IN-ROOM DINING SEASONAL RECOMMENDATIONS

THTTFEMN) 2T FBHBBNN=T

Braised Hamburg Steak & Foie Gras
with Truffle Essence

AVINV—DFA=VT BEHOBTTHA=2— 11:00 a.m.

- 10:00 p.m.

B it b Ab i BE ik

Seafood Stir-Fried Crispy Noodles
with Rich Umami Sauce

TATISENIITDRERBAKDAELDBZEZSNYN=JTY,
EHEMNB TAARFRY —RERVERIHIIRI—RTY,

¥6,930

-
BHIL =0 RED B

Grilled Special Eel on Rice
From Mikawa, Aichi Prefecture

RERBIBERHNDIEL ZDADBERZBETETEISIHLETYT,
¥11,000
¥6,050

XORBEELITVET,

Eel on Rice (Standard)

NIy EBFUSKHBITREZIC. ABHA LT T—ILEBE,
TOEENYEY T URERG—MZEIHESZEU,

¥4,900

Bl 7 vasn7as -

Crystal Appetizer ( High-Tea Style Appetizer )

FHORNPEMEZRALENSEROTRII Y —%

3EDARYVRRAAITZRHEWZLELE, ¥4,950
12BAECHARTEET, Ry 7FTHBEVEDELESTV,

H#TL—hMCBUEDETOZAELLBYET, 1248 ¥2,750

Y —7&% —7 Surf& Turf

DUTDERBRAEERDVWEWAILE T THD. FHERELY M
AZa21—TY. HADI I BOE) PEEFO—-IRT—F. £t
FEXBOMES (LDOFE) DAY Tyt INSRA—RT
e 2= 7Ly a7l —VEEEILHERELIVWERITET,

ATy a1k BRULETV

Please choose one or the other Main Plate.

HEOIVIIL | BEFO—-RRT—F ¥9,130
Grilled fish & Japanese Beef steak
HROJII | ERBOMEES ¥7,150

Grilled fish & Grilled Chicken



RECOMMENDED DRINK SELECTION

AVNV—=LFA=VT BT ITOR) 7L yary

Champagne / ¥x¥/¥—=2a

>

EL-L-IY¥YFY EXL TUXNYTNV Y27 ¥ 37
Moet et Chandon Imperial "SHARE THE LOVE"
EI-I-YrryRraefF937Vavh (FO) vy,
AVYDRIMNEREEVERETEBNICRERELE.

H#ITHFTUVWRER, BERNLBEDW. ZLTILAHY MEABDNEFHTT, Bottle ¥19,800

EL-IT-YXYFY B 7UXRXYTNV YT ¥ 57T
Moet et Chandon Rose Imperial "SHARE THE LOVE"

Ot 7oRUTIILIE BERCHAN, BEER D AV VDRIMILERBELTVWET,
E/ - /T7—IHRXOFVWREOREKZIFDOL-MWLIEEKDLWVIE,
BRENGR)1—LBOHZIARBETELRLHEEERFBEXT.

Bottle ¥23,1 00

Premium Japanese Tea / 7V I7AHAZ

= = 3 > — — .
- - AR F—F=vr574— Japanese Wakocha Organic Tea
=5 HBRAORRCEDLEEMBEDAFRARE NCASFILETZEALLLEETYILF—BKDL, 500ml
‘ . BABTIL—YEESRBLOBEAR, RKESE OEIAYDESCHMLBVERTET.  ¥4,290

T EE A=y 7 japanesc Sencha Organic Tes
% : TA—HYHBREARREAOHICETITHTT.

o o BEADELAGLERRD MOPUHY BEXAVCEAL. BATENLESETERDIEW 500ml
' - BBINEERESELHVERETET. ¥4,290

MACARIO AV T #oancBasnz 9U7 A—ILOREFAFLERYEZELRE.

