CLOUDS

BAR & DINING

Dinner 17.30-21.30
Main plates

D1y hF—XN\ZYIDEJZEKBG/NSI—— Vv ya)b—AVT—HKA 2,800
Fettuccine with spicy miso butter sauce and sautéed mushrooms
HATFFTIIL88 BLUPYDOEIALERE I5Ah - JIL—FYI—T 3,200

Sustainably sourced sea bream with celeriac purée,
crispy sunchokes and clam velouté

BEJFRGE/N-H—  EvYPUSIF—XENIANAIR=3Y 3,400
JU=Y LY RDEDILR BREF/NT INTF oy T

Koji crusted Wagyu burger with mozzarella, pickled green tomato

and red pepper ketchup

Seasonal Specials

Y—EVERY S AU=T SBM 1 T VDY S5 2,300
Salmon, tomato, olive, cucumber and green bean salad

BONY—MNyyx JU—-YE-X UVEYIT-ILITSYV 2,900
Buttered poached fish, green peas with lemon beurre blanc

OEYILY — . NXIV—RFREGTDOHFFELD 3,200

"Lomo Saltado" my way, peruvian pan seared beef,
seasonal vegetables, ginger soy sauce

Children’s set menu 1730~21:30
EZF (TZN\YN=D, hs’gF, hoIEE=E. £F) 2500

Sachi (fried chicken, mini hamburger steak,
cucumber sushi roll, and sushi with Japanese omelet)

1% (Rig#E. HhoIFEE. £F) 3,000

Yuu (assorted tempura, cucumber sushi roll and sushi with Japanese omelet)

B CBEFHSULEDD 3500
Umi (Chirashi sushi - rice with daily selection of fish)

XERBFREY FMCEETHEBZEL. KTt TY—-RADNTEET,

X All set menus are served with steamed egg custard, miso soup and dessert

Dessert

FEADP A RDV)— 1,200
Seasonal ice-cream

FEDTY— 2,000
Seasonal dessert

F3IU—FEODEDE 2,400
Assorted chocolates
BMICED T VAR—ENTENE LD, TEERFRIZBHA LT S0,
If you have any food allergies, please do not hesitate to inform your server.
A= a—OAFT., BMOAGMEDMEIC RV ETERICR 2GR TIVET,
Menu items may vary slightly depending on the season.
KERSNTODREIL, BTHAMTYT, RRERITITHERI0%, —E2BN3% "G EhET,

All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



