IN-ROOM DINING SEASONAL RECOMMENDATIONS
AVNV—EFTA=VT FHOBTTHOA= 21—

11:00 a.m. - 10:00 p.m.

FR—=NWVHEEDRIV EHFELHTA VYV —ABHAT

Pan-fried Homard Lobster with ‘Sakura’(Cherry Blossom) Sauce

DO ANy F 3

Sakura Sea Bream Carpaccio

BBz 3%Be. EMEeEHLEYSIHILTOAILNYFIT
CHEUELE. A=LULROEYINILTIO NDILFCIL A
KLy JeEBECHERELHFLILET W,

ERERUZAT—IBEOXFE, KVWEVICEBDIFAT1 Y
V-RE—HBLCHRELIFLLESTV, FY—ILEEFDIOv T E,
BRENGEFTFXETKDLATHERDH S —MTT. 7 480

¥3,300

FO—ADAF—% P 2T7ER Bhya7v-2 [ A—FTNEATF —FOARY Tl b

Beef Loin Steak and Sliced Truffles with Truffle Sauce

Appetizer and Beef Steak with Truffle Slices Special Set

FO-REXZAZANI2T7 N2 7V - ERLUERG— M.
FREDERZRETEZHNFCTYTIL—RTEXT,
SARERBNVETABHRET. RYy7ETERLAFZ N,

This menu will be served with breads or steamed rice.
Please feel free to ask the In Room Dining staff.

EES
b

Domestic Beef

¥7,480
¥13,530

Japanese Premium Beef "Akaushi"

CEXRBAVIN—LIAZVTETHERELLLEST LV,

SEOFERVADEE FO-IADRT—F - NJIATRAFARAFZ - 2R LHB
tyhEZHBLELE,
EEFOO-ZART—FFLRBERREHNFOMFEZIT—FHASERULLLEE,
FEFWEREWTWEFY—ILBEDORILE Z—HICVDHDBTLESH,
Assorted Appetizer, Beef Loin Steak and Sliced Truffle with Truffle Sauce

EE4%  Domestic Beef ¥9,130
HHME  Japanese Premium Beef "Akaushi” ¥14,630
+ET-LBEORTIL BTV -2 +¥3.800

+Pan-Fried Homard Lobster with White Wine Sauce

BHoxza—tEE8UFT.
This option menu is different from Menu Number 2.

Please call In-Room Dining to order.

BMOAANRKRICE ST AZ1—HEELBBHENTTVET, RYyIHSCHASETVEREEEITOT, FTHITALLTVEE,

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

CXTIHERNZTEINTHEVET, FIBY—ERREMESETVEEEXT,
CHEBRDHIVISENRORYTLILF— BURHYE. BEFRSE. HZ3VERELOBEANHIEMICOVT,
YLV TRBIZHEBORMBICOVWTDOZHEBRERY vy IAEBRIEZE L,

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

- If you have any food allergies or intolerance or dietary requirements, please do not hesitate to let us know.

INTERCONTINENTAL.

TOKYO BAY



IN-ROOM DINING SEASONAL RECOMMENDATIONS
AINV—=EFTA=VT FHOBTTOAZ 22—

Champagne / Sparkling Wine

=a5-747vbh 0¥ 77—AbF INV—4& +7 “SAKURA” Bottle ¥21,120
Nicolas Feuillatte Rosé 1st Bloom of “SAKURA”

MOTEUSERBDHLEZIECVOEBEVWHEDALZ O - v /N\—Z 1,

FGAR) = AFAREFRREDEFEVERCELDET,

IV —TFT 4 —THME O ZVERDLY,

FU)—=IAFAD i 2018/ TAYA v )— TAFL M TALFY— Bottle ¥31,020
KENZO ESTATE Sei 2018 / America, KENZO ESTATE \\'inm‘y
BAVTZANZTNFNNNL—OREREEEFERLE. YV —IRTFANTIDRAN=9I) T I42TY,
ENRREKERONLGHAFO. MALENEBLLBHENT,. V—JrZ3> - T30 DTHREEE R KR
[C5FHUET,

Red Wine

FRFEANT— Fa2RXARY YV HAR BV ) —HiT4F ) — Bottle ¥40,150
IWADAREHARA Merlot Cuvee Special / Japan, Suntory Shiojiri Winery

ARBR[BEOEERMRAEFHLL ALLREOBVEABRZEDIILO—2FALE—K. 740 H
RONBSZFIELTE. Lo WELEKRDVORBELEDOTYIT—2aDETIHTY,

VXM=V AI—NV S TFVA Bottle ¥29,590
Chateau Giscours / France

TSy IR)=PF—JF 1) —RBEREOTOIHELENZRILR—D1>,
ARELERBRIVIVUNEBROBIREREADI>T Y LBNFTIVRERESETFTVET,
FO-AQRAT—FBESANBLEOHEEZEELHLLIZTV,

White Wine

B VxR S HAR-FHREIAF) — Bottle ¥16,500

‘KIKUKA’ Chardonnay / Japan, KIKUKA Winery

POOMBOLELYERHONBENMFRDILSINGHKRDV,
BEONZSOLSBRVRENLHIV—KTT,
FREUVTROBKHABLOABEERBELHRITET,

IvvalV TX— AVV— TNVIL 7)a Fyb F=)v /753 A Bottle ¥38,500

Jean-Michel Gaunoux Meursault Premier Cru Goutte d’Or / France

TIVADHBHXLILY —DOFTE, TE2OLIL) EFTNBZ Ty M R—ILBEO S vILRREFEALE—R,
LonWEBHZRULBNSE. BOABYISIEME KDL EEELHLLETV,

¥ 7T A

Sakurarium

Ta—XVITY
Frozen Mimosa

FoA70—7
Kiwi Globe

( Rum, Cointreau, Lemon Juice,
Kiwi Syrup, Tonic Water )

