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DINNER MENU
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| Dinner set with the theme of “Meals that will shape you tomorrow”
. Look back at your day or week and customize what you are lacking.
. By doing this, tomorrow will be one step better!

BE+a59+440

Appetizer + salad + main course

¥ (Tzesor48)

Appetizer (2 types from the following)

c SAVRETBRY a— b - Prosciutto from Parma

- 7 ) — L F — ZDERMEET - Miso-marinated cream cheese
cfERDH NNy F 3 - Fresh fish carpaccio

- A H DB R - Today's vegetable dish

- AHDEIA AN - Today's stew dish

9 (FASI5)

Salad (1types from the following)

TN =N —TH X - Green herb salad

- IREXY T X - Warm vegetable salad

cIEYHIX - Mimosa salad

PN TARARHTX - Shrimp and avocado salad

- RKLFBr7rva)—DYhIXK - Steamed chicken and broccoli salad

B2 LwIy M (Ties o)

Dressing (1types from the following)

I AVVE = - French
s = &N—T + Kale & Herbs
ARV TUNRTVA - Ttalian Paprika

AAV(TFASI5)

Main (1types from the following)

- BREZLAK AR X - Homemade brown rice pasta
* XKYY v b - Brown rice risotto
IPNIIE 1) =B S - Roasted Oyama chicken
FFTav Options
s . . Add tizer +250
IESEY R +250F1 ZKRTL Y E +300 grown rics bread 1500 yen.
SHTAWEA—F +250F1 KEED +100[ [eEetanie soup 1800 ven

Large portion +100 yen

HBEDRAZ 2 =B IRTUNEMEFH LRV AVLT V7Y =X =2 —T7F, lil§laTXTHATT,
ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED
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DINNER MENU

BRM P 4+ -3-2
(755 RAER HHr 84 )

BRM Dinner Course (2 hours all-you-can-drink included)

¥6,800

- BE3MEERD
cEADINNRY F a LBEERITOY X
cHEDN—=—x H T X
AN DOBFERBEE
- HEMFr—A L —7

AN —RAX—FY—R
cLHTORRTYF— )
- FLF =274

KX =2 —F—flTF

- Assortment of 3 appetizers

+ Fresh fish carpaccio and grilled marinated eggplant
+ Early summer bagna cauda

- Seafood baked with herbs and breadcrumbs

- Japanese black beef roast beef Spicy mustard sauce
- Whitebait peperoncino

+ 2 kinds of desserts

*The menu is an example

BRMA -9 —£AAMI-2

BRM Custom-made Course

¥8,000

KU BHOREZHEDBAA, V4 —H -
RIRYVT7 Y - TULAF=WibRY, TEZIZIGL T
HARA AN TEDBRM%Z 5 TIRORRZT 4 F—
I—RATT, ARV 7FT, THKLIEZZ W,

KETH

A special dinner course unique to BRM that can be
customized to suit your needs, including important
celebrations and anniversaries, as well as vegan,
vegetarian, and allergy-friendly dishes.

Please consult our staff.

. *Reservation required

BEDORA =2 —F TR TMNEMEFERHLRZWI LT Y 7Y =R =2 —T7F, flilIETXTHIATT,
ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED



Drink Free
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{OSparkling wine
{White wine/Red wine

{Flavored sparkling wine
(Lemon/Orange/Grapefruit/Dita/Beer)

{Highball
(Ginger/Cola/Kale/Grapefruit/Lychee/Rose)

{Cocktails

- Gin (Tonic/Pac/Rickey)

- Campari (Orange/Grapefruit/Soda)
- Cassis (Orange/Oolong tea/Milk)

- Amaretto (Soda/Milk)

- Kir

* Fruit spritzer

{Non-alcoholic cocktails
+ Moscow Mule

- Shirley Temple

* Yang Guifei's Tears

- Virgin Please

+ Sangria

- Garden Rose

* Blue Vinegar

{Soft Drinks

- Coffee

- Cappuccino

- Cafe Latte/Soy Latte

+ Decaf

* Black Tea Earl Grey/Darjeeling

- Herb Tea
Chamomile/Lemongrass/Rosehip Tea

- FANCL Kale Juice

- Orange Juice

+ Apple Juice

- Grapefruit Juice

- Cola

- Ginger Ale

- ‘
N 2,500 M AN

' — L 3% N 28R HER (76%R9) S /v via- AR HkcEB (265R9)

