SR | To Order
. Ser\;ed Dlal

10:30am - 10:30pm MAG[C

T oA
HII >k

APPETIZER

=PI X ¥3,600
Caesarsalad N@aA I ¢ O

AOXA YL ARGRRINT>FIaE I AR=O 2 NILAF Y F—X

Romaine, onsen egg (soft-boiled), anchovies, croutons, bacon and Parmesan

H=F P78 FUFRLyI VI ERELEVRLyI v skl roFarz ¥2,100
Garden salad with choice of dressing

SYFRLYSVIHRZ Ranch Ok

LEVRLYSVURA Lemon Vﬁ%

NEYRT— I TYFT—RDHTL—EH X ¥4,100

Caprese with Jamon Serrano and burrata & © @ &

A—F
SOUP

IV FF=F P RA=T ¥1,500
Frenchonion X\ @ 4 ¢

=N AR S ¥1,500

Corncream N\ @

XA aA—2R
MAIN COURSE

A H DfiEf ¥4,800
Roasted fish of the day

*Y)—XF 34X *Choice of sauce

SNV EOAT =T Lk Balsamic vinaigrette 9 O
N—TYV—2X Herb @30

J1)a R Ryt —2R Crustacean % 30

BELRZ T ARHOffADS —T7—FavK ¥5,300

Seafood platter - prawn, scallops and fish 2= %30

R DA DY F—, w2l — L7 — LY —A N a7DED ¥4,800

Pan-seared chicken breast with truffle- mushroom cream sauce X\ a3 O

BEEMr—2R7—F ¥8,300
Aged Wagyu beef loin steak

*)—XF 31X *Choice of sauce
FRIA >V —2R Redwine @ &

YT 59—\ —R Madeiracream §¢
JVLTFE=OY—X Balsamic @d

XHFE—TDF TV IIMAGICICBELEDETE S L,
»*¢Wagyu beef option : please ask our MAGIC.

KIRRAT =% & 24 ZGJE I =V VHRY T— DS — AL ¥2,600
Mixed healthy grain bowl with white radish steak,
spiced tofu and garlic sautéed vegetables \V

A RT v a *Side dishes

TL>FTSA Frenchfries N ¢ ¥650
H—1wo 70w — Garlicbroceoli V&) ¥650
AV A= TEXDERIE A ( NOA e ) FLFATF LTI RESRUGEEL,

Main dishes come with complimentary bread ( N\@®A e )orsteamedrice

arI74—r7—F
COMFORT FOOD

IIGITNIRAY Y RAvF TLUFT54 ¥3,300
Club sandwich with Frenchfries N\@@& ¢

N—=TO bR ERREDAA

Kinso chicken breast, bacon, tomatoes and egg

E—IN—F— TL¥FT74 ¥4,100
Beef burger with French fries N\ @& ¢

F1 A —F—X Cheddarcheese @& ¥550
(FAFFTIARFF VLT TARET T ¥2,300

"Nago-chiki" fried chicken and chips \ @ & ¢
KAV TH—bT—ROITLYFITAEAHDRA - FIFIZHIRIEETITES,
French fries can be changed for today’s soup or mini salad.

KABDRX—TDT LILF—IEMAGICICBEVE O ELEE L,
Soup of the day : please ask our MAGIC about allergens.

AT T4&II L —

PASTA & CURRY

UGN D 287y T4 VR F—F ¥3,100
Spaghetti carbonara with free-rangeegg \@ 4 ¢

2 BREEDNTF AT Y T4 ¥3,100

Nagoya-style Ankake spaghetti N4 ) &

MAENTHREAL— I=HFX0
Wagyu beef and Hatcho miso curry served with side salad \ 4 ¢ & ¥2,600

NR—=FF T — ¥3,100

Butter chickencurry ge&
KINRERBE IR TIINT VI —DRIN Ty TAICEETEET,
Gluten-free spaghetti available upon request.

RAL—FPvAIVIARADRAF —LITAREERV VLT ES,

Choice of jasmine or Japanese steamed rice for curry .

Bt AT
NAGOYA SPECIALTY

SLOA BEDDPZHITHRA ¥3,100

Kishimen noodles with shrimp and vegetable mixed tempura 2N\ @a 3O

ER AP DIRDURIE Y ¥4,300

Miso-katsu deep-fried pork cutlet

HET A= RGBSV EINERAF—LTAR
Pork cutlet, miso soup, mustard, pickles, bread or steamedrice N\ @ 3 ¢ O

BTrIXFEA=—a—
LITTLE GUESTS' MENU

NIN—=TRAT—F RF—LFALR ¥2,800
Hamburger steak with steamedrice N@a ¢ O

2T T4 PRV —R ¥2,600
Spaghetti with tomato sauce \ @&

KIF—LTARIZNA( NOhey )ICHEETETET,
Steamed rice can be substituted with bread.

773U —+tvh
FAMILY FEAST ¥10,000

MDY T,

Chef’s 3-course selection

TFTFF | TIARFFIKTITARRTE (10B—2R)
"Nago-chiki" fried chicken and chips (10 pieces) \@®#& O

=Y —HIK
Caesarsalad N@OA I ®O

i BT RSy T4
Nagoya-style Ankake spaghetti N\ & ) ¢

74—}
DESSERT

TARIZY = L3FE T Lo a I —IIRA ¥1,800
3 kinds ofice cream with fresh fruits N@a ¢x»

BEIOIN =Y a—tr—F ¥1,800
Seasonal fruit shortcake N@d €%

SED7LysaZl—VEbEbE ¥4,100
5 kinds of assorted sliced fresh fruits V' &

B IE-AZ W R85 N hE & 23 @ 5p
Shrimp and crab Shellfish Wheat Soba Egg
R &5y 09 mreax & B3 R<3H
Dairy or traces of dairy Nuts Peanuts Pork Walnut
STy AT CATEBHER) O BT
Gelatin Soybeans Frying oil
(excluding soybean oil)
J B D EABLORABNEST) V =By & onF>ou—

Fish orincludes mollusks Vegan Gluten-free

suchas squid and octopus

EREINISLISLUADEMICOVTRBEVEDELIEEL,
BLEBERATTLILF—BMEZRELTEDEITO T BYT7LILF—BEEREBIHIGCELEL HEEEE
IEMAGICETHBR LT IF<IETE L,

ARSI EICAZABRHZEALTVWETA EIRISLELTRREBVWLTED EFEA.RKEERAD
MRETIHEDOHBHEICIEEBUVEHLELI T,

PRI IE A EECERENE AR FE TRORSKRLBEMEZITTLSAREELHD
E3E RS

Please ask our staff about ingredients not shown in the pictograms above.

Allergens are cooked in the same kitchen. Please dial MAGIC if you have food allergies or special dietary needs.

We primarly use soybean oil for cooking. However, please note that this is not indicated by a pictogram. If you need
to avoid soybean oil as well, please ask our staff.

Our frying oil may contain traces of various allergens from different ingredients handled in our kitchen, including but
not limited to crustaceans, wheat, eggs, and dairy.



