IN-ROOM DINING SEASONAL RECOMMENDATIONS
AIVNV—FA=VT FHOBTTHOA=2— 11:00 a.m. - 10:00 p.m.

ALV TavIaEHRV TSIV

qj— —7 & 9 —7 Surf & Turf Please choose one or the other Main Plate.
DUFOERBEDERDVEVALETTOHD. PHERELY MX=Za1—TY, BWROIVVIL /I BEFO—-RRT—F
WEODI UL (BOE)PEEFO—RRT—F. FLEBEXBOMES (LosE)  Grilled fish & Japanese Beef steak ¥9,130
DALY Ty yat INSBEI—RTIL. A=, 7Lyvazll—veeElc @ADL | EXBEOREES
BEELHFVERITET, Grilled fish & Grilled Chicken ¥7,150

AL

b AR S 2F I Bl iccorzsgirasd e

Steamed Sakuradai (Cherry Sea Bream) Sakura Shrimp Tempura Udon

and Spring Vegetables in Hot Pot & Grilled Eel on Rice

oz, RUL»SEOMICHAITTIHRELE LR, FOFnNzEF3HIEONEHITSIEAL
EHOHXREL>RUVBLEANBZAILY—RB—RTT. AL elevFFoFAVELEYMILTZHELE L,
RUBEFZDFTHERELHZFLSLET W, BRCALITOBRLFVERTET,

¥4,620 ¥5,940



E TVAZIVTNREY /f 'H-‘" Crystal Appetizer ( High-Tea Style Appetizer )

EHOANPEMEFERLULHNSBEDTRIAT—23BDRY Y RRIMITIHEWVWZLELE,
BHWERBRIIE—RBCERLHFLILTV,
#BHERRTIA—VTT, REREBLHBTHEENTSVET, ¥4,950

12HRAECHBERET., Y v7FTHEHAVELESRETV,
¥TL—MBUADETOCARERYET ¥2,750

IV DTLES D,
A 2 DA TSR JOTINA=IWRN=0)2T 74>
Glass Champagne 2,970 yen Glass Non-Alcohol Sparkling Wine ¥1,430

=25 T4 TV LENVT - ZZAIN—Y T T Yoy b
Nicolas Feuillatte Réserve Exclusive Brut

235 - 747y MOEBITIN—SRIVE3ERM. TLHY NTERBHEDWCAEA>TWVET,
BEVEE, FRERBORNHISREETEBELEZI 1 7OKDVTT, Bottle ¥16,500

=25 -747vh ¥ 77—AF TNh—24 7 “SAKURA”
Nicolas Feuillatte Rosé 1st Bloom of “SAKURA”

BOEUSE2RBhE3EVI/0EEVWHEDARZ OE - v /N—21, FAR—,
A FIARERRREODEFVAERLEUDHET ., 7I)L—F « —THMALOH L VBRDU, Bottle ¥19,800

Robert Mondavi Winery Selection / B/N—F-EXF 54T F 1 — A nere wines willbe eisbl for als sarng Mareh 16

ON— YT T4 TLF Y —
X IV F A&

ON— BV F T 4-T4FY — ON—F-EYFT4-TLFY) —
AL 7 A F—=7 74N

Anpua— ANVEY =T 4 =37
Robert Mondavi Winery Robert Mondavi Winery

Robert Mondavi Winery
Rum Barrel-aged Oakville

Chardonnay

Merlot Cabernet Sauvignon
RUEFTPT7 Ly 2 aiatko TAVETRELIETA Y &S LG BITZEDHB%DL., EHE &RV
LOSBREFZRDIIZ VIR THHELET71>2T LY RLE R EE/EEDEERNG—Z.
SHIRRDTATE, FLLURITILDTA >, T4ZyvaltlEIS v IRy K=

ZLBHEROIZ -V BREAKN

DANA Y —SERLENFT,

KRG —AKTYT,

Full Bottle ¥23,100 Full Bottle ¥13,200 Full Bottle ¥42,900

Cocktail / Non Alcoholic Cocktail #2750V 2 T7NhaA—)ho T

0—ZX&N1) —
Rose and Berry

WY FTANLE—N
YUZU Citrus Highball

( Yuzu syrup, Whisky, Soda)

WAESAKE S 7
Matcha latte with Sake

(Japanese Sake, Matcha syrup, Milk ) ( Vodka, Strawberry syrup,

Lemon juice, Cassis Liqueur,Rose syrup )

AFIEEOHDLCERNES.
DAY AR=ZDT7O=-XHIFIL
TY,

DFPLEVORKEEN L.
BELCEADELTL.
oV ELTENAR-ILTT,

BARBEHER. S3HIDOIIY T,
PELVEbVLDOAY FILICHEET
FLL.

¥2,035
Non-Alcohol ¥1 ,8 70

¥2,530
Non-Alcohol ¥2,3 10

¥2,530
Non-Alcohol ¥2,31 0

CEAXBAVIN—LT A VI FTHEFELLETV, Please call In-Room Dining to order.

BHOAANKRCE ST AZ2—DEBELBIZGAENTSVET, ATy IS ZHHSE TV ERFEFTOT, FHITELIETVEL,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

e RNFHEBMMNZIENTHVET, FIET—EZARZMESETCVWEEEFET., BERHIVESENROBMTLILF— BUATE. BEFRHF. HEIVERALOEHALHIEMICOVT,
UL 2RSSV TRHBTIREBORMBCOVWTOZHB IRy IABEZIRLITEST WV,

- All menu prices are include consumption tax. Separately subject to service charge.
Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have.



IN-ROOM DINING SPECIALITIES
AVNV—EFA=0T BT TOMEA=2— 11:00-22:00

BRI —AD AT —% BEASAL REAT AT —F LA —VilE SBETIALIRCLAY BEASAN

(BRI O ) BEASAN (KT HOMH ) (WO )
Japanese Wagyu “Kobe Beef” Loin Japanese Wagyu Tenderloin Steak Fried Prawn & Pork Fillet Cutlet
in BENTO Box & Homard Lobster in BENTO Box in BENTO Box
BLLWEEEEZBZLLERELBFAROD AN-IBEOFRFERBEMFDT7 LA, BEITSA2RERELAY2RZRVED
HRESNDE THRF I Z. ZOFREBED AR ZEHHFEDEL=ZRALTOEHETYT., BreR)a—Llz>RUDEETT,
HMEOHNGLEETDRSZIREWVEETS HADBIBHEERENVBRE, F7—)L ASBERD—REICELDBIEEAZ1—TY.,
HROBETIHRELELE, 2BOV -2 BEDEKRZERCTRAETZE W,
EEBTHRDODVOELRZSELH LTV,

¥20,900 ¥13,750 ¥6,380

B 754 BEAYAL N BBl IKeLhy BHEAZA N Bl #1774 L A5 —% BEREAVAIL

Fried Prawn in BENTO Box Pork Fillet Cutlet in Bento Box Wagyu Tenderloin Steak in BENTO Box ¥8,580
AZUDIET 5%, FNIINY—RER Yoo LRRBROBCLAY3IHEsE Rl FETAT—F BEASL

PETHBULAULK SV, BFRENSK L#EIET. EBATOERTT. Domestic Beef Steak in BENTO Box  ¥6,930
AFTRESEBL LDV WL TET, R 2A—LEBIBAHSHEORENIRT —% & 200

V-REEBRTHEPHICEDETHEBLENILEZ W,
HERE MAF 74 LRT—F BERY ML) ORHFAA-—ITT.

