APPETIZER

Aspic -Eggs & Jambon Blanc Jelly-
TFREvS -BEPrrRTI7o0E)—FH -

“The Upper” Foie Gras Terrine
“THE UPPER” - Z#4 74707 Y—3X -

Kajiya Farm’s Green Salad
BEEEOY—743%

“Tian de Courgettes” Grilled Zucchini
FATY RNy —AvF——DENRFEE—

Sakura Island’s Lava Heated Shrimp,
Tom Yum Sauce

WMEBE VT PAYLY—ZR
PhEA—F—VREI &Y

Spicy Hot "EDAMAME"
AR —FE

Amakusa Guinea Fowl Fried Chicken
XEAOFORNDT7 S FFF

Kibinago Fish & Chips,
Kibi Vinegar Tartar Sauce
FE+TDFish & Chips EUEORILZLY—R

Fried Bees Nest, Coriander & Yogurt Dip

[ Single orders available. 8U&2H25E5%F

DINNER

1P/650

1P/900

1300

1650

2P 1400
+1P 700

850

1750

1600

1400

NFLADQZ Yy b aYVTFrA=La—FLbDT1v T

Shake French Fries
x AL TLFTISA

1400

THE UPPER

FISH
Today’s Fish Bouillabaisse 3000
AEERADT AT R—R
Home made Dried Fish 3300
BRHE - 2A0TH
MEAT
CHARCOAL GRILL -B#z -
BBQ Spareribs 4200
BBQ A7V 7
Assortment of Grilled Meats L 7600
-Amami Island Pork & Amakusa
Guinea Fowl Chicken-
REZLESHORYSbYE -EEERLXEHFOHFOR -
Wagyu Beef / 150g 5800
Carefully Selected Domestic Beef 300g 9800
BREL-EEL
Amami Island Pork Loin 3900
BEBEKOoO—2R
Amakusa Guinea Fowl 4000
K& O+FO0R
GARNISH Cream Spinach +680

IE5hAEDSZY—LE

Stewed Lentil Beans +680

L XEDERAH

ONE MORE DISH

Japanese Beef Curry 700
fiEHL—
Amami Island Minced Pork Bowl 800

BEEEEROBHE (L—o—T7>)

DINNER

COURSE

Journey to Scandinavia
ARASF T4 TADIK

Deli / Main Dish / Drink
3500

Deli / Main Dish / Dessert / Drink
4300

Deli
BHFY

Main Dish
AAVTFa4wvra

BIEHIE or BEHIE

-MEAT-
Lihapullat - Finnish Meat Balls (w/Baguette)
) AN I
T4 FRI— MR- (5 v M)

OR

-FISH-
Lohikeitto - Salmon Cream Soup (w/Baguette)
-oesAy b-
Y—ELDAF—L ZY—LA—T (135 v b

Dessert

Classic Pudding
2w Ty

Drink
BROSHIPETFRLD SR (ETV

Lemon Beebrush
LES/AN—AF

Coffee (Hot /Iced)
a—k— (kv b/ TAR)

Peppermint
ATt 7

Tea (Hot /Iced)
F4— (Kvb/ TAR)

Lavender Chamomile
TR H— HEI—NL
Elderflower Orange Juice
IANRE—=TFT— FLPPa—2

All prices are tax inclusive. / Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited. / 10% Service Charge applies from Dinner Service.
LTOMRBIEBASERVET / TLAFXF—2EHE0HE. ARy IABBHL 2 ETV  BEEEGENIAORELEA (R LELTREET /TrF— 21 AL VBB Y — AP E10%EHLTEVET



202245A13H ()2DT 4 F—A=a—

DINNER
DESSERT
Classic Pudding 200
A B R A )
Nougat Glacé 1200
RH—=Z vt
Paris-Brest 1500

Paris-Brest (Tokyo-Osaka) - /%Y - L X b -

https://the-upper.jp

THE UPPER

DIGESTIF
COCKTAIL

Espresso Martini
IATLyY «RT4—=

Grasshopper
TI Rk si—

Rusty Nail

AT 4RI

DESSERT WINE

Urlar Gladstone Noble Riesling
Wairarapa New Zealand

F—5— Sy kA= /=TN-Y=RYS
DA55/8 =—a—2P—3vF

SPIRITS & LIQUEUR

Grappa / Grape / Osaka
(53] BEE/EE/ KK

Limoncello / Tsuno Wine Limoncello / Miyazaki
[VEYFzvo] ETA> LELFzO//BF/ S

THE UPPER

DINNER
COFFEE

Coffee (Hot /Iced)
a—k— (ky b/ TAR)