( Gin, Cherry Brandy, Lychee Liquor,
Cherry Blossom Syrup, Soda )

( Champagne, Orange Juice, Mango
Syrup, Fresh Mango, Fresh Orange )

TRtz A-T U,
REBEFBUTERLD
HE5LW\WI Y9 TY,

IyId-OHKEF LY P DEK
DINT Y AD MW IS
JO-XYRAI1IDIEYTY,

FUOADTV—VELEVD
A TO—HEPHE, TLR—Z
DRIV THY T,
RODLBEAKRZEELHLL
TV,

¥2,310
Non-Alcohol ¥2,200

¥2,420
Non-Alcohol ¥2,310

¥2,200
Non-Alcohol ¥2,090

TEXRBAVIN—LILAZVTETHEFELLIZETV, Please call In-Room Dining to order.
BMOAEANRKRICE ST AZ1—HEELRBZENTTVET, RYYIDSCHASE TV LREEXETOT, FTHZTAELIZTVFE,

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

CRRNIIHERNBFENTHVET. BIET—EARZMASETVREEEET,
CHEEBRBHIVIBENERORYTLILF— BYRTHE. BEERS. $Z3VERELOBRALNBHIEMICOVT,

HLAMNSVTRB{IZHVEBORMBICOVTOZEBBRY vIABBRILEL,
- All menu prices are tax included and subject to service charge. INTERCONTINENTAL

- If you have any food allergies or intolerance or dietary requirements, please do not hesitate to let us know. TOKYO BAY



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

il BEAP AT —FL AT VilEE BEAYAV
(BRI - FOWE)
Japanese Wagyu Tenderloin Steak & Homard Lobster in BENTO Box

WAFO—ADATF —% BEAZAL Bkl - FOMK )
Japanese Wagyu “Kobe Beef” Loin in BENTO Box

BULLWEEEEZEHLLLERERFRNOFRBETND THWFELE) 2.

IOFERRESOMPNBLEETORSEREVLLIZIHRBSET AT-LBEOLGERENFOT LA MREMFEDERZRALTOBAYT
ZRELELE. 2BOYV-REEETHDVOELESRLH T, T HADBUBHSERSHNVBHE, 7 V- ILBEDEHE HRICTHECET L.
¥20,350 ¥13,750

WETT4 BRASAN el BHASAN U PSP SO
Fried Prawn in BENTO Box Pork Fillet Cutlet in Bento Box Wagyu Tenderloin Steak in BENTO Box ¥8,360
ARXUDIETS A%, INIINY—RER BOBUELEBBOBRCLAY3MEHE WEFAT—F BEASAV
PETHBULAUL SV, BFEDS L#EIET. EBATOERTT. Domestic Beef Steak in BENTO Box  ¥6,710

AAFTRESHBL LAY VLT, RUA—LEBYBHSHEORS MV RF —F%20ED

V_REEBTHEFHCEDETHEBLEAULIEE L,
¥3,850 ¥4,180 = o - ;
HEHEE 471 LAF—% BRSO ORBAA—STT.

fg:zg%g)yr)}p BEAZAN %O)EEJ{#% BEAZAN IVl 77 7 10 Assorted Sushi 10 Pieces  ¥6,050
o ’ - WD Y —Ey EEE AOAS2E. Z@E XTI,
Grilled Chicken “Shingendori” Spanish Mackerel Grilled ?\%S“?d’z‘g ‘i%‘gél . S Wikt (), Ko
in BENTO Box with White Miso Paste in BENTO Box Snow Crab, Conger Eel, Salmon Ro, Ega ' '
JaA—Y—=DONILY —BIEXHE. BRI CEPHVAZEDETRIAG B J a6 Assored Sushi 6 Picces  ¥4,180
BUBPHRERELEICIHRUELR, BELETFR. BREZADH D — M. BN H—F>. EEE AOBH2E EFHE
Tuna, Squid, Salmon, Boiled Prawns, Seasonal whitefish (x2), Egg
¥4,015 ¥3,685 EEOEFRIECABLELE,

TEXGEAVIN—LI AT ETHERELILTL, Please call In-Room Dining to order.

BHOAANKRCE ST AZ2—DEELELBIZGAENTSVET, ATy IS ZHHSE TV ERFETOT, FHITELIETVEL,

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 RCONTINENTAL@

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—H—/H Y4y FA=2— 11:00-22:00

By Y= AFANIN=T— F) a7V —-2%RAT B.LTF—AN—=H— $AHV—2%HEAT

Rossini Style Hamburger with Truffle Sauce B.L.T Cheese Burger with Salsa Sauce
TATITSDER.BUVENBKNI2TYV-RZELELERLHET, N=OY LIR MY hEHKRDZIE. EFOHBAZ1—,
Ly — N =1 - .
¥5 830 YTV —ADBERDERZSFIEILITET ¥3 630

FRUAY I ST A VR A 9 F B c—rnosrortos L BT S e
American Clubhouse Sandwich Pork Cutlet Sandwich Steak Sandwich
EBFENMDODARDY U RAvF, FEUEHFXRD AETYa—Y—RR—0UAVES vF v+ —H—RLwvIriTEToEWEBBLLE
HENRL. BFENSKAZTTRILELEE LleFvRYEEHELE, MWL ZAT—FF VR,
LEMWWrEEITEY, RI1—-LBEDOHZERIG—HTT, BRIEZADHZ—mMTY,
¥3,520 ¥3,300 ¥4,620

SET MENU

Ty MAZ2—%#ZAELELE.

