DUS@S BREAKFAST

7:00 - 10:00 [CLOSE 10:30]

RESTAURANT

Please choose your favorite meal from the following options. All menus are served with drink.
TREILEFHADERBLELSEVZEN,, ETOAZ2—(TEYMY IR DNTEYET

No outside food or drink allowed. / BRBYID HHFHIAH T RELFESLY

¥3,300
Kids ¥1,600

Japanese Breakfast Rice, Miso Soup, Grilled Fish, Japanese Omelette,
MER Assorted Japanese Sides, Pickled Vegetables
CfR KRt B BEREF X E
allergies ; wheat, egg, dairy / /N -5- 2L

Western Breakfast Bread (Butter & Jam), Soup, Pork Sausage, Bacon, Egg Dishes,
H*EHE Ratatouille, Assorted Sides
Ny R—=T Y—t—L R—av FHE S8y FHEE
allergies ; wheat, egg, dairy / /N -5- 2L

Vegetable Breakfast Bread (Olive Qil & Jam), Soup, Ratatouille, Carrot Rapé, Bean Salad,
RUHE Marinated Cabbage, Assorted Warm Vegetables

Ny Z—=7 FErM2 FrOYRIR EYSH

FeRYTYR BEFE

allergies ; wheat / IN&

Please select one SET DRINK from the menu below.
SET DRINK YRR OETERENADIDERULESLY,

Coffee (HOT/ICED ) Orange Juice

a—k— FLooPa—2x

Grapefruit Juice

. JL—IN—YPa1—R
Organic Earl Grey ( HOT / ICED )

F—H=wo7—ILT LA .
Tomato Juice

b1 —X
Green Tea Milk (HOT / COLD )
RIZE 42

All prices include tax / Alert your server about allergies / £ TOfi& (EFIAAHTT | FUILF—EHEHEEDHIERAFZYITAFHLDIFIZEN



OUSES

RESTAURANT

Please choose your favorite meal from the following options. All menus are served with drink.

BREAKFAST

7:00 - 10:00 [CLOSE 10:30]

EMUTIETFERFEERNE R, TR REEAR R,

No ouftside food or drink allowed. / RA[4V i B BiH#[E

¥3,300

*RBR125 LIFHIJLE Kids ¥1,600

Japanese Breakfast Rice, Miso Soup, Grilled Fish, Japanese Omelette,

AxXRE Assorted Japanese Sides, Pickled Vegetables
KR, BRI, Ea, BRXEER. BRX/DE, BX
allergies ; wheat, egg, dairy / TBUR :/hE.IBE., 1

Western Breakfast Bread (Butter & Jam), Soup, Pork Sausage, Bacon, Egg Dishes,

AXREE Ratatouille, Assorted Sides, Fruits

EE (RHERE). 7. BAETH. B OEHE, BRRE, BXDIE, KR

allergies ; wheat, egg, dairy / iF8UR: /INE JEE, 41

Vegetable Breakfast Bread (Vegan Butter & Jam), Soup, Ratatouille, Carrot Rapé, Bean Salad,
ERBEE Marinated Cabbage, Assorfed Warm Vegetables, Fruits

ES(EREBERE) . 5. BERXG. EZXEE b2, ZDHL,
BHLE, BEE. KR
allergies ; wheat / IS8R : /hE

SET DRINK

Coffee (HOT /ICED )
MO (34 / oK)

Organic Earl Grey ( HOT / ICED )
BHEERZE G K

Green Tea

2
RUR

Please select one SET DRINK from the menu below.

HEFEUAT—MHEERN

Orange Juice

st

Grapefruit Juice
ik i Pa

Tomato Juice
Ehnt

Milk ( HOT / COLD )
14 (38 1 9K)

All prices include tax / Alert your server about allergies / BIF XS E | FREMEHET NMEGMELEY T8, BHEHNRSA.