1300
Cafe Latte (Hot /Iced)
H7z5F (kv bJFAR)
1200
Espresso
IRTL v Y
1200
TEA
Earl Grey /England (Hot /lced)
F—=LZLA [AFYR (Fv b [TAR)
1100
HERBAL TEA
Lavender
Sz R—
Elderflower
1200 IIE—T 57—
Lemon Beebrush
1200 LEV/A—RF

Peppermint

RIN—=3I b

Chamomile
HEI-NL

ANTHBRIIZES
Register for an e-mail magazine

All prices are tax inclusive. / Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited. / 10% Service Charge applies from Dinner Service.
LTOEREBAZLELNET  FLAF—E2ER/EOHIE, ARy IABHLOF(EEV / SEEBEThIFOMBELEC BLE L THEEEST /TA4F— A1 L LNFIBRY—EAHEI10%HBLTENET

700

750

650

770

880

880

880

770

770



2022%5R817H () 5DT 4 F— A =a—

MENU DINER

9 : Recommends

y Pommes Frites / French Fries
RLAZY Y bP=-TLFITSART -
Pain de Campagne
Ry e Rehos—=1a

Focaccia
TZH+HyvF+

AMUSE BOUCHE

Olives
AY—7
Pickles
EZILR
¥ Gougeére
I x—-F—XAKDY 2 — -
Chicharron / Pork Chips
FFroOr-BRFv 7R -
Légumes Rapée / 3 Types of Vegetable Rapee
L¥Fa—0h - SR-BEHEDS X -
Poireaux a la Vinaigrette / Marinated Leeks
RKoxFo<Y x
¥ Paté de Foies de Volaille / Chicken Liver Pate

FELNA—D/RF

Brandade de morue / Salted Cod Dip

03290 TSR —F-BEDHHLAEDT 1 v 7 -

900

900

850

800

800

750

750

800

850

900

900

ENTREES FROIDES / COLD STARTERS

¥ Plateau Huitres 6piéces / Oyster Platter épieces
EHEOE—R

3900

Plateau de Pétoncles 6piéces / Noble Scallops Platter 6pieces 3700

YeFvFRO6E—-R

Assiette de Charcuterie / Assortment of Charcuterie
PrlFabY—BOVEDLE-ENLAHYITIITTUFr—L -

¥ Paté de Campagne
KT R HYR—Z a2 - BEEAAST -
Tartare de Cheval / Horsemeat Tartar
HADZILZIL
Carpaccio de Poisson / Fresh Fish Carpaccio
BROANIS Y F 3

¥ Saumon Mariné / Marinated Salmon
Y—E> DY 2
Maquereaux froids au Vin Blanc / White Wine Mackerel
Ro0—F Sy TS -HADBET A Rk -
Caprese Burrata Cheese
ATL—t Ty S5—2F—X
Assiette de Crudités / Raw Vegetables, Sour Cream Dip
IV aT 1T -EHFXOENEbE T -0 Y —LT v T -
Salade Lyonnaise / Lyon-Style Salad
YI5KX-VIX—X-YIVAYSIK-RN—ar LRA—ar T4 X3

¥ Salade Nicgoise / Nicoise-Style Salad

YSX =Y )= -=—RAY X -AF FYV—=T YF b b 27T

Salade César / Caesar Salad
S—H—H5K

Salade Vert / Kajiya Farm’s Green Salad
BEREY —7H¥ 5%

1750

1600

2400

1700

1700

1800

1950

1500

1650

1800

1500

1400

THE UPPER

DINNER MENU

ENTREES CHAUDES / HOT STARTERS

Aligot Saussice de Toulouse / Potato Puree & Sausage
fy ==XV —t—J¢T7Y)T-F—XAKOL v+ HAEEaL -

¥ Spicy Fried Chicken
RNA— T4 KFF2
Pied de Porc / Fried Pork
ex- F-R—-KEDZ7Y v b -

¥ Piperade
ERT—F-FENL RTYVH Z=T-
Croquettes de Gambas / Shrimp Croquettes
BRfEN s oy b
Quenelles de Brochet a la Lyonnaise
JFN s F-70oz-YIVAHARADIZRIL - TAYVSF—XY—2R -
Escargots a la Bourguignonne / Burggundy-Style Escargot
IRAHNLD . T)T—=2F

