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LUNCH TIME v 5 %44
11:30-15:00

CASUAL SET #¥a7r+vh

Danish Hamburger Steak

STYR—IRAANAVN=T AT —F 2y > ¥2,000
Old Fashioned Hayashi Rice
<FHRANY I IARKI=ZHTEXRY > ¥2,200
PREMIUM COURSE Fvi7aa—x
Roll Scandia Lunch Course
<B—=NVAAVTAY - FTVFI—R> ¥6,000
Smorgasbord Lunch Course
<RE—HAR—F-S53vFa—x> ¥7,800
AIEARE AL V3B / NV / Hh7=x
LUNCH A LA CARTE SvF75Hhn b
Caesar Salad <y —¥—% 5% > ¥1,700
Gravlax <#—=vpn 7577y 7 2> ¥1,800
Smoked Salmon<zxE—29—=v> ¥1,800
Danish Cheese Plate <+ —X3f&> ¥2,000
Escargots <z 2 H L => ¥2,400
Frikadeller <7V %5 5/HE %> ¥3,500

Wagyu Beef Stroganoff <fiid-or—72tuis 7> ¥4,800

Danish Caviar<Fv~=—2EF v 7> KHiffi ¥ASK

HRERMAGZ B TRHIAL > TEVET 2B Y — AR LLTI0NEZHB 2 LET,
All prices are inclusive of tax and subject to a 10% service charge.



DINNER TIME F4F—-%4 4
17:00-21:30

DINNER COURSE F4+—a2—x
Minimum 2 Persons 2&RR XV &ALV E T

SMORGASBORD Per Person & —AKE ¥9,800
* Appetizer <7 Kinds> Hi ¥ 71E
* Cheese Plate <2 Kinds> Fvw—F—X 2
* Fish & Meat <5 Kinds> f- PRHE 5T
*lce Cream TARZ Y =L
* Coffee or Tea 2 —e—X AL H
SCANDIA SPECIAL Per Person & —AMk ¥12,800

ANVTAY AR ¥)L

*Season Fish Salad HDRDY T KT

*French Onion Gratin Soup 7L vFA4=%vrsxv2—7

* Filet Steak & Foie-gras

. TAVRT =X 74777 =T 7V —R
w/madeira Sauce

*Dessert 7 ¥ —1
* Coffee or Tea a—e—XITA %

HRERMAGZ B TRHIAL > TEVET 2B Y — AR LLTI0NEZHB 2 LET,
All prices are inclusive of tax and subject to a 10% service charge.



DINNER A LA CARTE F4F+ =77 2n}

Cold Dishes
Caesar Salad <y —¥%—¥ 5 x> ¥1,700
Gravlax <#—=vo 757597 2> ¥1,800
Smoked Salmon<x®—29—=v> ¥1,800
Danish Cheese Plate <# —X3%&> ¥2,000
Season Fish Salad <fjofao ¥ 547> ¥2,400

Smorgasbord Appetizer <gi¥(7HEBEY &> ¥3,200

Danish Caviar<Fv=—72E*» 7> — Biffi ¥ASK

Hot Dishes
French Onion Gratin Soup<t=#v2'5%vz—7> ¥1,800

Escargots <z xHr=> ¥2,400

Frikadeller<7v 355> ¥3,500
Wagyu Beef Stroganoff <fifov—7=xtui/ 7> ¥4,800
Smorgasbord Fish & Meat Plate <fa - pykiE 55D > ¥5,000

Filet Steak & Foie gras <7425 —%&7+72 7> ¥8,500

Dessert & Drink

lce Cream <74 &x27Y)—24> ¥800
Coffee or Tea <z —bv —XIiFi %> ¥800
Dessert <&ffio 7% —+> ¥1,500~

HRERMAGZ B TRHIAL > TEVET 2B Y — AR LLTI0NEZHB 2 LET,
All prices are inclusive of tax and subject to a 10% service charge.



DRINK MENU FVv2Zx=a-—

BEER v—n
Carlsberg <#—nz 8- 2> ¥790
Heineken <~ 4 %% v > ¥790
Asahi Draft <79 e 4> ¥790
Asahi Black Draft <74 e B4> ¥790
Shandy Gaff <> vvF1—47> ¥880
Red Eye<v v F 74> ¥880
GLASS WINE 7/5=74 v
White <> ¥1,300
Red <# > ¥1,300
American Lemonade <7xVAhv-LE5x—F> ¥1,100
Kir <¥—1> ¥1,100

XT7AVIZA MM X wE T

CHAMPAGNE v v vy

Glass Champagne <" zxv vty > ¥1,800

Mimosa <IE¥#> ¥1,500

Kir Royal <& —-rm74¥1> ¥1,500
SHERRY v =V —

Fino, Cream<74/, 2y —.4> ¥880

Bamboo <-v 7'—> ¥1,100

SOFT DRINK v Z7FF Vv 2

Ginger Ale <’ v vz —n> ¥550
Oolong Tea<v —m v % > ¥550
Orange Juice <AL v YV a—2> ¥550
Grapefruit Juice <7’ —F 71—y Pa—2x> - ¥550

KEDOMOABDIIVETOTERLMNFLZT L

HRERMAGZ B TRHIAL > TEVET 2B Y — AR LLTI0NEZHB 2 LET,
All prices are inclusive of tax and subject to a 10% service charge.



Past, Present, and Future Classic
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