JE+—4% Limonata

SFVTLEVODROHOSIHERILDEERTA T L. 275ml ¥1,430
T Fx—%-1vH%  Aranciata Rossa

WFBEORBERLS. 77y RALY VHBOHBE > FVEKRDL, 275ml ¥1,430

Cocktail / Non Alcoholic Cocktail #2752y T7NaA—=)Vh7 T

whHIEHED
EAEVAL—-T—

Strawberry
&Amazake Smoothie

( Rice Malt Drink,Japanese Sake,
Strawberry Syrup,Strawberry )

KENSDL S TeHBER—R(CLL.
AL—==hUTFITY,
HBE-EVWWEZOY—RATTFH -~
RETHEBLLEAVWERETET,

¥2,000
Non-Alcohol ¥1,900

ARYALWTD
NA R — )

(Japanese Sweet Rice Wine,
Yuzu Syrup,Vodka,Soda )

Mirin&Yuzu Highball

XB(morry)b=v 27

Fuyumidori Tonic

( Gin, Matcha Syrup, Lime Syrup,
Tonic Water )

S, BEDHVA EESTE
HOTFITY,
DFDERLMNELREFYH

¥1,900
Non-Alcohol ¥1,800

HYADEKRZEFIEILTET .

HREE RO Y hZv Y
TY. BORIThZv I 4 —49—
EEVWTHETET,
FLF3ADORICEDLS.
BROBUVEZBELHFLILET,

¥2,200
Non-Alcohol ¥2,1 00

TEAXRBAVIN—LIA I FTHBEFELL T, 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.

o XRIHBEHNZFENTHVET, BT —ERAMZMESETVLRLEET, e BEFLTIA—ITY.
* BEFRHZVEHENZROBRYT LILF— BYARMY. BEERMF. HZVERELEOEBHNBIEMCOVT. LAY TRHETZHEORMBICOVTOZHEM IRy IABBRILZT L.

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

- 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 RECOMMENDED MENU

AVNV—NFA =V T BT TOTTIIX—

v74— 11:00 - 19:30

WOWHLITHERZHS. 75 ADFaalb—bA—F—[Chocolaterie de 1'0OpéraldDaAsSKL—ar 775 X—V 574 =2,
E7 70BELEEZLLVOHIA—AZIZLD . ETDAL =Y TOHEILEFaal—bOBERE) 7T —V22IHELEL
HEBS X WO HITOBAHERERFaaL =PRIV ETEH RN —FE=—% . DWSETITHRRELIZS W,

T RASW WY

HERRBAA-ITY,

APARNY—&vaaFT7 77X =T 4— Strawberry & Chocolat Afternoon Tea

1H7H~2H28H °FH ¥7,150 +H#H ¥7,700

ARYYNVT Ay Y2 TT4AF Vb Special Dish

AL = TVNa—=FT5Y / U=RTF=Ta / HVAY Sweels
EVa— ARG / Aby-FavTAbR

A RK)— HVTFTT—DRY—T 2 Savories
E=DEI A7 A WHTLMA DY A
FN)V=V¥=AD T2V BEBOIIFENT
T TYINV—DEAT AR AT —F
)= hF = REHENLADF YT 2

Ad—Y AtaNXY— / Faab—} Scones
AVF4 AV 2057y 2) =24 AraR)—=Tx 2l S T —=R)—=Tx L (,'or{ﬂfw'e
a—e—-fL A I—b— TRV F—=IVrT4—/T—=NTLA Coffee Tea

A7)y aT Vs T 7 —ANTA— /" HEI—NT4—
VT4 B= Ry TINAC AT AT A=k IEI R

Petit Concerto

Prélude Blanc / Rose Adagio / Carmen
Bijou de I'Opéra / Bdton du Maestro

Cauliflower Potage

Beet and Couscous with Strawberry and Seafood Marinade
Green Pea Blancmange with Shingen Chicken Salad

Paté en Crodite with Cassis Mustard
Cream Cheese and Prosciutto Quiche

Strawberry / Chocolate
Clotted Cream / Strawberry Jam / Blueberry Jam
Coffee / Espresso / Darjeeling Tea / Earl Grey

English Breakfast Tea / Chamomile Tea / Mint Tea
Rosehip Hibiscus Tea / Green Tea / Roasted Green Tea

BRIA= 22—

SRR YRy ¥2,970

FPIVR— V54 —& IVTNA=NWAIIN=IN T TL Y ¥1,430
ot TIAFES ] ¥990

) TIAEFF Y ¥1,100
WHRHTY P TGARFEVKEF I A=A TIA ¥2,970
FRVBY DT T NI AFYEL 9 F ¥3,850

BLT F— X/5—%— ¥3,960

Add Menu

Glass Champagne ¥2,970
Glass Non-Alcoholic Sparkling Wine ¥1,430
Fried Potato ¥990
Fried Chicken ¥1,100
Fried Chicken & Potato, Onion ¥2,970
Clubhouse Sandwiches ¥3.850
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.

o RRFHERMNBEINTHVEY, HIBY—ERAMZMESETVELEXT. BERHZIVESENRORYTLILF— BYRAHE. BEERF. HZ3VERELOEBANHZBMICDOVT,

YULZANSVTRHBITIHEBOERMBCOVTOIZHBERYy IAEERLLEZT Y,

- All menu prices 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.