¥4,180 ¥4,400

BLXBEOZIN BEAZAN (YN i o x BERASAN PR 77 10 B Assored Sushi 10 Pieces  ¥6,270

) i AN Y- BEE AOEH2ME, L X7IH,

Grilled Chicken “Shingendori” Spanish Mackerel Grilled ?\%S“?d% ‘15”:3' . S Wikt (), Ko

in BENTO Box with White Miso Paste in BENTO Box Snow Crab, Conger Eel, Salmon Ro, Ega ' '

“/“:L—:/—fj\')/\)l/:/—@{gﬁ%%%\ Ef‘ﬁuﬁiﬂg(:‘;ﬁ‘\bﬁU/\J’&@“bﬂ'fiﬁ”i&tﬁ 67 FFHI6E  Assorted Sushi 6 Pieces ¥4,400

BEUBOHILRHERELECIAELEL BEELTF. BREZDH D — M. BN H—F>, EEE AOBH2E EFAHE

1=, Tuna, Squid, Salmon, Boiled Prawns, Seasonal whitefish (x2), Egg

¥4,400 ¥3,960 EEOEARIECAELELRE.

TEX A VIN—LIAZ VT EFTHEELILTV, Please call In-Room Dining to order.
BMOGANKRE L T AZ1—HEEERBZZAEN T VET, RY Yy INSZHASE TV EREEFTOT. FHI TR LT VEY,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

o RRTHEMMNBFNTHVET. FIRY—EIARZNMESETVWEREEFT, BE/RHZVEEENROBY T LILF — BYRME,
BEFERF H2VEREALOBANBIEMCOVT HL AN TRHETZIHEBORMBCOVWTOZHB BRIy IABZRIIEZ L, @
- All menu prices are include consumption tax. Separately subject to service charge. INTE RCONT]NENTAL@

Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have. TOKYO BAY



IN-ROOM DINING SPECIALITIES
AYN—BFA=YT BT FTON—F—/H Y4y FA=2— 11:00-22:00

s

Uv“/—:x&mbn‘—ﬁ‘— p27v—2252C [ B.L.TF —ZN—H— $r4v—2%H2T

Rossini Style Hamburger with Truffle Sauce B.L.T Cheese Burger with Salsa Sauce
TATITZDER. BUENGR)1T7Y-2EELLEEULHET, N=TIU LIRX MY P ZKEDLZZ. EFDOHBIAZ1—,
PIUTY—ZIDERDERZSFISILITET.
¥6,050 Double Pate ¥5,610

Single Pate ¥3,960

50 REYENZESAF T T S o BN A aa 57 ERIEY SO e
American Clubhouse Sandwich Pork Cutlet Sandwich Steak Sandwich
EBFENMDODARDY U RAvF, FFUEHFXRD AETY 21—y —RR—UAVESvFI v+ —H—RLwvIriTEToEWNEBBLLE
HENRL. BFENSKAZTRILLEE LleFvRYEEHELE, M)WK ZAT—FF VR,
LEMNUWEEZEITET, A1 —LBERDHZERG—RTT, BRIEZDHZ—mMTY,

¥3,850 ¥3,630 ¥4,950

SET MENU

Ty MAZ2—%#ZAELELE.

AE—IV
MU 24
Small Green Salad
¥550
I AF VA Bl o5 nsitss
Mixed Sandwich Vegetable Sandwich AE—I
. . TZLyva7)—
B N\NL.F=XDI>TILEEKRDL, FHEARODSEHRERLHD. )
PELVOYRUTERELTESTIHTT, ALY —BHY KAy FTT, Small Fresh Fruit
¥770
¥3,300 ¥3,190
aj a—g.akha— ¥a, YyrIVx—xr—)v Coca Cola / Coca Cola Zero / Ginger Ale ¥1,265
RO RDBTT H Fyba—t— kv F4—(F—=IYV . 7—=NZVLA) Hot Coffee / Hot Tea (Darjeeling / Earl Grey) ¥1,760
Recommendation Beverage TGARTAL L/ TFAATAV Glass Red Wine / Glass White Wine ¥1,760
THeE =), yyRa—) Asahi Beer / Sapporo Beer ¥1,540
o RRITHEMINEENTEVET, FEY —ERREMESE TV ERETET, BEHKRH DV EEENZRORYT LILF— BRI,
BEFRRM. HIVERALOBENHZEMICOVT HL AN TRHETIREBORMBCOVTOZEB BRIy IABZRLIEZ L, @
- All menu prices are include consumption tax. Separately subject to service charge. INTERCONT]NENTAL@

Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have. TOKYO BAY



IN-ROOM DINING RECOMMENDED MENU
AVN—=EFA=VTBTTOTIZIZX—r74— 11:00 - 19:30

BOHNZELLRCE 7BOT I —LER P LA R — T RBICUENLHENEZHEI A/ — V2 TH
SADVELI RGO RT ROMKETILy Y20 HIHFMY AT EMLEOELER  FOBMLALLZS VR,

WHI X ATV T TR AT IIR— VT4 —
Strawberry & Cherry Blossom Spring Afternoon Tea

3HAH~5H7H °FH ¥6,050~ LT H# ¥7,150~

ANRTY¥IVT14v¥2 SAKURA Special Dish — Strawberry and Cherry Blossom Cheese Cake

AL = TR FTATVT ) TayH ATV AT T TV Sweets Strawberry Panna cotta / Strawberry and Cherry Blossom Mont Blanc
APAR) =Y 2T )V A=A/ INVTIV—2ha—) Strawberry Jewel Mousse / Cherry Blossom and Berry Swiss Roll
VAT RY =y rhuay Twin Berry Ddungcaron

AR — ANTDRY =TV 2 F)—YE—ADE2—V Savories Turnip Potage with Green Peas purée
ENREI) = 2F—ADF vy a Quiche Cream Cheese and Dry-cured Ham
AE—=IHP—FVEHFT =T =L2DTIT )V Smoked Salmon and Sour Cream Waffle
HBEDI TV Taboulé with Spring Vegetables
WFFhoN—=2 A FTDT 7LV Pité de Campagne with Strawberry

