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All of the seafood we serve with BAP logo is sourced responsibly.
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Grill & Italian

accendo

Dinner Menu
APPETIZER

Make Your Own Salad from Station - -~ -+ -~ 3,200

accendo Signature Caprese with Farmed Fruit
Tomato and Natural “Hokkaido” Milk Mozzarella 2,600

Caesar Salad with Chicken Breast - - -+ 2,800
Caesar Salad with Grilled Salmon - -+ -+ -+ -+ - 3,200

Carpaccio “Suzuki” Sea bass
with Ceviche Sauce ~ -+ 3,300

Rotisserie Beef and Grilled Romaine Lettuce Salad
with Cabernet Sauvignon Dressing -~~~ -~ - 3,200

HSAE W TT 3,200
BEEOTIL—Y IR

CBEEEYY 7LSF—RDATL— 2,600
GUINFEIDY—F—HSH 2,800
SUNVH—EVDY—H—HSE 3,200

SIREIAREEE X EAHIV VW F 3
BE—FTY—R o 3,300

OF 4 Y1) —E—2&7))baxXA >V LR2ADYTZH
ANV =T ZT Ry T 3,200

Onion Gratin Soup -+~ - 2,000

Cold Potato Soup with Crispy Focaccia -~~~ - - - 1,600

White Corn Soup with Truffle Flavored Foam --- 1,800

AZA VTSR YA—T 2.000
HIA) Ty FYTENDS
DY HAETDABIZR—T 1,600

BrUEOOYORZ—T2
NUATREBKDEEEDIS 1,800

PIZZA

Pizza Made with Premium lItalian Flour “Caputo”

TFIVROEY Y 7IE FRIDN Y TINERT SV RTHT—h 1ZFERLTVETY,

Margherita with Grated Mozzarella

and BocconcinidiBufala « - 2,800
Calzone with Arugulaand Ham -~~~ - 3,200
Four-Cheese Pizza

Gorgonzola, Mozzarella, Brie, Parmesan - - - - - - - - 3,200
Pizza Pepperoni -~~~ o 3,200
Paprika and “Manganji” Peppers--- - - 3,000

2ffENE VY7L ZF—XT

BEEEFRIVIS =5 2,800
by ASENLDFRVRAIV A —Z 3,200
F—FEEEZSFEWNWVMAF—X 3,200
NINAZEW YT o 3,200
INTVHERBEEEFOL Y7 3,000

RISOTTO

Summer Vegetables Bianca Risotto -~~~ -+ - 2,800

Seafood Pescatore Risotto ««+ oo 3,400
*BAP certified mussels

Practices

EEALEVEREBFROUY YR 2,800
S—T—FORZAAR—LUYYE 3,400

¥ BAPEREFL—)VEEA,

MRS T -EARDPEFENTOVET,

Prices Inclusive of Taxes and Service Charge.
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Grill & Italian
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Dinner Menu
PASTA

Pasta, Premium Brand “La Molisana” from Southern Italy, Served with Freshly Grated Parmesan Cheese

INAZEEAR )T DEHT VRIS - BV —F 1ZERLTVE T, BV COEYENG/ IVAT Y F—XELEBITHERELIHLTTEL,

Bucatini Carbonara with Bacon
from “Asakusa Ham"” Established in 1932 - - 2,800

Spaghettini Bolognese
with Free Range Organic Grass Fed Beef - - - - - - 2,800

Cold Capellini with Squid and Fruit Tomato - - - 3,100

Cold Genovese Caprese Style -~~~ - 3,100

1932FRIZE/ \LEY DEEHNEE/\ LD
N—OVHEFEBRLIETHhT——DAHILRF—S - 2,800

BAICEVBREEF ZERLIROx—€ - 2,800

YIAHETIV—Y b bRy N)—= - 3,100
AT /N—t ATL—ELRXZAI - 3,100

FISH
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N

Fish and Sustainable Sourced Seafood

BOELIZBNEP T AT TV o—T—FEcHELE LT,

Grilled Sustainable Seabream
with Buttermilk and Herb Oil - -+ -+ -+ 2,900

Grilled “Suzuki” Sea bass
with Tomato Salsa Sauce -+« -+« - oo 3,600

BEfRADT )V
INEB—=ZJVGENTAAINS =R e 2,900

H—)wolIN—TES
EHREE'SHY TV DAT—F
BTF—RELEIYVIUE 3,300

T FEIESE <3 EDT IV
AVA—=EFRA=DIIMFIVY e 3,600

Seafood with This Logo and Mark comes from
an ASC Certified Responsible Farm or an MSC Certified Sustainable Fishery.

