Cafe Hi!

(Breakfasty 06:30-10:30 (L.0.10:00)
(Lunch) 11:30-14:30 (L.0.14:00)
T L e B B )

{Drink) 11:30-17:00 (L.0.17:00)
{Dinnery 17:30-22:00(L.0.21:30)

BANXDOEZELAGHBMWGZZRET
CRERDbUVDBEREZ,
Open Space with Natural Light.

F—IVTAZA = [Café Hil] IFEHED S,
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All-Day Dining “Cafe Hai" !

From Breakfast to Lunch, Desserts and Alcohol.




DINNER MENUS

g OpH)
Cold Appetizers

AKEHDBIREY & 1,000 per person
Today's Appetizer Platter

FrOv bR V)—LF—X, BYZE YZI N—Z+vHUE S4X30v45, RE—7H—
T FFEAARYDOIU R, F)—T F/30VR KE XIABHDSEIVET

Carrot rapée, cream cheese, bean salad, salami, bagna cauda, rice croquettes, smoked salmon,
marinated red cabbage, olives, marinated mushrooms, etc.

ENLETTZORYEHE 1,600
Cured Meat Platter

ARA VEENLDNEY LS/ ST /YF3 FRIYSZ BILERTYSIV—t— VBRI EDET:
—@IIZVET,
Spanish Jamon Serrano, Milano salami, Napoli salami ,and Mortadella sausage.

Tvo—R2F—XETIV—=Y FIIbDHSZ v1200

Burrata Cheese and Fruit Tomato Salad

ETHIINWF—TBARITET v S—2F—RE, BEODSWNTIL—Y bR MEFoTcA T L—EAET 4 TY,
Caprese-style salad with rich and creamy Italian burrata and sweet fruit tomatoes.

feo RUBHOY—H—HZ 42 120

Garden Caesar Salad

feoRYDYZ—LEZREEBRUE N EVTEESEDE, V—F— Ly VI THRAIFLIET T4,
HIA)DEBREE LI REBLHR T,

Crisp romaine lettuce and fresh seasonal vegetables dressed in our house Caesar, finished with shaved
Parmesan and artisan croutons.

RAEHOF—ZXDEYEDE 1800
Today's Cheese Platter
TIVAREARYN=)b, 60AREIDT S VAEIELY bF—RX AZUTEINIVY—-F KL

French Camembert, 6-month aged French Mimolette cheese, Italian Gorgonzola, etc.

ENL&EFEFF—FY 1500

Jaman Serrano with Chewy Mini Doughnuts
AR VEENLDONEY T/ ZAFZA AL, EFEFOHBITRTIZF—F Y EEHEDE—
Mo BEEEHBHDNT Y AHRE L MFELET V-7 ) —LET—HIcBRELHFEEL,

Spanish Jamon Serrano served with freshly fried, chewy mini doughnuts. Enjoy the perfect balance of
salty and sweet, with a touch of sour cream on the side.

ORBILTHMIAE TS @51 A —ITY X¥NBIIEELBDIFEDTEVNET, FHTTHIEEL,
@Al prices include tax. @Photos are for illustrative purposes only. »*Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

B3 CER)
Hot Dishes

BELTIVFDT7E—T 3 1200
Shrimp and King Oyster Mushroom Ajillo

BELTIVVFEZVZVEBEOMAYDF U —=TFAIVTTY T Y EEAF, EBfe2 XY E—IC
TERO>TVET,

Juicy shrimp and king oyster mushrooms simmered in olive oil with garlic and chili peppers. A rich
and flavorful Spanish-style hot tapas.

2OADT )Y b TAF )Y =ARA  ¥980
Octopus Fritters with Aioli Sauce

/%7y MEMODEDE, TTUvETFIYIIBIFTVEYT, ZVZIRAR—ADT v T EHIC
HBLLEDY {FZEL,

Tender octopus coated in a light, crispy batter and deep-fried to perfection. Served with a creamy
garlic aioli dip.