Aa—v TV=r/ whT Scones Plain / Strawberry

aAYT74Fa— WHhIVxh S TN=R)=Tx s S raTFyR ) =4 Confiture Strawberry jam / Blueberry jam / Clotted cream

I—t—FL A A—b— TRV F=IVTA— T =T LA Coffee-Tea Coffee / Espresso / Darjeeling Tea / Earl Grey
ATV a TV Tr— AT A=/ HEI-NTA— English Breakfast Tea / Chamomile Tea / Mint Tea
IVMTA= 0= AT NAC RN AT A= Fk A 1EIC % Rosehip Hibiscus Tea / Green Tea / Roasted Green Tea

BIA= 22— Add Menu

TIRY XISV ¥2,970 Glass Champagne ¥2,970

FIFR—VF4— IITNA—=NAIN=I) T ¥1,430 Glass Non-Alcoholic Sparkling ¥1,430
i T7IARET ¥990 Fried Potato ¥990

= TIARFFY ¥1,100 Fried Chicken ¥1,100

VHHTE R s ot oo ) e - By

TIARF X V&ET A=AV TTA ¥2,970 Fried Chicken & Potato, Onion ¥2,970

TAVHY T T NG ALy F ¥3,850 Clubhouse Sandwiches ¥3,850

BLT F—A)N—H— ¥3,960 BLT Cheese Burger with Salsa Sauce ¥3,960

TEX A VIN—LIAZ VT ETHEELILTV, Please call In-Room Dining to order.

BHOAANKRCE ST AZ2—DEELLBIZGAEN TS VET, ATy IS ZHHSTE TV ERFETOT, FHITELIETVEL,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

e RNFHEBMMNZIENTHVET, FIET—EZARZMESETCVWEEEFET., BERHIVESENROBMTLILF— BUATE. BEFRHF. HEIVERALOEHALHIEMICOVT,
YULZANSVTRHBITIHEBOERMBCOVTOIZHBERYy IAEERLLEZT Y,

- All menu prices are include consumption tax. Separately subject to service charge.
Please inform your server of any food allergies, food intolerances, or dietary requirements that you or any of your party may have.



IN-ROOM DINING TAKEOUT MENU

AVN—=EFA =T I)VBRITTETAITIMA= 2 —

VAN VCIFFFDTA 7T I A2 =% BRBICBMITVWALET, SAHBOBEFERB LEICTHHLIEZS Y,
BHLBOMOBRREANS -2 RICANTEBRBEVZLET,

11:00~19:00L.0.

S

Caesar Salad Eel on Rice

(Take Out) (Take Out)
FUYNR=AY DY —F =55 WIS 5 7%
¥1,650 ¥5,610

Pork Cutlet Sandwich

Clubhouse Sandwich

(Take Out) (Take Out)
TAVAY TG TING ALy F R=0AIH% Ly F
¥3,520 ¥3,300

Fried Shrimp BENTO Pork Cutlet BENTO

(Take Out) (Take Out)
&7 104 Kev s i
¥3,850 ¥4,180

11:00~17:00L.0O.

B.L.T Cheese Burger

Tandoori Chicken Burger

(Take Out) (Take Out)
BLTF — A /)N—J— FURY—FF U N—F—
¥3,630 ¥2,640

Mix Sandwich Vege Sandwich

(Take Out) (Take Out)
IVIAF YAy T RIZTNHF YLy F
¥2970 ¥2,970

Fish BENTO Grilled Chicken BENTO

(Take Out) (Take Out)
i PURIBEE Y BXREY
¥3,685 ¥4,015

KTEMFITTSD~0N RSB ZERBLE T, FRBBICHRIHNTEVETOTFHTEREETVEE,

Strawberry & Cherry Blossom Spring Afternoon Tea Box
WHhIxg ATN 7 7ayH AT I X - T4 —B0OX
¥4,070

e XRIFHERNSINTHEVEY. JIBY-—EXARZMESETVIIEERT,
¢ FEBRBIVIHENFKOBRMT LILF — BYAME. BEERM. H3VBIRELOEHAAD

HBEIBRMCODVT HL ANV TRHEIZREBORMBICOVTOIEB BRIy 7ABERLIEZTL,

¢ AZ1—RATRRICLIWVABHEECRBIBENTTVET, TTELLEZZ,

Strawberry & Cherry Blossom Spring Petit-four Box
WHIxE ATV YT Ty LT T 47 —)IVBOX
¥3,520

- All menu prices are include consumption tax. Separately subject to service charge.

- Please inform your server of any food allergies, food intolerances,or dietary requirements that you
or any of your party may have.

- Please note that our menu may change without notice, due to the availability of seasonal ingredients.



HA Japanese Sake

WSS MR KW R B & 8 =

DASSAI 23

I, / From Yamaguchi

REOFKRAGEEZES O IUHERE23%FTESLFRLE.
TUT—MEREDBVEREZRDEZKRDVW. ZLTILAV G
REZSEILET,

To create the ultimate Junmai Daiginjo sake,
Yamada-Nishiki rice is polished down to 23%. It offers
delicate floral aromas, a hint of honey on the palate,
and an elegant, lingering finish.

180ml ¥4,730 720ml ¥17,160

PR KW BE S TLF B3R Gold

Junmai Daiginjo Edo Kaijo Gold

HHAB / From Tokyo

AR5 LWIV EIND RE ENFH DR KIS,
RERE HFLEERA5% 1901 EEEA.
BURPHTEEZFVREDHZHRDVTY,

Crafted using top-grade Yamada Nishiki from Hyogo
Prefecture (polished to 45%) and 1901 yeast.
Delicately aromatic with a harmonious, well-rounded
taste.

720ml ¥13,200
BER}  Japanese Shochu

BE / FhEN

Maoh / Potato Shochu

eV B} / From Kagoshima
FREZNHPIMLETIR BEEEEH. 3PN BAKE
VELE>LRBERTCALCEZ ARSI OFOKERRTZIC
HIELVERDWOBE S EA>TVET,
SPLDBEEHOTRE I BFLVWIATOFERETY,

By increasing the koji ratio, "Maoh" offers a smooth
and refined drinking experience with a mellow flavor
and crisp finish, representing a new type of authentic
Satsuma-style imo shochu.

720ml ¥35,640

FAED AR/ Z2 BERY

One Hundred Years of Solitude / Barley Shochu

FWEYL / From Miyazaki
LRTRF—IPBADVSH-—DEVLH S,
BEREBONSTHFHMM T IIFyYPFRELVEDORAKZEN
RBCERUONET,

Elegant and bold, with aromas of oak and a subtle
hint of cigar.

This shochu is defined by its rich concentration and
smooth texture, offering layers of coconut and
toasted barley flavors.