AE—)V
T)—=35
Small Green Salad
¥550
I AR VA9 F N B e
Mixed Sandwich Vegetable Sandwich AE—N
. , y TZLyva7)—
FR.NL F-XOZ>TILRBEKDLW, FREARDEKEELHS. \y .
PELVOYRYTHRBELTESTIONTT.  ALS—BYY KAy FTI, _ Small Fresh Fruit
—— ¥770
¥2,970 ¥2,970
a% a—S.aha—g ¥a,YyryIVy—x— )b Coca Cola / Coca Cola Zero / Ginger Ale ¥1,210
IR TT Fyba—e— Ky bF4—=(F=IV . T—=NTLA) Hot Coffee / Hot Tea (Darjeeling / Earl Grey) ¥1,650
Recommendation Beverage TGARTAL L/ TFAATAV Glass Red Wine / Glass White Wine ¥1,540
THeE— ), FyRa—) Asahi Beer / Sapporo Beer ¥1,480
o RRITHEMINEENTEVET, FEY —ERREMESE TV ERETET, BEHKRH DV EEENZRORYT LILF— BRI,
BEERE. HEVERELEOEANHIBYICOVT YL AN TRETIRIEBORMHCOVWTOIHEBBR Yy IABBREET W, @
- 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 RECOMMENDATIONS
AVNV—EFL=VT BT THOAZ 22—
11:00-22:00

7 8 0 1 W 3 3
F—ADE) HbEDA—F TNt vt
GERZT7 YNV VI D¥)
Seasonal Appetizer and
Cheese Platter with Dried Fruits

(with your choice of Alcoholic or Non-Alcoholic Drink)

¥5,000

FHOANVPEMZFERALEATXOBRY GO E L.
ATIUR=IPTINI VY= BERVICVOF—IBREEE
BRICEBSEBRLAETZ v NEZHELEFLE.
BERBZRIIDFNSEFHFZRDIFTT—RHICHEELALTZTV,

—REBEULLETV

IZR3 N/ EHERE-ILVERE (THe YyRDO) /
TZRAFEIA4> A4

SR /oT7INA=)LOERN=0) 074>

“Please choose one from below.

Glass of Champagne / Local Beer (Asahi, Sapporo) /
Glass of Red Wine or White Wine /

Glass of Non-Alcoholic Rose Sparkling

n—xbt‘»—7$ v3 850
Roast Beef on Rice !

SIT7XZATFvFUOREBR -EBANEBELE

EZoMTa—>—RO-ZAME=T (I,

CElREDHEELIREETT.

hIUVEEE. KRB THELALET L,

#17:30-20:30DCRMEBVET,
ERVITRZATFyFUEBEBOHFOIRBPERVET,
(Available from 5:30 p.m. to 8:30 p.m.)

SHDFaaL—b7 V-1
3 Kinds of Assorted Chocolates

tERFaaL—bE. BEEFTHIEIVELET., O—b— X
EEDETHEBETHHIEWEBBILEVWZY, BEDTFTF—~EL
TEBEULFEGFTEFT, 7IO—-ILR) YV IHERZEYyNETHEL
THEVEITOT, BRAFOERGEECEVNDTLLDI D,
[VIWNFTFa—21@B /) TOT7 =28 /) 774> J7=—118]
BN Ts—2
Ny2arvZI—YDRUFREBEEPILVIIINLIOKDVWATYYFLEY3TSHL
BIo7bhy—=)L

IVTFRLEAF vy 10RBVEHFABBOS 3T/ 7

W7 74Z<Y J7r=—1

FEONCNZSABEZAAOKEDVOS 35/ 7—)L

¥1,870
TILA—ILRUY oY~
TZAKRTA 0 FS2874 >, BEE=)L (FHEe YvyRO) K+¥1,100
T2 v INv T5>F— (50ml) & +¥1,500

VAN UPZAT]

J—k— (Hot/Iced) . fI% (Hot /lced) . ALY Ya1—2 .
JL—=7I7N—=YPYa—2, a=3. /—HOU-0-3, S JvrI—JL  £+¥950

TEXRBAVIN—LIA VT FTHEFELLETV, Please call In-Room Dining to order.
B OAANKRICE ST AZI—DEEERBIZAEDNCSVET ATy ITDS AT E TV EREFETDOT, FHITAELIETVEL,

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

CRTNIIHERMNZENTHVET AIET —EXAREMETE TV EREFXT, - All menu prices are tax included and subject to service charge.
BERHIVIHENKROEBY T LIILF— BRI, BEZFRS. HIVEREALOBHAHIEY - If you have any food allergies or intolerance or dietary requirements,

E2VT, HLINS Y TRETBHEORHBE OV TOZHMERS Y IAEBRLTES L, please do not hesitate to let us know.



IN-ROOM DINING SPECIALITIES

AVNV—DEFT A=V BT 3THOAZ2—
11:00-22:00

}{x y + Vi ]\ PASTA SET 25288078, Please choose dish. ¥3,190

PEHRAY
FYTTyLoFrRatr—E
Pumpkin Tagliatelle alla Bolognese

Ny i N7
e d WA Bl Ra P

Penne with seasonal fish and shrimp,
lomato cream sauce

Set Menu

HRRDOA=2—XD

LinBEUPL7ZE 0,

Please choose 1 dish
AE—=N T)—=VH 35 A—=7 AE—=)V TLyyaTN—y
Small green salad Soup Small fresh fruits + ¥220

ERANAATEy P —HICTE L BREBRAMEIHELTEYE T,

FU¥ 27yt A Drink Set A + ¥950 FU¥ 2yt B Drink Set B + ¥1,100
=5/ )= h)—a=5 I II == AV VT a— RS TV =TI =Y V2= HEIRE =V %M (79 e 5ot

a—v— BTz F VS TATLYY ST =) STV LA Local Beer (Asahi,Sapporo)

Coca Cola / Coca Cola Zero / Ginger Ale / Orange Juice / Grapefruil Juice / TIGRXHAIAY S TIAR KRTLY

Coffee / Café Au Lait / Espresso / Darjeeling Tea / Earl Grey Tea Glass of White Wine / Glass of Red Wine

TEXRBAVIN—LITA T ETHEFELIESTL), Please call In-Room Dining to order.

