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SOFT DRINK (9:00-19:30)

VAV N

Coffee a-—¢-—
J—k— (Hot/Iced) Coffee

717 A L (Hot/ Iced) Cafe au lait

Milk =1Lz

337 (Hot/Iced) Cocoa ~-===----==----------- -~ ¥660
ryEYTIET Y — L

O4VI)LII)LZ T 14— (Hot/Iced) Royal milktea --~ ¥660
ryEYTIZET) =1L

Tea &%

%' —<1) > (Hot/ Iced) Darjeeling

7 ¥ L (Hot/ Iced) Assam

7—IL 27 LA (Hot/Iced) Earl Grey

FNIT>H)LINAY X (Hot/ Iced) Oriental vacances -+ ¥660
PrRIv -y IT— - AMARY—=FTL VR

Herb tea n—77+—

JL A 7R X (Hot/ Iced) Rooibos
FICEBLORBER

O—X kw7 E—F (Hot/Iced) Rose Hip Peach ---—~ ¥660
O—Xby7 - NAERHR - E=FETLVE

71E X —)L (Hot/Iced) Chamomile
HWHAZIZBZBELLEY

N7zFLIEBEAHT
REEHBLTWLLITES,

Ry hERTIEXDBE.
Ry b&HYTT
BELAWVEREITET,

=YY =5 BRELER—F

Homemade drink Bgx&try>o

2 —XF I T 14— —7% Seasonalteasoda

TJIL—=y) =%
(A - EVITL—=TT7IL—Y - FEF - E—F) posBOLEETET,

Fruit soda (Pineapple, Pink grapefruit, Pear, Peach)
BREL EFX—F (Hot/lced) Homemade lemonade
BR&ELEYZXAH Y2 Homemade lemon squash
BRI YT ¥ IT—)L Homemade ginger ale

HRE J—7 Homemade cola ~===================== oo -

ALCOHOL DRINK

FZILaA—ILRY >y 17:00 gL SR LS E TV IIEEET,

MT7LA—ILRYYIIEHEER - fLA NS
Bottle beer
H—ILRIN—2 Carlsberg
BRE&EH>Z7YT (JR) Homemade sangria
BREX/INN—2') > LEFR—F Homemade sparkling lemonade
HREZ /L —7 Homemade cola & rum
AKBEDT 14 —77 Tl Todays tea cocktail ====================--=--c-cooeo_- - ¥770
NBEFRyy78TERAIZEN
2R 74> (I~ - H) aGlass of wine

ZAIN=201)>TT4A4> (75 R) Glass of sparkling wine

—RJIL - A (FFX) Glass of cidre rose
TLY—=—2EYVACO—FEER)E AL IT2EL., GHRAOAETTEILESNZ, EXHAAELEDY—RILTYT
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STARTER SM@RREBR®D (9:00-19:00)

BRRAY—49— XE—70—

Meat smorrebred
FRODXE—70O—

BWFERRY—Y— RE—THO—%2BEFBTIEXWLLITET,

Ay —5— RE=TA—IL,

BREPTH - FRETELATWLITIZNELWH A XDRXE—TA—TTY,

Seafood smarrebred
BANDRE—70O—

1@ one ¥570

Shrimp, boiled

W T 51
egg

RE—7I7Y—%>
Smoked salmon
2=

beetroot
JL—=77IL—=
grapefruit

FNDOT ) xR
Marinated mackerel
DAZDYaL>—Fh
apple jelly sheet
N—T

herbs

THMEIADEE,
Veterinarian's midnight snack
O—XArE—7
Roast beef
LIN—R—Xk
liver paste
aAVvYADYal
consomme jelly
FhE

onion

27 Z7k
sprout

BR&EOQ—X/NL
Homemade ham
Ly

orange

N

carrot

NILAD v —)
parmesan cheese

Dessert smorrebrod
FH—F XE®—7A0—

RILE DA
Chicken breast ham
Xyall—LA
mushroom

4 L
thyme

SHDTIL—Y
Seasonal fruit
-7k
yogurt
Fr—F
chiaseed

Chocolate
R —
berries
~haov
macaron

P ) =sF=2
Cream cheese
BERDA bEY
lemon peel
IvkvalL

mint jelly
EeZ=dn
marshmallow

RERIEBOAMEER>THY &7,




SMORREBR@D LUNCH MENU @1:00-15:00)

AE—TH—FYFAZa2—

BEDLYDRE—7A—
Monthly smgrrebrgd

+

Aset - - ¥1,650

¥4 =7 E&ybRUYY
Salad Soup Set drink

—7—KRXRE—70—

Seafood smorrebrod

+

Bset - ¥1,650

v24y =7 vy kRUVZY
Salad Soup Set drink

A—XhE—7XE—7H0—

Roast beef smgrrebrod

Cset - - ¥1,980

$54 =7  wyhrRUvZY
Set drink

\ Weekdays only FHREZE /

AEBOEZESNIVYFFHF—bEv b

Today’s dessert set

SET DRINK
+¥0

J— &k — (Hot/Iced)
Coffee

L& (Hot/Iced)

Tea

AHDYa21—X

Today’s juice

+¥220

77 AL (Hot/lIced)
Cafe au lait

AAYILIIILTT4— (Hot/Iced)
Royal milk tea

337 (Hot/ Iced)
cocoa

SET MENU (9:00-19:00)

