LAVAROCK
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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 (L.0.21:00)

LAVAROCK

DINING & BAR

Dining & Bar

LAVAROCK

TRAHET

Access BIRA ~OHEAIR BAE
3 HHMOERE

HEHT S =R HARPIER
A5 HOK DfES 7 2

BRX b Ot NAA—T BER
RA—TVHOKOHES 10 2

C bistro I

Bistro
LAVAROCK
ADA itz
Access HREBR - HABO KL DfES 19

Appetizer (Cold) / BRIH
Marinated Oil Sardines and Octopus in Galician-Style
Grilled Raw Bacon Salad
with Summer Mandarin Orange Aroma
AAINY—=FoEFADAYI TR X
ERX—OVTVILOYSTEEHADNADED

Appetizer (Hot) / iREI3
Ajillo of Summer Vegetables and Raw Whitebait
from Suruga Bay
ERRERUBEELLSTDIE—Y

Soup / R—7

Ajo Blanco with Melon
PR - TZV AOQVERAT

Fish / &
Sea Bass Cutlet with Brown Rice
and Whole Grain Mustard Pesto
Salted Lemon Penne Pasta
with Tomatoes and Garlic Shrimp
BOXKNDYLYERINAY—RDYI T /R—E
MRADRYRODELEVIRRATET Uy T2V T

Meat / AEIE

Kinso Chicken Thigh Espetada and Spicy Soft Shell Crab

Chimichurri Sauce and Chunky Salsa,
Served with Grilled Seasonal Vegetables and Tortilla
BREDBERDITANRY —FERANAY =Y TR ZI)LIFT

FIFaAUY—RAE&FrVF—HILY
FEMHEXOT U - MLTr—TeHic

Dessert / 75—k
Tropical Mini Parfait with Almond Jelly and Yogurt

HCEEEI—TIILhokOnILTFINT

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.

MHEORR - BMIC7 LI F—2BHE0BA. TEXORICRY Y 7E&TRASEEEV, X LRSI EERIRENTEDET,

KEANORRICLD, BH - AZ2—RKEENHZHENTEVET, XINTOEEREYOYERBZHANTIVET,

June?*- August®*

Grilled meat, seafood, vegetables
withawide selection of beverages.
Enjoy dinner time to

the fullest at LAVAROCK!
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Recommend

Quesadilla Surf & Turf ¥2,200 Plant-Based Cajun Chicken Sandwich ¥2,200
THT—V I—T&5—7 TIVNR—ADTA I FF VR
Fish & Chips ¥1,650 Philly Cheesesteak Sandwich ¥2,400
T4V 1&F VTR T4 )—F—ART—FHFUR
LAVAROCK Special Cuban Sandwich ¥ 2,200
LAVAROCK % Fa1—/\R
Seafood Ajillo with Baguette ¥ 2,600
BNO7E—Y3 (\TyhMIE)
Edamame ¥550 Ethnic Chicken Breast ¥2,200
5ds) with Broccoli & Avocado
_ TIRZYIFFY
Smoked Mixed Nuts ¥660 70v3dY— & PRARDYFT—ERZT
IBEIS Y RFwY
' ' LAVAROCK Power Salad ¥3,200
Tortilla Chips ¥850 LAVAROCK /\7—HZ5%"
MLTA—TFv TR
Caesar Salad s ¥1,650
Assorfced Cheese ¥1,200 I—P—HSE [l Half/ /\—7
FADELEDE KNRITIAZDET T \ Gk ¥990
Sautéed Garlic Mushrooms ¥1,200 . .
*/O0H—UvIYT— Customization
NRAIIARX
French Fries
TLYFTSA ¥990 Shrimp 3P / /8% 3P
Chicken 200g / 7+ 200g
Truffle French Fries ¥1,300 Plant-Based Chicken 80g
NJ2TTLYFI5A | 72 "R—XFF> 80g
Spicy Chicken Wing ¥1200 ASC Salmon 80g / ASC #—E&>/ 80g ¥1,600
AA—=FF 0407
Popcorn Shrimp ¥1,200 S p s ’ g’ t bl
myZaA—>yaI)>7 Ou e e a‘ eS
Fried Soft Shell Shrimp & French Fries ¥1,650 Clam Chowder & Crackers ¥1,430
VI TPV TTTA & TLVF TS IILFYII— & ITIN—
Assorted Sausage & Choucroute ¥2,100 Orlion Gratin \Soup ¥1,430
Y—— VDB EDEE&Y1—)L— A=AVTSGVA=T
Grilled Vegetables ¥1,600
_ 07V
s Bread / Rice ¥550
*}; TLYRIFAR
o IFFY,

S0y =b PRARDYT—ERAT

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.
HEEDRSR - BMICZLILF—2HBBE0BE, SEXDRICRY v 7ETHMS B LW, X ERREBICITHERIEENTEDET,
HEANDRRIC KD, B - XZa—CEBLAHDBANTINET, XINTOFEFEYOYERBDIFANTINET,

Burger & Pizza

Marriott Burger & French Fries
NUAYNN—H—=&TLYFTZA

Today's Pizza
AKHOEYS

Tomato Sauce Pasta o
|\7 I\\/ —X/ \Z@ CUSTOMIZE
KNAGXAZDET T S

LAVAROCK Style BBQ Spareribs
BBQHWERA~XRT )T LAVAROCKZA 5/

Grilled Tube-Cut Salmon
Spicy Butter & Sour Cream
BYIDY—E> DT U
AINA—=N\F—6TT—0)—L

Grilled Domestic Beef Rib Eye
and Local Vegetables
EE4) T 7 EHIBER

Grilled Australian Beef Sirloin (200g)

Grilled Veal T-Bone Steak(2509)
FEDOTR—VZAT—F DTV )L(2509)

Pasta

¥2,600

¥2,300

¥1,600

Main Dishes

¥3,200

¥4,500

¥5,500

¥2,980

FA—ZARZUTFEE—TY—0O1>7"))L(200g)

¥3,800

CQSTOMI2€
* K *
Customization (cvsiomz
HNAIIYAX SUstowts
Shrimp 3P / /83 3P ¥600
Chicken 200g / 73> 200g ¥800
Plant-Based Chicken 80g ¥800

| 7S5V MR—AFF> 80g
ASC Salmon 80g / ASC y—F>/ 80g ¥1,600

Grilled Angus Beef Hanging Tender (200g) ¥3,600
FYUHREINYF VT T — (2009g)

Grilled Wagyu Sirloin (200g) ¥8,000
fMEH—0O->27UJL (2009)

Kinso Chicken Thigh Espetada ¥5,200

and Spicy Soft Shell Crab

Chimichurri Sauce and Chunky Salsa,

Served with Grilled Seasonal Vegetables

and Tortilla (For 2 People)

WREDELADITARY —FER/INAY—Y TN ZIVIZT
FIF2AVY—RE&Fr>F—HILY

EMBFEDOT )L NLTr—TERICREES)

Lemon Parfait
LEYDINT =

Today’ s Cake with Berry Sauce and Ice Cream
AHOT—F NU—Y—REFARIY—LA

Walffle & Ice Cream with Nuts Sauce

DYIIWETARTY—I RKDEDY —X

Assorted Ice Cream (3 flavors)
TARIV—LEDEDLE (378)