B OAANKRICESTAZI—DEEELBIZADNCSVET, RTINS ZHASTE TV EREFETDOT. FHITELIZTVEL,

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

CRTIHBEBRNIENTHEVET AET—EXAREZMETETVWELEFT, - All menu prices are tax included and subject to service charge.
HERBHIVEHEENFRORMT LI — BYFME. REFBRMF. 3V IR LOBHNAHZRY - If you have any food allergies or intolerance or dietary requirements,
[EDVT, HLZANZUTRHEIZBEORMBCOVTOZEBBRYy IAEBRILEZTL, please do not hesitate to let us know.



IN-ROOM DINING RECOMMENDED MENU
AVN—=EFA=0TBTTOTI¥ZX—=r574— 11:00 - 19:30

WHRE T HOEEZZZSRVERDZLZEILLDTIIX—vT4—%BmITFLET,
TV aBBEDA—TREDL—A GFEDHER P STV BEAYFFEDBEREIVT V2 . BEHENPOOBDEEDITBRLALES N,

APARNY —QEAFF I TITIX=V T4 —
Strawberry & Pistachio Afternoon Tea
I1H5H~3H31H °“FFH ¥6,050~ T H#®H ¥7,150~

ARV NTAvYa WHBTDA—TI—=FVPLAT == Special Dish  Strawberry Soup with Yogurt Espuma
AR — ANBORY—T2 NIVOFY Fyva-ulb—2X Savories Carrot Potage with Basil / Quiche Lorraine
HONRTTYINV—F X)=DT 7 Chicken pdté en croite with Berries
=AM =T, FTDHFFEN T/ ZEETHRARDIN T4 —F Roasted beef and Strawberry Salad / Shrimp and Avocado “Tortilla
AL = WHITLERSF DR =X/ WHITLEAYFF 7Y —=LDF )V Sweels Strawberry & Pistachio Verrine / Strawberry & Pistachio cream Tart
WHITA—R /I AVYTL—KorI AR Ny Tay Strawberry Mousse / Macaron Fraise or Macaron Passion
WHTERA I FF— XD r—F Strawberry Baked Cheese Cake
Ad— WHZDAI—Y CAYFADAI—V Scones Strawberry Scorn / Pistachio Scorn
AYFA4AVE T35V RT—=ZAVxL 20 Fy ) =L FLy Vv —<L—F Condiments — Framboise jam / Clotted cream / Orange marmalade
a—b—§ % T—b— S TATLYY T =Y h— S T— T LA Coffee “Tea  Coffee / Espresso / Darjeeling Tea / Earl Grey
ATy 2T Ly Tr— AT A= HEI—= T4 — English Breakfast Tea / Chamomile Tea / Mint Tea
VA= U= ALY TINACARD AT A — /3% 1)U Rosehip Hibiscus Tea / Green lea / Roasted Green Tea
BIMA= 22— Add Menu
TIAYX Y ¥2,090 Glass Champagne ¥2,090
FIHR— V4= V== 5 ¥2,530 Caesar Salad ¥2,530
N FYET7 7L —b ¥11,330 Caviar Plate ¥11,350
s N IVAE=TFGAFF Y & KT T ¥2,750 Crispy Fried Chicken & Potato ¥2,750
NN 2) a5 P . ~
WRRTT D V—t—T&Fa)v— ¥3,300 Sausage & Chorizo ¥3,300
PG T NG AY Ly F ¥3,410 Clubhouse Sandwich ¥3,410
B.L.T F=ZAN—=F— HLHV—2R ¥3,410 B.L.T Cheese Burger with Salsa Sauce ¥3,410

TEXGEAVIN—LI AT ETHERELILTL, Please call In-Room Dining to order.

BHOAANKRCE ST AZ2—DEELELBIZGAENTSVET, ATy IS ZHHSE TV ERFETOT, FHITELIETVEL,

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,
BEFERE. HIVETRELOBEINBHIEMICOVT HL AN Y TRHETIHEOREMB COVWTOIZHEBERY vy IABZRLTZS,
- 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



CHEERS DINNER SET

FT—XF4F—kvh

17:00-22:00

MR BT E RN =) T T VT VKRMVE JEBF =R TN &AL Tty v azty MLz
BHRTORERNNTA4F—o b2l MELILZ.BHEEPOOBOIERELBIZITOW KDV BEFHZBRBLALIZES N,

K= ZL=v a¥ (7rEM) B E A4 VEBE 205
Pol Clement Rose (Full Bottle) 2 Appetizers 2 Main Dishes

FT—= AT 4F—tvb + T —b QHBE)  Cheers Dinner Set with Dessert For 2+« ¥10,890
(FHOTIN =YX BEBTTHAL—Y)

TREED AL R P22 BEOLZE W, Please Choose 2 Main Dishes.

V=T —=FVADHFF T - Marinated Seafood Salad

V=W =975 - Caesar Salad

s Y=k —=TVLF YV —DEYFEY T — - Sautéed Sausage & Chorizo

c IVIAY YLy F - Mixed Sandwich

s K= AP UF - Pork Cutlet Sandwich

- FIEEROE—Th L — - Beef Curry

CEIVFNVN=T RBINRZ - Beef Hamburg Steak & Fried egg (180g)

s FEFO—-RET7AT IOy —= +3,850 - Beef Rossint, truffle sauce +3,850

- FEFCVAT—F +6,050 - Domestic Beef Loin Steak +6,050



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




1030/4202

IN ROOM DINING

B

BEmEEEHOHE? S, TROZBEZIZOXFLTRBRITEPREIITOT
TTELLZESVET L) BFAVEHL EFET,

O BRELAAOEMPHEOMBAGFEPLETFL Y TORD

@ BELALOBEZON v T4 v 7RBIANOBEY 17

F7o. VX2 TJUTICIHHAOBEREP DA Y IV— LT A =0 7 TOTEXLIO
BN TR EOBERLICEALEI L CEAERICTIHELTBY 90T
CTERTEVWET L) BEHVEL RIFEd,

b =%y b AT T A=/ T L= N/ BEMBLITY
74y b CIOA YT TALNE Y X VNI T TR/ TA L F—TF =TT —TF—

245> A ¥1000 /1 ZHGEN ¥500 (Bl - ¥ — e 2KHA)

