
All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

New York Lounge Open Pie Plate 
11:30 21:00(L.O.20:00) 

 

 

 

 

Crispy open pie with Omar shrimp and salmon gratin          5,830 

  
 

 

1  

Crispy open pie with 100%Beef, Mushroom & Cheese                   3,630            

100 &  

 

100  

3 3  

1  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Turkey Sandwich 3,080 
 

Whole Wheat Flour, Lettuce, Tomato, Onion, French Mustard, Mayonnaise, 
 

 

 

 

 

 
BLT Cheese Burger 3,630 
BLT  
Hamburg Steak, Cheese, Grilled Bacon, Lettuce, Tomato, Red Onion,  
Japanese Dressing, Pickles 

 
 

 
 

 

 

Steak Sandwich 3,630 
 

Steak, Tomato, Red Onion, Lettuce, French Mustard, Caesar Dressing 
 

 
 

 

 

 

 

American Clubhouse Sandwich 3,630 

  
Chicken Breast, Bacon, Egg, Tomato, Lettuce, Sauce, Ketchup, Salt, Mayonnaise, 
French Mustard 

 
 

 
 

 
 

Pork Cutlet Sandwich 3,300 

 
Loin Cutlet, Cabbage, Sauce, Mustard Butter, French Mustard 

 
 

 

 

 

 

Vegetable Sandwich 2,860 

 
Cheddar Cheese, Tomato, Red Paprika, Yellow Paprika, Cucumber, Red-Leaved Chicory, Lettuce, 
Mayonnaise, Mustard Butter 

 
 

 

 

 
 

Mix Sandwich 3,080 

 
Cheddar Cheese, Egg Salad, Ham, Tomato, Red-Leaved Chicory, Lettuce, Salt, Caesar Dressing 
Mustard Butter 

 
 

 

 

 

 

Hamburger & Sandwich Selection 

11:30 21:00(L.O.20:00) 

Drink Set < Coffee or Tea > 

+1,100 

 

 + 330  

 

Soup&Drink Set 

 

 +1,320 

 + 330  

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

“BENTO” Selection 

11:30 21:00(L.O.20:00) 

 

Domestic Beef  6,050 
 

 
 
 
 
 

Fried Prawn and     5,500 

Pork Fillet Cutle 
 

2  

 
 
 

Pork Fillet Cutlet  3,520 
 

3  

 
 
 
 
 
 

Fried Prawn  3,630 
 

 

 
 
 
 
 
 

Grilled Chicken  3,850 
 

 

 
 
 
 
 
 

Grilled Spanish Mackerel    3,520 
 

 

 

 

Set Menu  Coffee or Tea or Japanese Tea       1,100 

     + 330  

KOBE Beef Sirloin 20,900 

 
 

KOBE Beef Sirloin & Grilled Lobster 26,730 

 
 

KOBE Beef Sirloin & Grilled Lobster & Abalone 28,930 

 

 

Wagyu Tenderloin  7,370 

 
 

Wagyu Tenderloin Beef & Grilled Lobster 13,200 

 
 

Wagyu Tenderloin Beef & Grilled Lobster & Abalone 16,500 

 

 

 

 

(  

) 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

À la Carte 
11:30 21:00(L.O.20:00) 

Chirashi-sushi 4,950 

 
 

 

 

 

 

 

 

Grilled Eel on Rice  6,050 

 
 

Grilled Special Eel on Rice  

From Mikawa, Aichi Prefecture 11,000 

 

 

 

 

 

 

 

 

 
Roast Beef on Rice 3,850 

 

 

 

 

 

 

 

Roast Beef Set 4,950 

 
 

 

 

 

 

 

17:30 21:00(L.O.20:00) 

Japanese Wagyu Beef Steak on Rice 9,240 

  

 

KOBE Beef Sirloin Steak on Rice 22,770 

 

 

 

 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Appetizers & Salads 
Caesar Salad  2,750 

Vegetable Sticks   2,310 
Smoked Salmon   2,420 

Assorted Cold Meat Platter   2,970 

Caviar Plate  11,000 
 

Snacks 
Assorted Dried Fruit and Nuts &    1,430 

Cheese Platter & Dried Fruits  3,190 

French Fries  1,650 

Garlic Bread  1,210 
Fried Chicken, Potato and Onion  2,530 
Assorted Grilled Sausages  2,750 
 