EIIZTDOEIL&RIVF—ZDYT— 1,50
Chickpea Purée with Sautéed Porcini Mushrooms

EITTEBSDER—AMIL, VT—IKLIERIVF—ZEAFV—THA AN EEDRIZ Vv Ik
AT VDEHEDETY,

A smooth chickpea purée paired with sautéed porcini mushrooms and olive oil — a classic Italian
combination full of rustic flavor.

A= w2 INT v k650

Garlic Baguette

KBRICAY b U/ Ny bEFED, Z 20\ Z2—Tfeo RSB LIS, TAD EA—TVIEEICLE L.
Thick slices of baguette soaked in rich garlic butter, then baked until golden and crispy.

Ny S (218) 350

Baguette (2 pieces)

ORBILTHMIAE TS @51 A —ITY X¥NBIIEELBDIFEDTEVNET, FHTTHIEEL,
@Al prices include tax. @Photos are for illustrative purposes only. »*Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

A A RE
Main Dishes

RECOMMENDED

AU EFHA /RO ) 7—%32 3009
Australian Beef Tagliata - 300g

v3,200

AUEGHA /S (T 1 LITEWNZA) #300gicAy L. Co<K UBRELEIFe—RICEVE T, RBRTITHE
BOWBRMAIGA T, RO T 1—Y—TN\FIIMBRRETY, 2XUD)Iby DT EF—XTRDRRG—GRIC
BTOTVWEY,

XA EICHET T

Grilled 300g Australian flap meat, tender and juicy with a texture like skirt steak. Served with arugula and cheese.
Great for sharing.

ORBILTHMIAE TS @51 A —ITY X¥NBIIEELBDIFEDTEVNET, FHTTHIEEL,
@AIl prices include tax. @Photos are for illustrative purposes only. *Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

A A EE
Main Dishes

i

AT7v 7 &71)w bk v 1,800
Steak and Frites
AUET7 VHAFO—AAEY T—IlcL. 754 RRT M ERZ YV TIVETEDHBEFEDYE, RIRAZ— RERITVWETDT, HEFHTHEL
ERDLIETL,

A simple and classic combination of sautéed Angus beef loin from Australia and served with French fries. Served with whole grain mustard, so
please enjoy to your liking.

T4vYa1&FyvTRA v 1,500
Fish & Chips

KRENGZEHBRDZSET )y MEMITEDYE, 77V S IH7ITBITT. 754 FRT7 MEBDEEAERBDOA M T4y 1, BREZIV
IV —RETF vy TERATVWETDT, BFEHTHEBLLENY LFEEL,

White fish (cod) in a light, crispy batter, deep-fried to golden perfection and served with fries. Comes with homemade tartar sauce and
ketchup — enjoy as you like.

OREIILTHEMINE T @FEIIA A —I T KABEEBLBBHENTEVE T, FHTTHEIEELY
@Al prices include tax. @Photos are for illustrative purposes only. »*Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

A A RE
Main Dishes

KEDEEDAHIV b Y F 3 ¥ 1,800
Catch of the Day al Cartoccio

AH., MHEXVEANEHREBEBEZ T A IVLETHIL Yy Fa (@) 1L, BNDOEKREFY ZH CIAHT—SUHEE LIFF L
Fresh fish of the day and head-on shrimp wrapped in parchment and oven-baked to seal in the rich aroma and flavor of the seafood.

i & 7 T
i N N o
EDHIBDTIV T AV N—=TERBT 7TV —R ¢1.800

Baked Hakata Chicken with Herb-infused Vin Blanc Sauce
BEBEIHDHBAFERALTHY., MEFEOERERBLIVETTEZADHY . Lo&WEA—TUTHRELTTVEYT, V—RIEAT A X=X
DY)—=Z—KFYV—RATY, Vv HAIEDE2 L EHICHBLENY KT,

Oven-baked Hakata jidori chicken - tender and flavorful with a pleasantly firm texture. Served with a creamy white wine sauce scented with
herbs, and smooth potato purée.