720ml  ¥38,940

&
| WARGEHA
wE

| B

RECOMMENDED JAPANESE DRINK SELECTION
AIVNV—=FA=VT HROBTTOHRY

vV vav

HAZ Japanese Tea

MFLZE =T =7 T4—

Japanese Wakocha Organic Tea

B UL / From Shizuoka
BAOSECADELRBDARARBIANCASIE I ZHZERAL
REETYILF—LEDL,
BABIIN—VEFEEHMBEOHEENIRS EKRED L,
OtE714>DESCHEMLHFWERITET,

Made with "Benifuuki," a unique tea cultivar tailored to
Japan's climate, this tea offers a premium, silky flavor.
It pairs wonderfully with a variety of fruit-based dishes,
with low astringency, allowing you to enjoy it much like
a rosé wine.

500ml ¥4,290

BiZ *—FH=vr54i—

Japanese Sencha Organic Tea

B UL / From Shizuoka
TA—HURBEREARREADAICHEITHTY,
BHENDBARLEFRODOPUOMY JBEASVICHERL.REAET
BNLEERTEEDIBVEREBINEEREZSRLHFVWERETFET,

Recommended for those who prefer vegan dishes and
a natural lifestyle. Featuring the increasingly popular
"Tsuyuhikari" variety with its mild bitterness, this tea
offers a concentrated umami flavor that cannot be
achieved with traditional teapot-brewed tea.

500ml ¥4,290

A A% — Japanese Whisky

FHM 124E

Hakushu Aged 12 Years

INALEL / From Yamanashi

BUNI—DEBZIAROS VI LNEINTAZF—TEMI2EF 13 F
TRYUPNHDSRELCEZET. KDV RF -7 7V [CR<EBST IR
ITVWBTIYRTY,

Suntory's renowned Hakushu Aged 12 Years single malt
whisky has been cherished by whisky enthusiasts since
its debut and remains a beloved brand to this day.

700ml  ¥70,400

Mgl Japanese Plum Wine

T RiE I A AR

Kaga Umeshu (plum wine) Aged 5 Years

AE / From Ishikawa
RERBEBOEHEVIVTRMFOEZFOMEEEEZ SE-RER TR
MEEFELI BHH %G ER BRALSEIFTLHRDOVENTY
2ZLLAMTELRRVEKRIEVEROBUYTY.,

Kaga Umeshu, featuring a rich plum flavor and a clean
finish, has been aged for five years in a sake brewery.
Its profound aroma and well-balanced harmony of
sweetness, astringency, bitterness, and sourness are
gifts bestowed by time.

720ml ¥25,080

TEXRBAVIN—LI AT FTHEFELEETL), Please call In-Room Dining to order.

RREHANETT. AR T—ERRZBEHVELET . TATLAN IV T—IHEECRBIIENITVET,
All menu prices are subject to a service charge. wine and Vintages will be changed.



KENZO ESTATE

WINERY

o — ITATA ME. MREEBOHIIV NI A VOEMTHZHY T HIV=TMNFI\ - J 7 L—OHEES
ICMET AT AIIVER—R « T 7 L—WIEEE500m OILUBNC470HEEE OBt Z G L TWE T, LK

Bt O CHEMD ED 2 DIE, DITHA%EE, TOFONTDKH

SCl

\)74/

% 2018 SOI

IV =T AT A NHIDAIR=D VT T A,
V—yy4=3ar.-J7o5r, kI3

Bottle Full : ¥31,020

5 2017
EABDBBHHIERD VD ZAIS— T YT T A,
R

Bottle Full : ¥31,020

2 2019 S ll Z U

FERNTTIA—FIVEFODZIISN—T YT T A,
IR w o X)va, HN)VR e TT YV

Bottle Half : ¥23,950

s gzc
HIcE LI RRERND FSA T A A D,

IRy T Aja, ANk e TS5V

Bottle Half : ¥12,760

Full © ¥22,000

HEDOWD @QW

FEPNT, BHRENSEHY T D4,
V—yy4=ar -7, £3I3x

Bottle Half : ¥14,520
Full : ¥26,950

All menu prices are subject to consumption tax and 15% service charge. wine and Vintages will be changed.
RRIFHOARETY, Bg T—EAHNZEEHLET, 74 T7LP T VT —IDEEILGEDTENTEVET,

CABERNET FRANC

murasaki

ai

RDHRE R ZBATOSDTY .

s6h rindo

ILATY T, ARV F—T LR,

VaRaVIZE SERVESSy Ret= NS 9) 2= N

RNVRw T TF a0 Tz R, AN TS5V
Bottle Half : ¥22,600

Full : ¥37,345

- asuka

HRIVER - TS DEEIEREI,
VaEa V17 SERAS VD 9 A
Bottle Half : ¥25,520

Full : ¥44,990

s murasaki

EEIEEHEIEERZT BRIV R—T LR,
Xova, ANV V=T =T
RNURY T TF a0 TV R, ANV - TS5V

Bottle Half : ¥36,410
Full ® ¥65,230

5 dl
SRR BRI R 1 TR CTERR < BRE D4 o

Vo RaVIZ SERVESy R dt= NS 9] = §
RN T TF 4 TV R, AXRNLR s TT

Bottle Half : ¥36,410
Full : ¥65,230

2N

KIFOEZZ T CEDILDOHEZAY 1 2,
V—o4=ar .75, k3Igr

Bottle Half : ¥15,950




IN ROOM DINING

IN ROOM DINING JL— Lt —E A

24 hours 94 BEFFE
Please press the In Room Dining button KEEBEHN— LY —ERT Ty va
on your room telephone to order. Ry T
THEHIL EEVER,
B

B AEEEOEN D, FiO ZHRIIHOXFE L TUIBZIT TENRETOT
CTALESVWET L IBHENHL BT ET,

O BEFHLIAHZOELSLCIEIONEGHFELCE T L > P TOWRD
@ BELAROELDOT v T 4 2 TRLBIL~ORK Y 117

Fo, VX 2T —7a Tl IBHOBERNO DA VIV—LE A =2 7 TOZEILLSO

B DTV =2 EOBHEHLICELELTCUIAHICIHELTBY 30T
TTEATIVWETEIBBECHL EFET,

HETV—y b 1 FAT« Tr—0/TL—FBE/MMBLIZY

ULty b COA T TAE T R T TR =T F— /T A —F—
24 KRSy 45X 1,000 / 1 AERGEIN ¥500  (Bi4: - Y— 1t 2 kHA)

« Local origins
a—H N7 —FK

% Vegetarian
ROZYT A= a—

#% Contains pork
A=A =2 —

% Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest
that you or any of your party may have.
KEWT LA — L B ARMHEIC SN T
BEMD D WVTRHENRO B 7 LV — BWANE, BREESIE. H5WITRE EORIRH 5 BEWZONT,
A U N—BHA =2 T TRAT ZRELOFMBHZ DWW T O ZERIZA X v 7 ~BHa 7230

