R1 TOKYO

Bar & Restaurant

Halal
FOOD MENU

% The menu is subject to change depending on availability.
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SOUP

A—7

French onion soup
TV FF =t A—T

D A=A AT 'Y LT ERVERZ AT

700

Lissan Asfour Soup
Doty « 7 AT p— VA=

D NRE—TWDI-F NI IRAZD ATz,
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Mushroom Cappuccino Soup
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700

Tom Yum Soup
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D ZADILY LN —ANITE L
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800
Lentil Soup
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LV RGDA—T
700 Egyptian Chickpeas Soup (Halabessa)
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Harira Soup
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Salads
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Avocado and shrimp Salad
TARARETE DY FH

J D> TARARLEEDYTH
| <UL —RRZ >

1,600

Caesar salad

== PTH

< Swmen A
_ M:1,600 / L:2,000

Chicken Caesar Salad
TR =Y =P TH
D TINF XD ATz —F—HPF4

M:2,600 / 1.:3,300

Fruit Tomato Caprese
TN—Y < DT —E

< Db BV FLTOYTH
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2,000

Cobb Salad
aTHIH

N aNOL A2 4
<agdRLyi s>

. 1,800

‘ Greek Salad
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Arabic Green Salad
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D I IRT Y= B FH =V DY T
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Fattoush Salad
Trvbhy—a
D IVIRT =Y TH b b Farl,|
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<FVIF KL 7>
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1,400

Tabbouleh Salad
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1,400

Moutabal
LRI
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1,800

,(‘ Hummus Salad
TEAFFH

D eI T ON—ANIT v R—=ANEMNZ =T 4T

1,500

Baba Ganoush
4 NN X — 2
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APPETIZER
Al 3¢

Foul & Falafel Set
TV & T 7T 7 )Lk

D vaagoanylr JLrFTIA BT TR BRSO YR
<IwY—AfFE>

Egyptian Koshary
T NE=T Y

Dok vFaE SRE KBV VAT, TIARF =AU R BT
ANRARERIDAR T N N = 22N = T O E R &

Lahm Bel Ajeen
FGIT I LT o—

D RN AET Y 7L TR D TREW TR
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Egyptian Hawawshi
T NEANT T

D B AT IEE A A S AE R TL OFFED THEWL TR
<d=wY—AflE>

Savory Crepe Gharatan (Chicken / Seafood)
TARV =T —TF TIH(Fxr /v—T—F)

D FRUFEIT—T =R By rLIEFEDI IV —T
TIH RN AL B TR

Korean Rice Cake Tteokbokki
R [E] B M AR 3

> R AR Ry — R LR B K 7 E R

2,000

1,900

2,000

1,800

1,800

1,400



APPETIZER
Al 3¢

Shrimp ajillo with bread
TEDOTbe—Va U Z 2,300

Cheese PerillaSticks
F—ARIERAT 47 1,300

Spicy Chickenwings

AL —FF T4 1,600
prosciutto
AN 1,500

Fish Carpaccio
BDOINIT = 2,000

% The menu is subject to change depending on the season and availability.
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Shrimp Cockta
Tl T HhIT IV 2,000




Mains
ALy

Moroccan Chicken Tagine with Vegetable Couscous 4.500
Fuyaf FXH RUHT NG AT AIRZ ’

DU ER ST By RO DAL E R

Moroccan Lamb Tangia
Eoyil Th A DT 5,900

D ThFE 4 (FR) ITEED TA R AR E L ST U o< AR ALTE A BB

Lamb Mandi
Th T A 9,500

D 2 ATHELI- AR T ATAAD FIT
VLT A ASRA A CAE—F— X T2 2% Tt TRk B

Lamb Kabsa
S5 HT Y 4,500

D RRARTUTARET I, TP A A B — IR EZIAAT
R FERED A A AR Z A TR TR

Chicken Biryani
FX vUv= 3,000

D RASTATARETRW, AN A, B — IR UREXIC LT
T VT REEDOREALTER
<EhXra—J DY —RiKzx >

Egyptian Moussaka
TN LY 1,800

D IR FAATVAREDER, OZRRE DB 2 R TRIA TR B




Mains
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Fried Shrimp with Kadayif
TEDHEATTIA 2,500

DT I EAT—FNE AT RN THIS Tk
LB —AERZ >

Chicken Cordon Bleu
FX R T — 3,600

DEHINWEBATH IR, V—k =T TN —F — %@,
RUEESLUTEHITREEICLIZ T 7 AD AR

Egyptian Grilled Kofta
O NRS UL KT H 3,900

DRI RO A SA AR E R CRRIRIZ R L
TUNTRENEE <FA AW >

Korean Beef Galbi
AL — 7 e 4,000

Pia—NT7E—7 BERA AL —Y— AR

Steak with Pepper Sauce
S A AR N 4,500

P —aAf AT —F Ry —Y—RRZ

Grilled Lobster with Lemon Butter Sauce 4.500
T AF—=DT VL LELNY =Y —AIRZ

Grilled lamb chops with mashed potatoes, roasted tomatoes 5,500
FLFayT DTV vy alTh =AMV MEZ