ORBILTHMIAE TS @51 A —ITY X¥NBIIEELBDIFEDTEVNET, FHTTHIEEL,
@Al prices include tax. @Photos are for illustrative purposes only. »*Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

INA &
Pastas

HEDNRARIETEN\R2EFALTEVEY, EFEFELLERRE. D%0& LIcOYDH 2/ EDRMERIESE LHfEEL,
All of our pasta dishes are made with fresh pasta. Please enjoy its chewy texture and rich wheat flavor.

BDADTET Y ZRXAD RINT Y T4 v1600

Spaghetti Puttanesca with Sardines

FV=TRTr v IN—DBA2T bY bV —RIFHEGHEEDE. DLEHDRWNET Y ZRAAY—R
ITHEEFTOEY, BEENVHBREICLIEBERICEE LEDY (T,

A slightly spicy tomato-based puttanesca sauce made with olives and capers, paired with fresh
sardines. Served with herb-crusted baked sardines for added texture and flavor.

NAAL=Z U2 TA4% 1800

Linguine alla Pescatora

BOEOFHEIL - (5 - 75U - L—JVEZEN, BREIT Y —XEEDE. o 5YDEN
V=Rl EFE Lfe, VYT A2 EDBESIFRICRL. BREERZEHRE LA ITEEL,

Linguine with head-on shrimp, squid, clams, and mussels, served in a rich homemade tomato
sauce. A classic seafood pasta full of bold ocean flavor.

VI EVFY—F RINT YT 4 v1500
Spaghettiall' Amatriciana

N—OAVEFREZ L2 VP, EREHKZREARICGGITHLTARE I FY—XEEDETL
£9, HEFITEEBEME >RV DF—XTHB L LY KFEEL,

Classic Amatriciana with sautéed bacon and onions, simmered in a rich homemade tomato sauce.
Finished with plenty of cheese and freshly ground black pepper.

ZUZOEEOMDY Y TIWE I MY =X XINTF Y T4 1,400
Spaghetti with Garlic, Chili, and Tomato Sauce

ZVZOLEOMZEERE I bV —XTEDE. NIILOEY EMIF Y TIViE b bV =Xt
EFTOET, BEDORVWPPERDODRANT v T 4 EEHETVET,

A simple yet flavorful tomato sauce made with garlic, chili pepper, and our house-made tomato
base, finished with the aroma of fresh basil. Served with slightly thick spaghetti that pairs perfectly
with the sauce.

ATAINTE—ERBENZ—DY =X RINT YT 14 11,600
Spaghetti with Bottarga and Cultured Butter Sauce

SR X EHEROBFEDR T, Y TIWHENZ—Y —RIHEEFTOET, BRLKICIEAIVL (BE) =F
W BEIRCTT 7t b AT TVWEY, ERICY Y TIVTIN Y tIcm5®aTY .

A richly savory sauce made from cultured butter and bottarga powder, subtly enhanced with fish
sauce and black pepper. Simple yet deeply satisfying.

OREIILTHEMINE T @FEIIA A —I T KABEEBLBBHENTEVE T, FHTTHEIEELY
@Al prices include tax. @Photos are for illustrative purposes only. »*Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

INA R
Pastas

HEDNAZEETENR2ZFRLTEVET, EFEFELEERE. D%2& LIV DH 5/ NEDRMEEIESTE LI TEEW,
All of our pasta dishes are made with fresh pasta. Please enjoy its chewy texture and rich wheat flavor.

I ez sF /a0 14>V —R Ib—7 v1.800
Casarecce with Hakata Chicken and Mushroom in White Wine Sauce
BREBEDIIHEHEZ/N—TTIVRL, —ERVESICLTHSF/aLEDETHTAI VY —R
ICHEETFTOWET, ¥a— b XARZDIVIR—T EEETVET,

Herb-marinated Hakata jidori chicken from Fukuoka is flame-grill ed and paired with mushrooms in
a delicate white wine sauce. Served with twisted short pasta, L umache.