R 4 7 : _ ==l
Caesar Salad Grilled Special Eel on Rice From Mikawa, B.L.T Cheese Burger Tandoori Chicken Burger
(Take Out) Aichi Prefecture (Take Out) (Take Out) (Take Out)
FINR=avDYy—F =455  BHRZWE FEIRTE ¥11,000 BLTF— AN —A— FUR)—=FF N —
¥1,650 Eel on Rice (Take Out) 9 7z ¥5,610 ¥3,630 ¥2,640

Clubhouse Sandwich Pork Cutlet Sandwich Mix Sandwich Vege Sandwich

(Take Out) (Take Out) (Take Out) (Take Out)
TAVAY TG TING ALy F R=0AIH% Ly F IVIAY ULy F RIZTNHF YLy F
¥3,520 ¥3,300 ¥2970 ¥2,970

Fried Shrimp BENTO Pork Cutlet BENTO Fish BENTO Grilled Chicken BENTO
(Take Out) (Take Out) (Take Out) (Take Out)
&7 744 ey iy iy i P9 RUBES SN (ER P ]
¥3,850 ¥4,180 ¥3,685 ¥4,015

11:00~17:00L.0. xc#@Ic755~900RERAEEERLET. FLHBICLRINTEVETOTFHTAMLEETVEL,
: e 7

Strawberry & Chocolat Afternoon Tea Box Strawberry & Chocolat Afternoon Tea Petit-four Box
AbaRY—&¥aa537 75 X—r574—B0OX APaRY =& aA57 7Y X—=YT4—T 747 —VBOX
¥4,070 ¥3,520
e RRNIHEHRINBENTHEVET. AT —EXREZMEIE TV ELEET, - All menu prices include consumption tax. Separately subject to service charge.
e BEERBHZIVEHSENERORY T LILF — BYAFMIE. BEFBRMN. 3V ERALORAN - Please inform your server of any food allergies, food intolerances,or dietary requirements that you

HBEIBRMCODVT HL ANV TRHEIZREBORMBICOVTOIEB BRIy 7ABERLIEZTL, or any of your party may have.
¢ AZ1—RATRRICLIWVABHEECRBIBENTTVET, TTELLEZZ, - Please note that our menu may change without notice, due to the availability of seasonal ingredients.



HA Japanese Sake

WSS MR KWTER B & 8 =

DASSAI 23

RECOMMENDED JAPANESE DRINK SELECTION
AIVNV—=FA=T HROBTTOHRY

vkl vav

HAZ Japanese Tea

MFLZE ==y 7 T4—

Japanese Wakocha Organic Tea

i =

I, / From Yamaguchi

REOFKRAGEEZES O ILHERE23%FTESLFRLE.
TUT—MEREOBVEREZRDEZIKRDOVW. 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 IS TLF B3R Gold

Junmai Daiginjo Edo Kaijo Gold

#B UL / From Shizuoka
BAORECADELRBDARARBIANCASIE I ZHZERAL
REETYILF—LEDL,
BABIZIN—VEFE>EHMBEOHEENIRS EKRED L
OtE74>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

M *—FH=vr54i—

Japanese Sencha Organic Tea

WHAB / From Tokyo

IWEAERS LWIV LN RE ENFH DR KIS,
RERE FFLEER45% 1901 EEEA.
BURPHTELEZFVREDHZHRDVTY,

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

BEE / FHEN

Maoh / Potato Shochu

B UL / From Shizuoka
TA—HUREBEREBRREADAICHEITHTY,
EHENDBARLEFFROTOPUOMY JBEASVICERL.REAET
BNLEERTEEDIBVEREBINEERZESRLHFVERETET,