Wagyu beef steakwith mashed potatoes and roasted tomatoes 250g 8,800
FAHDAT =% 250g ~vvi/2R T b B—ARh<MiRX



Pasta&Pizza
INAZ &P

Peperoncino
~NarF—J

Seafood Peperoncino
VTR T

Chicken and creamy genovese pasta
FX T30V = ) R—BD/AH

Spaghettini i Bolognese
Aap—¥ 27T —=

Crab and shrimp tomatoCream Spaghettinii
=T DRI — LA T f—=

Penne Arrabbiata
RURTITET —H

Pizza Margherita
BT —H

Smoked Salmon and Arugula Pizza
AT — I —F Ly aT O

980

1,600

1,800

1,800

2,000

1,600

1,800

2,000
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Side Dish

PART 4oV =

French fries
TIARRT R 800
French fries with truffle oil and Parmesan cheese 1.300
TIARIRTE NaTZA AN 7SIV AF o F—RURZ ’
Smoked salmon roll
AE—IH—Frm—)L 1,800
Reuben Sandwich
=R AT 1,600
Kebab roll
o7 a— b 1’600
B EHH
Chicken Platter (Chicken Kofta + Chicken Tikka + Basmati Rice) 5 500

FXL ST E— (FRa TR+ F X T gl + NATT 4 TAR)

Kebab Platter (Iranian Kebab + Indian Kebab + Basmati Rice) 5.500
FIRT TG B (AFUR ST+ AL RIB A T + N2 T 4TAR) ’

Mix Grill Platter (Shish Tawook + LLamb Chops + Chicken Sausage + French Fries + Rice) 6.500
SVIATUNTF GBS RT +FEFavT +FF ==+ TIARET h+ TA2) ’




Desserts
F 4}

Today’s gelato (Vanilla or Matcha)
RKEHDOY2T7—F (N=F or HiK)

Mille crepe
NI —F

Cheesecake and strawberry ice cream
F—Rr—F LAY —T A A7) — A

Tiramisu
TATIA

Creme brulée
JL—ALT7 ol

Fruit platter
TR A

Birthday plate s 3.000
IN—2AF —F L —h B

ALY B
SRS platter

800

1,000

1,200

1,200

1,000

4,000

L: 9,500

Today/sl gelato

- 1
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Desserts
FHF—h

Baklava (Nut Cream)
NI 5 (FoVI)—D0)

D TyuAEHNII Yy I AT Y B A TREE BT
WIE e H L ay T N L an B H -

Apple Tarte Tatin
T T IHIVN « BH

D UF L AESLIBERY AT
NEFTART) = DERZ =T —h

' 2.500

2,000

( Half size : 1,200 )

Kunafa (Cheese) Umm Ali
I —"77 (F—X) LT

D AR Y L) — BRI
FFUTIRUTHES E7= 0T b

1,600

D WEATITEHY 7L TR THEX LI,
WLy T EEARF F b

2,000

Shahi Tukda
Txk s hy K

D AFUCOELIEh—RANZ, 7Y — 2k
TFEVEMES T LAV ROT Y —]

1,600

Kunafa (Cream / Nuts)
JF—=T5 (ZV—L/ F)

D ANNIERF AT HS & LT A avay 7t
D)= A (FTFIv I AT D) BT

2,000

Strawberries Romanoff
AR — - gv /7

Crépe Suzette
JL—7" « v atByh

D AL TV a—RTAFTHEOIZL T,
LRI S AD bl NG

1,400

D HIBEN =L —F AT L DR —E T T
T ADIGHRTR T —h

2,000

Grilled Fruit

with Vanilla Sauce
TNV T )—") NR=FY—RPRZ

Korean Dessert Patbingsu
i [E L S BT A

D REEEDONEKITNEET =Y oS

D TIUN LTI N—NIR=FY —AERZT-H D

3,000

( Half size : 1,600 )

1,500




Nibbles
B OE

Mixed nuts
ST AT

Olives
FV—7

Dry fruits
KIA7—>

Cheese platter
F— AR &

Chocolate platter
Faal —NEV G

Truffle Potato Chips
N7 RThFv 7R

Chocolate Potato Chips
Fazal—hk RTrFY TR

Popcorn (Caramel)
Ry Fa—r (FvTANL)

800

800

800

1,600

1,500

1,300

1,300

1,300




