
à la carte 
Soup / Salad

Seasonal Vegetable Cream Soup

Salad Gourmandise

Mixed Seasonal Vegetable Salad

Light Meal

Mix Vegetable Sandwich with Ham

Club House Sandwich

Bolognese with Wagyu Beef

Spaghetti Pomodoro 

Vegan Curry with Petit Salad

Spicy Seafood Curry with Petit Salad

THE-MOMENT ¼

Ozaki Beef THE-MOMENT Burger Quarter Pound

Fried Potato

Main Dish

Seasonal Pan-fried Fish

100g
Kuroge Wagyu Beef  Fillet Steak 100g 

1,800

3,200

2,100

2,800

3,000

3,500

3,000

3,000

3,500

7,500

1,800

5,300

12,000

15%, 
If you have any dietary restrictions or allergies, please notify us prior to ordering. Prices shown include tax and a 15% service charge.

Prepared with Japanese-grown rice. Menu items or products may change based on the availability of ingredients. Photos are for illustrative purposes 
only.



Champagne

Taittinger Brut Réserve NV

36

Aged in bottle for over 36 months.
Pure aroma reminiscent of white peach and brioche
with a crisp, sharp finish.

Glass
120ml 4,000

Bottle
750ml  22,000



White Wine

Red Wine

2023 
Cuvee Classique 2023 Domaine de l’Ecu
(France/Melon de Bourgogne)

Characterized by a balance of rich fruit flavors and crisp acidity.

Pairing : Seafood dishes

2022

Marsannay Blanc Vieilles Vignes 2022 – Dominique Laurent
(France/Chardonnay)

A fresh and well-balanced wine.

Pairing : Seafood dishes

Clos Du Val Red Blend California
(America/Cabernet Sauvignon)

It is characterized by fresh fruit flavors and a pleasant acidity.

Pairing : Beef Steak

Mercurey Domaine Chanson
(France/Bourgogne)

Fresh cherry and raspberry fruit flavors are complemented 
by elegant acidity, creating a refined and well-balanced palate.

Pairing : Charcoal grilled meal, Burger

Glass
120ml

2,400

2,900

2,600

2,800

Bottle
750ml

14,400

17,400

15,600

16,800

We also have other bottle wine list. Please ask out staff.

•



Draft Beer

“Asahi” Super Dry

PERONI

Well-balanced bitterness, 
Citrus aroma and refreshing drink.

Bottled Beer

334ml
“Asahi” Super Dry

334ml
Kirin Lager Beer

334ml
Suntory The Premium Malt’s

334ml
Sapporo Kuro Label

1,800

1,800

1,800

1,800

1,800

1,800



Cocktail

( ROKU)
OSAKA Gin and Tonic (SUNTORY ROKU) 

Moscow Mule

/ 
Cassis Orange / Cassis Soda

Whisky

Nikka Session

Blended whisky made from Miyagikyo / Yoichi / Scotland

12
Cragganmore 12Y

Single malt from Speyside

Other

( )
Akishika Yamahai Junmai Sake (Osaka)

Full-bodied, rich, dry strong-sake

1,900

1,800

1,800

1,800

2,000

2,000



Non-Alcohol Beverage

( )
Pierre Zero Rose Non-Alcoholic Sparkling Wine

( )
ASAHI Zero Non-Alcoholic Beer 334ml

( )
WORLD CONNECT COLA(OSAKA)

15
Spices & herbs such as cloves, cardamom, kola nuts, etc.
15 kinds & blended with Osaka lemon.

Osaka NOSE Ginger Ale

A tangy and strong ginger flavor.

FEVER-TREE Premium Indian Tonic Water

Gentle bitterness from the Picrasma and a delicate,
fresh aroma from bitter orange

1,700

1,700

1,900

1,400

1,500



Coca-Cola

Orange Juice

Apple Juice

Oolong Tea

Non-Alcohol Cocktail

Shirley Temple
Grenadine Syrup + Ginger Ale + Squeezed Lemon

Saratoga Cooler
Lime Juice + Ginger Ale + Squeezed Lime

Mineral Water

NUNOBIKI Mineral Water 360ml

Perrier Sparkling Mineral Water 330ml

1,500

1,300

1,300

1,300

1,800

1,800

1,200

1,200



Cafe

Hot Coffee

Iced Coffee

(Hot / Iced)
Caffé e latte

Espresso

English Tea

Mariage Freres

Hot or Iced

Cake
1,000
※
For an additional 1,000 yen,
You may upgrade to a cake set (Choice of Coffee or tea).

Seasonal Shortcake

Seasonal Tart

Mont Blanc

Opera

1,500

1,500

1,500

1,500

1,500

2,700

2,500

2,400

2,200