/ 1,500 R
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All-you-can-drink beer (2 hours) 2,500 yen
- Kirin Nodogoshi Nama (gluten-free)
- 2 types of seasonal beer - The above menu

4 N N BV
- J YV 7I)La—)u

Non-alcoholic all-you-can-drink (2 hours) 1,500 yen
+ Soft drinks + Non-alcoholic drinks
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A LA CARTE MENU

Appetizers % Salads

-HEDLDOHEIX 3EEDEDLE

cERDH Iy F 3

- BIRBEEEHEAFEXOTY v b
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- BREZ Y — A F— XORMEEY
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XK TL Y R4y
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Main dish

- RWMEERENFDBBARNOL AT A 150¢g
300g

- RKHOfEf 77 7%y Y7 (IARD

-EEZMBon -2+ FAEEZ YL (AR

Brown rice pasta

ARV F—=HEMFORE R —F

c RAA b=V (fiE b~ 2T T 1)

CHBH VLN IT =) F—ADHINKRF—F
CRE—IY—F Ty —DLEVINRAER
CBBITFI IR TRIDRRAYF— )

NN TL YT a bT RDRRAR

NI Ay F—ZDT Y RRAT
=D LT T

WV FETARAIFDEIY IV —LRAXK

Brown rice risotto
LIV — 7 &IANTYY—FF—XY YV v b
AR =) =YYy b
CANAINKEYYTLT Iy Tabv YUYy b

Brown rice Paella
CHBFREY 7P Ay a )y TDARTY T
(LAH)

(F—INF>»—T] BIAK 500H

HBEDRAZ 2 =B IRTUNEMEFH LRV AVLT V7Y =X =2 —T7F, lil§laTXTHATT,
ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED

1,300
1,300
1,300
1,500
1,500
800
800
800
8007
600
6007
30017

3,300/
6,000
2,500
1,300/
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1,300/
1,800/
1,300/

2,200
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A LA CARTE MENU

Appetizers % Salads

- Daily appetizer platter of 3 kinds
+ Fresh fish carpaccio
- Ehime Prefecture red sea bream and seasonal
vegetable fritters
* BRM 15-item salad with kale and herb dressing
- Prosciutto and arugula salad
+ Jamon serrano
+ Shrimp and mushroom Garlic and Olive Oil Tapas*
- Pot-fried whitebait and broccoli
Garlic and Olive Oil Tapas*
- Seasonal vegetables with anchovies and garlic
- Homemade cream cheese pickled in miso
- Smoked salmon and 2 kinds of olives

+ Brown rice bread 4 slices
*Garlic and Olive Oil Tapas comes with 2 slices of
brown rice bread

Main dish
- Ibaraki Prefecture Kuroge Wagyu beef thigh bistecca
150g
300g

- Today's fresh fish acqua pazza (1 serving)
- Roasted chicken with seasonal grilled
vegetables (1 serving)

Brown rice pasta

+ Porcini mushroom and Wagyu beef Bolognese

- Pescatore (seafood tomato spaghetti)
+ Carbonara with soy milk cream and
Parmesan cheese

- Smoked salmon and broccoli with lemon pasta

+ Fried whitebait and dried mullet roe with
peperoncino

- Prosciutto and fresh tomato pasta

+ Shrimp and zucchini puttanesca

- Kale crema verde

- Tuna and avocado with tomato cream pasta

Brown rice risotto
+ Parmesan & Gorgonzola Cheese Risotto
- Seasonal Vegetables and Kale Cream Risotto
+ Basil & Mozzarella Fresh Tomato Risotto

Brown rice Paella

- Paella with seasonal vegetables and soft-
shell shrimp (1 serving)

[Table charge] 500 yen per person

HBEDRAZ 2 =B IRTUNEMEFH LRV AVLT V7Y =X =2 —T7F, lil§laTXTHATT,
ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED

1,800 yen
1,800 yen
1,800 yen

1,500 yen
1,500 yen
800 yen
800 yen
800 yen

800 yen
600 yen
600 yen
300 yen

3,300 yen
6,000 yen
2,500 yen
1,800 yen

2,200 yen
2,200 yen
2,200 yen

1,800 yen
1,800 yen

1,800 yen
1,800 yen
1,800 yen
1,800 yen

1,800yen
1,800yen
1,800yen

2,200yen