Please press the In Room Dining button
on your room telephone to order.
BEBHN— LY —ECAT Ty T a Ry T
TUEXLZE VTS,
~ Local origins
M oaewg— ¥
Vegetarian
A NYFN)T A a—
# Contains pork
A=V fFRAA =2 —
¥ Please inform your server of any food allergies, food mtolerance, dietary requirements or religious interest
that you or any of your party may have.
XEWT LVF— L EMARTHEICOWT
BEKDLVEBENROED 7 LV F—, BWARME. BEFESEME H5VITREE LOBEzH 2 EWIZOWT,
A YW= =0 FCRET LREOFEMEHIOWTO TEMIEA Y v 7 BRAl ZEw
X Domestically-produced Rice Only
MELWA =2 — 1AL TV BRIZETEERTT

P 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.
XERIHEHEBSEINTBY 3, JlET—EAR 5% MA S E T2 5,

A2 = FABRIUS L WV ANEPERIC L5 HEPTENET, TTHET S0,



1. THE AMERICAN BREAKFAST ¥3,960
TAVA YTV 277 AR
Small salad with Japanese dressing or French dressing
I=H I BIFAORL Yy Sy 7 a BEN 28w IR EZIE 7L VT

Your choice of juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
BIFADY 12— A% BREFIZE W
FLYT, V=TTV —=>, b b, Ty, BEEZBSAT T

Two eggs any style with Bacon, Sausages, and Potatoes.
PR A BIFAD AT A VT, "=, V—t—I EF FiRAT

Scrambled, Poached, Boiled, Plain omelet, White omelet,

Sunny side up, or Over easy

With Bacon, Sausages, Potatoes

AT TN, B=F K, BAVE, ALY (FL—r ALy EREATL MFAaLY)

BEREE (==Y A FT7y TEEA N =D —)

NR—av, V==Y, RFFEHEZT

You can also add side dish of your choice. +440
Mushrooms, Beans, or Cherry tomato

BHATYHA FF4 v 20BMbKR-TBY 7
~vyal—4, ¥—Y X, FFIY}b

Your choice of bakery: Croissant, Danish Pastries, Muffins or Toast
ryug iy, BTy Y aRA M) =, T4 Y EIE A

Coffee or Tea
a—b—F 3

2. THE INTERCONTINENTAL BREAKFAST 2,750
AV —arvFrryINvrsLy s 77 Ak
Your Choice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
BIFADY 2 — A% BREWPIZEW !
FLYY. =TT =r, bY b Ty TN, BRI S T

Your Choice of Bakery: Croissant, Danish pastries, Muffins or Toast
sy BEFZY VA RAM)—, ¥ T4 Y ELIFF—A D

Coftee or Tea
I— b —F /AR

3.JAPANESE BREAKFAST 3,960
EIL Ry
Grilled Fish, Fgg Dish, Stewed Vegetables, Condiments, Fermented Soy Beans”"NATTO”,

Seaweed”’NORI”, Steamed Rice, Miso Soup, Japanese Pickles, Fruit and Japanese Tea
P, UURLEL, B9, ek, MIEL E. B WM. Fow. KETF. BE



4. Rice Porridge “UonumaKoshihikari “from Niigata Prefecture ¥2,090
BBEISLh) OB ~3EOHER~AENDL X0 &, HERAAD Ue 2. RRII~THEL

5. Japanese-Style Rice Porridge withChicken and Seasonal Vegetables 2,970
X EABEONEN ~3BOEE~AD XO#, HEMAAY Ue 2. ERINEZ

6. Chinese-Style Rice Porridge with Abalone and KingCrab 5,390
bbby INEERER A5 X0E, HEMAN Le Ziki

7. WholeFruit 720
K=V T7N—
Banana
N

8. Seasonal Carved Fruits (Your Choice of One)
FEON Y b TIV—2 (WTFNRBRVT W)
Orange or Grapefruit 1,100
FLYY HH0E =TT N—

9. Melon or Papaya 1,650
AWV BHBHWIE 7Y
10. Fruits Salad 1,320
VA2 A A
11. Your Choice of Cereals and Milk 1,050
T IVEFE

Cereals: Cornflakes, All Bran, Granola, Brown rice flakes
Milk: Whole milk, Soybean milk

A= T V=20, F=NTIFV, TI =5, TKkTL—72
TR gL, BE

12. Oatmeal Porridge with Hot Milk 1,050
F—b3I=V - R)vY Fv FIVIEZ

13. Plain Yoghurt 930
PAZ = 2

14. Yoghurt with Seasonal Fruits 1,620
O T — D=7 b



15.

16.