QDUS@S DRINK

7:00-10:30 L.O.10:00

RESTAURANT

COFFEE ALCOHOL
Roasted by Little Darling COFFEE ROASTERS

Coffee (HOT /ICED)) ¥ 780 Champagne ¥ 1,800
O—k— DA VAN
Café Latte (HOT / ICED ) ¥ 850 White Wine ¥ 800
DT TST allergies : dairy / 2 B4y
Espresso ¥ 730 Red Wine ¥ 800
IRTLvY wIAY
Orange Wine ¥ 800
ALooI4Y
BLACK TEA / HERBAL TEA Asahi Super Dry ¥ 900

THE RZ—/R—K54

Organic Earl Grey ( HOT / ICED ) ¥ 780
F—H=voT7—NTILA

Organic Darjeeling ¥ 780
A—H=yoF—Sys

Organic Chamomile ¥ 850
T—H=wIhEI—IL

All prices include tax / Alert your server about allergies / £ TOfi& (EFIAAHTT | FUILF—EHEHEEDHIERAFZYITAFHLDIFIZEN



QDUS@S LUNCH  11:30am - 2:30am

RESTAURANT

AMUSE + APPETIZER + BREAD + MAIN CHOOSE + DESSERT CHOOSE + COFFEE / TEA
FEIa—RX+HIE+ /1N + AMUHEEB+ TH—k+ a—b—§ %

MAIN DISH ° - ¥4,180

Fish Today's Fish, Kale (wheat, dairy )
AHDOA —I (1ME-3)

Risotto Spinach, Soft Roe ( dairy)
F5SNAE BF (%)

Pork Pork, Gratin ( dairy )

ERBEE AHER F55 (1) Lasagna Eggplant, Bolognese, Tomato

¥ ROR—E F3bh
(wheat, egg, dairy / /N&-BR-%)
Beef Beef (dairy )
[+¥2750] REAREE HHF ()

DESSERT °

Spécialité Gray Black Sesame Meringue, Strawberry Ice Cream, Pistachio Mousse ( egg, dairy ) + ¥ 880
Sl— BIFEALUE AFIFTAR ERFFAL—R(HE-3L)

Seasonal Mont Blanc Cake Coffee Meringue ( wheat.egg, dairy ) + ¥ 550
EVISY a—k—ALVH (INE-BR-E)

Okusawa Roll Cake ( wheat,egg, dairy )
BRO—)L (/E-5-5)

Hojicha Créme Brulee (egg, dairy )
FSLHEDIL—LTYaL (5F-2)

Kids Menu o

Kids Plate ( wheat, egg, dairy ) ¥ ,]OO
FIXTL—b PEEUTOREHOEAA=2—(NE-5-7)

Sausage / Chicken Rice / Quiche / French fries / Fried egg / Seasonal Vegetable / Soup
Dessert / Juice ( Orange or Apple )

Y—t—D ) FXUSAR] Fvial I5ARRT B EHEE BHE/ R—T

TH—b a1—R (ALOPFERLETYII)

< LINE@ - RZEZZFFH > XADBSHMS[ 10%OFF)

Visit us 3 fimes and get 1 drink for free / Lunch ticket worth ¥3,000 for 5 visits
BEDITRIETIFYVYY—ER [ SBIZ5EDIRIET¥3,00005Fr—RoTLEUH

REZFESELTE-ABKR—ERYDFATY [V RUVBEEERFYINTRRFEZEN [ —EREQHRATA [ KEHEOEISIRA

Please understand that your table is available for 120 minutes / All prices include tax / Alert your server about allergies
BEIF 1200 FNESETWNEZEET [ 2 TOMEIEFRAATYT | FULF—ZEEBHEDHIERZYIAEBEHLDIFIZEN




QDUS@S LUNCH  11:30am - 2:30am

RESTAURANT

AMUSE + APPETIZER + BREAD + MAIN CHOOSE + DESSERT CHOOSE + COFFEE / TEA
FEIa—RX+HIE+ /1N + AMUHEEB+ TH—k+ a—b—§ %

MAIN DISH ° ° ¥ 4,180
Fish Today's Fish, Kale (wheat, dairy ) Risotto Mushroom, Salmon ( dairy )
AHDAE —IL (hE-5) H OME (1)
Pork Pork, Gratin ( dairy )
ERBEE AHER F55 (1) Lasagna Eggplant, Bolognese, Tomato

WmF REr—E beb
(wheat, egg, dairy / INE-BR-3L)
Beef Beef ( dairy )
[+¥2750] BEAREE HhdE (3)

DESSERT °

Spécialité Gray Black Sesame Meringue, Strawberry Ice Cream, Pistachio Mousse ( egg, dairy ) + ¥ 880
Sl— BIFEALUE AFIFTAR ERFFAL—R(HE-3L)

