WEEKEND LUNCH MENU 11:00-15:00

APPETIZERS

Amberjack Carpaccio with Soy Ginger Vinaigrette 2,400
HYNRNFDALINYFz VAP v—ERT Ly

Burrata Cheese Caprese with Fruit Tomato 2,700
T5—9F—XET7NL—=YEILDATL—F

Grilled Romaine Lettuce with Vegan Caesar Dressing 2,100
AXAYLIZADT IV Ta—Hr—H =KLy rs

Tender Chicken with Spicy Szechuan Sauce 1,900
LEEnE miIRe)ESL

Avocado and Broccoli Marinated in Basil 1,800
TRAREZTOYA) =DV 2

Asian Fried Chicken with Dabu-dabu Chili Sauce 1,800
FTITUFXFVTIIYN YT TFIY—X

French Fries Truffle & Cheese 1,200
TLYFT774 )a7&F—X

SPECIALITIES

Awaji Wagyu Beef Bacon Cheese Burger 2,800
R—OAVF—XREFIN—H—

Thai Massaman Curry 2,200
Iy hL—

*Fried Egg +100 / Big Portion + 600
*HEFESYEYZ+HI100M / 40 X7y 7 +600M

Bavette Steak with Chimichurri Sauce 200g 4,500
NRy hZATF—% FIFaYY/—2X 300g 5,700

400g 6,800
Grilled Akagi Wagyu Sirloin Steak 200g 7,600
R|AE Y—a1>ns L 300g 10,800

400g 14,000
Bread Basket 800

TLyRNRT Yk

THE

BELCOM

PREFIX COURSE

4,900

APPETIZER
Amberjack Carpaccio with Orange Vinaigrette
BAYNNFDAIINYF3 FLYIP T2 Ly R

PASTA CHOICE
Classic Bolognese Tagliatelle
77 yoROx—¥ YUFTvL
Octopus Arrabbiata Chitarra
WOTIET—% F9v5

Cream Sauce Spaghettini with Salmon and Arugula *+600
Y—FE2EyATDI)—L/—R ZANTYvT14—= *+600MH

MAIN CHOICE

Sautéed Sea Bass with Salmoriglio Sauce
RZXFxDVT— HBILEYYUF

Grilled Ibaraki Bimei Pork with Fried Zucchini
RPEEEFARDI7IVIL XyvF—=T7) vk

Bavette Steak with Chimichurri Sauce *+800
NRy NZXF—F%F FIFaUY—X *+800H

DESSERT

White Peach Compote with Blancmange
HHkDOaAVR—F TIv.-wrdz

Basque Style Cheese Cake *+500
INRYBEF—X7—F *+500H

BREAD

NV

AFTER
Coffeeor Tea I—t— or #I%
[ Cafe au Lait +150 #7x#L +I150M ]

CEBYTLLY—%2B/EOAIERTy 7IZEBRLDIFIEES 0,
*B—ARICDEIRYUY DT EXEBBELLTEY £,

FEMICETAAEBRESRBICESRIEEV LRBUAAMRICI0%DY —E AR ZTEH W LET,

*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. *All prices include tax and are subject to a 10% service charge.

PASTA

Classic Bolognese Tagliatelle
Iy yRAx—¥ ZUTFTvL

Octopus Arrabbiata Chitarra
WMOT7IET7—% FYvT

Cream Sauce Spaghettini with Salmon and Arugula

Y—EVELYASDIY—LY—R RNTYTF4—=

2,400

2,500

2,700

BIG PORTION
Additional 600 yen for Big Portion

+600ATHA X7y 7 TEET,

PANCAKES

+600

THE BELCOMO Original Pancake
NILIAEFIVT I T—F
FTRMEIZ20~300 BREEER WV LET,

< TOPPINGS >

Extra Butter / Fresh Whipped Cream
IVRNINY— [ E7)—L

Ice Cream ( Vanilla or Salted Caramel)
FARZ) =L (INZF or BF+FXIL)

DESSERTS

1,900

ALL 300

Miyazaki Mango Parfait
BlE<YyI—D/T T

THE BELCOMO Crispy Apple Pie
NILOE ZYVRE=TyTILINA

Basque Style Cheese Cake
NRTBF—Xr—*
Golden Pineapple Vacherin Glacé

T—LTYRAYDINT 2TV T Tyt

Sake Lees and Amazon Cacao Vegan Gelato
SEHETRY Y ARFTDT4+—Hryz5—k

2,900

1,400

1,300

1,200

1,000



21z
QS

DRINK MENU
GLASS WINES

BUBBLE

Perrier Jouet Grand Brut

[ France / Chardonnay, Pinot Noir, Meunier ]
RYL Pax 7oy 7Yavhk

[75YR ) %R, /- /D=, E/-LZT ]

