WEEKEND LUNCH MENU
11:00-15:00

APPETIZERS
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Caprese with Sudo Farm Burrata Cheese and Strawberry
strawberry, tomato, burrata cheese, honey, basil, shallot, balsamic vinegar

aTH &
Cobb Salad

romaine lettuce, radicchio, mushroom, tomato, avocado, bacon, shrimp,
chicken, gorgonzola cheese, wheat, egg, soy, peach extract, apple extract
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Yellowtail Carpaccio with Soy Ginger Sauce
yellowtail, eggplant, wheat, soy, sesame, chicken stock, ginger, myoga, shiso
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Avocado and Broccoli Marinated with Basil

avocado, broccoli, pistachio, soy, anchovy, gelatin, olive, dill
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Akita Black Maitake Mushroom Milanese

maitake mushroom, grana padano cheese, gruyere cheese, mozzarella cheese,
semi-hard cheese, dairy, egg, tomato, caper, parsley
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French Fries with Truffle & Cheese

potato, grana padano cheese, wheat, egg, soy, parsley, truffle oil

PASTA
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Classic Bolognese Chitarra
wheat, beef, grana padano cheese, dairy, egg, chicken stock
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Mogami Shiitake and Pacific Saury Aglio Olio Rosso Spaghettini

wheat, saury, shiitake mushroom, tomato, garlic, dairy, pork,
anchovy, clam extract, italian parsley, dill
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Sea Urchin Cream Sauce Spaghettini

wheat, sea urchin, dairy, soy, anchovy, clam extract, onion, garlic

- BIG PORTION -
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Additional 800 yen for Big Portion

* N ETRERSNHEY 2 AKDO BRI TT,
A long-loved classic from THE BELCOMO.
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*If you have any form of food allergy, please notify our staff. *Also, please feel free to inquire

about detailed product information. *A 10% service charge will be applied to the pre-tax total.

*“We kindly ask all guests to order at least one drink per person.

THE

BELCOMO

-7776 -

PREFIX COURSE
5,500

APPETIZER
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Yellowtail Carpaccio with Soy Ginger Sauce

PASTA CHOICE
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Classic Bolognese Chitarra
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Mogami Shiitake and Pacific Saury Aglio Olio Rosso Spaghettini
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Sea Urchin Cream Sauce Spaghettini

MAIN CHOICE
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Sautéed Sea Bass with Sicilian Marinade
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Grilled Waton Mochi Pork with Sage Butter Sauce
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Bavette Steak with Chimichurri Sauce

DESSERT
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Shine Muscat Grape and Greek Yogurt Mousse
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Basque Style Cheese Cake

INYV
Bread
AFTER DRINK
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Coffee [ Tea

MAIN
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TERIYAKI Awaji Wagyu Beef Burger

wheat, beef, lettuce, mustard, tomato ketchup, dairy, egg,
soy, apple extract, mirin, sake, balsamic vinegar
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Thai Massaman Curry with Jasmine Rice

jasmine rice, eggplant, egg, cashew, soy, chicken, pork stock,
shrimp extract, coriander

7HRHE b2 b
Avocado Toast

wheat, avocado, cream cheese, almond, hazelnut, sesame,
coriander, lime, various spices
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Sautéed Sea Bass with Sicilian Marinade
sea bass, carrot, dairy, shallot, caper, arugula
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Grilled Waton Mochi Pork with Sage Butter Sauce

pork, mushroom, wheat, dairy, soy, chicken stock, shallot, sage,
watercress, white wine, white wine vinegar
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Bavette Steak with Chimichurri Sauce
beef, potato, tomato, wheat, soy, gelatin, onion, garlic, coriander
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Grilled Today's Wagyu Beef Sirloin Steak

wagyu beef, arugula, mustard

OUR PANCAKES
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THE BELCOMO ORIGINAL PANCAKE

wheat, egg, dairy, soy, maple honey syrup
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*Please allow 20-30 minutes for preparation.

— TOPPINGS -
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Extra Butter / Freshly Whipped Cream
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Ice Cream Vanilla