Domestically-produced Rice Only
LA =2 —ZfH L QW a ki e CEEKTY

All menu prices are tax included and subject to 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
FORITHEBA T ENTEY 3, R — 2R 1% MR S TR E9,

A= 2 — I AGRIUC X O NAPRER IR LBAN TS NE T, T TERFS,



1. THE AMERICAN BREAKFAST (available 24 hrs) ¥4,400
Small salad with Japanese dressing or French dressing
Your choice of juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
@ Two eggs any style with Bacon, Sausages, and Potatoes
. Scrambled, Poached, Boiled, Plain omelet, White omelet,
Sunny side up, or Over easy with Bacon, Sausages, Potatoes
You can also add side dish of your choice. +440
: Mushrooms, Beans, or Cherry tomato
Your choice of bakery : Croissant, Danish Pastries, Muffins or Toast
Coffee or Tea

TAVHBL Ty 77 AL (24 WERIIE)
=T BARO Ry v T EBROKEIW  IRELIZ 7 LT
BHADY 2 — A BEONL 720
PFLY, =TT N—Y k= b, Ty, BREEZEFATF TV
AN B A B BRDAZA LT, R—ay J—t—T RBF N ERZT
PRI TUTI R—=F R, RANVE, ALY (= F ALY ERFRTA ML LY)
HEREE (V=—WYA T v T EREFA—NRN—A—T—) Rz V==V KT EEHEIT
BHHRTHA FF 4 v 2 OBMEIE-THEY £ +440
vy Yall—Ah, E—2 X, FF LT
ravythy FHET=y v aXA N — w74 ERIE A b
a—b—F I

2. THE INTERCONTINENTAL BREAKFAST (available 24 hrs) 3,080
Your Choice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
Your Choice of Bakery: Croissant, Danish pastries, Muffins or Toast
Coffee or Tea
AUHE—ATFRUBNT Ly T Ty A B (24 W5 HI%ES)
BHHDY 2 — A BER S0
ALY =TT AN—=Y hw b, Ty BEEREI AT v T
ray vy FHT =y aXA M) — w7 4 ERITR—A B
a— b —F A

< 3. JAPANESE BREAKFAST 4,400
Grilled Fish, Egg Dish, Stewed Vegetables, Condiments, Fermented Soy Beans”"NATTO”,
Seaweed”NORI”, Steamed Rice, Miso Soup, Japanese Pickles, Fruit and Japanese Tea

T £
BEE L SRELER, EM. /R, WL MBS, MR BRIV Fowm. KET. BXK

4. DELUXE HEALHY BREAKFAST 5,500
Your Choice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
Healthy Juice,Salad, Eggs Benedict, Fruits, Yogurt
Coffee or Tea

T T I ANV —T Ly 77 A b
BHHBOY 2 — 22 BROI SV Loy =7 70— b~ b, Ty, BEEZEIAMTF TV
NNV a—A BTH Ty TRRXT 4 b TA—Y F—=T b
a—b—F A



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Rice Porridge “Uonuma Koshihikari “from Niigata Prefecture
RAFEa Ve ) OB ~3FEOEKR~RAD X0 | HEMAAY Lo 2, IRRINEX

Japanese-Style Rice Porridge withChicken and Seasonal Vegetables
1B & EROMEN ~3 DK~ R~2 X0 | HEMAY U 2, WRINEZ

Chinese-Style Rice Porridge with Abalone and KingCrab
bbb e ¥ Z N D X0E ., WEMAAY L Zikz

‘Whole Fruit
R—IL 7 ="
Banana
S

Seasonal Carved Fruits (Your Choice of One)
FHOH y b7 =Y (WTRPBERF I
Orange or Grapefruit

FLoY HoHWE JL—TT—>

Melon

Aay

Fruits Salad
TN—IHTFH

Your Choice of Cereals and Milk

VY TV

Cereals: Cornflakes, All Bran, Granola, Brown rice flakes

Milk: Whole milk, Soybean milk

A=V T L= FA=NT T T =T ZRTLV—F PRLEETETAERZT

Oatmeal Porridge with Hot Milk
F—=hrI—= Ry Ky FIVIIRR

Plain Yoghurt
FL—ra—7uhk

Yoghurt with Seasonal Fruits
FEIO 7 N—> A —T )L k

Pancakes with Strawberry, Whipped Cream and Maple Syrup
NRelr—% ARy =LKy T 7 V=5 A=TNnry iRz

Watflles with Strawberry, Whipped Cream and Maple Syrup
Ty 7 ARaXY—bRfy T 7YV —h A=y IRz

French Toast with Maple Syrup
TV F =AM A=T N E TR

Your Choiceof Assorted Bakeries (available 24 hrs) 3 pieces

Croissant, White Bread Roll, Danish Pastries,

Muffins, Chocolate Muffins, White Toast, Whole-Wheat Toast,

Served with Butter, Marmalade, Strawberry Jam, and Honey

Gluten-free bread 1s available on request. Please ask the In Room Dining staff.
R — RV I gy (24 WEREIRHIE)

ravyPr. V7 bha—)b, T2y aXA RN =X,

~7 4y, FaavwT 4y b=Ab, F=T4—bFb=AK

NE— v—=vLb—R A XY =Ty b EBELIRZT

INT T ) =D CHRLOSEARIIBR Y ICBIRT SN,

-3-

¥2,200

3,300

6,050

825

1,210

1,100

1,100

1,760

1,870

1,870

1,870



" 20.

- 21,

- 27.

28.

Two Eggs Cooked AnyStyle with Garnitures ~ (available 24 hrs)

Scrambled, Poached, Boiled, Plain omelet, White omelet,
Sunny side up, or Over easy with Bacon, Sausages, Potatoes

-You can also add side dish of your choice.
Mushrooms , Beans, Cherry Tomato

BOHOIEE 2 H) HFabt e o—fic (24 BFEXIL)

BHHDAZA N2 BEOR 2SN

AT TN, R—=F K, RANK, FLLY (FL—rF ALY EEEERYVA FELLY)
HEREE (V=—YA T v T ELFA = —T—)

R—ay, V—k—U KT FEIRZT

“BHHTETA FT 4 v 2aOBMbEK->TEY £7

vy Yall—Ah, E— X TF Lk

+495

+495

Two Eggs Omelet Your Choice of 6 Toppings with Garnitures

Ham, Mushroom, Tomatoes, Cheese, Vegetables or Potatoes

With Bacon,Sausages, Potatoes
S White Omelet also Available
-You can also add side dish of your choice.
Mushrooms , Beans, Cherry tomato

+495

B2 DA LV IZBEGFHD Sy B TR AT, (fFiFabi s 2

INA, vy al—A, hv b, F—X B{E K7 K

R—ay Y—t—Y KT FEHRZT
MRV FFLLY S THETEET

“BHHRTEYA FT 4 v v aDiBMbER>TEY £7

vy val—h BE—=2X TFh<h

. Steamed Hot Vegetable with Olive Oil Dressing

BB V) —TF ANV Ly Tz

. Morning GardenSalad

E—= VI H—TFT Y TE (FLy v T ERBEIRTEN)
Japanese, French or Thousand Island Dressing

fm, 7LV, YoFrTAL TR

. Steamed Rice

FA A

. Crispy Bacon (12 pieces)

7Y AE—~N—ar (124)

. Sausages (8 pieces)

V—t— (8A)
Ham (6 slices)
NI (6 5)

Today’s Potato
A AORT b

+495

2,200

2,310

1,100

1,100

990



APPETIZERS, SALADS AND SOUPS
i, 74, A—7

©29.

