T4 F—RXR=a2—

DINNER MENU

:fu/f"/"“‘tf“ll‘ X4.000

TMHHOHEHZ%2 2L 28%E, Br—~<~DFT4F—+tv b
1IHRLEAMZIRDIED, BOWKEDRVWHDED AR A X
T2 T. HER Y VI v 2T v 7|

| 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!
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Appetizer + salad + main course

¥ (Tieso24d)

Appetizer (2 types from the following)

Vv ETRY a— b - Prosciutto from Parma

- 7V — AF— XDRMEE Y - Miso-marinated cream cheese
DAy Fa - Fresh fish carpaccio

« A H DR - Today's vegetable dish

« AHDEIA AR - Today's stew dish

39 (FTahdlfE)

Salad (1types from the following)

TN =N =TH IR + Green herb salad
MY 7 £ - Warm vegetable salad
cIEYHILX - Mimosa salad
N TARARNEITX + Shrimp and avocado salad
R LBrIurya) -0 IR - Steamed chicken and broccoli salad

BRER LIV (FTies s l58)

Dressing (1types from the following)

R AVVE = - French
s =L &N—T - Kale & Herbs
A RVTINRTUA - [talian Paprika

AAV (TRASI42)

Main (1types from the following)

- BREZLARARZ X - Homemade brown rice pasta
XKUYV v b - Brown rice risotto
- Rl oa — R b - Roasted Oyama chicken
F ST av Options
EYN ~ N > Add ti +250
SR E N 1 +250F ERTFL Y E +500M  brownrick bread +500 pen
ﬁ%x -7 + 250 j:ﬁ )) +2004 vegetable soup +250 yen

Large portion +200 yen
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ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED
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DINNER MENU
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BRM Dinner Course (2 hours all-you-can-drink included)

$6,800
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+ Brown rice bread with soy milk whipped cream and olive oil

- Appetizers: Assortment of three daily appetizers

+ Cold dish: Red sea bream carpaccio with lemon caviar oil

- Salad: Prosciutto, autumn vegetable, and mushroom salad with kale dressing
- Fish: Steamed salmon and mushrooms

+ Meat: Roasted Daisen chicken with herb-roasted potatoes

- Brown rice pasta: Mushroom and bottarga cream pasta

+ Brown rice dessert: Gluten-free dessert assortment

BRMA -9 —#AAF2-2

BRM Custom-made Course

¥8.500
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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

LEDRAZ 2 — B ITRTNEMZFEFH LAV AT 7Y —X =2 —TF, flilIEITRTHIATT,
ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED



Drink Free
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@Sparkling wine
@®White wine/Red wine

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

@Highball

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

@®Cocktails

* Gin (Tonic/Buck/Rickey)

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

- Amaretto (Soda/Milk)

* Kir

- Fruit spritzer

ONon-alcoholic cocktails
* Moscow Mule

- Shirley Temple

* Yang Guifei's Tears

+ Virgin Breeze

* 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
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XYY OrITULAE (ERMEM)
- Ffior— 1 2/

- kg X =2 —

All-you-can-drink beer (2 hours) 2,500 yen

- Kirin Nodogoshi Nama (gluten-free)
- 2 types of seasonal beer - The above menu

84N N N BV
- J V7L a—v

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

- HEbDHIR 3EEDADE 1,800
cHERD ANy F a 1,980
- BIREEEBHEAEEOTY v b 2,100
*BRMISEHY 74 7 —L&N—TFLy¥¥Z g
ALV AT TR 1,800
CNEVET— ) 980H
NIy al—LADT k- aX 9801
- EHTYIR ey a) -7k —Yax 980
A EOTFa - v S 98014
cHRE ) — L F— X DOKREE T 880
CRAE—IH—FV&Q2EFY —T 780
XK TL v K 4Y) 500H

XK7b—Yalll3EKRIT Ly F 2005 FF

Main dish
- RBRERENFLOROLRAT v 150¢g 3,500
300g 6,000
- RKADfEF T o7y 7 (LAFED 2,800
cHEZMBon -2 b AEEZ UL (LAHD 2,200

Brown rice pasta

AV F—EHr MO Re R —¥ 2,200
c RZXA b=V (TR b= F 27T 1) 2,200
CHHA VLRIV = F=RXDAHNKRF—F 2,200H
CRE—IY—FE 7Ry —DLEIIRAX 1,980
cZHIFITREITRIDRRO Y F— ) 1,980
cHENLE Ty T2 b PDRRAK 1,980H
NI ERyF DT v XIAT 1,980
=D LYY LT 1,980
VFETARARDIYPIY —LRAXK 1,980

Brown rice risotto
IV = &ANT Y —-FF XYY v b 1,900M
B =2 )= Yy b 1,900/
CANINKEYYTLT Iy T¥a b bV Yy b 1,900M
Brown rice Paella
SIS DA SE Y IER) IV ) DT ) i 2,200/
(LAH

(7= NF>—)] BIAK 5000
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ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED



72 I b

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 disSh
- 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

LEDRAZ 2 — B ITRTNEMZFEFH LAV AT 7Y —X =2 —TF, flilIEITRTHIATT,
ALL MENU ITEMS ARE GLUTEN-FREE. ALL PRICES ARE TAX INCLUDED

1,800 yen
1,980 yen
2,100 yen

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

980 yen
880 yen
780 yen
500 yen

3,500 yen
6,000 yen
2,800 yen
2,200 yen

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

1,980 yen
1,980 yen

1,980 yen
1,980 yen
1,980 yen
1,980 yen

1,900yen
1,900yen
1,900yen

2,200yen



