WEEKEND LUNCH MENU 11:00-15:00

APPETIZERS

Burrata Cheese and Seasonal Fruit Caprese 3,000
To3—9F—REZBDTNL—YDHTL—F
K Greek-style Zucchini and Kale Salad 2,100
AyF—Zb—ILOFITrEYTY
Amberjack Carpaccio with Soy Ginger Vinaigrette 1,900
HAYNRNFOANINYyFz VAP v—ERT Ly
Tender Chicken with Spicy Szechuan Sauce 1,800
LIENE miEE)ESL
Avocado and Broccoli Marinated in Basil 1,800
TAHRARETOyI)—DNTIILTY) R
oAsian Fried Chicken with Dabu-dabu Chili Sauce 1,600
TFITFFVTIVN FTTYTFI/—R
French Fries Truffle & Cheese 1,400
TLYFT774 ~)a7 & F—X
Classic Bolognese Chitarra 2,400
7oy RAFx—¥ FyvD
Duck Ragout with Mogami Shiitake Tagliatelle 2,800
B>y —¢m EMEEE 7Tyl
@ Sea Urchin Cream Sauce Spaghettini 3,000
EROI)—LY—R RINTyTFA4—=
BIG PORTION +600
Additional 600 yen for Big Portion
+600”THA X7y 7 TEET,

CBYTLLX —Z2BKB50HIERTy 7ICERLDIIIKEE L,
*B—ARICDEIRYUY DT EXEBBELOLTEY £,

CEMICETAEEBRIESI[BICESAIESVLRBEDRKREERICHLTI0RDY —EXRZERLTLET,

*If you have any form of food allergy, please notify our staff.

*We kindly ask all guests to order at least one drink per person.
*Also, please feel free to inquire about detailed product information.
*A 10% service charge will be applied to the pre-tax total.

THE

BELCOMO

PREFIX COURSE

5,500

APPETIZER
Marinated Salmon with Arugula and Fig Salad
Yb—FEr oYL RILNFOAEWLWELLDYTSY

PASTA CHOICE
Classic Bolognese Chitarra
7o yyROQR—+¥ Fyv7
Duck Ragout with Mogami Shiitake Tagliatelle
BnZ7—tREME FUTTVL

Sea Urchin Cream Sauce Spaghettini *+500
ERDOI)—-LV—R RNTvT4—Z *+500M

MAIN CHOICE

Roasted Cutlassfish with Tapenade Sauce
AX7ABOO—I~ 97F—KRY—2X

Grilled Daisen Chicken with Ratatouille and Salsa Verde
KLEDIZIIL S bw—2 HILYTILT

Bavette Steak with Chimichurri Sauce *+1,000
NRy b XF—F FIF2UV/—X*+1,000H

DESSERT

Ricotta Cheese Gelato with Fruit Macedonia
WMIBHIZ) Ay ¥ 17— e FIRZT

Basque Style Cheese Cake *+500
NI EF—X—F *+500H

BREAD

N>

AFTER

Coffee or Tea
J—bk— or I

SPECIALITY LUNCH

ERETI VY AAFDT 25—k

Awaji Wagyu Beef Burger with Bacon and Cheese 2,800
N—OAYF—ZRBEFN—H—
Thai Massaman Curry with Jasmine Rice 2,300
Ty AL— PYRIVIAR
Roasted Cutlassfish with Tapenade Sauce 2,700
AADBOO—RN ZTF—KVY—X
Grilled Daisen Chicken 2 600
with Ratatouille and Salsa Verde ’
KILWBDOITIIL FFhy—a2 HILYTzILT
© Bavette Steak with Chimichurri Sauce 200g 4,500
NRy hRF—F FIFaUV—2X 300g 6,500
Grilled Akagi Wagyu Sirloin Steak 200g 7,600
REAF F—A1>ns)iL 300g 11,000
THE BELCOMO Original Pancake 1,900
NILIAEAFIVTFUNT—F
*TIRHHI20~300 BRI A ER L LET,
*Please allow 20-30 minutes for preparation.
< TOPPINGS >
Extra Butter / Freshly Whipped Cream ALL 300
IVRNING— | &)=L
Ice Cream ( Vanilla or Salted Caramel )
FARI) =L (INZF or IEF v X)L )
© Shine Muscat Parfait 2,700
X AVRAAYIDINT =
THE BELCOMO Crispy Apple Pie 1,400
NILAE 7IVRE=F v TILINA
Basque Style Cheese Cake 1,300
NRTBF—Xr—*
Fig Vacherin Glacé 1,300
WBELLDNY2Z7v T TvE
v | Sake Lees and Amazon Cacao Gelato 1,000