1 30.

31.

© 32.

33.

34.

35.

36.

37.

38.

39.

40.

Mixed Green Garden Salad with Your Choice of Dressing
SV IRT Y=L H—FUHFTH (FLy v 7R BROK E S
Japanese, French or Thousand Island dressing

mm, ZveF LTI
Caesar Salad
=T L
Seafood Marinade Salad
=7 =¥ U 32OV T ZHNLT
Vegetables Stick
RECHTIVAT 47
Smoked Salmon

AE—J H—F

Caviar Plate
FrETFL—}

Cheese Platter with Dried Fruits
F—RT T B — RTALTN—2 LTI

16 Multi Grain Rice with Roast Beef Salad / Nourish Bowl
+ARgRE TR P E—T DY T H

Chef’s Special Assorted Appetizers for Two
T TR — RN = (2 488H)

Seasonal Soup
ZERDOA—T

Consommé Soup
AV RARA=T

Minestrone Soup
IFXA bR —R AT

LIGHT MEAL
R

41.

42,

Crispy Fried Chicken with Fried Potato & Onion
JYAE—T T4 RFXL&KRT b, =477 4

Sausage & Chorizo
V—t—UeFal) VD I¥EYT—

¥2,200

2,750

3,025

2,750

2,860

13,200

3,630

3,630

4,620

1,815

2,420

1,815

2,970

3,630



ENTREE
AAVT 4y

43.

44.

45.

46.

47.

. 48.

49.

+ 50.

7 51,

7 52.

7 B3.

< 54.

7 55.

56.

Beef Hamburg Steak and Fried Egg (180g)
EIVFNUNRN—=T AT —F HEREEHRZ

Seasonal Fish
FHiOFE

Domestic Beef Loin Steak
EiEdf o —ARATF—F
Your Choice of Chaliapin or Mushroom Sauce
BHHDY = AZBEOLESV : vy VT E Y =AY vy v al—hY—2A

Domestic Tenderloin Steak
EFES7 4 VAT —F
Your Choice of Chaliapin or Mushroom Sauce
BUHHDY =25 BREOLEIV : Uy VT B Y —AXTI~v vy v a—Db Y —A

Japanese Wagyu Beef “ Kumamoto Akaushi ” Loin Steak with Truffle Sauce
REARRFE Fddbrton—2AA7—% M a7ZF2T BRr)a7y—2

Grilled Beef Outside SkirtSteak and Japanese Leek on Rice
with Miso Soup and Japanese Pickles
T I LER LRXFORENIT R Fomitx

Domestic Beef Steak in BENTO Box

with Steamed Rice, Miso Soup and Japanese Pickles
EHIEF AT —F% BEAX AL T, WEE, Fowftx

Wagyu Tenderloin Steak in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
M7 4 VAT —F% BEHAZ AL TR, R FHowiE

Japanese Wagyu Tenderloin Steak & Homard Lobster in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickle
BEMFAT =X e A~—VEE BEAX AL TR, KR, FomftE

Japanese Wagyu ‘Kobe Beel’ Loin in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickle
MEED—2ADRAT—% BEAX AL TR, W8 FoOmtE

Grilled Chicken “Shingendori” in BENTO Box
with Steamed Rice, Miso soup and Japanese pickles
BLEBOT IV BEAZ AN T, W, Fobih&

Spanish Mackerel Grilled with White Miso Paste in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
EOVREE BEAZ AN TR, WY FOWTE

Pork Fillet Cutlet in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
Ke vy BEAZAL T, R Fopftx

Fried Prawn in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
WET754 BEAXANL L EEH FoOWAx

¥3,630

3,740

7,480

10,230

13,750

20,900

4,400

3,960

4,400

4,180



SANDWICHES AND BURGER
PR 4o F ) A

57.

-m 58.

o 61.

" 62.

63.

Steak Sandwiches
KIBBBEA T =% KA v F

Clubhouse Sandwiches
TFRAYD I FTTANT R KA v F

. Vegetables Sandwiches

NG TN A v TF

. Mix Sandwiches

RV A RS T

Pork Cutlet Sandwiches

Kl B9 KA v F

B.L.T Cheese Hamburger with Salsa Sauce
B.L.T F—XANR—J— P NH% Y —R%FRZXT

Rossini Style Hamburger (Foie Gras & Beef Patty) with Truffle Sauce
0y —=AFANNR—T— FYaTV—R

All sandwiches and burgers served with pickles, French fries, and tomato ketchup.

Please ask the In Room Dining staff for any additional condiments.

YU R4y FENR=T—ITE, 7V F T4, IFFx v T EBMHTLET
ZOMOFHFEHZ > E L TL, AV IZkHRIESD

PASTA / CURRY
INAZ ) Ty b—

64.

65.

66.

Beef Curry
FIZIEFADE—T T L—

Hashed Beef
Ny Ta NE—7
Pasta Set
INZZE Y b
Pasta / Please choose your favorite pasta from below
: Pumpkin Tagliatelle alla Bolognese
: Penne with Seasonal Fish and Shrimps, Tomato Cream Sauce
Please choose your set menu

: Small Green Salad with Dressing Japnanese or French
: Today’s Soup (Please inquire the staff about details)
: Small Fresh Fruits +220

RAHE Y b
PNAZ % 1 FRBBRU 7230

CHELSR AN Z YT Ty LR R—P
D ELERAD NV R U — AR

Tty FA=ma—% L BROIZSND

AT NS Y =B THE Ry T ERBROESN R, 7L r T

ABOA—T (NFIEIBMAELEZEW)
CARE— LT Ly T2 T +220

¥4,950

3,850

3,190

3,300

3,630

3,960

6,050

3,630

3,740

3,190



[N

LN

[N

[N

[N

LN

[N

ALL DAY MENU
F—NTA A= a2—

Japnnese-Style Meal
e

67.

' 68.

69.

70.

71.

72.

73.