117,

Your Choiceof Assorted Bakeries 3 pieces
N——AXlLrvar

Croissant, White Bread Roll, Danish Pastries,

Mulffins, ChocolateMufhins, White Toast, Whole-Wheat Toast,

Served with Butter, Marmalade, Strawberry Jam, and Honey

Gluten-free bread is available on request. Please ask the In Room Dining staff.
yuagydy, V7 b=, Foy Y aRA ) =X,

XTA Y, Faav T4y, F—Ab, A=V T 4 —F =R b,

N —, Y= L= N, A PR =TI ¥ A EBELZRZT

TNT 7)) =0y % CHLOLAIIRY ITBFRT S v,

Two Eggs Cooked AnyStyle with Garnitures

G 2 M8 % BIFAD A 4V T, fFIFGbEE T—#EIC

Scrambled, Poached, Boiled, Plain omelet, White omelet,
Sunny side up, or Over easy

With Bacon, Sausages, Potatoes

BEFADAI ANV EBRILLZEIN D A2 T TV, B—=FF, KL LF
FALY (FL—=YF ALY ERIERTA MFLALY)

HEEE (V==Y A N7y TEREF N =T —)

N—av, V—t—=Y, K7 &HEZT

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

BIEFATETA FFA4 v 20BN K-> THBY 1
<y Yal—Ah, =YX, TFIFYH

Two Eggs Omelet Your Choiceof 6 Toppings with Garnitures
J2BOF ALV EBIFAD Ly BV TR ANT, fHiFEbE L T
Ham, Mushroom, Tomatoes, Cheese, Vegetables or Potatoes
‘WithBacon,Sausages, Potatoes

NA, Xy val—Ah, b FX, FE KT

N—av, V—t—=V, RF F%HEZT

HWhite Omelet also Available
MKETAMFTLALYLTHETEET

You can also add side dish of your choice.
Mushrooms , Beans, Cherry tomato
BIFATETA K74 v v 20BMbEK->TBY 4
<y al—Ah, U=V R, FF T

¥1,430

1,980

+440

2,090

+440)



18. Pancakeswith Strawberry, Whipped Cream and Maple Syrup ¥1,540
N r—F% A uRY =Ry T 7)) —h X=Tuay SRR

19. Waflles with Strawberry, Whipped Cream and Maple Syrup 1,540
Ty 7N AMANXY—=bFRA v T o) —h A=T Uy TR

20. French Toast with Maple Syrup 1,540
TLYFh—AbA=T N0y TER

21. Steamed Hot Vegetable with Olive Oil Dressing 1,620
BEE FV—THA VLY THIZ

¢ 22. Morning GardenSalad 1,270
FE—n VT —=F TS (FLy vy 7 BT EW)

Japanese, French or Thousand Island Dressing

ME., 7vyF, Iy T A5 K

» 23.Steamed Rice 440
54 %
W 24. Crispy Bacon (12 pieces) 380

7Y A —~R—2a (125)

25. Sausages (8 pieces) 880
V—t— (8&)

26. Ham (6 slices) 880
N (6H0)
27. Today’s Potato 880

AR HOKRT b



APPETIZERS. SALADS AND SOUPS
FiE, 5%, A=

28. Mixed Green Garden Salad with Your Choice of Dressing ¥1,980
IV IAT) = H=FTrHI5 (FLy P v ZEBENIEZEW)
Japanese, French or Thousand Island dressing
HE, 7V YT BT A T U8

29. Caesar Salad 2,530
V-7

30. Seafood Marinade Salad 2,750
V=7 =KV ADOY T FELT

31. Vegetables Stick 2,640
REFTVATA 97

32. Smoked Salmon 2,530
AE—TH—F

33. Caviar Plate 11,330
7 7L— b

34. Cheese Platter with Dried Fruits 3,300
F—=AT T I — FIALTNV—2 L IT—HEZ

35. Chef’s Special Assorted Appetizers for Two 4,180
a7 — RN I (2 %46H)

36. Seasonal Soup 1,650
FEIOA—T

37. Consommé Soup 2,200
AV RARA—T

38. Minestrone Soup 1,650

IAA MU= RA=T

LIGHT MEAL
B

39. Crispy Fried Chicken with Fried Potato & Onion 2,750
VAT ITA FFFU&RT b, A=A T754

' 40. Sausage & Chorizo 3,300
V=TT a) VDY) EY T —



ENTREE XA Y71 v

41.

42.

43.

44,

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

Beelf Hamburg Steak and Fried Egg (180g)
BIVvFNUN—F BEBEIRA

Seasonal Fish

FEIO R

Domestic Beef Loin Steak
EEF T —ART—F

Domestic Tenderloin Steak
EES 714 LAT—F

Your Choice of Chaliapin or Mushroom Sauce
BHADY =A% BEPILLEEW Iy Y TEY Y =AYy Y a =LK =R

Beef Curry
FFIEROE =T I L —

Seafood “Chirashi Sushi” (Scattered Sushi with Seafood)
with Miso Soup and Japanese Pickles
WBEED 5 LFH

Grilled Beef Outside SkirtSteak and Japanese Leek on Rice
with Miso Soup and Japanese Pickles
FNg I LEDPLATOBERFE BT, FoOWt &

Domestic Beef Steak in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
EREFAT—F BEAYA N TH, W, FoWit s

‘Wagyu Tenderloin Steak in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
MET74 VATF—F BEAZ AN TR, EWHET, oW &

Japanese Wagyu Tenderloin Steak & Homard Lobster in BENTO Box

with Steamed Rice, Miso Soup and Japanese Pickle

BEMAEAT —F LAY — VS BEAS AN T KW, BOWM X

Japanese Wagyu ‘Kobe Beel” Loin in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickle
MEET—ADATF—F BEAY AN TR, BT, FOWA X

Grilled Chicken “Shingendori” in BENTO Box
with Steamed Rice, Miso soup and Japanese pickles
BEXHBOZIV BEAY AN TH, EHET, HOWE

Spanish Mackerel Grilled with White Miso Paste in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
OGS BEAY AN TR, HWET., HoOWA S

Pork Fillet Cutlet in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
KelLhy BEASAN T, WEE, HOWITE

Fried Prawn in BENTO Box

with Steamed Rice, Miso Soup and Japanese Pickles
W7 954 BEAYAN T, W, FOW &

-6 -

¥3,300
3,410
7,480

10,230

3,300

4,180

4,180

6,710

8,360

13,750

20,350

4,015

3,685

4,180

3,850



SANDWICHES AND BURGER
VYR TA T S NI =

56.