THE
iCLvBi

DRINK MENU
NON-ALCOHOL

Etranger 1,600
[ chardonnay grape / truffle / elderflower tonic ]

RAohEs

Kyoho Grape and Red Shiso Squash 1,200
ElgsLREHEDAAY>a

Pear Jasmine Blossom 1,100
FRI Yy IIvT7OvY LA

Wakayama Mandarin Orange Juice 1,100
ML BMNADOAT 2 —X

Ginger Ale ( Sweet / Dry) 900
Vrv¥vy—I—)LHO / EO

Coke / Coke Zero 900
1—2/3—3-€0

Blood Orange Juice 900
TovRAL IV a1—X

Cranberry Juice 900
77 R)—=T 21—

Mango Juice 900
Yyd—Ya1—2X

Non-Alcohol Beer 1,000
JY7ILad—)L =

Drip Coffee 900
Ry 7 a—k—

Nanzanen Matcha Oat Latte with Salted Mousse 1,200
[ matcha / oat milk / fresh cream / condensed milk / salt ]

BIUEERR VILhLA—R F=VY5TF

Espresso Elderflower Tonic 1,200
IXTLyY TN —TF5T—k=v?y

Cafe Latte 1,000
Hh7xo7

Earl Gray 900
7—ILTLA

Chamomile (*Hot Only) 1,000
HEI-IL

BELCOMO Original Herb Blend (*Hot Only ) 1,000

NLAEFVSFILT LR

GLASS WINES

BUBBLE

Perrier Jouet Grand Brut

[ France / Chardonnay, Pinot Noir, Meunier ]
RYT Jax 77> 7Yavhk

[ 75VR ) 2wl ka, €/ T—, €/-L=T ]

Casa Vittorino Spumante Brut [ Italy / Glera ]
Hh—Y Tayb)—/ RT<>F TYavhk
[45U7 /) 7L—5]

ORANGE

Domaines Paul Mas Orange
[ France / Grenache Blanc, Grenache Gris, Macabeo ]

RA—=XR—=)L- XX AT a
[ 75V ) TNFyaToy, TIFyadl), ARS ]

WHITE

Montgras De-Vine Reserva

[ Chile / Sauvignon Blanc ]

EVNISR VTV T TrAY LEILT 7
[FY/V=s4=a3vT5> ]

Domaine de Gourgazaud Chardonnay
[ France / Chardonnay ]
RA—=X-R-7—LH/— >v)LRR 7avh
[75YR ) ¥v)LE®]

F.vini et vita Riesling trocken

[ Germany / Riesling ]
I7-J4=-ITh-Tay V=RV bAvTY
[ k1Y / U=RY>2]

Gnarly Head Pinot Noir
[ california / Pinot Noir]
F—U—AyRES ST
[AY7AN=F /S IT—) ]

Apple Tree Flat Shiraz

[ Australia / Shiraz ]
TyTINY ) =TTk ¥F7—X
[A—Xb+5V7 ) >5—X]

Chateau Nicot

[ France / Cabernet Sauvignon, Merlot ]
v h—-23

[79YR ) ARLRY—T4=Z3Y, X)LO— ]

2,400
Bottle 20,000

1,300
Bottle 7,000

1,300
122 5,000
Bottle 7,000
1,300
1/20 5,000
Bottle 7,000
1,500
124 5,800
Bottle 9,000
1,700
122 6,000

Bottle 11,000

1,400
1/20 5,500
Bottle 7,500
1,500
1/24 5,800
Bottle 9,000
1,600
1/24 6,000
Bottle 9,500

THE
iCLUB{

RECOMMENDED COCKTAILS

Boogie Woogie Thailand 1,700
[ lemongrass / galangal / coconut / lime / soda ]

TXIXIAIVR

Mango & Passion Fruit Mimosa 1,400
IyT—ENRy2ary7IL—yYDIEY

KI NO BI Gin & Tonic 1,500
FDE IrhZvy

Setouchi Lemon Sour 1,100
WRRLEVYT—

Sangria 1,100
BxR&H )T

Tokyo Martini 1,500
h—Fa—<T70—=

TOKYO Craft / Pale Ale *Draft 1,300
TOKYO 757k / R—=ILI—)L *KRZ57k

Suntory Premium Malts *Draft 1,300
HYh)— H-TLIFL-EILY *RFTH

Brew Dog Punk IPA 1,300
7)) a—Ryo IXVZIPA

Corona Extra 1,200
i i e ot §

AOYAMA Highball 1,300
AOYAMANAR—)L

YAMAZAKI Highball 1,800
LB /N A R — L

Bowmore 12years Highball 1,500
RIETI2FENAKR—)L

Glenmorangie Highball 1,400

JLYE—LYINAR—I