Seasonal Mont Blanc Cake Coffee Meringue ( wheat.egg, dairy ) + ¥ 550
EVISY a—k—ALVH (INE-BR-E)

Seasonal Chocolate Soufflé Berry Sauce ( unum,anun,unnn) + ¥ 550
F3aL—rRATL AY—Y—ZX (um-mm'm)

Hojicha Créme Brulee (egg, dairy )
F5CHEDIL—LT L (m-3)

Kids Menu o

Kids Plate ( wheat, egg, dairy ) ¥ ,]OO
FIXTL—b PEEUTOREHOEAA=2—(NE-5-7)

Sausage / Chicken Rice / Quiche / French fries / Fried egg / Seasonal Vegetable / Soup
Dessert / Juice ( Orange or Apple )

Y—t—D ) FXUSAR] Fvial I5ARRT B EHEE BHE/ R—T

TH—b a1—R (ALOPFERLETYII)

< LINE@ - RZEZZFFH > XADBSHMS[ 10%OFF)

Visit us 3 fimes and get 1 drink for free / Lunch ticket worth ¥3,000 for 5 visits
BEDITRIETIFYVYY—ER [ SBIZ5EDIRIET¥3,00005Fr—RoTLEUH

REZFESELTE-ABKR—ERYDFATY [V RUVBEEERFYINTRRFEZEN [ —EREQHRATA [ KEHEOEISIRA

Please understand that your table is available for 20 minutes / All prices include tax / Alert your server about allergies
BREIFIODHNESETWNEZEET | 2TOMEIETRAATY [ FUILF—ZHHFEDHIFRZYITAEEHLDIFLIZEL




Opuses

RESTAURANT

Dessert

TEA TIME

14:30 - 17:30 L.O.

Gray Black Sesame Meringue, Strawberry Ice Cream, Pistachio Mousse ( Allergies: egg, dairy )
JlL— BIATALLY 4FITOFTAR EREFADL—R( TLIILE— B3

Carrot & Cheese Tart ( Allergies: wheat, egg, dairy )
A8LTAT—2a0FILh (FLAFE—NE-B-3)

Mont Blanc Coffee Meringue ( wheat, egg, dairy )

ELTTY a—t—ALVH (INE-BR-EL)

. Please select one set drink from the menu below
Set Drink YRS HETRAS TOBRUCEEN

COFFEE
Roasted by Little Darling COFFEE ROASTERS

BLACK TEA

HERBAL TEA

JAPANESE TEA

Coffee
O—kE—[HOT/ICED ]

Café Latte ( Allergies: dairy )
NI TST [HOT/ICED J( FLLEX—:5)

Espresso
IRTLyY

Organic Earl Grey
F—HZwHF7—ILT LA [HOT/ICED]

Organic Darjeeling
F—H=vo8—2)y

Organic Chamomile
A—H=wHPHEI—IL [HOT/ICED ]

Hibiscus & Pink Porcelain Lily
NAERNR & Ak

Hibiscus, Pink Porcelain Lily, Lemongrass, Turmeric, Stevia

Green Tea

Roasted Green Tea
BEE

+ ¥550

All prices include tax / Alert your server about allergies
LTOMEIEFAHTT | FULX—EEHEDHIERZYIABELDIFZEN



QDUS@S TEA TIME

RESTAURANT
14:30 - 17:30 L.O.

Appetizers

Pickles ( Allergies: wheat ) ¥990
EYILR (FLLE—ng)

Leaf Salad ( Allergies: wheat ) ¥990
J=THS5 (FLLE—nE)

French Fries ( Allergies: wheat, dairy ) ¥990
FLUFI54 (FLis—ung-d)

Truffle French Fries ( Allergies: wheat, dairy ) ¥1.100
MIaTOLUFIT54 (7Lsx—phE-d)

Assorted Appetizers ( Allergies: wheat, egg, dairy ) ¥2,640
AIRBYEDHE (FLix—mE-3-3)

Small Bites

Black Truffle Potato Chips ¥550
RF+FYTR BMJ2TRAK

Smoked Nuts ( Allergies: peanuts ) ¥550
BRI (FLLX—ETEE)

< LINE@ - RERZTHE >

Visit us 3 fimes and get 1 drink for free / Lunch ticket worth ¥3,000 for 5 visits
BEDITHIETIRYL Y —ER [ SHIZ5EDTKIETY¥3,0000L DSV FFrybTLEUH