CoKWRRAARFRORT A VERHRY =R Z) 7Ty 1800
Tagliatelle with Braised Beef in Red Wine Sauce

WIA VTR LIFRE, FRFHRE P FTL2CYERRAIR FONAEE D RYDF—
REBHEICRELRY —XTY, HEDORBWMBL/ARZ2DZ )77 v LTEBLLEDY {FEEL,

Beef marinated in red wine and slowly braised with vegetables and tomato. Finished with spinach,
cheese, and served over wide tagliatelle.

YISOy FrEIY Y 2IV—LDT ) =LY —=XTIv 1) y1,600
Fusilli with Salsiccia and Mushroom Cream Sauce

Iy Fv (V—t—) EvTa)b—LEEY ) —LTELEAR v a)b—LR—Z MERLBKIC
L. F—REEDLERY =LY —AIEEFTVET, ¥ 3— M \RZOTI v EOREEKREE T,

Italian salsiccia sausage and mushrooms simmered in cream, blended with mushroom paste and
cheese. A perfect match for twisted fusilli pasta.

BELAYF—ZDOIIMI)-LY—=RZUT7TYL 41600
Tagliatelle with Shrimp and Zucchini in Tomato Cream

TUvelLicBELAyF—Z%2E0DE, BEOHTE M MY —REEY ) —LTRERY —RIT
EFTVET, BLENRZDRZUT Ty LEBDETVET,

Plump shrimp and zucchini in a rich tomato cream sauce infused with shrimp stock. Served with
wide tagliatelle pasta.

WAV —=SF—RECERZFADT ) —LYV—RA  +1800
DA M—Z5%N\LDE
Rigatoni with Gorgonzola and Pistachio Cream, Topped with Prosciutto

INW—F—ADRETEHZHIINI VYV —F &, ERZFFZEY ) —LTEDE, B a— MR2DUH
F—Z & BB F—RFEITTRSTVERY — AU EA > TOE T, A EFATIE N\NLERZTVET,

A rich sauce of gorgonzola and pistachios, blended with fresh cream and served over rigatoni.
Finished with a delicate slice of prosciutto for added depth and savory balance.

OHBIILRBEMIHE T @FEIIA X —V T XABIEBLLRIBENTEVE T, FOHTTHEEELY,

@Al prices include tax. @Photos are for illustrative purposes only. *Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

INA R
Pastas

HEDNAZEETENR2ZFRLTEVET, EFEFELEERE. D%2& LIV DH 5/ NEDRMEEIESTE LI TEEW,
All of our pasta dishes are made with fresh pasta. Please enjoy its chewy texture and rich wheat flavor.

EROREI)—LY—X VY ITAXDAZXFDE  +2300
Linguine with Sea Urchin Cream Sauce, Topped with Kujo Leek

EMFBEORSIK EREHURERARICTIEH L, £V U —LEEDETRETY V- —KHY—AIC
EFTOEY, UV TA2EDEBEDBR ALFIBNZZFZ Py EY T LTVETY,

Arich, creamy sauce blending fresh cream and the deep umami and sweetness of sea urchin.
Perfectly matched with linguine and finished with aromatic Kujo green onions.

LSdERAEFLLESDRROYF—/ LEVE 1,800
Peperoncino with Whitebait and Manganji Peppers, Lemon-Infused

REREEFAOLST ZEWN. ABFLLED EEDETNAYF—/IEEFTVES, F1IL
RY—ATIHLEZHADTWEDT, T2 FVEBLLESYOREITET,

A light garlic oil pasta featuring Setouchi whitebait and Kyoto-grown Manganji sweet peppers.
Finished with a touch of lemon for a refreshing finish.