Assorted Sushi 6 Pieces 4,400
Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish (x2), and Egg
FE 6 B
i, A, Y—Fr, HfFE, WOASM2HE, T
WMTAMA—F—121:30 & 720 £9 (Last Order 21:30)

Assorted Sushi 10 Pieces 6,270
Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish (x2), Kohada
Snow Crab, Conger Eel, Salmon Roe, and Egg

#w 10 &
fili, A7, —Fr, BWEE, AOAFA2HE, 21372,
RIAHF=, T, WL b, EFft&
KT A PNA—Z—F21:30 £720 £ (Last Order 21:30)

Seafood “Chirashi Sushi” (Scattered Sushi with Seafood) 4,400
with Miso Soup and Japanese Pickles
HEED & L7

Japanese "UDON” Noodles served in a pot 3,190

SBEE O LA

Grilled Rice Balls “Onigirt” and Japanese “UDON” Noodles served in a pot 3,960
BEEXRIZEY - kx> LAty b

Grilled Eel on Rice Served with Miso Soup and Japanese Pickles 6,050

OIRE RN, BHOMTE

Roast Beef on Rice Served with Miso Soup and Japanese Pickles 4,400
m—A NE—TE BFIEH FOMME
%17:30-20:30 OEfE L 720 £97, (Available from 5:30 p.m. to 8:30 p.m)

DESSERT
FH— |

74,

75.

76.

77.

78.

Assorted Fruits 3,630
TN—VRED Gt

Cake (Strawberry Sponge Cake,Chocolate Cake,etc) 5507
=2 —% (Va—hkr—F-Faal—rr—Fid)

Please ask In Room Dining staff for today’s cake.

AADr—F R0 ICERRITZEN,

2 Scoops of Ice Cream or Sherbet 1,320
TARZ Y —hb vy —_y NEFE

Ice Cream: Vanilla, Chocolate, Green Tea Sherbet: Melon, Strawberry, “YUZU”

Blif#HZ 2 EBROTIWVW: TA R V=LA R"=F Faal—b, HE

Ty—_y b Anr AbuRY— i

Apple Pie with Vanilla Ice Cream 2,750
Ty TN ER=FT A R

Seasonal Dessert 2,750
FEOT Y — b



VEGETARIAN MENU
ROBYT A= a—

% 79. Mixed Green Garden Salad with Your Choice of Dressing ¥2,200
VIRV = =T % TH (RLy v ThEBREROIZEN)
Japanese, Olive Oil or Balsamic Vinegar

FE, AUV —TAF A, NP2

¢ 80. Cheese Platter with Dried Fruits 3,630
F—=RT Ty H— RIALTN—2 b T—FKIT

81. Vegetables Stick 2,750

RO TIVAT 4 7

¢ 82. Vegetables Sandwiches 3,190
RUH TR KA 9T

% 83. Vegetables Pasta 3,300
ROHTIVIRAH

% 84. Vegetables Fried Rice 3,300
RO TNTTA RKTAA

VEGAN MENU

E— oA =a—

¢ 85. Mixed Green Salad with Your Choice of Dressing 2,200
RV I AT Y=Y FH (FLy 7 EBRUOTZEW)

Japanese, Olive Oil or Balsamic Vinegar

MR, AV —=7F A, NP Ia

¢ 86. Minestrone Soup 1,815
IRAPR—RRA—=F

87. Red Kidney Beans Moong dal Vegan Curry 3,190
ROWATAED L THE =V T =T H—

88. Miso-Marinated Grilled Tofuwith Salad / Anytime Plate 2,530
HEOWREEE Y7 2T

89. Assorted Fruits 3,630
TN—VREY Gt

KIDS MENU
FyvARXA=Za—
A. Kids Plate 3,850
BrEkT L— K
B. Penne Tomato Cream 3,080
[l AU RN S
% C. Minestrone Soup 1,815
IRA =3
D. Fried Shrimp 1,650
T4
E. Fried Potato 990

774 R RT b



90. CHEF’S TABLE ¥8,800

-Today’s Assorted Appetizers
-Small Green Salad

Your Choice of Dressing:  Japanese or French
-Please Choose Your Favorite Dish

: Dish of Seasonal Fish

: Beef Hamburg Steak and Fried Egg

: Domestic Beef Loin Steak +2,750
Your Choice of Sauce: Chaliapin or Mushroom
: Domestic Beef Tenderloin Steak +5,500

Your Choice of Sauce: Chaliapin or Mushroom
-Assoted Fruits or Piece Cake
-Coftee or Tea

YT AT —T )b
A H ORI Y At
A= NI Y=Y TH (R 7 EBROK I AEZE 7 LT
A VB E 1 iR a0

FEHOBEZOADALA LT

TEIVTFAUN—T BEREETRZ

CEES T — A AT —F +2,750
BHHD Y —AEBROLES N vy U T EV YA E~v vy v a)l—LhY —A

TEEST 4 VAT —F +5,500

BIFHO ) =A% BRI IEZEV VU TEV YA IV vy vV al—LY—2R
STV R A —%

-a—b — £ TR

91. CHEERS SET For2 ¥12,100

- Today’s Assorted Appetizers
- Choose 2 Main Dishes
- Sparkring Wine/ Full Bottle

Please Choose 2 Main Dish

Caeser salad Marinated Seafood Salad
Sauteed Sausage & Chorizo Mixed Sandwich

Pork Cutlet Sandwich Beef Curry

Beef Hamburg Steak & Fried Egg Seasonal Fish

Domestic Beef Loin Steak +3,850

FTr—ty b 24

- R HORIEKY Gt
AT 4y a2l
S AR VT TIA ) TIVIR RV

TREVAAL T4 vy aZ 2 IBRERR SN

DA V=T = R U ROH T LT
V—t—kFalV— SV I AR vF

K=o BV R v F E—7h b=

I VFAUA—S BEREEIRZ AR Dt

Hpgtn—2 257 —%  +3,850

-10 -



© 92. Mixed Green Garden Salad with Your Choice of Dressing ¥2,200
IVIRT V= =T oY TH (RLy v ThERBROIZEN)
Japanese, French / fn|, 7 v+

% 93. Caesar Salad 2,860
D
94. Smoked Salmon 2,860
A P
95. Cheese Platter with Dried Fruits 3,630
F—RT T v H— RTATN—2 LTI
96. Secasonal Soup 1,815
ZFEIDA—T
97. Crispy Fried Chicken with Fried Potato & Onion 2,970
JIVAE—=T I RFXL&KRT b, A=A 754
7 98. Japanese Rolled Omelette 1,210
7ELEEN
Z 99. Rice Ball with Miso Soup and Japanese Pickles 1,760

BICEY 3FEL KM, FOWITE

% 100. Pork Cutlet Sandwiches 3,630
R—T VP KA v F

% 101. Clubhouse Sandwiches 3,850
TAVI T FTNANGAYF L R v F
102. Tortilla Roll 3,080
MVT 4=
103.Black Beef Curry 3,300
TTy I E—T I —
104. Hashed Beef 3,740
Ny Ya NE—7
105. Japanese "UDON” Noodles served in a pot 3,190
fMbEE o LA
% 106. Pumpkin Fettuccine alla Bolognese 3,080
NELRLAY 7z y hF—RDARrX—E
% 107. Mushroom Spaghetti with Soy Beans Cream Sauce 3,080
X/ apEHT V—LRRH
% 108. Assorted Fruits 3,630
T—Y R At
109. Cake 5507
B— R —%

Please ask In Room Dining staff for today’s cake.
AKAHDr—F2FZ 0 IZEHRTEEN,

-1 -



2% Please ask for further information regarding the prices of wine.