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 124F

Hakushu Aged 12 Years

eV YR / From Kagoshima
FREZNHPIMALETIR BEEEEH. 3PN BAKE
VELE>LRBERTCALCEZ ARSI OFOKERRTZIC
HIELVERDWOBE [CH EA>TVET.,
SPLDKEEHOTREIBFLVWIATOFRETY,

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 / 22 BERY

One Hundred Years of Solitude / Barley Shochu

FIWFYL / From Miyazaki
LRTR A —IPBADVSH—DEIVLH S,
BEREBONSTHFHM T IDFyYPFRELVEDORAKZEN
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

INALEL / From Yamanashi

BUNI—DEBZAROS VI ILNEINTAZF—TEMI2EF 13 R
TRYUNHDSRELCEZET. KDV RF 77V [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

TR R A O

Kaga Umeshu (plum wine) Aged 5 Years

A/ From Ishikawa
RERBEBOEHEVVTRMFOEZFOMEEEEZSERER TR
MEEFELI BHH %G ER BRAESEIFTLHEDOVENTY
2ZLLAMTERRRVEKRIEVEROBUYTY.,

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.

RREHANESTT. 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

V= ZATA NI MWREROIIV T A D OEMTH 270 T HIV=T MF 78 « T 7 L— DR
IhiiE T 5T AV RE—R « J7 L— W05 EER500m OILRNC470/5EE OBt ZH L T0E T, JAK%E

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

SCl

\)74/

% 2018 SOI

U= T AT A NHIDAIR=D )T T A,
V—yy4=3ar.-J7o5r, &3I3x

Bottle Full : ¥31,020

3 2017

EABDBBHHIEHRD VD ZAIS— T YT T A,
t3I3r

Bottle Full : ¥31,020

2 2019 S ll Z U

FERNTTIA—FIVEFEODZIIS—T YT T A,
IRy X)va, HN)VHR e TT Y

Bottle Half : ¥23,950

s gz
HIcE LI RIRERND FSA T A A D,

NIRRT Ama, AN)R - TSV

Bottle Half : ¥12,760

Full © ¥22,000

BHEDOWD @QW

FHEPNT, BHRENSEHY T D4,
V—yy4=ar.-IJs>, £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.
RRFIFOARETY, Bg T—ERAHNZEEHRLET, 7TAT7LP T VT —IDEEILGEDTENTEVET,

CABERNET FRANC

murasaki

ai

RDRRIE AR Z2BATOSDTY .

sE4h rindo

ILAY T MMAERV =1LV R,
HNVF V=T =T Aba,

Ry T TTF o4 TR, AN - TT
Half : ¥22,600

Full : ¥37,345

Bottle

- asuka

HRIVER - TS DEEIEREI,
ANV - TSV, A
Bottle Half : ¥25,520

Full : ¥44,990

. murasaki

EEIEEHIAEERZT ERRIVLR—T LR,
Xova, ANV e 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] 2= §
RN T TF 4 TV R, AXRNLR s TT

Bottle Half : ¥36,410
Full : ¥65,230

2N

KIFOEZZ T CEODILDOHEZAY 1 2,
V—o4=3ar .75, kg r

Bottle Half : ¥15,950




IN ROOM DINING

IN ROOM DINING JL— LY —E A

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

B EEEOEN D, T ZHRIHXFE L TUIBZITTENRETOT
CTEALLEEVWET L IBEOE L EFET,

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

Fo, VX 2T —7aT Il ZBHOBERNO DA VIL—LE A =2 7 TOZEILLS O

B W TR EOBEHLUICHALELCIARHCTCZAELCBY T 0T
TTEATIVWETEIBECHL EFET,

BTV —%y bk 1 FAT - Tx—20/T—NBEMBLITZY

ULty b UL T TAE Y Y R T TR =T F— /T A —TF—
24 Kk5y 4¥1,000 / 1 AEGEIN ¥500 (Bi4: - Y—t 2 kHA)

« Local origins
a—H N7 —FK

% Vegetarian
ROHZYT o 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 LV — L BYARMHEIC SV T
BEMD D WVTRHENRO B 7 LLF— BWANE, BREESRIE. H5WIERE EORIRH 5 BEWZONT,
A U N—BH A = T THRAT ZRELOFMBHZ DWW T O ZERIZA X v 7 ~BHa 7230

