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Enjoy luxury ingredients in an extrevagant space. For high-grade parties and
receptions in Roppongi.

Q Rokumon Building 3F, 6-1-3 Roppongi, Minato-ku, Tokyo

n ©® 1-minute walk from Hibiya Subway Line Roppongi Station Exit No.3
Q ® 1-minute walk from Toei Oedo Line Roppongi Station Exit No.5

Bishokumaimon

_ MON~THU - SAT  Dinner 17:30 ~ 23:30 (L.0.22:30)
Roppongi FRI/before holidays Dinner 17:30 ~ 02:00 (L.O.1:00)
SUN Dinner 17:00 ~ 23:00 (L.0.22:00)

\\ 03-5413-3322

Y. .
' Average price ¥6,000 !YVEG'EQ&%%.% Z“ﬁ.ﬁ??ﬁ%%
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B EDGBN—= 77—
Chilled Bagna Cauda with Vibrant Vegetables

ML PN E OV 55
Sesame Salad with Raw Tofu Skin and Handmade Tofu

IS BB A Rl o
Assortment of Six Kinds of Homemade Smoked Foods

KA THOT=2Z | O 5250
Oita Prefecture "Dragon's Egg" Roll

I VB PR AR AL
Rich Chilled Sea Urchin Savory Egg Custard

HHFE DIV R PTEZ PRE
Grilled Japanese Spiny Lobster with Fresh Sea
Urchin and Sea Urchin Soy Sauce

Kty GRS
Assortment of Seven Types of Seafood

AADTAXY R—2 GELZ A Sy 7ETEaRLEE)
Today's Bouillabaisse (Please ask the staff for details.)

BUE O P TR
Grilled Sablefish in Kyoto Style Marinade

¥1,680
¥980
¥1,280
¥980
¥980
¥6,480

¥3,880

¥2,000~

¥1,280

A= 2 —DOEFUTHER (8%) FEHEINTVIEA, JlE Fr—7 (¥500) &H—E 2 5%) ZTHML LT

% Consumption tax(8%) is not included in the menu. We charge an extra fee for cover cherge (¥500) and the service (5%).

H{RIZA A=V TY o EBROMMERLLLENHY T,

HEVT o BT e
Grilled Ocean Perch Marinated in Sake Lees

Boaayr ()
Matsuzaka Beef Croquette (2)

rafoLr ALY
Fatty Tuna Rare Cutlet

EAFBE)—Haay
Creamy Crab Croquette

BEK IR 0D VP B
Crab Meat with Miso in Shell

) — BF-— ZD LRI

Cream Cheese Marinated in Miso

DB S A BES

Stone Grilled Saga Beef

IR AR D AT —F

Lean Steak Matured in Freezing Temperatures
BT FPROBH IV

Salt Koji Grilled lwate Prefecture's lwachu Buta Pork

FE—af VRO AT —F
Japanese Beef Sirloin Steak

JEGIY R 8 D AT —F
Thick-cut Marbled Beef Tongue Steak

HHEFEOBIMEI Y
Soy Sauce Koji Grilled Lamb with Bone

WG HiA 1oL
Sea Treasure Earthen Pot Seafood Rice "Kiwami"

SEBHEO X 8L
Mie Prefecture's Matsusaka Beef Earthen Pot Rice

BT & 2D S AS
Clam Fresh Pasta with Yuzu

B2 HTBELH KT D7) — 243y
Hakata Ago-otoshi Spicy Cod Roe Cream Fresh Pasta

LPLL 75D DR
Sea Urchin and Salmon Roe Rice

i WlushioF— 2>
Sea Bream Stock Ushio Ramen

BHOREBANY T4 A
Special Hashed Beef Rice with Beef Tendon

% Picture may differ from actual food and drink.

¥2,780
¥2,480
¥4,200
¥3,600
¥1,680
¥1,480
¥3,600

¥980

¥980
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DESSERT MENU

KA THOIZT | OFY7) >

Mroa—nir—x
Yuzu Roll Cake

Oita Prefecture's "Dragon Egg" Handmade Pudding

¥600

¥600

A2 —DOFEFTHERL (8%) IFEFNTVERAL &, Fr— (¥500) LH—E 2K 6%) ZTHBLFT,
% Consumption tax(8%) is not included in the menu. We charge an extra fee for cover cherge (¥500) and the service (5%).

WH{RIEA A= CTT, EBEOBEMEELR2Y603H ) £9, ¥ Picture may differ from actual food and drink.

IIN—=IN T T Y /%280 (RMV)

74> (FMY)
White Wine (bottle)

W4 (ML)
Red Wine (bottle)

LEVHT—
Lemon Sour-cocktail

‘ TV—T T N—IH T —
Grapefruit Sour-cocktail
A7 —
Yuzu Sour

HHIL Ml
Roughly mashed Umeshu(plum wine)

Sparkling Wine / Champagne (bottle)

¥4,000~+28,000
¥2,800~¥9,800
¥2,800~+68,000
¥590

¥590

¥590

¥650

S v T — Kl
Ripe Mango Umeshu(plum wine)

AR W3
Houou Biden Yuzu

HFTAT V75T
Canadian Club
<vh7°10
Macallan 10

G

Yamazaki

JNHEIL W
Hakkaisan Ginjo

B I —A BRI
Masumi Karakuchi Ki-ippon Junmai Ginjo

¥700
¥650
¥700
¥880
¥680
¥980
¥750

# 1 <KID> MRS
KID Junmai Ginjo

THE A—I3—FF4
Asahi Super Dry

THe FoLEa v 7iva—iv) /MK
Asahi Dry Zero (non-alcoholic) Small Bottle

YXVTAHT

Shandy Gaff

‘ I =
Gin and tonic

AZAN N N4
Soft Drinks (non-alcoholic drink)

A= 2—OFFTHEB (8%) FEFhTVERA, i, Fv— (¥500) &H—E 2k 5%) ZHEHMLE T
% Consumption tax(8%) is not included in the menu. We charge an extra fee for cover cherge (¥500) and the service (5%).

WH{RIZA A= T, EBEOMMERL25603H ) £9, ¥ Picture may differ from actual food and drink.






