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Grilled meat, seafood, vegetables
with awide selection of beverages.

LAVAROCK

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-#t 11:30~16:00 (1..0.15:00)

Dinner 17:30~22:00 (L.0.21:00)
B - % 17:30~21:00 (1.0.20:00)

LAVAROCK

DINING & BAR

Dining & Bar

2TV T4 F—

Appetizer / AI%
”Sakura” Mt. Fuji Salmon Marinade and Rillette
Tortilla Roll style
SAKURA E3ETIUY—EYTUREUTYE
NMLT7s—YO—)Lt3I T

Salad/ U534

Romain Lettuce and Grilled Fresh Bacon
Strawberry Caesar Salad with Grand Marnier

AXAYLIREER—OAV T I AFITOY—F—T55

TSUNZIDED

Fries / &\7Y)
Cajun Spiced French Fries
TAIvIRIRARAD T LY F T4

Soup / R—7
Green Pea Potage with Sakura shrimp Fritters
and Sake Lees cream
Y=Y E—ADRY—Va
BBERBEDONEHBITOERES VY —LZENNRT

PiSh / II\\ﬂIE
Grilled Sea Bream with Aromatic Kinome Miso
Seasonal Wakame and Squid Pasta
HFDT)I)L ROFKRIGOED
BAObhHESHDIKRAS

Enjoy dinner time to

the fullest at LAVAROCK!
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LAVAROCK R Meat / AREE -
TR Ot Tsukuba Chicken Thigh Jerk Chicken with Green Curry Sauce i !
Access B N OELEAIR HARTER Grilled Seasonal Bamboo Shoots & Asparagus, i
3FLEOBEKE Served with Rice & Peas
HRE T 3= EHR AR PIER HKIFBEEARAYvy—IFFY VU—VAHL—Y—X
A5 HO&DEES 7 5 TV UIEBAOBET ZINGHA S4 A7V RE=X &R A

BRX b Ot NAA—T B
RA—TVHOKLOHES 10 2

f bistro I

MARUNOUCHI

Dessert / TH¥—h
Raspberry Mousse and Cream Cheese Ice Cream
Strawberry Sauce
FGARNY = L©—RETY—=LF—XDTA R
’(7—3 Vi X//J\\

Price / %
¥6,800

(Reservations Required / F#Ifl)
¥ Minimum 2 people. ZF ik 2 & KD
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ADOA *Please tell your server if you have any allergies. %Al prices are subject to consumption tax. *Please be advised that occasionally

=ER . e \ S menu items change based on availability in the market.*Actual product may vary from photographs.
Access SRR - BAMBE & D iE519) KEEORE  BHCTLAIL—EEH50BE. SEXOBICRY v 7ETHASE AN, ¥ LRRSIEEERIEEN TN FT,

FEARORRICED, B - A 22— CEBNBBBANCENET, HINTOSHRRNON L BERBBANCEVET, HPlease tell your server if you have any alkrgies.

KEEDRM - M7 LILE—%BFE0HE, TEXORICRY Y 7ETRASELE N,



Recommend

Quesadilla Surf & Turf ¥2,200 Philly Cheesesteak Sandwich ¥2,400
THFA—Y H—T85—7 T1)—F—XRAT—FHUR

Fish & Chips ¥1,650 LAVAROCK Special Cuban Sandwich ¥ 2,200
T4 2&F VTR LAVAROCK #5&8 1 —/\ R

Plant-Based Cajun Chicken Sandwich ¥2,200 St Ale i B ¥2.600

TIVIR—ADTA IV FEAUR

BNOTE—Ys I\ YIMIE)

