LAVAROCK

DINING & BAR

Dining & Bar

LAVAROCK
J—hP—R N - IUAY R Gl %
BRAT—vaYy

HREMPRXREG 2-1-3
Tel:03-3516-9333
www.cytokyo.com

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 (1L.0.21:00)
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Appetizer / A
Sakura Trout Cooked at Low Temperature
and Cherry Blossom Scent
Mango Chutney and Green Asparagus
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Salad / 3%

Smoked “Mitsuse” Chicken and Lightly Grilled Romaine
Lettuce Served with Cajun Broad Beans
Seasonal Raspberries and White Vinegar Dressing
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Soup / R—7
Turnip Velouté and Roasted Sakura Shrimp
Turnip Leaf Genovese and Caramelized Pecan Nuts
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Fish / faRlE

Grilled Seasonal Fish with Butterbur Miso Crispy Bacon
and Braised Cabbage with Clams and Seaweed Sauce
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Meat / AEIE

Grilled Pork Back Ribs and Roasted Pork Belly in BBQ Style

Red Rice with Bamboo Shoots
and Seasonal Grilled Vegetables
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Dessert / TH— b

No-Bake Cheesecake and Berry Sauce
with the Scent of Spring
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Price / %
¥6,500

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

MHEMESALRERRTY

%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
with awide selection of beverages.

Enjoy dinner time to

the fullest at LAVAROCK!
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Recommend Burger & Pizza & Pasta
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Quesadilla Surf & Turf ¥2,200 Plant-Based Cajun Chicken Sandwich ¥2,200 Marriott Burger & French Fries ¥2,600 Cus.tj?i?i?{itlon %“4*‘1@
N “ - — 'STOM\
TYF—V Y785~ TSUM—RADTA TV FEIPUR NUAYM—T =T LY F T4 -
] Shrimp 3P / /53 3P ¥600
SERE HED Bt ¥2,400 Today's Piza ¥2,300 Chicken 200g / 7> 200 ¥800
Btec =t 2 AAT s Plant-Based Chicken 80g ¥800
LAVAROCK Special Cuban Sandwich ¥ 2.200 Tomato Sauce Pasta ¥1,600 /7 hN—AF ¥ 80g
LAVAROCK 48 &£ 5 —/VH YR ANV AV cus:Torzuzz ASC Salmon 80g / ASC tt—F >/ 80g ¥1,600
*KHRGTAZHET D L
z:ifood Ajillo witgl Bague;:_f}e : ¥ 2,600 . .
Main Dishes
Game Hen Fried Chicken ¥2,.800 Grilled Angus Beef Hanging Tender (200g) ¥3,600
with LAVAROCK Original Mixed Spices Half //\—7 TYHAEINYF T TS — (2009)
S 'l d B— AV DRI ST 51 RFFY ¥1,600 _ o
ala LAVAROCKA Y YFJLR/ A A Sl bl e B le i (2010 ¥8,000
fME—0O->2UJL (2009)
Edamame ¥550 Ethnic Chicken Breast ¥2,200 LAVAROCK Style BBQ Spareribs ¥3,200 _ _
K with Broceoli & Avocado BBQHE X7 LAVAROCKZ % /)L Grilled Pork Back Ribs and ¥5,200
TR=wIFEY ) Roasted Pork Belly in BBQ Style
Smoked Mixed Nuts ¥660 TOvAU— & PRARDYF—ERZT Slall Lol U ¥4,500 Red Rice with Bamboo Shoots and
1BEIS Y I 2 F Y i?my Butter & So\“}” Crearo'n o | Seasonal Grilled Vegetables (For 2 People)
Tortila Ch LAVAROCK Power Salad ¥3,200 BUIDY—F> DT ) RIS —INF—HFT—T1) — I\ Re Iy YT EBRINS D
ortilla Chips e —HS4 N -
L5 4—171;“/7’7\ ¥850 LAVAROCK /X7 =15 Grilled Domestic Beef Rib Eye ¥4,980 Fr—2a—ITBBQRYAL
Caesar Salad ¥1 650 and Local Vegetables LYRSAR-BEZFHDT)IILBFIRARZREERD)
N T ' T A &S B SE
‘;SS‘;{?% Cr)h:fb: ¥1,200 Y45y C 800 AP TAS ats Grilled Veal T-Bone Steak(250g) ¥3,800
— KNAGTAZDBT T \Joo _ _ L C o R
= ATNAA o> Grilled Australian Beef Sirloin (200g) ¥2,980 FHEOTR—VRAT—FD7)L(2509)
Sautéed Garlic Mushrooms ¥1.200 ] ] FA—ANZUTFEE—T7Y—0O41>7"))L(2009)
%/ DAY T — Customization |evsorz
AAIIA X
French Fries ¥990 ) .
SLVFTS5A Shrimp 3P / /&% 3P ¥600
Chicken 200g / 73> 200g ¥800
E‘jfﬂe FYEHC;‘ Fﬂ";‘; ¥1,300 Plant-Based Chicken 80g ¥800 s ‘
aT7ILVFTZ 5> X— > M o AP S 4
1 7ZYhR=AF*> 80g ‘600 | e E o ~ , ' > R Ny oY EFINSAD
S . ASC Salmon 80g / ASC #—E>/ 80g  ¥1, : BN ORI 751 RF+ > . 2 F— 2 =17 C BBARZAIL
Spicy Chicken Wing ¥1,200 il | (LAVAROCK 7 S+ )LZ /%A 2 Ly RS/ R -HEZHDT )L 20
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Popomstuiy w0 | Soup & Vegetables

Fried Soft Shell Shrimp & French Fries ¥1,650 $321§ Z:;?g:;gjeE:aSted Sakura Shrimp ¥1,800 Strawberry Parfait
VIR IV a VT T4 TLYFI5A and Caramelized Pecan Nuts WEZD/T T
Assorted Sausage & Choucroute ¥2 100 BOIIN—TERBEOH—A b
Y VDB A& 1 — ) — ' HDEDI 1 IR—FBEE—NYFVYDErSAYE No-Bake Cheesecake and Berry Sauce
with the Scent of Spring
Onion Gratin Soup ¥1,400 L7 F—RT—FEN)—Y—R HEDEDEHIC
AZAVTSHIVIA—T
Waffle & Ice Cream with Nuts Sauce
Grilled Vegetables ¥1,600 TYTINEFARTY) =LA KRDEDY —Z
HFxo7 L
Assorted Ice Cream (3 flavors)
Bread / Rice ¥550 FARZU—LBEDEDE (31&)
TLYR/Z4R
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*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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