Yy hAXZa2—

d—t—F¥V—=—NZF714R&
NHhFZTEHR
Coffee jelly with vanillaice cream and cacao nibs

¥600 / Setdrink ¥990

3

Hbhk—=—>=337
Chocolate cake

¥820 / Set drink ¥1,210
5

F—Xr—%
Cheese cake

¥820 / Set drink ¥1,210

INFTFDINT Y RT—F
Banana pound cake

¥710 / Setdrink ¥1,100
4

dEtRE 7Ly Fh—Xb

Nordic french toast

¥930 / Setdrink ¥1,320
6

Ry —9— RE—=THO—
BEHEIERNVEDLYE
Three starter smorrebrod

Set drink ¥1,650

MTPLI—LEYY S (EAER - HEMS. 17:00UEASDRBESETUOELEEET,

+¥270
BREL EFR—K (Hot/lced)

Homemade lemonade

BRELEVYIXHYPa

Homemade lemon squash

BRES Y vr—I—L
Homemade ginger ale

Y=XFNTA=V =%

Seasonal tea soda
=YY= (R4 -

B L—T7)—Y - FF.£—F)

Fruit soda (Pineapple, Pink grapefruit, Pear, Peach)

+¥330 ¢x)

H—ILZAN=7
Carlsberg

BR&EY> U7 (5)

Homemade sangria

BHR#UIN— )T LELX—FR

Homemade sparkling lemonade

TS24y (K /8)

Glass of white wine

Y—RL -0 (F35X)
Glass of cidre rose

KERIETAMB LB >THEYET .




DINNER MENU «¢7:00-19:00)

TA4F—AZa—

Today’s soup

Salad #3554

FHBEXOIT )Y 35

Fresh vegetable salad

Topping wssorverrzsBvLrrizET.
-

NI v —/

Parmesan cheese

Hot spring egg
Boiled egg
Shrimp
Prosciutto

A—XkE—=7 100g
Roast beef 100g

Side dish #Akx=a2—

T77ARRTF LLT—RYV—XKZA

French fries served with remoulade
FEHOENLTIL—Y

Seasonal prosciutto ham fruit

Smoked salmon

RIX3ER)EHLE

XAy RE®=7H—
Today’s smorrebrod

AHORE—7AO—

Half: ¥380 / Regular: ¥770

Fish smerrebred

TJ4v¥a1 RAE—70—

1 ¥550 / R:¥660

Meat smerrebred
-k RE-70O—

(7ZA4RKRTH - ZHOENLTIL=Y - ZBE—TH—F)

Three appetize

(French fries,Seasonal prosciutto ham fruit,Smoked salmon)

MAIN SM@RREBR@D (17:00-19:00)

XABIEIRYYTET

Please ask a staff member.

ARE—7VHY—FY - BRE -
RN—AY « FREYF I A
Smoked salmon, soft egg,
bacon and nasturtium

¥1,430

MNE

HERD774 ~LLAZ—FY =R T~
BEROT YL INEEZILEEY.,
LYR-bIb-Z 5 DEY %
FyEYILERE-TA—,

KBTI —IDEHAZ1—2BRIBELTVLET,

“Meteor” Smgrrebrgd topped with

Fried white fish ~ Remoulade sauce ~,
Grilled white fish, heap up shrimp,

Sliced lettuce, tomato and cucumber.
Faithful faithfulness of authentic Denmark.

N—=2aY - N -

Y 4T -RE
Bacon, prosciutto, potato,
sprouts and soft egg

A—2 k=7 -
RERE - NV

Roast beef, red onion, basil

¥1,980

KERIEBAME L L>THY £,




BMIzo2NT

ZE=TO—FvFUTIE, NUPHBE, BHMOEDDEDIIROTRERLDEFERALTLET,

T~ —|
fbodscop I

by yusuke hotta
BAKERY / COFFEE / CATERING

foodscape!

"foodscape!l) & [FEARHDEHEFETKRY foode |
BAORLPERERT IVRRT—TEVWSE
EAHAEDEIERBTT RE—7O—0Ded
WA BT/ RIIED foodscapeli . X
E-T7H—FvFURZEDLHICRBICHERL
TeA VS FNAZ2a— BEDTAZNVEYE
BROB DR R=IX=T—=RDT Y= T/ I\
R IINLERETUESNIo AV IS B
PEIIVHAEEEERICHLELI . HAADEF
HIZE TNV EFERALTVWET,

FRESH GROUP

KESOHARBICLIEFEEZESIL—T,
BROEMPCREFR G ERLBEY) Bz lE
AT FHEE - BE - BEERLER
BENEELERZEFALILLETEICRSL
TTREIZRYBATEONET,

[$%TIZsmerrebrod TERALELEA S FH]
NS5—=v YV (RE9—5—) - NI (A=A IE=7)
Y=T73Iy IR (BHE- - ASVF - H5%)

2L RFv—F (BEIVF)

smorrebrgd kitchen
nakanoshima

VEGETERRACE
Ié

RITFZRANVE
WTEEREPLISEE, BN SEAR. BB
£To BLELVERSAZEDL I EERHD
B, FRATELEIIBHRSNONER,

(EIZBYHFE->TL B HX)

M E SRR ERE
Th—RY— ZETE, BEE, EANTY
FHTAA, FHEIH, ENTL

D11 78 BE AR5 Bl 3
BEERER. BRVEE. BRVAF

R BR ZE 5 Bl B35
Zh—ya—->

aAYrF—, FrOlLALYY IZRTH
EFI5. BEEE—Y

OPEN 9:00-20:00/L.0. (FOOD 19:00 / DRINK 19:30)

EN

ARFBRBEHIEXFZE1-2-10 P BMEERN2F

TEL:06-6222-8719 FAX:06-6222-8720
MAIL:info@smorrebrod-kitchen.com
http://www.smorrebrod-kitchen.com




