THE UPPER

BUFFET STYLE

PARTY PLAN 124 ¥9,000 ansa)

Dinner TimeD & &4 — £ 2¥4(10%) AR L THH £9.

W7y 7 =88 (F¥— r2EL IER)
1. Nicoise-Style Salad/% 5 £=v 7 —X
2. Smoked Salmon/ RE—JH—FE>
3. Assortment of Charcuterie/ > vJL¥ 2 b ) —BEh Eht
4. Tripe Stew Nicoise-Style/ b Y v /X® b= FEiAH
5. Today’s Fish/Z4~B D faxHE
6. Beef Steak/4/3 Xy PR F—F
7. FrenchFries//KAZ7 Y v |
8.9. Seasonal Desserts/ ZEiD T —/L 2@

*Menu ABIE—BITY., FEHPAARRICL HVEERLES, JTEFEW,

OPTION/FOOD MENU

Paté de Campagne / /37 + F + A /X—= a2 -BHERA/NT-

124+ ¥500 o)
1245+ ¥800 (amsa)

PatéenCroute / /37 - 7> - Z)— b

Caprese Burratacheese /| # 7L —+ + 7'y 5—&F—X 184+ ¥600 (amsn

Fried Chicken/ 7 214 FFF > 184+ ¥700 onmn)

Japanese Sirloin Steak / EIE4 Y% —04 > 27—+ 154+ ¥1,000 onmmn)
Sandwich(tomato * lettuce * bacon)
PRI 4 v F(PI P LER - R—OY) 124+ ¥600

Mushroom Sauté / EDZ YV 7 — 154+ ¥600 (amsn)

Classic Pudding/ 2 5> v 2 7)) » 124+ ¥600 (mnma

==

OFFICIAL WEBSITE

FREE FLOW

PARTY PLANICE T /90min® 7 Y —7 o —
Included in plan

WREE—FT5>
[OBeer/E— v >F 1 H7
[J Wine(Chardonnay * Cabernet Sauvignon)/ H7 1 > « 71 >
[J Whisky(Water - Soda * On Therocks) / 71 R F—
[ONon-Alcoholic/ / > 73—
Orange/ # L << 2 —X, Oolong Tea/ g%, Cola/ 3—35

GingerAle/ > 2 v+ —T—JL

OPTION/SPARKLING WINE

Sparkling Wine /| MR/ X—2 Vv 501 >

OPTION/COCKTAILS

WHIFATSY [ 28 H— KT 5 IcTREEN

154+ ¥1,000 oams)

158+ ¥1,000 cams)

[ Classic Cocktail/ 25> v 2 Ao FIIL 658

(El Diablo + Moscow Mule + Negroni * Sprizer « French75 + Old Fashioned)
[ Spirits/ R &Y v ¥ 4 & (Gin + Vodka * Tequila * Whisky)
[ONon-Alcoholic/ / » 7ILa—iL

Soda/ ¥ —#&, TonicWater/ b=y 7V +—2—

OPTION/PREMIUM COCKTAILS

WL ITLAAITALT SV [RE&R—FT SV ICTREEM 188+ ¥2,000 omesa

[0 Sparkling Wine/ 2/8—=2 ) > 794 >

[ Signature Cocktail/ F&in 2fH 2 7L

[ Classic Cocktail/ 25> v 2 ho T 618

(El Diablo - Moscow Mule + Negroni - Sprizer + French75 + Old Fashioned)
[ Spirits/ 2 &Y v ¥ 4 & (Gin * Vodka * Tequila - Whisky)
[ONon-Alcoholic/ / » 7)La—I

Soda/ ¥ — X, TonicWater/ b=y 2V 5 —&%—

FEE

OISR HE AT AR R
OERERH

LUNCH TIME
DINNER TIME

11:00-22:00 (23:00 224X )
180 4 (#3043, /3—F 1 1209, ERXY 304%)

11:00-15:00iZ DFEN180% %= ZFIA V=71 &9
FZAFE§R1£11:00~/11:30~/12:00~ DV T hh

17:00-22:00i2 D D180 % ZHIAV =715 £,
B 1£17:00~/17:30~/18:00~/18:30~/19:00~ D\ T h b

* EEEOBEFEUNTO ZFHIAE SHLOBERIE THH LTV,

ORERERSE
FLOOR 10 o7su) x6 »a% s chwm /1 mmsns cic A%k - o
day of week LUNCH TIME DINNER TIME
MONDAY/TUESDAY
WEDNESDAY/THURSDAY 550'%%8 880'%9:,8
FRIDAY 550,000 1,320,000
(GHEBGA ) (HEBLA)
SATURDAY 880,000 1,100,000
(GHREBUEA ) (GHEBLA )
SUNDAY 880,000 880,000
(HEBA ) (GHEBEA )

* Dinner Time(33i&H — £ 28(10%) 2 TARL THEH £ 9.
*REREHESICY —EABEESELA.

FLOOR 9 (=78 %2 # 8% & 0Hm /1 A8 £ TIo A%k - WBHE
BOEDT Y 7EYIDIZFEIE<A 7 PBCMDIREIZTEEZ A

day of week LUNCH TIME DINNER TIME
WEEKDAY 110,000 220,000
(GHREBUGA ) (HBEBLA )

WEEKEND&HOLIDAY 220,000 440,000
(HEBA ) (GHEBLEA )

AGREEMENT

* Dinner Timel$Bi& 4 — £ 2HH(10%) £ TAR L THH £3.
*BRERERSICY —EXBEEZ E A,

BFEABL D DAL > BB THREREHSEIRBHL &3
BEFROTEC L VFHE. MROBESEIrELLES. BEXRZ JRIEREEY

W7 P, 5—FICBY 3 TEXHBOREIR. 7 BREFEICVWAEETET L) BEVLEY

WEEYMAIL. &TESD X, 2HETL DAY EY
BIFHOF + L ABICERFORBMEEE~—RIC, FR++ A BERBHL T
~2 /A 110% | ~1 5F :30% | ~2 i8R :50% | ~1 BRI :80% | &7 H :90% | ~ % H 100%

APPLICATION FORM

BELRAHZ W CBRIE,

BILO QR 73— F & H BARK = ZHRO L.

IFHEBBVYLETY.
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