KUA VZEH LU TCHMIEPERIC R 2BNEHV ETOTRAY v 7IBRRIEIVER,

CHAMPAGNE & SPARKLING

xRy ) A= )T Full Bottle

120. Asti Spumante Italy —
TAT A AT T AZVT

121. Piper Heidsieck France 21,450
RA = 2RI TTUR

122. Moét et Chandon Brut Impérial France 20,900
EFTL T VYU RUTTUR

123. Veuve Clicquot Yellow Label Brut France 22,550
U= 73 fxu—FL TTUR

124. Dom Pérignon France 61,600
Fy RJ=gar 75 R

125. Louis Roederer Cristal France 86,900
A aF L= JYREL TT R

WHITE WINE

HYA > Full bottle

126. Sileni Chardonnay New Zealand 8,250
L= VYV RR 22— —F R

127. Chablis France 9,900
VXTIV TTUR

128. Cloudy Bay Sauvignon Blanc New Zealand 12,980
VST 4R =T g mFH TG ma—TU—F R

129. Newton Unfiltered Chardonnay USA 17,600
Za—h s TUTA4NE—R UYL RRT AV

RED WINE

RUA Full bottle

130. Sileni Pinot Noir New Zealand 8,250
VI—=t) )T ma—TU—F R

131. Bourgogne Pinot Noir France 9,900
TNIA—=a V) JT—) TTUR

132. Newton Unfiltered Cabernet Sauvignon USA 17,600
Za— S TUTANE = RNV =T =83 TRAVA

133. Castello Di Ama Haiku Italy 19,690
Hyxa F4 T AT A FZYT

134. Kenzo Estate Rindo USA 37,345

135.

136.

oY — ZAT— R TAUR

Hermitage Rouge Monier de la Sizeranne France 32,670
TAIH—Va p—Va F=x R T VATUR TTUA
Chiteau Margaux France 163,130

Ty h— w)Ad— TFTUR

-12 -

1/2 Bottle
4,290

12,980

12,650

14,300

1/2 bottle

6,380

1/2 bottle

6,380

22,600

Glass

Glass

1,760

2,200

2,970

Glass

1,760

2,200

2,970



JAPANESE SAKE {8

137.

138.

Dassai 180ml

WS RKRWGERE BB — 8=/
Hokusetsu  180ml

b= KWSEE YK35

BEER ©E—/1

139.

140.

141.

142.

143.

144.

Asahi

TH e

Sapporo

VR =

Suntory The Premium Malt’s
Yo hU—=FLITLELY
Corona

=iy n

Heineken

Y

All Free (Non-Alcohol)
F—=nT7V— (T a—L)

SHOCHU  Bef+

145. Shochu “SHIRANUI” distilled from wheat

146. Shochu “SEKITOBA” distilled from sweet potato

ZEPEE AHnK

TRERT RIS

WHISKY 7 A Zx%—

147.

148.

Chivas Regal 12y  45ml
=2 =TV 124

Suntory Yamazaki 12y 45ml
Yo b U — (L 12 4

COCKTAILS #77 v

149.

150.

151.

152.

153.

154.

155.

Gin Tonic
Ay

Moscow Mule
FTAIAI 22—/

Campari Orange or Grapefruit

HRYV ALY FF SL—T T =

Cassis Orange or Grapefruit

HUARAEFVLY FF S =TT —

Kir

F—/L

Kir Royal
F—uvA YL

Mimosa
TEY

¥4,730

3,410

1,540

1,540

1,650
1,650

1,430

1,760 / 200ml 5,280

1,760 / 200ml 5,280

2,420

3,960

1,870
1,870
1,980
1,980
2,090
2,970

2,970



SOFT DRINKS Y7 ~ KU 7

156.

157.

158.

159.

160.

161.

162.

163.

164.

165.

166.

167.

168.

Coca Cola
ad) a—7

Coca Cola Zero
ok a—7 ¥o

Ginger Ale
TV y—x— )b

Oolong Tea

v

Evian (Stll Water) 750ml
T T

San Pellegrino (Sparkling Water) 500ml

Py )

Perrier (Sparkling Water) 750ml

Ny

Duc de Montagne (Non-Alcohol Sparkling Wine) Full Bottle ¥6,600 / Glass
Tal e Ry T H—=a QrT7ra—L A=V TT1)

Pierre Zero Merlot(Non-Alcohol Red Wine) Full Bottle ¥6,600 / Glass
Po—)L - ¥r Ajlo— (Jr7ra—L FRIAY)

Pierre Zero Chardonnay(Non-Alcohol White Wine) Full Bottle ¥6,600 / Glass

Er—/)L e Yy RFR (rTra—L [AUAY)

Chilled Juice : Orange or Grapefruit
IN—= T a—AR :FLry FE =71 —>

Chilled Juice : Pineapple, Apple, Tomato, Vegetable or Cranberry
IN—=YVa—RA L F TN TyT N, bv b BE EiT 7700 —

Fresh Fruit Juice : Orange or Grapefruit
Tlyvad =Y TVa—R FLrY ERE ST =Y

COFFEE & TEA
Sk /AL

169.

170.

171.

172.

173.

174.

175.

176.

Pot of Coflee / Pot of Decalfeinated Coffee
Ay ha—e— /Ry b 7=V Ra—kb—

Iced Coffee / Iced Café Au Lait / Iced Tea
TARaAa—b— /| TAAAT=AV | TA AT 14—

Pot of Tea : Darjeeling, Earl Grey, or English Breakfast
Wy MLE H—=T Vo T=AT A, Ele@3A 7V yvad by s 77 A

Herb Tea (Chamomile)
N=T T 4 — (FEI—))

Green Tea
H A

Café Au Lait
BT A

Espresso
TRAT LY

Hot Chocolate or Iced Chocolate
Ay hFaalb— R ELEFETA AFaalb—F

- 14 -

¥1,265

1,265

1,265

1,265

1,540

1,265

1,430

1,430

1,430

1,210

1,210

2,200

1,760

1,540

1,760