Domestically-produced Rice Only
LA =2 —ZflH L QW a BKid e CTEEKTY

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 ST EE E9,

A= 2 — I GRS O NARER IR LIBANTENE 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 AR (24 WERIIE)
R=HTH BARO Ry v T EBROKEIW  fIRELIZ 7 LT
BHADY 2 — A BEONL 72X 0
P FLY, =TT N—Y k= b, Ty, BREEZEFATFT T
AN IREELE BIFHD AL AN T, N—ar, V—t— BT FEBRAT
PRI T T R—=F R, RANVE, ALY (= F ALY ERFERTA AL LY)
HEREE (V=—YA T v T ERFA—RN—A—T—) Rz V==V KT EEHEIT
BHHRTHA FF 4 v 2 OBMEE-THEY £5 +440
vy Yall—Ah, E— X, FF vk
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
AVHE—ATFRUBNT Ly T Ty AL (24 W5 HI%ES)
BHHDY 2 — A BN 720
P ALY =TT AN—=Y hw b, Ty BEEREI AT v T
rmayy¥r 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. ek, WL MEE. 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
BHHBDOY 2 — 22 BROI SV Loy =7 70—y b~ b, Ty, BEEZEIAAMTF TV
NV a—A BTH Ty TRRXT 4 b TA—Y F—=TL b
a—b—F A



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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

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

Chinese-Style Rice Porridge with Abalone and KingCrab
b e # Z NN D X0, WEAAY 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—T T =Y

Melon

Aay

Fruits Salad
TN—IHFH

Your Choice of Cereals and Milk

VY TIOVEFE

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

Milk: Whole milk, Soybean milk

A=V T L—= FA=NT T TT =T BRI V=T PRLELETETAERZT

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

Plain Yoghurt
FL—ra—s)uhk

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

Pancakes with Strawberry, Whipped Cream and Maple Syrup
NRer—% ZbaRXRY =LKy T 7 V=5 A=TNinmy 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 =L s gy (24 WREREISHIE)

ravyPr V7 bha—)b, T2y aXA RN =X

~Tq4v, FaaxwT 4y, b—=AF A=V T 4 —FF—R B,

NE— v—=vLb—R AbaX) =Ty b EBELIRZT

INT T ) =D CHRLEOSEARIIR 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 8) bt e o—fic (24 BFEXIL)

BHHDAZA N2 RBEOR 2SN

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

R—ay, V—t—U KT FEIRZT

“BHHTEIA T 4 v 2aDBMbK->TEY T

vy Yall—Ah, E— X TFF 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

U2 DA LUV IZBEGFHD Yy B TR AT, (fFiFabi s 2

NA, vy al—A, hv b, F—X, B{E KT K

NR—ay YV—t—Y KT FEHRZT
MRV FFLLY b THETEET

“BHHRTEYA FT 4 v aDBMbER>TEY £7

vy a—h BE—=UX TFEwh

. Steamed Hot Vegetable with Olive Oil Dressing

BEE AV —TA AN Ly Tz

. Morning GardenSalad

E—=V =TV TE (FLy v T ERBEITEN)
Japanese, French or Thousand Island Dressing

fm, ZverF, YoFrTAL IR

. Steamed Rice

FA A

. Crispy Bacon (12 pieces)

7Y A==z (1280

. Sausages (8 pieces)

V—t—Y (8A)
Ham (6 slices)
N (6 50)

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
SYIRT Y=L H—FUHFTH (FLy v 7 R BROL E S
Japanese, French or Thousand Island dressing

mm, 7vrF UL TA TR
Caesar Salad
=I5y
Seafood Marinade Salad
=7 — v U 32OV T ZHANLT
Vegetables Stick
RECHTIVAT 47
Smoked Salmon

AE—J —F

Caviar Plate
FrET7FL—}

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

16 Multi Grain Rice with Roast Beef Salad / Nourish Bowl
+AREgRE 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 b= 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)V—DvrI¥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 HEREEERZ

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 L AT —F
Your Choice of Chaliapin or Mushroom Sauce
BUHDY =22 BREOLTEIWV : Uy VT B Y= ATV vy v a—b Y —A

Japanese Wagyu Beef “ Kumamoto Akaushi ” Loin Steak with Truffle Sauce
REARRFE bt on—2AA7—F% M a7ZIF2T BRr)a7y—2