Soups 

Soup of the Day  1,320 

Minestrone  1,430 

Creamy Seafood   1,430 

And Vegetable Chowder Soup  

 
Main Dish 

 

 

 

 

 

 

 

 

 

Fish of the Day  2,750 
Beef Hamburg Steak    3,080 
with Fried Egg (180g)  

“Shingendori” Chicken Sauté  2,860 

Steamed Rice 200g 880 

Bread   880 

 

Pasta 
Beef cheeks and flavored  2,860 

 vegetables Bolognese  
Tomato Cream Penne   2,860 
with Seasonal Fish and Shrimp 

 

À la Carte 
11:30 21:00(L.O.20:00) 

Domestic Beef Sirloin Steak 6,600 

150g  

 

 

 

Domestic Beef Sirloin Steak 8,360 

Grilled Lobster 

150g  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

À la Carte (Vegetarian) 

Mixed Greens Garden Salad  1,540 

Vegetable Sandwich  2,860 

 

À la Carte (Vegan) 

Little Green Salad  1,320 
with Lemon and Olive Oil   

 

Vegetable Minestrone  1,265 
 
Spaghetti Tesoro di Campagna  2,640 
Vegetable Aglio olio  

 

Spaghetti Tesoro di Campagna  2,640 
Vegetable Fresh Tomato Sauce 

 

À la Carte (Kids) 
Special Kid’s Plate  3,740 
  

 ) 

À la Carte 
11:30 21:00(L.O.20:00) 

Currys 

Hashed Beef   3,960 

 +770  
 

 

 

 

Fond-De-Veau Ox Cheek Curry            3,300 

  

+770  

 

 

Red Kidney Beans Moong dal Veagan Curry 3,190 

 

+770  

 

 

 

 

 

Pork Cutlet Beef Curry                   3,800 

         +770  
     

 

 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Cheese Fondue 
11:30 21:00(L.O.20:00) 

 

 

 

Enjoy our cheese fondue with luxurious, seasonal ingredients, such as lobster and seasonal vegetables. White 

wine is added to the raclette cheese for a flavorful kick. 
 

 

Lobster, Chicken, Herb-Flavored Frankfurt, Bread, Oyster Mushroom, Hen-of-the-Wood, Seasonal Vegetables 

 

For 2 people, 7,920 
 

SUSHI 
11:30 21:00(L.O.20:00) 

 

Assorted Sushi 6 pieces                      4,180 

   6   
Tuna, squid, salmon, prawns,  

Seasonal whitefish (x2), egg 

 

2  

 

 

 

Assorted Sushi 10 pieces                    6,050 

   10  
Tuna, squid, salmon, prawns,  

Seasonal whitefish (x2), snow crab, conger eel, 

kohada, salmon roe, egg 

 

2  

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

À la Carte 
11:30 21:00(L.O.20:00) 

 

Garlic Shrimp 2,850 

 

 

 

 

 

 

 

 

Waffle Chicken      2,970 

 

 

 

 

 

 

 

 

 

Pate de Campagne 1,650 

 
 

 

 

 

 

 

 

 

Chicken Leg Confit 2,750 

  
 

 

 

 

 

 

 

Chopped eel on rice with “DASHI” 

Hitsumabushi Style 1,980 

 

 

 

 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Afternoon Tea 

11:30 21:00(L.O.19:00) 

 

 

 

 

 

 

 

 

 
 
 
 
 

Snow White Afternoon Tea 
 

 

 

 

 

 

This festive season sees the arrival of the "Snow White Afternoon Tea," inspired by the serene 

beauty of falling snow. A collection of immaculate white sweets awaits,  

each crafted to evoke a winter's story, with highlights including a glistening verrine with a delicate 

snowflake and an elegant ornament mousse. 