57.

58.

59.

60.

61.

62.

Steak Sandwiches
HKEPFHATF—FH > F A vF

Clubhouse Sandwiches
FRAYB 2T TN AT A v F

Vegetables Sandwiches
NTETNHYFA T

Mix Sandwiches
IV IR YR v T

Pork Cutlet Sandwiches
K=o % 4 vF

B.L. T Cheese Hamburger with Salsa Sauce
BLT F—ZXN—F— Y%y —A%{E2 T

Rossini Style Hamburger (Foie Gras & Beef Patty) with Truffle Sauce

Uy Y —Z A A NN—F— +JaTY

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

— A

Please ask the In Room Dining staff for any additional condiments.
PRI A FEN—H—ZE, TLYFTTL, T Fyy TEBNITLET,

£ OMBOTRMF Iz & LTI,

DESSERT
F4F— b

63.

64.

65.

66.

67.

Assorted Fruits
TN — Y A

Cake
Ve —%

Y 2B 7280V,

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

KOOy —F2FHICHTRRTZS N,

2 Scoops of Ice Cream or Sherbet
FTARZ Y —=Lb v —y MG

Ice Cream: Vanilla, Chocolate, Green Tea
Sherbet: Melon, Strawberry, “YUZU”
BIFAE 2EEBRI TSV I TA A7) — 4

Y=~ b

Apple Pie with Vanilla Ice Cream
T TIWINL EXNZT T AR

Seasonal Dessert
ZHiO T — b

NZG, Faal— b, HEKE

ATy, AhEN)— HhT

¥4,620

3,520

2,970

2,970

3,300

3,630

5,830

1,210

2,750

2,530



VEGETARIAN MENU
NYF)T v AZa—

68. Mixed Green Garden Salad with Your Choice of Dressing ¥1,980
IV IAT) = H=FTrHI5 (FLy P v ZEBENIEZEW)
Japanese, Olive Oil or Balsamic Vinegar
A, + ) =7 A0, N3

69. Cheese Platter with Dried Fruits 3,300
F—ATT 5= FIAL4T =k IT—HIZ

70. Vegetables Stick 2,640
N TIVATA 7

71. Vegetables Sandwiches 2,970
R TNVHY R A v F

72. Vegetables Pasta 3,190
XY TWINAH

73. Vegetables Fried Rice 3,190
RTYTNVTFTARTA A

VEGAN MENU

V—Hr A=z —

74.

75.

76.

Mixed Green Salad with Your Choice of Dressing 1,980
SV RART)=UHTY (FLy v v T eBB 0L 28W)

Japanese, Olive O1l or Balsamic Vinegar

R, F ) —TF AN, 3o

Minestrone Soup 1,650
IRA PO R AT

Assorted Fruits 3,300
TN— VB bt



77. CHEF'S TABLE ¥8,030
Y2 T AT—=T IV

Today’s Assorted Appetizers
AHOFEED &b

Please Choose Your Favorite Dish
AL VEEE 1 RBENZE W

Dish of Seasonal Fish
EHOBEZOHDAY A VT

Beef Hamburg Steak and Fried Egg
BRI VFNUN—F BEBEERA

Domestic Beef Loin Steak +2,750
EPELT1— A A7 —

Domestic Beef Tenderloin Steak +5,500
EER 71 VAT —F

Your Choice of Chaliapin or Mushroom Sauce with Domestic Beef Steak
B A T — % Ud, BUAOY — A% BB S Y x ) TEY Y= ANy Y alb— A Y — 2

Small Green Salad with Dressing
A= NT) =% I35 FLy T

Your Choice of Fruits or Piece Cake
TN—2Fxr—*

Your Choice of Coffee or Tea
a—b—FIRAE



Pasta Set
N 7\ /)/ “t v I‘
78. Pasta Set
INZH By b

Please choose your favorite pasta from below
ALY % 1 mBREFLIZE N

Pumpkin Tagliatelle alla Bolognese
DELER AN Z )T Ty LORURA—F

Penne with Seasonal Fish and Shrimps, Tomato Cream Sauce
TVEEEAD MY N2 Y —ARY %

Please choose your set menu
ty bAZa—% 1 mBENZEIW

Small Green Salad with Dressing
AE—NT =B IG5 RLy T

Today’s Soup (Please inquire the staff about details)
RHOA—T (NEIXBRAEELZEW)

Small Fresh Fruits
AE—=NVT Ly a7 )v—

Japanese-Style Meal (11:00a.m. - 10:00p.m. )
IRERA =2 —

@ 79. Assorted Sushi 6 Pieces
#F 68

Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish (x2), and Egg
B, A H, Y—FEr, BiE, HOHFA 2, £
T A M=% —1321:30 &7 £3 (Last Order 21:30)

« 80. Assorted Sushi 10 Pieces
#HE 108

Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish (x2), Kohada
Snow Crab, Conger Eel, Salmon Roe, and Egg
5, A0, F—Er, HilEE AHOAFMH2HE, 1372,
AT A=, R b, EFHE
T AMA—F—1221:30 £ 7% 1) £9 (Last Order 21:30)
« 81.Japanese "UDON” Noodles served in a pot
fgEE ) LA

& 82. Grilled Rice Balls “Onigiri” and Tapanese “UDON” Noodles served in a pot
PEXBICED - #EEZH) ALY b

« 83. Grilled Eel on Rice Served with Miso Soup and Japanese Pickles
I E R, HOWMM &

«Z 84. Roast Beef on Rice Served with Miso Soup and Japanese Pickles
U—Z ME—7E KRG, HEOWMTE
%17:30-20:30 O ZHEfE X 22 ) £ 3, (Available from 5:30 p.m. to 8:30 p.m)

-10-

¥3,190

+220

4,180

6,050

2,970

3,630

5,610

3,850



sPlease ask for further information regarding the prices of wine.
A VKL TRAMEPETIC 25BN H Y TTOTRY y 7itbRhRZEnIHE,

