WEEKDAY LUNCH MENU 11:00-15:00

SALAD LUNCH

Today’s Soup + Choice Salad + Bread
KADR—T + 455 + /8>

Caesar Salad 2,200
S—H—455

Ethnic Noodle Salad with Shrimp and Lemongrass 2,300
BEELEVISADIRAZyIX—RILYSSY

PASTA LUNCH

Seasonal Vegetables Salad + Choice Pasta + Bread
EHBROY ST +INRF+18>

Aglio Oglio Spaghettini
with Sakura Shrimp and Salsola Komarovii 2,400
BBELEEIPOLZOT—AF - ANTyT4—=

Classic Bolognese Tagliatelle 2,400
Iy URAR—¥ YT Tyl

Cream Sauce Spahgettini with Salmon and Arugula 2,500
Y= EAyATDT ) =LY —R ANTYT4—=

BIG PORTION +600
Additional 600 yen for Big Portion
+600FTHA X7y 7 TEET

SPECIALITIES LUNCH

Seasonal Vegetable Salad+ Choice Speciality
FEMHBHEDOY 5 + ARy )T+

Singapore Laksa

- Spicy Noodles with Shrimp and Coconut - 2,000
SURAR=LSIY -TEETATF VYDA —X—R)L-

Thai Massaman Curry 2,100
vy AL—

*Fried Egg +100
FTHEXOBEKISEEREEE+I00MThyEY W ET

BIG PORTION +600
Additional 600 yen for Big Portion
+600FH THA X Ty T TEET

THE

BELCOMO

PREFIX COURSE

4,500

APPETIZER

Magret Duck Confit with Orange Sauce
RZLEDOIAV T4 FLYIY—2R

PASTA CHOICE

Aglio Oglio Spaghettini with Sakura Shrimp and Salsola Komarovii
WBEBLEDOLEOT—VFF—VF ATy T14—=

Classic Bolognese Tagliatelle
Iy oRax—€ yUF7TvL

Cream Spaghettini with Salmon and Arugula *+600
Y= ENYyIAIDT)—L/)—R RNTyT4—= *+600M

MAIN CHOICE

Sea Bream Poeler with Rape Flower
FREEMBORTIL ZDTE

Grilled Bimei Pork with Green Onion
TIRMEEERBRD )L EfcxhE

Bavette Steak with Chimichurri Sauce *+800
NRy NXZF—F FIF2YY/—X *+800H

DESSERT

Cassata Siciliana
NyY—5 SFIT—F

Basque Style Cheese Cake *+500
IR BEF—X7—F *+500H

MAIN LUNCH

Seasonal Vegetables Salad + Choice Main + Bread
EHBEOYIY + AT av¥a + N

Sea Bream Poeler with Rape Flower 2,500
EREEMADRT L XD

Grilled Bimei Pork with Green Onion 2,400
KPEERERD S )L Eif-FhE

Bavette Steak with Chimichurri Sauce 4,200
NRy hRF—% FIFaU—V—2

BURGER LUNCH

Awaji Wagyu Beef Bacon Cheese Burger 2,800
R—OAVF—XREFN—H—
* Additional 400 yen for Salad
*+H400HTH S5 =BT TEEY

BREAD
INY
AFTER DRINK
ETOLUNCHIZBBDORY Y IDDWTEVET
Coffee / Tea Cafe au Lait +150
a—k— [ fI% A7 xFL +I150

PANCAKES

THE BELCOMO ORIGINAL PANCAKES 1,900
RILAEFIVIFILNNr—F
*TIRHHI20~300 B BEEER V- LET

< TOPPINGS >
Extra Butter / Fresh Whipped Cream
IORNING— | E£7)—LA ALL 300

Ice Cream ( Vanilla or Salted Caramel)
TARI)—L (IN=F or EF v X))

DESSERTS

Amarin Strawberry Parfait 2,800
MMWEZRE HEVANT T
Basque Style Cheese Cake 1,200

NRVBEF—XTr—F
Strawberry Vacherin Glacé 1,200

BONY250 75y

Sake Lees and Amazon Cacao Vegan Gelato 1,000
BHETIVHAFT DT+ —HYI 25—+

Greek Yogurt 1,600
J)—v3—=7I)Lk

< Below is included >

granola, cacao nibs, coconut chips, almonds, strawberries, bananas and blueberries

555 | ANA=T /) A0F vV FvT | F—FEY R B/ NFF | Th—~RY—

FRYTLULF —EBRLEDA IRy 7ICERLDIIIEE VL, *BFICET24AEBRIISIBICESNAIEE N, * LRHRIAAMIEIZI0%DY —EXREBH LT,
*If you have any form of food allergy, please notify our staff. *Also, please feel free to inquire about detailed product information. *All prices include tax and are subject to a 10% service charge.