Grilled Beef Outside SkirtSteak and Japanese Leek on Rice
with Miso Soup and Japanese Pickles

T I LER LRXOBENIT R, Fomitx

Domestic Beef Steak in BENTO Box

with Steamed Rice, Miso Soup and Japanese Pickles
FEPEA AT —F% BHAZ AN TR, R FOWME

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

Japanese Wagyu Tenderloin Steak & Homard Lobster in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickle
BEBMFAT—F e A~—/WEE BEAZ AL TR, BWWH, Fomfts

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, Fobfh&

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

Pork Fillet Cutlet in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
Kevhy BEAZANL TR, M, FEOWATE

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

¥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. Steak Sandwiches
KRB AT —%H > A v F

™ 58. Clubhouse Sandwiches
TAVA T TTANGAY L FA v

#% 59. Vegetables Sandwiches
ROF TN RA v F

% 60. Mix Sandwiches
RV IT A RS v TF

@ 61. Pork Cutlet Sandwiches
R—=T VP FA v F

% 62. B.L.T Cheese Hamburger with Salsa Sauce
B.L.T =A== — P %Y —R%FRZXT
63. Rossini Style Hamburger (Foie Gras & Beef Patty) with Truffle Sauce
0y == AFANN—=F— 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—IZE, 7V F T4, I Fx v T EBMHTLET
ZOMOFFEHZ > E L TUL, AV IZkHRIESD

PASTA / CURRY
INAZ ) Ty b—

64. Beef Curry
FIRIEADE—T T L—

65. Hashed Beef
Ny va RE—7

66. Pasta Set
RABE 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

INAHZE b
INAH Ze 1 BB 7Z&E W0
EBLRANZ YT Ty LORrFR—E
IR LEAD v h 7 U — AR
Ty M =a—% 1 RBEOPIZIN
P AE— N TN =B TH Ry T EBROK IS |, 7LrrT
RADOZA—=T (NEITBHEEZIWN)
A=A T Ly a T +220

¥4,950

3,850

3,190

3,300

3,630

3,960

6,050

3,630

3,740

3,190



[N

LAY

[N

[N

[N

LGN
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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 8
i, A, Y—F, HfFE, WOASM2H, T
WMTAMA—F—1121:30 & 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 &
i, A7, —Fr, MWL, AOAFA2HE, 1372,
RIATF=, T, WL b, EFft&
KT APNA—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
PEEXBICEY - fBEX S CAEY B

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

ORE RN, BHOMTE

Roast Beef on Rice Served with Miso Soup and Japanese Pickles 4,400
m—A NE—TE @ FOMME

%17:30-20:30 OEfLE 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.

AADT—F R0 ICERRITZEN,

2 Scoops of Ice Cream or Sherbet 1,320
TARZ YV —hbvy—_y NEFE

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

Blif#HZ 2 EBROTIWV: TA RV —A =T Faal—h, HE

Ty—_y b s Anr AbuRY— fif

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

Seasonal Dessert 2,750
FEIOT Y=k



VEGETARIAN MENU
RYOBYT A= a—

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

FE, AUV —TAF A, P Ia

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

81. Vegetables Stick 2,750

NROLTIWVAT 47

¢ 82. Vegetables Sandwiches 3,190
REBTAYL KA T

% 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
R I AT Y= HTH Ry v 7 BRI I

Japanese, Olive Oil or Balsamic Vinegar

mE, AV —=7F A, NP a

¢ 86. Minestrone Soup 1,815
TRA IR AT

87. Red Kidney Beans Moong dal Vegan Curry 3,190
TROATAED L T HE—N T —H ) L—

88. Miso-Marinated Grilled Tofuwith Salad / Anytime Plate 2,530
GEOWEREEE T F 50T

89. Assorted Fruits 3,630
TN—VREY Gt

KIDS MENU
FyvARX=Za—
A. Kids Plate 3,850
BrEkT L— K
B. Penne Tomato Cream 3,080
h b7 U — 2 i
¢ 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 =B TH (R T EBROLK I AEZE 7 LT
A VB E 1 BRI a0

