Opuses

RESTAURANT

APPETIZERS

APPETIZERS

Pickles [ wheat ]
B2 ILR [/hFE]

Leaf Salad [ wheat ]
D—TH% 2 K [/hE)

Pate de Campagne [ wheat, egg, dairy ]
RF R A== (x4

Marinated Salmon
H—FELDOTY X%

Horse Meat Tartare [ wheat, egg, dairy ]

BERDRILZIL [NE 509

French Fries [ wheat, dairy ]
TLrF 754 (&AL

Small Fish Fritters [ wheat ]
BAXDT U v k[

Seafood Platter [ shrimp, crab, wheat, egg, dairy ]
=T —=RT T v ER—[A0 pIc

Oven-baked Clam
BoF— T s

Seasonal Royale [ egg, dairy ]
FEHOOT A YL [5-5]

Seasonal Seafood Appetizer
FHIDBERFIX

Seasonal Vegetable Appetizer
FH OB AR

Assorted Appetizers [ wheat, egg, dairy ]

BTSN Bt (-0 - )

¥990

¥990

¥1,870

¥2,200

¥2,310

¥990

¥1,870

for2/ ¥7.810

SNE IR AL

2pcs / ¥1,650

¥1,870

ask

ask

¥3,300

DINNER

SOuUP

LASAGNA O
RISOTTO O
BREAD

& SIDES

Recommended menu mark.

Onion Gratin Soup [ wheat, egg, dairy ] ¥2,200
FZALT TR AT [hFE AL

Vegetable Potage [ dairy |
BEORE—2 4 (4]

Lasagna [ wheat, egg, dairy ]
SH=7 1% 93]

TKG Risotto [ wheat, egg, dairy ]
TKGYU V' bz

Focaccia [ wheat ]
TH By F v [hE]

Baguette
At

Ciabatta
F oy /R

Olive
AU—=7

Cheese Platter [ dairy ]
F—REHNEDE (L)

YEODRETITHAZ2—<—7

All prices include tax. / Alert your server about allergies.
2TOMBEBALTY / TLALF—Z2EFEDHERR Yy I~EBLOFLEW

¥1,210

¥2,420

¥1,980

Truffe bV =7 / + ¥2,200

2pcs / ¥ 660

2pcs / ¥660

2pcs / ¥ 660

¥880

¥1,100 ~

MAIN /
VIANDES

MAIN /
POISSONS

MAIN /
VEGETABLES

O

Duck Confit
o7y

Roasted Duck [ wheat, egg, dairy ]
BERID O — X b [ - 50 9]

Roasted Lamb [ wheat, dairy ]
FFEDO—R N [hxE-9]

Roasted Pork [ dairy ]
RAOO—2 b [3]

Roasted Beef [ egq. dairy ]
ARODO—X | [5-%]

Braised Beef [ egg, dairy ]
HFRDEIRS (50 4L)

Cassoulet [ wheat, egg, dairy ]
HAL [ NE -5

Bouillabaisse [ shrimp, crab, wheat, egg, dairy ]
TA X NR—R[ A0 Al /-0 -9)

¥3,300

¥ 7,810

¥7,810

¥ 4,290

¥9,780

¥ 4,620

¥ 4,840

¥8,140

Lobster &% / + ¥ 5,500

Seasonal Seafood Dish
BEE LD ZEHOBAE

Oven Baked Vegetables [ wheat ]
EREEHXR (£

ask

¥3,080



About “Opuses”

The main is “Modern seafood grill” which cooks seafood and vegetables from all
over Japan in a special kiln. By interwoven Japanese modern times of essence,
we offer artistic menu like artwork.

AAvIE BAZBMA LMY FLERNPHRE, FRETHET L =4

=T —= K27

COURSE

Ly o BRI SERHAT v XEBHIZIE TN
ET. 7T MERD L) REWMH R A =2 —% TRV LES

Standard Course ¥10,780 Casual Course ¥7.480
AR X —F3—2R AL aFILI—2R

Amuse Amuse

73Iai—X 73Ia—X

Appetizer Appetizer

IS LIES

Appetizer Appetizer

Seafood Sish Meat Dish

BrE POIE

Meat Dish Dessert

AR FHF— b

Risotto

TKG

Dessert

FH— b

Petits Fours

NEF
PAIRING LR —RICEDBETIRT IV /L THEL BN T

Wine Pairing ¥ 3,500~

TA RT3~

Non-Alcohol Pairing

¥2,800~

ST I D —ILRT Y 2 (3R~ )

DESSERT

Hojicha Cream Brulee [ egg, dairy ]
EFHYLEDIL—LTY 2L [5-5]

Chocolate Soufflé [ wheat, egg, dairy |
F3OL—RRTL [IE-5-9]

Carrot & Cheese Tart [ wheat, egg, dairy ]
ANBETOT—CaDRL (x5 9]

Gray [ egg, dairy ]

Black Sesame Meringue, Strawberry lce Cream, Pistachio Mousse

ZL— 151

BOxALYS AFITOTAR ERXFADAL—R

Seasonal Dessert
FEOFHF— b

https://www.instagram.com/opuses_ginza

https://lin.ee/Rcl919m

¥1,540

¥1,760

¥1,760

¥1,760

ask

Opuses

RESTAURANT

DINNER MENU

THE ROYAL PARK CANVAS - GINZA 8 14F



QDUS@S CASUAL COURSE

RESTAURANT

Sakura Shurimp
T

Aluterus Monoceros
A VAVAS-

Squid
THIVAH

Mushroom, Milt
E BF
Pork
E 3K

[ + ¥ 1,500 ]
TKG
TKG

Gray
JL—

Coffee / Tea
O—k— /iR

Wine Pairing Non-Alcohol Pairing
TARTY T U TNA—NARTY T
[ + ¥ 3,800~ ] [ + ¥ 2,000~ ]



(ODUSES  sranoamo corse

RESTAURANT

Sakura Shrimp
T

Salmon
-

Horse Meat

Butterfish
IREA

Mushroom

Er

H

Sea Bream
=y

Duck
VNN il Pl

TKG, Whitebait
TKG L 57

Gray
JL—

Petits Fours
INEEF

Coffee / Tea
a—b— /HIZ

Wine Pairing Non-Alcohol Pairing
TART7 YT U TNIA—NRTY S
[+ ¥ 7,000~ ] [ + ¥ 4,000~ ]



PREMIUM COURSE

Sakura Shrimp
T e

Salmon
H—x>

Crab
7

Greater Amberjack
A RF

Butterfish
TREA

Kale, Scallop
o—I I

Red Bream
B8

Beef
Hr4

TKG
TKG

Gray
JL—

Petits Fours
NEEF

Coffee / Tea
aO—k— /HIFE

Opuses

RESTAURANT