WEWATAEDIY T /R—EY—X VT4 % ¥1,500
Linguine with Octopus and Kidney Beans in Pesto Sauce

FEVEDGNI IV ESARAICERL, BEVWAITAED S EHEEP D LEDI T/ N—EY—X
ICHEEDORW\WY I/ xzthEFE LT

The pesto sauce is packed w ith the delicious flavors of octopus and kidney beans, and is paired
with linguine, which goes perfectly with it.

AN
Risotto
RNVF—ZAYF /a0 )—=—1JVwv v1,800

Creamy Mushroom Risotto with Parcini
A2 TEAINFO-UREGERAL. RIVF—ZF2F/ JLEGEIEREI VY T, o XUDT ST
INE—/ F=RENZ—=TH ) == EFTOE T, XFFRICHRBDLWNEERT

Made with premium Italian Carnaroli rice and a medley of mushrooms including porcini, this rich
risotto is finished with plenty of Grana Padano and butter. *Please allow extra time for preparation

OHBIILRBEMIHE T @FEIIA X —V T XABIEBLLRIBENTEVE T, FOHTTHEEELY,

@Al prices include tax. @Photos are for illustrative purposes only. *Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

FH—k
Desserts

EHDAINTA—T 4 F =R (6/1~715FA4O)
Seasonal Melty Tiramisu > June Tstto July 15th: Meron
FHOAD T IV—Y & SZATEAITEN. YRAADIVKR—F—XEED

TYOHRYBODT. LAFBHEMAINT 4 —T 4 S XZEHEL
HLIEEL,
Enjoy the Melty Tiramisu, made with an abundance of seasonal

fresh fruits and combined with mascarpone cheese for a smooth
and melt-in-your-mouth experience.

¥700

INRYF—Xr—+
Basque Cheesecake
RETOHEYBSHGHROVWRNAR IV F—Xr—F, BEXVWHE

ETOEY LIEBKICHEEN > TUVET, /NT v Y TILKBEBD—
Mo F¥IAIY—RET—HITERELIFCTZEL,

A rich and smooth Basque cheesecake with a deep, flavorful taste.
It has a perfect balance of sweetness and a refreshing aftertaste.

A masterpiece crafted by our pastry chef. Enjoy it with caramel
sauce.

¥700

TH—rEL T3 6A~8BIEE—FAILN)
Dessert Selection > June to August : Peach Melba
INT AV TILKBEHDETIHTH— bD—f, THOBMEER

SATEAITEN, REDO—@IEEFeT— bl vy avicil
SIS
A seasonal dessert specially recommended by our pastry chef.

Using plenty of seasonal ingredients, this dessert selection is
crafted to perfection for an exquisite experience.

y 700

OREIILTHOMIE T @BEIEA A—ITT ¥ABEEBLERBENTEVE T, FOHTTHEIEELY,
@Al prices include tax. @Photos are for illustrative purposes only. *Menu items may change depending on availability. Thank you for your understanding.



E—Ib
¥

—~ Beer

HeTLIT L EIVY
The PREMIUM MALT'S

YU RU—F =T —
SUNTORY ALL FREE

-y A RAF—
& Whisky

Y b)—B/INAMKR—)L
SUNTORY Kaku Highball

MEH
Plum Wine

¥ 800

¥ 700

¥ 700

ii B —

Sour

LEYST —

Lemon sour

A4 LYT—

Lime sour

TJL—=T 7=y T —
Grapefruit sour

Blgt T —

Kyoho Grape sour

whEbHs LB (AML—b-OvT - KE - V—428))

UMENOYADO strained Plum Wine

B T7IL(XN—X)
Cocktail(Base)

DAY
Vodka
A RAV)Fa1—)b

Blackcurrant liqueur

AT TIV(E)Y #)
Cocktail(With)

¥ 700

¥/700

¥ 700

FLrIva—2x
Orange Juice

ORBILTHMIAE TS @51 A—ITY X¥NBIIEELBDIFEDTEVET, FHTTHEIEEL,
@AIl prices include tax. @Photos are for illustrative purposes only. *Menu items may change depending on availability. Thank you for your understanding.