FEEHOBEZDOADALA LT

TEIVTFAUN—T BEREETRZ

CEES T — A AT —F +2,750
BHAHD Y —AEBRILESN Uy U T EY Y —AE~v vy v a)l—LhY —A

TEEST 4 VAT —F +5,500

BIFHO Y =A% BRI IEZEV VU TV Y —A I~V vy vV al—LY—2R
ST N—VREY £ 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 TA ) TIVIR RV

FTREVAAL U T4 vy aZ 2 IBRERR SN

DA V=T = R U RO T LT
V—t—kFalV— ST AR vF

K=o BV RA v F E—7h b=

I VFAU =S BEREEIRZ AR Dt

Hpgdn—2 257 —%  +3,850

-10 -



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

% 93. Caesar Salad 2,860
=T K
94. Smoked Salmon 2,860
A P
95. Cheese Platter with Dried Fruits 3,630
F—RT T ¥ — RTATN—2 & T
96. Secasonal Soup 1,815
ZFEIDA—T
97. Crispy Fried Chicken with Fried Potato & Onion 2,970
JIVAE—=T T4 RFXFL&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, FOYITE

% 100. Pork Cutlet Sandwiches 3,630
R B KA 5 F

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

Please ask In Room Dining staff for today’s cake.
AKADr—%%2F 0 IZEFTRTEEN,

-1 -



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

KUA VZE LM PERIC R 2BNEH Y EFTOTRAY v 7ItBRREINVER,

CHAMPAGNE & SPARKLING

xRy ) A= )T Full Bottle

120. Asti Spumante Italy —
TAT A AT T AZVT

121. Piper Heidsieck France 21,450
RA R RS T TTUR

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

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

124. Dom Pérignon France 61,600
Fy RJ=gar 7F A

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

WHITE WINE

HYA Full bottle

126. Sileni Chardonnay New Zealand 8,250
V== UY VR 22— U—F R

127. Chablis France 9,900
VXTIV TTUR

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

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

RED WINE

RIA 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 &) JT—) TTUR

132. Newton Unfiltered Cabernet Sauvignon USA 17,600
Za— K TFUTANE— RISV RY =T =8y TAUA

133. Castello Di Ama Haiku Italy 19,690
Hyv=n T4 T~ A7 LZVT

134. Kenzo Estate Rindo USA 37,345

135.

136.

oY — ZAT— R TAUR

Hermitage Rouge Monier de la Sizeranne France 32,670
TAIHF—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

WSS RKRVGER B — 8=/
Hokusetsu  180ml

b= KWSEE YK35

BEER ©E—/1

139.

140.

141.

142.

143.

144.

Asahi

7Y e

Sapporo

VN

Suntory The Premium Malt’s
Yo hU—=F LI T LELY
Corona

=iy n

Heineken

A I

All Free (Non-Alcohol)
F—=nT7V— (VT 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
= N2 =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
TAIAI 22—/

Campari Orange or Grapefruit

HRV ALY FiE =TT —>

Cassis Orange or Grapefruit

HUARAFVLY FF S =TT —

Kir

F—/L

Kir Royal
F—uvA YL

Mimosa
IEY

¥4,730

3,410

1,540
1,540
1,650
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
af) a—7

Coca Cola Zero
ok a—7 ¥o

Ginger Ale
TV y—x— )b

Oolong Tea

v

Evian (Still Water) 750ml
T T

San Pellegrino (Sparkling Water) 500ml

FoXL 7Yy

Perrier (Sparkling Water) 750ml

Ny

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

Pierre Zero Merlot(Non-Alcohol Red Wine) Full Bottle ¥6,600 / Glass
vr—)L-¥r Arp— (Jr7ra—L FHIAY)

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

Ero—/)L-¥ue Ty RFR (rTra—L [QUAY)

Chilled Juice : Orange or Grapefruit
IN—= T a—AR :FLry F2E =71 —>

Chilled Juice : Pineapple, Apple, Tomato, Vegetable or Cranberry
TN—=Y T a—R XA F T TyF N bwh, BE £ 770_Y—

Fresh Fruit Juice : Orange or Grapefruit
Tlyvad =YV a—R FLrY ERE ST T —Y

COFFEE & TEA
S /AL

169.

170.

171.

172.

173.

174.

175.

176.

Pot of Coflee / Pot of Decalfeinated Coffee
Ry ha—e—/ Ry M7= LV Ra—kt—

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

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

Herb Tea (Chamomile)
N=T T 44— (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