¥ Moules Mariniere / Steamed Mussels
L—)L-TY=T—)L-L—ILBOBTA L -
Gratin de Macaronis / Macaroni Gratin
YHhHOo=S548y - ROF—XY—2R
Soupe a I'Oignon Gratinée / French Onion Soup
A=FTIRR—=T
Tian de Courgettes / Baked Zucchini
TATY ROy b-RvF—=DEREE -

LES VIANDES / MEAT

y Choucroute a I'Alsacienne / Choucroute Garnie
Sa—2ZI)— b FIHFREA
-YI—0Sy b V== BNV T 4, DrHALE-
Navarin / Stewed Lamb
FUT T -EDERG -
Cassoulet de ma Grand-Mére / Duck Breast Confit
HRAL + Rew TS50 4—)L
-BEERIV T4 V- BT VE-

¥ Langue de Beeuf Grillé / Grilled Beef Tongue
farns)x
Steak de Cote de Boeuf / Beef Steak
4Y70—2 - 257 —%-3009-
Steak T-Bone de Boeuf / T-bone Steak
T#—> - 27—% -800g-

Steak de Boeuf Japonais / Domestic Beef Steak
FHEEES - A7 —F -400g ~ HEETHE +100g BAL +100g

LES POISSONS / SEAFOOD

Bouillabaisse Marseillaise / Marseille-Style Bouillabaisse
TAYR—R - 7Lt

9 Poisson blanc Poélé au Beurre Noisette / Seafood Meuniér

BEDL=ZTIL - T—IL/TEy b-ERLNAE—Y—Z -

Gambas Grillées / Grilled Shrimp
IEDSYIL - T—LT5Y—2R

GARNITURES / SIDES

Pomme de terre Sautées / Sauteed Baby Potatoes
N v ALEDY TF—

Champignons Sautées / Sauteed Mushrooms
F/a0V 57—

Ail Confit / Garlic Confit

AR VEZVZIDaA VT 1

Morilles a la Créme / Cream of Mushroom
EY—a2 - F T IL—L-TIHYEDIY—LE-

1650

1600

1650

1400

1800

2100

1900

2100

1850

1300

1600

3200

3000

3900

6000

4500

9800

18000
3500

3300

3500

4000

900

1300

1400

2900

MENU THE UPPER

APPETIZER + MAIN DISH + CAFE 4000

APPETIZER + MAIN DISH + DESSERT + CAFE 4500

[ CHOICE APPETIZER 1-ITEM]
Carpaccio de Poisson / Fresh Fish Carpaccio
BRDHILAYFa

Paté de Campagne

KT ReprR—=a -HER/AT -

Spicy Fried Chicken

RRLS— T RFF>

Salade César / Caesar Salad

S—H—HS K

Entrée du Jour / Today's Appetizer
AHDHIH

[ CHOICE MAIN DISH 1-ITEM]

Gratin de Macaronis / Macaroni Gratin
wHO=SS5Ky - ROX—XY—R

Choucroute a I'Alsacienne / Choucroute Garnie

Sa—INh—b - TAYREA -HFT—0F9 b V—t— BATHIVT 1, PrHAE-
Bouillabaisse Marseillaise / Marseille-Style Bouillabaisse
TAVYR—R 2Lt A 2

Steak de Céte de Boeuf / Beef Steak +900
$Y7o—x+25F—+-1509-

[ CHOICE DESSERT 1-ITEM ]

Créme Caramel / Classic Pudding
s vy TY

Terinne au Chocolat / Chocolate Terrine
FY—X-:F->a333

Les Coupes Glacées / Today's Ice Cream & Sorbet
AADTARLY —L & VLA

[ CHOICE DRINK 1-ITEM ]

Coffee (Hot / Iced)
a—k— (kv b/ TAR)

Café Latte (Hot / Iced) +200 Chamomile
Hh7x57 (Ghkovb/TAR) HEI-NL

Tea (Hot / Iced) Lavender

\ F4— (Roh/FAR) SR R—

Lemon Beebrush
LEVA—RF

LES DESSERTS

¥ Tokyo Mont Blanc
HREVT SV
Créme Caramel / Classic Pudding
IS5 v T

¥ Baba au Rhum / Rum Baba
VAVARE iR WA
Paris-Brest
Ry - TLRB
Terinne au Chocolat / Chocolate Terrine
FTY—X+ K-35
Tarte aux Fruits / Fruits Tart
RILNeF e TVaA-TI—YRILI-

Les Coupes Glacées / Today's Ice Cream & Sorbet
AEDTARZY—L & VIR

All prices are tax inclusive. / Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited. / 10% Service Charge applies from Dinner Service.
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1200

600

900

1400

800

900

600