 An experience of delicate artistry and sophisticated taste, capturing the pure essence of winter 

 

11.1 1.6   8,250 
 

Savory  Cauliflower Potage , Chicken Triangle Pie 

 Onion Quiche , Seafood Salad , Hokkaido "Kometsuya" Egg Sandwich 
 

Sweets  Snowflake Verrine , Festive Jewel Mousse 

 Winter Praline Puff , Citrus Delight , Strawberry Pearl Macaron 

 Special Dish  Strawberry Sponge Cake 
 

Scone  Stollen-Style Scone ,Rasberry 

 Apricot jam , Strawberry jam , Clotted cream  
 

    

   
 

     

      

 

    
 

  

   

   

 

 
  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Parfait 

11:30 21:00(L.O.20:00) 

 

 

 

 

 

 

 

 

 

 

Strawberry Rouge Box Parfait 

 

11.1 1.6 

4,400 
 

Inspired by a festive gift, this elegant parfait features a delicate strawberry mousse  
shaped into a radiant red gift box with refreshing orange jelly inside.  

Beneath, layers of raspberry ice cream, vibrant berries, mascarpone cream,  
and rose & strawberry jelly create a joyful harmony of flavors  

that captures the magic of the holiday season. 
 

 

 

 

 

 

 

Champagne Set  

6,600

Drink Set  

5,280 

 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

       

+ 330  

  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Pancake 

11:30 21:00(L.O.20:00) 

 

 

 

 

 

 

 

 

 

Bûche de Chocolat Pancake 

  

11.1 1.6 

3,850 
 

Inspired by a quiet winter forest, this “Bûche de Noël-style” pancake is crafted to resemble 
a charming tree stump. Fluffy soufflé layers are filled with smooth custard cream and gently 

wrapped in light chocolate chantilly. Adorned with meringue mushrooms, crunchy 
chocolate, and vibrant berries, it captures the joyful spirit of festive season in both 

appearance and taste. 
 

 

 

 

 

 

Champagne Set  

5,500

Drink Set  

4,780 

 

 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

       

+ 330  

 
  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Crepe 
11:30 21:00(L.O.20:00) 

  

 

Strawberry Rouge Box Parfait 

 & Chocolate Truffle Crepe Suzette 
 

 

 
 
 
 

Champagne Set   9,350 

Drink Set  8,030

2 Drink Set  2  8,910

 

 

Chocolate Truffle Crepe Suzette 

 

2,750 
 

The chewy cacao crepe dough, chocolate and rich vanilla iced cream, and you can enjoy 

the marriage of this with the refreshing orange-scented suzette sauce and fresh berries. . 

 

 

 

 

 

 

Champagne Set   4,950 

Drink Set  3,630 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Dessert  

11:30 21:00(L.O.20:00) 

 

 

 

 

 

 

 

 
 

Seasonal Dessert Wagon  

 
 
 

2,970 
 
 

 

 

 

 

 

 

 

Drink Set   

 3,740 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

       

 + 330  

 

 

 

 

 

  



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Premium Cake Set  

12:00 21:00(L.O.20:00) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Premium Fruit Jewel Cake 
 

 

 

 

 

 

 

 

 

 

 

 

Drink Set    

3,960 

 

Coffee / Tea / Iced Coffee / Iced Tea 

 ( Other coffee and tea orders will be +330 yen ) 

       

 + 330  

 
 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

       

 + 330  
 
 
 

Dessert 
11:30 21:00(L.O.20:00) 

 
Assorted Seasonal Fruits Platter  2,530 
 

Assorted Ice Cream & Sherbet  1,320 

 

Cake Set  

11:30 21:00(L.O.20:00) 

Gorgeous Cake Set +550 

 

 

 

 

 

 

Gianduja   1,945 

 

 

1  

 

 

 

 

Strawberry Short Cake  1,945 

 

 

 

 

 

Citrus  1,894 

 

 

 

 

 

Pumpkin Basque Pie  2,068 

 

 

 



All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances,  

please do not hesitate to let us know.

  

 

 

Cheese & Tea 
11:30～21:00(L.O.20:00) 

 

Fourme d' Ambert & Darjeeling  1,980 
   1,100 

 

 

 

 

 

 

 

Cranberry & Chamomile  1,980 
      1,320 

 

 

 

 

 

 

 

Mimolette & Roasted Green Tea  1,980 
   1,100 

  
 

 

 

 

 

Brie De Meaux & Green Tea   1,980 
     1,100 

 
 