FTEBIETRT IV —T— R R T 51 DICASC-MSC CoCEREAZHGELTWVE T

WOTISSIL

NEEECARTESHT
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C1] /
MSCEZiE |
WWW.MSC.ogp
MSC CBFEER#ER) SR ZIG L1
KRl Re i AR CREONTOKENTY .
www.msc.org/jp
MSC-C-58658
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ASC OKERIEEEWZSR) stal 2 S LTc
EEHZEIES CB (ONTIKEITT,
www.asc-aqua.org
ASC-C-03151

MEAT

Roasted by Rotisserie Oven with Seasonal Vegetables

OF A=A =TV THRELIFATV Ty 1 EEZHMDEFR

Rotisserie Chicken
with Italian Honey Mustard Sauce and Herb salt 3,300

Angus Beef Hamburg Steak

with Japanese Onion Sauce - -~~~ - -~~~ -~~~ - 3,500
Herb Roasted Australian Lambleg -~ - 4,100
Japanese Pork Belly Porchetta

with Marsala Sauce - 4,500
Grilled Japanese Beef Sirloin “Tagliata” - - 5,500

EEHOOT ) —FF>
AR T VINZ—RRAZ—FY—=REN—TV)LE - 3,300

T UHRE=TIN\IN=T v YTEI) = 3,500

F—RMSUTESLLYTDIN—TO—XL - 4,100

EEBRORIVIYE IVFSY—=R 4,500

EEES—OA Y "BUT—R" 5,500

MBBITEIBIS - T —EARDFTENTVET,

Prices Inclusive of Taxes and Service Charge.



Grill & Italian

@ accendo

Dinner Menu
OUR BAKER RECOMMENDED

One Complimentary Plate of Bread.
ECDAZ1—|cF FEDT LY FAEENET,

Focaccia / Baguette / Cheese and Tomato Bread

TxvhyvFv /[ I\Tyh | F=AMNNLYER

BREAD DIP
INDDHHITESZ

Hazelnuts Butter

N—Y IV F VY IRA Y TINZ—

PASTRY CHEF RECOMMENDED

TH—k ~OBDUELEEE~

Vanilla Creme Brulee,
Seasonal Fruits & Cinnamon
Sugar Pie, Tonka Beans Ice Cream -~~~ - - 1,500

Dark Chocolate Tiramisu
Berry compote, Caramel Ice Cream -~ - 1,800

Passion and Coconut White Chocolate Mousse
Lemon and Mango Macaroon
Coconut lce Cream oo 1,800

Seasonal Gelato -+ 600

IN=SHL—LTYUal
FHDOT)—YESFEY Y2~ A
N HBDTA R U—IEEENT e 1,500

A—gF3IL—bbT74TZR
NY—=AVR—bk FvSA)I)VPART) =L - 1,800

Ny 3 &IOAFVYARITA M Faadl—rLo—R

LEVERYI—DTAAY
ATF VY TARG ) =L 1,800

éﬁ’ﬁ@:jIg_ I\ ............................... 600

OUR TAKE ON KIDS FOOD

FURXAZ 21—

Kids Plate - -+ -+« - - - v v veeeeee e 21000

Assorted Green with Cucumber Stick,
Shredded Carrot and Cherry Tomato

Choice of Mini Pizza Margherita
or Spaghetti Bolognese

Mix Fruit Compote

Assorted Green with Shredded Carrot,
Cherry Tomato and Cucumber

Corn Soup
Omelet on Rice Chicken with Mushroom Sauce (Omurice)

Vanilla Ice Cream with Chocolate Sauce

L TL—h 2,000
Sy 24
STHARDEY Y 7RIV =4
FrlF=—bV—RRINT Y74
SR T)Ib—Y AV R—b

Tyl 2’700
TS5
O—RA—7

FAINDALZTARA Y2 IV—LY—A
INZSTARY)—L F3adb—hY—R

MRBITEIBIS - T —EARDEENTVET,

Prices Inclusive of Taxes and Service Charge.