CHAMPAGNE & SPARKLING

XNy ) A=) T Full Bottle 1/2 Bottle Glass

85. Asti Spumante Italy - 4,290 —
TFTATFA ATRUT A5 7

86. Piper Heidsieck France 15,500 10,050 —
INAIN— TR 95 A

87. Moét et Chandon Brut Impérial France 19,970 12,280 —
EL L YxYFNYIIUA

88. Veuve Clicquot Yellow Label Brut France 21,300 13,500 —
V= 7)) 3 AT U—=IN) 7T A

89. Dom Pérignon France 61,600 — —
Fr R)=Zary 7502

90. Louis Roederer Cristal France 86,900 — —
VA aFb—)v ZJJAFNV 75 A

WHITE WINE

B4 Full bottle 1/2 bottle Glass

91. Sileni Chardonnay New Zealand 7,920 — 1,540
PAZSR=SE &3 W S RS AN

92. Chablis France (),350 5,780 -
VYTV T A

93. Cloudy Bay Sauvignon Blanc New Zealand 11,5650 — 1,930
TIITAL =R =T 4T TT S ma—T =5 F

94. Newton Unfiltered Chardonnay America 16,830 — 2,810
Za— b TUYTANE—F XV FATAYA

RED WINE

RIA v Full bottle 1/2 bottle Glass

95. Sileni Pinot Noir New Zealand 7,920 - 1 ,540

V=¥ ) )T ma—VU—F L F

96. Bourgogne Pinot Noir France 9,350 5,780 —
TNT—=2 ¥ ) T— 75 A

97. Newton Unfiltered Cabernet Sauvignon America 16,830 — 2,810
Sa—= NS TUTANT=RANVRY =4 2T TAYS

98. Castello Di Ama Haiku Ttaly 19,690 — -
Ny T4 TY N7 4597

99. Hermitage Rouge Monier de la Sizeranne France 32,670 — —
INVIF—Va y—Va EZL F T IATURX TIVA

100. Chateau Margaux France 163,130 — -

XY h—NVIT— 7502



101.

102.

103.

104.

105.
106.
107.

108.

109. Shochu “SHIRANUI” distilled from wheat

110. Shochu “SEKITOBA” distilled from sweet potato
TR RAES

1M1,

112.

113.

114.

115.

116.

117.

118.

119.

Dassai 180ml k
TS MRKIGEE B X &=

Hokusetsu  180ml
JtE K5EE YK35

Asahi

T e

Sapporo

oy Ru

Suntory The Premium Malt’s
M) —=TLITLELY
Corona

av g

Heineken

INA RV

All Free (Non-Alcohol)
F—=7)— (S r7Na—))

ZBEE AKX

Chivas Regal 12y  45m 1
= NA) —H) 12 4

Suntory Yamazaki 12y 45ml
Hh)— Ll 12 4

Gin Tonic

A =

Moscow Mule
EFAII 2

Campari Orange or Grapefruit
AN A VY R TV TT—

Cassis Orange or Grapefruit

NV AFVLYY F2F 7V —TTVv—>
Kir

F—

Kir Roval
F—uy A Y

Mimosa
IEY

-2 -

1,740/ 200ml

1,740/ 200ml

¥4,345

3,080

1,480

1,480

1,590
1,590

1,420

5,220

5,220

2,090

1,760

1,760

1,870

1,870

2,050

2,970

2,970



120.
121,

122.

123.
125.
126.

127.

128.

129.

130.
131.

132.

133.
134.
135.
136.
137.
138.
139.

140.

Duc de Montagne Rose (Non-Alcohol Sparkling Wine)
Fay Ry - BV —Za U¥ (VU7 ha— A=Y 7 I4Y)

Pierre Zero Merlot(Non-Alcohol Red Wine)
Yr—) - -¥ua AVa— (Jry7ha—i FKIL4Y)

FullBottle ¥6,600

Full Bottle ¥6,600 / Glass¥1,320

Pierre Zero Chardonnay(Non-Alcohol White Wine) Full Bottle ¥6,600 / Glass¥1,320

Er—)b-¥u TY¥VFR r7ra—n [{H74Y)

Coca Cola / 124. Coca Cola Zero
ady a—3 ah a—7 ¥u

Ginger Ale
TV —I =)

Oolong Tea
A= /S

Evian (Still Water) 750ml
IS4 TV

San Pellegrino (Sparkling Water) 500ml
VI AN/

Perrier (Sparkling Water) 750ml

~) T

Chilled Juice : Orange or Grapefruit

TIN—=ITVa—AF VLT FE FL—T 7=

Chilled Juice : Pineapple, Apple, Tomato, Vegetable or Cranberry

TN—=2TVa—A AL Fy TV, Ty, bxb, BE FLE 750X —

Fresh Fruit Juice : Orange or Grapefruit
Ty aTd V=T a—A :FLrY 723 FL—T7)V—v

Pot of Coffee / Pot of Decaffeinated Coffee
Ky ba—e—/ Ky M7V ATI—k—

Iced Coffee / Iced Café Au Lait / Iced Tea
FARA—— /) FAANT2* VLV / TAATF A —

Pot of Tea : Darjeeling, Earl Grey, or English Breakfast
Ry MK =TV, T—=VTVLA, T34 7 )y a7 Ly 77 AR

Herb Tea (Chamomile)
NeTF 4 — (BEI—)

Green Tea
HARZ

Café Au Lait
ViR

Espresso
IAT LY

Hot Chocolate or Iced Chocolate
Ay MFaalb—bFFELETAARFaalb—}

-13-

1,210

1,210

1,210

1,320

1,210

1,320

1,210

1,210

1,870

1,650

1,320

1,650

1,430

1,430

1,430

1,430

1,430