Casa Vittorino Spumante Brut [ Italy / Glera ]
H—Y Tavh)—/ RT<>TF TVavhk
[49V)7 ) 7L—5]

NATURAL

Nakcool Vino Blanco
[ Uruguay / Muskat Ottonel ]

Fv o= Ja—/ 751
[ILTTA ) TaRh-FybxIL ]

Les Vignerons d’Estezargues Carambouille
[ France / Grenache ]

LU« =20y -7RXTHILT ASvT42

[75vR ) TLFyya]

ROSE

Le Rose par Paul Mas
[ France / Grenache Gris ]
RA—=X R—=)L ¥ X

[ 75 ) FLhFyary ]

WHITE

Montgras De-Vine Reserva

[ Chile / Sauvignon Blanc ]

EVNITZR Ty F UrAY LELT 7
[F) /=T 4=a>T5>]

Domaine de Gourgazaud Chardonnay

[ France / Chardonnay ]
KA—R- R F— LAY — S EFR Tayh
[ 752/ Swllkx ]

Gnarly Head Pinot Noir
[ California / Pinot Noir ]
F—J—-AyR-E/JT—)L
[AYTAN=T [ E/-JT=) ]

Terre e Borghi Barbera d’Asti
[ 1taly / Barbera ]

FyL I RLE NILR—F-FXF4
[A59T7 | NLR—=5 ]

Bottle

1/2 4
Bottle

1/2 4
Bottle

1/2 4
Bottle

1/24

Bottle

1/2 4
Bottle

1/2 0
Bottle

1/2 4
Bottle

2,400
Bottle 20,000

1,300
7,000

1,500
5,800
8,800

1,600

6,000
9,500

1,500
5,800
9,000

1,300
5,000
7,000

1,500
5,800
9,000

1,400
5,500
7,500

1,500
5,800
9,000

RECOMMENDED COCKTAILS

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

TE¥IX¥Y4IVER

Mango x Passion Fruit Mimosa 1,400
Trd— X Nyar7)L—y IEY

Kl NO BI Gin & Tonic 1,500
EDE Uy

Setouchi Lemon Sour 1,100
WRANLEYYT—

Sangria 1,100
b7

Tokyo Martini 1,500
k—Fa—<7q14—=

TOKYO Craft / Pale Ale *Draft 1,300
TOKYO 757k / R—=JILIT—)L *K5 7k

Suntory Premium Malts *Draft 1,300
Yoh)— H-TLITL-ELY *RZTH

Brew Dog Punk IPA 1,300
TYVa—Ry 7 XV TIPA

Corona Extra 1,200
o b ol o= 2 8 N

Non-Alcohol Beer 1,000
JY7ILa—I)L =)L

AOYAMA Highball 1,300
AOYAMA/NA R— )L

YAMAZAKI Highball 1,800
/N R— L

Buffalo Trace Highball 1,500
Ny T77A—kL—XNAR—)L

Glenmorangie Highball 1,400

TJLYE—LYINLR—)L

NON-ALCOHOL

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

RAohndE®

Kombucha Organic Sparkling Tea 1,000
AVTFv A=) T F4—

Lemongrass Lemonade 1,000
LEVYIIRLER—FR

Yuzu Citrus Squash 1,000
WFRXAOvy>a

Coco Farm Grape Vineger Squash 1,000
77— LDRESHER Ay

Cold Pressed Orange Juice 1,000
J—=)LRTLR AL>¥Y¥a2—2X

Ginger Ale ( Sweet / Dry) 900
IyvYe—I—)LHO / FEO

Coke / Coke Zero 900
1-5/3-5-¥0O

Blood Orange Juice 900
TIvRFLYIY1—R

Cranberry Juice 900
I3 R)—=2 21—

Mango Juice 900
IvI—Ya—2R

Drip Coffee ( Free Refill *Hot Only) 900
Ry 7 d—b— (U747 — *RybDAH)

Café au Lait 1,000
H7x-F-L

Earl Gray 900
7=LILA

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

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

NILOAEANVSHILT LR