LAVAROCK-Style Pastel Chunky Salsa & Chili Sauce ¥ 1,980
LAVAROCK 25 )LDJSZAT

Burger & Pizza & Pasta

Marriott Burger & French Fries ¥2,600
NXUAYNN—A—&TLYF T4

Today's Pizza ¥2,300
KHOEY

Tomato Sauce Pasta o ¥1,600

RORY—RIKRY  (cosmme
KHRETA XD ET T S

FrE— I EEREF Y —R

Avocado & Shrimp Gratin with Hot Sauce ¥2,200
FIRAREY 2V T DT ST AEILTIRY R —X
Edamame ¥550 Ethnic Chicken Breast ¥2,200
®eE with Broccoli & Avocado
_ TIRZYIFFY
Smoked Mixed Nuts ¥660 70vaU— & FIRARDYFT—ERZT
BRSO RFwY
' ' LAVAROCK Power Salad ¥3,200
Tortilla Chips ¥850 LAVAROCK /\T—H5%
MLT«—YFvTX
Caesar Salad o ¥1,650
Assorted Cheese ¥1,200 I—P—HSE [l Half/ /\—7
FADBEDEDY KARIRAZDETTH \ Sk ¥990
o\s‘\'OM/g€ .
Sautéed Garlic Mushrooms ¥1,200 . . ko
/DAYy IVF— Customization (cvsiomz
HAIRAX Sstow
French Fries ¥990 . .
TLYFTSA Shrimp 3P / /&% 3P ¥600
Chicken 200g / 73> 200g ¥800
Truffle French Fries ¥1,300 Plant-Based Chicken 80g ¥800
N2 TTLYF 754 | 75 hMR—ZF %> 80g
—F ¥1,600
Spicy Chicken Wing ¥1200 ASC Salmon 80g / ASCHy—¥E > 80g
A AY—=FF o407
Popcorn Shrimp ¥1,200 S p 8' g t bl
Fopcom Shmmp ou Vegetables
Fried Soft Shell Shrimp & French Fries ¥1,650 gﬁn Pse; _Pota?e Ser;'ed Wit]fal Te;ngura of q ¥1,870
VINTINY UV TTITA & TLVFTIoA 1A SITTID oM SUTuga Bay o Lreamy satce
Flavored with Sake Lees
V=V E—RDIRY—V a1
Assorted Sausage & Choucroute ¥2,100 o i 11/ T | N
7 Onion Gratin Soup ¥1,430
AZAVTSIIA—=T
. Grilled Vegetables ¥1,600
%} BHEOTIL
s W E G
50y 19=6 7ROV TR Bread / Rice ¥550
. TLYR /4R

KHEMZBALBBARRTY

Grilled Wagyu Sirloin (200g)
M4y —O-r>2"J)L (2009)

Grilled Domestic Beef Rib Eye

and Local Vegetables
EELF) T 71 LGB

Grilled Veal T-Bone Steak(250g)
FHEDOTR—RT—FD7J)L(2509)

Grilled Angus Beef Hanging Tender (200g)
TYHREINY X T T4 — (200g)

Grilled Australian Beef Sirloin (200g)
A—RANZUTFEE—TH—0O1>7"Y)L(200g)

Main Dishes

¥8,000

¥5,500

¥3,800

¥3,600

¥2,980

LI —
* K *
Customization (cvsiomz
HNAIYA X SUstowts
Shrimp 3P / /53 3P ¥600
Chicken 200g / 7+ 200g ¥800
Plant-Based Chicken 80g ¥800
| 7S5V MR—AFF> 80g
ASC Salmon 80g / ASCtHf—E>/ 80g  ¥1,600
Grilled Tube-Cut Salmon ¥4,500
Spicy Butter & Sour Cream
FYbY—E>DTYUIL
ALY =N =T T—0)— 1
LAVAROCK Style BBQ Spareribs ¥3,200
BBQHWEANRF') T LAVAROCKZA %)L
Tsukuba Chicken Thigh Jerk Chicken ¥5,200

with Green Curry Sauce

Grilled Seasonal Bamboo Shoots & Asparagus,

Served with Rice & Peas (For 2 People)
HKREEERIY—IFF> JU—2HL—
VIO ETF RINTHR

FART Y RE—RERZATRAKRR)

V=X

Grilled U.S. Gold Angus Beef Ribeye 1 Pound ¥7,800
FAUAET—ILRFZYHREV T 7147 (%94509)

EAVAROCK R % 1 )L

*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.

KMEEDRSR - BMICZLILF—2HBBHE0HE, EXDRICRY v 7ETHMS B LW, X ERRBICITHERIEENTEDET,
KEANDRRICL D, B - X221 —REBENHZHBANTENET, NINTOFHAFEYOYELRBZHANTEVET,

Strawberry & Cheese Parfait
WESEF—XD/IXT T

Today’ s Cake with Berry Sauce and Ice Cream

AADT—F RNY—Y—RETFARAT)—L

Walffle & Ice Cream with Nuts Sauce
TYIIVE&TA R ) — I KDEDY —R

Assorted Ice Cream (3 flavors)
FARI)—LBEDEDLE (318)