J—RUBEERFYINREREEN [y —EREDHFHRTRA [ KEHEDESIFRA

All prices include tax / Alert your server about allergies
LTOMEIEFAHTT | FULX—EEHEDHIERZYIABELDIFZEN




Afternoon Tea Set

SWEETS

Bamboo Charcoal Gray Macaron
HROTL—2hA

Chocolate Brownie
FaaL—rISH=——

Fruits & Matcha Japanese-Style Confectionary
TIL—VERFDHAHD

Florentin
Jao 43y

Fruits Tart
FHDITIL—YE)LE

Caramel Mousse, Meringue
FvSAIL—REAL VY

SAVORY

Vegetable Mousse & Pecorino Cheese Tart
ROFAT IV L—RERD)—/F—XDZILE

Smoked Salmon & Caviar
RAE—OH—F X VET

Pate de Canpagne
INTRhoN—=a

SIDE PLATE

Scone & Mascarpone, Confiture
A=Y & YRAIR—R-AVT4F21—)L

SPECIALITE

Gray
JgL—



Dl’iﬂk LiST w/ Afternoon Tea Set

JAPANESE TEA

fromm NAKAMURA TEA LIFE STORE

Green Tea
RIZ

Brown Rice Tea
B2 -3

Roasted Green Tea
E3]08-3

BLACK TEA

Organic Earl Grey
F—H=vY F—ILTLA(HOT/ICED)

Organic Darjeeling
A—H=yy F—1Y2(HOT)

HERBAL TEA

Organic Chamomile
A—H=vH HEI—IL(HOT/ICED)

COFFEE

Roasted by Little Darling COFFEE ROASTERS

COFFEE
J—E— (HOT / ICED )



Opuses

RESTAURANT

APPETIZERS

APPETIZERS

Pickles [ wheat ]
B2 ILR [/hFE]

Leaf Salad [ wheat ]
D—TH% 2 K [/hE)

Pate de Campagne [ wheat, egg, dairy ]
RF R A== (x4

Marinated Salmon
H—FELDOTY X%

Horse Meat Tartare [ wheat, egg, dairy ]

BERDRILZIL [NE 509

French Fries [ wheat, dairy ]
TLrF 754 (&AL

Small Fish Fritters [ wheat ]
BAXDT U v k[

Seafood Platter [ shrimp, crab, wheat, egg, dairy ]
=T —=RT T v ER—[A0 pIc

Oven-baked Clam
BoF— T s

Seasonal Royale [ egg, dairy ]
FEHOOT A YL [5-5]

Seasonal Seafood Appetizer
FHIDBERFIX

Seasonal Vegetable Appetizer
FH OB AR

Assorted Appetizers [ wheat, egg, dairy ]

BTSN Bt (-0 - )

¥990

¥990

¥1,870

¥2,200

¥2,310

¥990

¥1,870

for2/ ¥7.810

SNE IR AL

2pcs / ¥1,650

¥1,870

ask

ask

¥3,300

DINNER

SOuUP

LASAGNA O
RISOTTO O
BREAD

& SIDES

Recommended menu mark.

Onion Gratin Soup [ wheat, egg, dairy ] ¥2,200
FZALT TR AT [hFE AL

Vegetable Potage [ dairy |
BEORE—2 4 (4]

Lasagna [ wheat, egg, dairy ]
SH=7 1% 93]

TKG Risotto [ wheat, egg, dairy ]
TKGYU V' bz

Focaccia [ wheat ]
TH By F v [hE]

Baguette
At

Ciabatta
F oy /R

Olive
AU—=7

Cheese Platter [ dairy ]
F—REHNEDE (L)

YEODRETITHAZ2—<—7

All prices include tax. / Alert your server about allergies.
2TOMBEBALTY / TLALF—Z2EFEDHERR Yy I~EBLOFLEW

¥1,210

¥2,420

¥1,980

Truffe bV =7 / + ¥2,200

2pcs / ¥ 660

2pcs / ¥660

2pcs / ¥ 660

¥880

¥1,100 ~

MAIN /
VIANDES

MAIN /
POISSONS

MAIN /
VEGETABLES

O

Duck Confit
o7y

Roasted Duck [ wheat, egg, dairy ]
BERID O — X b [ - 50 9]