DRINK MENU
GLASS WINES

BUBBLE
Perrier Jouet Grand Brut 2,400
[ France / Chardonnay, Pinot Noir, Meunier ] Bottle 20,000

RYTL Pax 75y TVavh
[75YR /) %R, /- /D=, E/-LZT ]

Casa Vittorino Spumante Brut [ italy / Glera ] 1,300

=% TavbhV—/ RTVF TYavhk Bottle 7,000
[4507 ) 7L—7]

\
¥Z NATURAL

Nakcool Vino Blanco 1,500
[ Uruguay / Muskat Ottonel ]

. . 1/24. 5,800
FyvoO—I T4—/ T ’
[9LTTA [ 2aZA-AyRHL ] Bottle 8,800
Chéateau Katsunuma Adiron 2023 1.600
[ Yamanashi / Adiron Dack ] ’
S h—B$B TV 2023 1/22. 6,000
[ W&/ Po¥AYS v ] Bottle 9,500
ORANGE
Clementine Pinot Gris 2022 1,500
[ Australia / Pinot Gris ] 1/24. 5,800
TLAVTAL> E/-T) 2022 Bottle 9,000
[F=2b30)7 ) €/-0) ]
WHITE
MG Estate Sauvignon Blanc 1,300
[ Chile / Sauvignon Blanc ] 1/20. 5,000
[FY/Y=71=3v75> ] ’
Domaine de Gourgazaud Chardonnay 1,500
e crmsomar]

A—=X R T—=VH— Zv)LRR Tay

[ 75Y2 ) Svlkx ] Bottle 9,000
RED
Gnarly Head Pinot Noir 1,400
[ California / Pinot Noir ] 1/20. 5,500
Sy Res /T Bottle 7,500
LAVTZAL=ZT JE/-JT—) ] ’
Terre e Borghi Barbera d’Asti 1,500
[ 1taly /Bar?era ] 1/24. 5,800
Tyl I RILF NIR—F- YT« Bottle 9’000

[A45UT7 [/ NLR=5F ]

RECOMMENDED COCKTAILS

Seasonal Fruit Bellini 1,400
SHDTIL—YR)—=

Sangria 1,100
/b4

Seasonal Fruit Sangria 1,200
SEHDTIL—YHTIT

Strawberry Daiquiri 1,800
ZRARY =A%)

Tokyo Martini AOYAMA 1,400
ERYT1—= AOYAMA

Fresh Mint Mojito 1,500
JLyPaIivh Ee—h

High Ball 1,100
INAR—IL

Lemon Sour 1,100
LEVHT—

TOKYO Craft / Pale Ale *Draft 1,200
TOKYO 727k / R=J)LZT—)L *rZT7b

Suntory Premium Malts *Draft 1,200
Hoh)— H-TLIFLELY *R5TH

Blue Moon 1,200
TI—L—>

Budweiser 1,100
INETAH —

Non-Alcoholic Beer 900
JY7ILa—LE—

Ibusuki Umbirthday Gin [ Japan / Kagoshima ] 1,300
EBET7YN—2F41 (BX / BRES)

23rd Signature Gin [ Australia / Renmark ] 1,500
23rd 0 =Fv— IV(F—RARIIT7 /LT —7)

KI NO Bl [ Japan / Kyoto ] 1,500

Znx (BEX / =¥

NON-ALCOHOL

Kombucha Organic Sparkling Tea 1,000
AV T Fv RAN—20YV T T4 —

Lemongrass Lemonade 1,000
LEYIFIRLER—R

Setouchi Japanese Citrus Squash 1,000
BEAN BTNy

Coco Farm Grape Vinegar Squash 1,000
AAT77—LDRESERHy 2

Cold Pressed / Orange Juice 1,000
J—ILRTLR FLrIT¥a—2R

Cold Pressed / Pink Grapefruit Juice 1,000
J—LRTLREVYIITL—=TT—YT2—2R

Coke / Coke Zero 900
-2/ 3—-3¥0

Ginger Ale ( Sweet / Dry) 900
Yry¥eyI—)L HO /FO

Blood Orange Juice 900
TovRFLYYYa1—-X

Cranberry Juice 900
5 RY—Y1-2

Mango Juice 900
YyId—Ya1—2X

Drip Coffee Single Origin ( Free Refill “Hot Only ) 900
Rw7aA—b— SUTIIFII(VT4LTV— Ry bDk )

Cafe Latte 1,000
h7x57

Cafe au Lait 1,000
h7xzFL

Earl Grey 900
T—LTLA

Darjeeling 900
g=)r

Chamomile 1,000
hEI-L

Chai Latte 1,000
FryA7T

Matcha Latte 1,000
wRIT

Oat Milk Latte 1,100
F—=VILITT

BELCOMO Original Herb Blend 1,000

NILAEANSFILN=T T LR