E—FU+a—)b

Peaach liqueur

7N\a—)b

Aperol
T—OVE V=5 bZw
Oolong Tea Soda Tonic

¥ 700

¥ 700

¥ 700

¥/700

¥ /700

¥y 700

¥/700



Glass of Wine

-

Ve F5RANR=IUVITTLY
%  Glass of Sparkling wine

RSYA FASYY TUay MARSY) ¥ 800
PALACIO DE CORAZON(Spain)

Ve 32874V
% Glass of White wine

AHTAaT7 V=T« Z3AVTZU(FY) ¥700
0SADIA Sauvignon Blanc(Chile)

7O VvV EXR(F) ¥ 900
AROMO Chardnnay(Chile)

g% GSRAFITAV
%  Glass of Red wine

FHT47 ANWRY =T« =32 (FY) ¥700
0SADIA Cabernet Sauvignon(Chile)

7aE X )ba—(FY) ¥ 900
AROMO Merlot(Chile)

OREIILTHEMINE T @FEIIA A —I T KABEERLBBHENTEVE T, FHTTHEIEELY
@Al prices include tax. @Photos are for illustrative purposes only. »*Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

Vil - TEas i o) 7 T

Softdrink / Cafe

VINFU2Y

Soft drink

LI Ia1—XR ¥500
Orange Juice
dh--31—72 ¥ 500
Coca Cola

J—avE ¥500
Oolong Tea
FTUBEALVAT ¥ 700
Apple Juice
M DBk ¥700
Peach Juice
Nl y 700
Perrier

558 h7zx

Cafe

d—kb—(KRvy 71 X) ¥ 600
Coffee(Hot/Ice)
H7xA LRy MNTAX) ¥ 600
Cafe au Lait(Hot/Ice)
H7x57(RYy MTAX) ¥ 600
Cafe Latte(Hot/Ice)
Hh7F—/ ¥ 600
Cappuccino
IXATLwvY ¥ 600
Espresso
7Ry 74 X) ¥ 600
Cocoa(Hot/Ice)
KRRy MTAR) ¥ 600
Black Tea(Hot/Ice)

OREIILTHEMINE T @FEIIA A —I T KABEERLBBHENTEVE T, FHTTHEIEELY
@Al prices include tax. @Photos are for illustrative purposes only. »*Menu items may change depending on availability. Thank you for your understanding.



DINNER MENUS

. . .d:
R bgl 74 >

Bottle of Wine 3

RMIVTDA Y
Bottle of Wine

A=V TTA4>
Sparkling wine

NSY4 FASYY TUay MARAY) ¥ 3,500
PALACIO DE CORAZON(Spain)

=

White wine
I TFTAaT V=T« ZATZ(F)) y 3,000
0SADIA Sauvignon Blanc(Chile)

7AE VvV ER(F) ¥ 3,500
AROMO Chardnnay(Chile)

A—€T7ET7 7= U=V VT AT V(REAY) ¥ 4,500
JOSEF BIFFAR RIESLING HALBTROCKEN 2018 (Germany)

H2hU— 704 77— LEBEM2021(BFE) ¥ 5,500
SUNTORY FROM FARM Kosyu2021 (Japan)

Ve HTAY

¥  Red wine

FHT47 ANIVRY =T« ZAV(F)) y 3,000
0SADIA Cabernet Sauvignon(Chile)

7€ X)bo—(F1) ¥ 3,500
AROMO Merlot(Chile)

Fadx 7a4RRXE/ S T=IV(TFTVXR) ¥ 4,000
CUVEE DISSENAY Pinot Noir(France)

B b)—70LT77—L XAy bX=1)—A2020(HX) v 5,500

SUNTRY FROM FARM Muscat Bailey A2020(Japan)

ORLILTHMIAE TS @A A —ITY X¥NBIEEE L BDIFENTEVET, FHTTHRIEEW,
@AIl prices include tax. @Photos are for illustrative purposes only. *Menu items may change depending on availability. Thank you for your understanding.



