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Lunch 11:30 ~14:30 (1.0.14:00)
+-H# 11:30~16:00 (1..0.15:00)

Dinner 17:30 ~22:00 (L.0.21:00)
B - % 17:30 ~22:00 (L.0.21:00)
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Appetizer (Cold) / BRIH
Flash-Smoked Norwegian Salmon & Avocado Dip Served
with Tortilla Chips
NI = —FVETFRARDFT VT
BEERLZT NLT—VFyTT

Appetizer (Hot) / iRRIE
Warm Persimmon & Mushroom Salad with Nuts,
Garnished with Kazusa Frilly Lettuce Salad,
and Lingonberry Dressing
ROEZEHSUciiEEDRI WG ZS
EHEZVILLYZAY ST Uy TRU—RLyI vy

Soup / R—7
Sweet Potato Potage
Cinnamon-Scented Candied Sweet Potato

PYVAEDRY—V a2 VFEVEDIREFERZ

Fish / &KlE
Grilled Mackerel & Yuzu Miso with Autumn Myoga
Grilled Eggplant with Chestnut & Blue Cheese
YOZDTVUI DFHRIGERE MEFEBEIN KR
MFOEADTIL—F—XBEE

Meat / AEIE

Iwanaka Pork Belly Porchetta Style
Prunes Braised in Red Wine and Grilled Seasonal
Vegetables with Whole-Grain Mustard and Plum Crush
Served with Ciabatta
EFENSHDORILT Y S E 7AE LAVAROCK X% 1)L
TI—2DORTAVEEEHEZOTVIL BAADRTYZT—R
Fr/I\FEHIC

Dessert / TH— b

Apple Pie with Burnt Salted Caramel Ice Cream
Nuts & Berry Sauce

FITWIAEEDUIBF Y IXITA X FyVeENY—DY —X

Price / &%
¥6,500

(Reservations Required / F#Ifl)
¥ Minimum 2 people. ZF#lk 2 & KD

MHEMESALRERRCTY

%Please tell your server if you have any allergies. 3All prices are subject to consumption tax. ¥Please be advised that occasionally
menu items change based on availability in the market.>Actual product may vary from photographs.
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Grilled meat, seafood, vegetables
withawide selection of beverages.
Enjoy dinner time to

the fullest at LAVAROCK!
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Recommend Burger & Pizza & Pasta

TN, ——
* K *
1 1 CUSTOMIZE
Quesadilla Surf & Turf ¥2,200 Plant-Based Cajun Chicken Sandwich ¥2,200 Marriott Burger & French Fries ¥2,600 Cus.tj?;j?iﬁitlon %“4*‘1@
N “ - — 'STOMV
THF—V B85 TSUM—RADTA TV FEIPUR NUAYMN—T =T LY F T4 -
] Shrimp 3P / /83 3P ¥600
e Cps ¥LE50  PhilyCheeseseak Sandiwich ¥2,400 Today's Pzza ¥2,300 Chicken 200g / 7> 200g ¥800
AT VLA 7 AT R Plant-Based Chicken 80g ¥800
LAVAROCK Special Cuban Sandwich ¥ 2.200 Tomato Sauce Pasta g, ¥1,600 I 75V hN—RT ¥ 80g
LAVAROCK 458 =5 —/VH YR A VA VAV & CUSZTOIEIIZE ASC Salmon 80g / ASC tt—F >/ 80g ¥1,600
*KHRGTA XD ET D L
Seafood Ajillo with Baguette ¥ 2 600 . .
BNOTE—Y3 (W YMIE) M ain Dlshe S
LAVAROCK Style BBQ Spareribs ¥3,200 Grilled Angus Beef Hanging Tender (200g) ¥3,600
BBQHWERA~XRT )T LAVAROCKZA 5/ TYHAEINYF VT TS5 — (2009)
S al ad Grilled Tube-Cut Salmon ¥4,500 Grilled Wagyu Sirloin (200g) ¥8,000
Spicy Butter & Sour Cream Y —0O-1>2'UJL (200g)
Edamame ¥550 Ethnic Chicken Breast ¥2,200 AT —E>D7 UL
g with Broccoli & Avocado ZIA I — I\ —5H T — 21— ]\ Iwanaka Pork Belly Porchetta Style ¥5,200
TR=wIFEY ) ] ] Prunes Braised in Red Wine
Smoked Mixed Nuts ¥660 TOvAU— & PRARDYF—ERZT Grilled Domestic Beef Rib Eye ¥35,500 and Grilled Seasonal Vegetables
BRIV IRF VY and Local Vegetables with Whole-Grain Mustard and Plum Crush
57, = =
Tortila Ch LAVAROCK Power Salad ¥3,200 EES) T 71 EMIGEFR Served with Ciabatta (For 2 People)
ortilla Chips -S4 o o= . . -
Hw__{_vp;‘ij ¥850 LAVAROCK /\7—45% Grilled Australian Beef Sirloin (200g) ¥2,980 RN TAONILT Y YR, E‘*%LAYAROCKZQ’HL
Cacsar Salad ¥1 650 F—RNSYUPEE—T7H—O1>%5UJL(200g) T — DRI REFHHROTIN
Assorted Cheese ¥1,200 V-S4 c@z Haltf A ) 7@@)\ DHIN AT —R
F X OEh A RS ¥990 Grilled Veal T-Bone Steak(250g) ¥3,800 FI\F EHEICREBEERD)
= FEDTR—VZF—FDTJL(2509)
Sautéed Garlic Mushrooms ¥1,200 . .
*/O0H—UvIYT— Customization
AAIIA X
French Fries ¥990 . .
TLYFTSA Shrimp 3P / /8% 3P
Chicken 200g / 73> 200g
Truffle French Fries ¥1,300 Plant-Based Chicken 80g
N2 TTLYFTI54 | 75 hR—2F %> 80g
—F ¥1,600
Spicy Chicken Wing ¥1200 ASC Salmon 80g / ASC #—E >/ 80g

A AY—=FF o407

Popcomn Shrimp ¥1,200 SOup Vegetables

RyFA—>yaUv7

Fried Soft Shell Shrimp & French Fries ¥1,650 e ke ¥1,430 Grape Parfait
VIR TNV UYTTTA & TLYF T TR 77 oG
IO\ T
Onion Gratin Soup ¥1.430
h N — 7
gsi?étid\;;)gagii; ;;crcz,l;ej L—k ¥2,100 AZAVTZIVR=T Today’ s Cake with Berry Sauce and Ice Cream
- : AHOT—F NU—Y—REFARIY—LA
Sweet Potato Potage ¥1430
Cinnamon-Scented Candied Sweet Potato ' Waffle & Ice Cream with Nuts Sauce
PYRAEDRY —Ta S FEVEDREFRA - | e
- TYIINETPA AT — L RDEDY —X
; Grilled Vegetables ¥1,600
L b k== FEDO7IIL Assorted Ice Cream (3 flavors)
Z0y V=6 PANRDYT—EFAT P AT I—RLARE (1)
& Bread / Rice ¥550 ! ' ' e
TLYR/Z14R - RESDNT

KHEMEZBALBRARRTY

*Please tell your server if you have any allergies. *All prices are subject to consumption tax.

¥ Please be advised that occasionally menu items change based on availability in the market.>¢Actual product may vary from photographs.
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