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MENU DINER / DINNER

AMUSE BOUCHE + APPETIZER + MAIN DISH + DESSERT + CAFE
6800

Amuse Bouche
T3Ia—X2%

[ CHOICE APPETIZER 1-ITEM ]
Caprese Burrata Cheese +500 Salade de Champignon / Mushroom Salad

h7v—¥ - Ty5—42F—-X Ty al—LDYSK
Saumon Fumé / Smoked Salmon Entrée du Jour / Today's Appetizer
RE—J H—F ABORIFK

[ CHOICE MAIN DISH 1-ITEM ]

Plat du Jour / Today's Plates
FE0—m

Choucroute a I'Alsacienne / Choucroute Garnie
Ya—ON— b TAYRRE P T—057 b V—t—PEASHIAL T4 Do HAE-
Bar poélé au Lentille / Sea Perch Poele with Lentil +600
AXFDETIL /L XGDERAD N—TH5X
Steak de Boeuf "Japonais" / Japanese Beef Steak +1400
EE4 27—+ -150g-

+

Pain de Campagne
IRy e Feh/R—= 2 laCime BB = 7HHEICFEHRIF 3R—H Y — “Qoui "H BB /8>

[ CHOICE DESSERT 1-ITEM] [ CHOICE DRINK 1-ITEM ]
Blanc Manger Coffee (Hot / Iced)
PP S a—k— (hvb/PAR)
Terrine au Chocolat / Chocolate Terrine Café Latte (Hot / Iced) +300
TY—R+F-+>333 H7x3F (Kob/FAR)
Glace ala Vanille / Vanilla Ice Cream Koji Milk Latte (Hot / Ice) +400
NESTARIY—4 K57 Crob/TFAR)
Glace ala Noisette / Hazel Nuts Ice Cream Tea (Hot / Iced)
A—tELFYyITARI ) —4 FA4— (Ryb/TPAR)
Sorbet a la Mangue / Mango Sorbet Infusion / Herb Tea
Toad=YAR N—TF4—
Créme Caramel / Classic Pudding +300 +
950w T
Tokyo Mont Blanc +800 Petit Four
EREVTSV INEF

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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MENU THE UPPER

10F MARUNOUCHI TERRACE,
1.3.4 MARUNOUCHI, CHIYODA-KU TOKYO, JAPAN
HTTPS://THE-UPPER.JP
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