Roasted Lamb [ wheat, dairy ]
FFEDO—R N [hxE-9]

Roasted Pork [ dairy ]
RAOO—2 b [3]

Roasted Beef [ egq. dairy ]
ARODO—X | [5-%]

Braised Beef [ egg, dairy ]
HFRDEIRS (50 4L)

Cassoulet [ wheat, egg, dairy ]
HAL [ NE -5

Bouillabaisse [ shrimp, crab, wheat, egg, dairy ]
TA X NR—R[ A0 Al /-0 -9)

¥3,300

¥ 7,810

¥7,810

¥ 4,290

¥9,780

¥ 4,620

¥ 4,840

¥8,140

Lobster &% / + ¥ 5,500

Seasonal Seafood Dish
BEE LD ZEHOBAE

Oven Baked Vegetables [ wheat ]
EREEHXR (£

ask

¥3,080



About “Opuses”

The main is “Modern seafood grill” which cooks seafood and vegetables from all
over Japan in a special kiln. By interwoven Japanese modern times of essence,
we offer artistic menu like artwork.

AAvIE BAZBMA LMY FLERNPHRE, FRETHET L =4

=T —= K27

COURSE

Ly o BRI SERHAT v XEBHIZIE TN
ET. 7T MERD L) REWMH R A =2 —% TRV LES

Standard Course ¥10,780 Casual Course ¥7.480
AR X —F3—2R AL aFILI—2R

Amuse Amuse

73Iai—X 73Ia—X

Appetizer Appetizer

IS LIES

Appetizer Appetizer

Seafood Sish Meat Dish

BrE POIE

Meat Dish Dessert

AR FHF— b

Risotto

TKG

Dessert

FH— b

Petits Fours

NEF
PAIRING LR —RICEDBETIRT IV /L THEL BN T

Wine Pairing ¥ 3,500~

TA RT3~

Non-Alcohol Pairing

¥2,800~

ST I D —ILRT Y 2 (3R~ )

DESSERT

Hojicha Cream Brulee [ egg, dairy ]
EFHYLEDIL—LTY 2L [5-5]

Chocolate Soufflé [ wheat, egg, dairy |
F3OL—RRTL [IE-5-9]

Carrot & Cheese Tart [ wheat, egg, dairy ]
ANBETOT—CaDRL (x5 9]

Gray [ egg, dairy ]

Black Sesame Meringue, Strawberry lce Cream, Pistachio Mousse

ZL— 151

BOxALYS AFITOTAR ERXFADAL—R

Seasonal Dessert
FEOFHF— b

https://www.instagram.com/opuses_ginza

https://lin.ee/Rcl919m

¥1,540

¥1,760

¥1,760

¥1,760

ask

Opuses

RESTAURANT

DINNER MENU

THE ROYAL PARK CANVAS - GINZA 8 14F



QDUS@S CASUAL COURSE

RESTAURANT

Sakura Shurimp
T

Aluterus Monoceros
A VAVAS-

Squid
THIVAH

Mushroom, Milt
E BF
Pork
E 3K

[ + ¥ 1,500 ]
TKG
TKG

Gray
JL—

Coffee / Tea
O—k— /iR

Wine Pairing Non-Alcohol Pairing
TARTY T U TNA—NARTY T
[ + ¥ 3,800~ ] [ + ¥ 2,000~ ]



(ODUSES  sranoamo corse

RESTAURANT

Sakura Shrimp
T

Salmon
-

Horse Meat

Butterfish
IREA

Mushroom

Er

H

Sea Bream
=y

Duck
VNN il Pl

TKG, Whitebait
TKG L 57

Gray
JL—

Petits Fours
INEEF

Coffee / Tea
a—b— /HIZ

Wine Pairing Non-Alcohol Pairing
TART7 YT U TNIA—NRTY S
[+ ¥ 7,000~ ] [ + ¥ 4,000~ ]



PREMIUM COURSE

Sakura Shrimp
T e

Salmon
H—x>

Crab
7

Greater Amberjack
A RF

Butterfish
TREA

Kale, Scallop
o—I I

Red Bream
B8

Beef
Hr4

TKG
TKG

Gray
JL—

Petits Fours
NEEF

Coffee / Tea
aO—k— /HIFE

Opuses

RESTAURANT
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