo Venison Loin with Black Pepper
R ’ Red Wine Sauce
R (v (A) FHRE [2F2—~>] 100% 1,000
Tsugaru Wine (White) 100% Steuben from Aomori DESSERT or
!
SOFT DRINKS X ) . V EEMEY—O04 DA —X b BKREBEINARF Yy @\V/c
EMHONRIAF - —F ALEEYTAR2U—4 O T
P — S Roasted Japanese Black Wagyu Sirloin with
FRE=T7HANAT21—X 1,000 Black Sesame Basque Cheesecake with Cardamom Ice Cream : :
Premi . . . . Miso and Spiced Nuts
remium Mikkabi Mandarin Orange Juice v
NI i ~ P \\: ~ N 7 1) —
FUBBLYYTYa—2 900 MEOZL LKy N=5 EFEMOTARsY—1 YO 42200
Freshly Grated Apple Juice Kogyoku Apple Tarte Tatin with Vanilla and Sake Lees Ice Cream
a-—-3 500 PNAVRARAY N VL—LX YT 2TIRT =% DESSERT
Cola HEEYIILRET LI - . . !
= ErHROSAHEY b ErT T4 (Y
VY —I—)b 500 Shine Muscat with Crémeux Fromage Blanc Espuma, B AZIES LETA X
Ginger Ale Ginger Sorbet and Dill ”
. Chestnut and Pear Bergamot Mont Blanc with
J—BYR 500 +880 Yame Hojicha Ice Cream
Oolong Tea
TARd—k— 500
Iced Coff s
ced Coffee A% QV/ d—b— /#3X
-7 — N — —
TARTL—=N=T4 500 Bread Coffee / Tea

Iced Flavored Tea




v Wheat Egg @ Milk Peanuts Crab

Y iz 5 B ECE e
Walnuts Shirimp )Y Buckwheat f Cashew Nuts
<BH a 20 eV @ Hia—Fuy

If you suffer from a food allergy or intolerance, please let us know when you order
BT LLF -5 BRFE0OBERIE TIXDBRICA Y R—IZERLDIF SN,

All prices are tax inclusive.10%Service Charge applies from Dinner time.
& IF 2 THIARE T s TAF—XALIERIEY — XK 10% JBHL THVES,

Please note that menu is subject to change due to production conditions.
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Driving under the inuence of alcohol is strictly prohibited
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DINING LIEU
LUNCH



