Pasta sszosrrpuors—savroi
AH®D/CZS ~PASTA OF THE DAY~

Today's recommend pasta

RABIISARDERNN YY1 )l—LXxBRESVAY—=

Homemade tagliolini with Mr.Hasegawa’s mushrooms from Shizuoka

A=z 7 -KOJDAEEFRIT> ROERERDT

Koji’s Spaghetti Naporitana

Fish & Meat sssosrrsuis—satroif
ERATIBERX - KABAD “TAVR—X-R-T77AH1"

“Bouillabaisse de Fukuoka” thick broth soup of seabornes’ performers

S¥1,300 M ¥2,500

WACEBEERENE X ILYFIATT SO IORN—T

“CROSS BURG” Hokkaido beef hamburg steak and French foie gras, black truffle sauce

S¥2,000 M¥3,700

YT TMASUYAMADKIESNXA YTy o1 ~BHRE~

Grilled? Stewed? Roasted? Chef*s special meat dish

Salad DA RX =2 —Ic/ At
“BS5HGS5 PS5 A—HZwIN—TT4RTLvk

“Salad Salad Salad” Fresh vegetables with organic herb vinaigrette sauce

S¥450 M ¥900
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Alcohol

7#[: 172 1\5:' —)l/ l\“ Elf—)b Asahi Extra Cold draft beer

Glass ¥500

A/ \0_7 U \/7'7’(\/ Sparkling Wine
B4 / IRTA>/ White Wine / Red Wine

7‘- U :/“j_) [f'j'\/a‘u 7 Original Sangria

Non Alcohol

‘yjjbyl — Orange Juice / Apple Juice

Glass ¥500

» -

d4-3—5 ] 23 —I—)b cocaCola; Ginger Ale

Café Cup ¥500
REBBE/IN\—TH—FT>VDTLYY2)\—TFT«— Original blended fresh herb tea
RIDZHKD/\—T J—E— Organic herb coffee with roasted brown rice (Decaf)

d—k— / #IF  Coffee(ice/Hot) / Tea(lce/Hot)

TIRA7LYY Espresso

N7x57 | ATxAL | HFF—./ catte latte / Caté au lait / Cappuccino

Dessert rvooEzinszoran) 15 ALL ¥800

EDREEIVRDTIVINYFT" BRETZI+V/\—ZaDYILN

“Frupaccio” Herb marinated seasonal fruits with champagne flavored sorbet

LEVEVOAYIF—ZADHN— AV—TAALINDT ZR%EHRZT

Lemon and ricotta cheese cake served with olive oil ice cream

EABIE/NY—FyVeEd—b—DYIVMEILT Y FEVDTSRARA

Butter-nut and coffee cream tart, with orange mousse and cinnamon ice cream

=AREIv—I—4FEVYFLSIF—A&EOMRET NJ—DY—R

Creamy Jersey fresh cheese and candy strawberry, berries sauce and basil jelly

( 17:00~23:30 DINNER TIME }

Dinner Course

TAF—FALFE3DDI—RZZHR,
SRIFEESDOA—RICBSNEKITN?

We have 3 types course as follows at dinner time.
Which course would you like tonight?

Menu Degustation ¥5,000-
“BEELD, KEBICHD,” N\—TERLZTVT1yIZXI1—R
(FR1—X BB XA VTrvoa-TH—h)

Menu CROSS TOKYO ¥6,500-

BVWDDE>fc—M—M--“The CROSS TOKYO ##AEI—Z
(722X AEIH - BATH - RREA YTy a-TH—h)

Menu Grande ¥3,500-
BRKDIRPHRBEZAA—Y, Y7 UCREZRMI—R
(F221—X- US55 -BIHE-/SRY TS5 BRI FH—K)

A la Carte

ERd—RAMAMNCBERREE AR,
FLLRTZYIR—RTTEANH!

You can also order a la carte dishes.

For details, refer to the attached “black board”

BUZE Appetizer ¥900~
&)X Tapas ¥350~
JXA% Pasta ¥1,200~
BRI Fish dish  ¥1,300~
PIRIE Meat dish ¥1,300~
TH—K Dessert ¥800~
F—X CHeese ¥500~

BMICEBT7LILF—BENTZVWELE AT YTICBBRUMIFTEWEY, o~ | FE B MRIC A>T KIS ’\ 1

Kindlly inform your waiter prior to ordering if you are allergic to certain food stuff or are observing dietary restrictions. Q HRBERT ITIX— A LB UL TVWEE, .

RN TR S R R T oS NS, o BTAKTH HFEKRTHRED ! CROSS
Not including tax 8%. Free Wi-Fi Wi-Fi ISR —RGRYvIETR22R T, HOMEPO‘SQ Inst agram acepoolk TOKYO



