DINNER

T1—HAYHBEDANA= 21— TEVETDTEELDRY v IABHLAIFIEEL, @ 1 BETIHAZa—

L ] A separate vegan menu is also available, please inquire with your local staff. @ : our recommended menu.

APPETIZER & FRIT

TJLVF T4 ¥910(l1,100)
French Fries D]
AHD7)yk 1,240 (1,500)
Squid Frit D)
“FhokE” 3TERIHDEE Y Sht ~zxsv7icsandzasn~ @ 1,488 (1,800)
3 kinds of autumn appetizers : PHOTO | D
ENL - EBLYTZ - YIIDORDEHYE Uy —= 2,067 (2,500)
Assorted Fresh Ham, Mortadella and Salami with Grissini DE
BRAEENYFDEES DNy FaHIIT @ 2,067 (2,500)
SHIZUOKA Bonito Grilled in Straw with Carpaccio DG
KEOYSY ~ZEHDETTHERM T~ 2,397 (2,900)
Chef's Special Appetizer (BIDIF ]G]
SOUP & VEGETABLE

KHDRY—22X—7 ¥ 1,075 (1,300)
Potage of the day D]G]
F/AEHBHDODR—T 1,075 (1,300)

Mashroom and Vegetables Soup

KRB LY ZDA—RTILY S half size827 (1,000) 1,571 (1,900)

Hors d'oeuvre Salad with Hydroponically Lettuce DEEG
MEFZZDT )L 2,067 (2,500)
~BEOEHEIIRI V7B BRaEEh~ DEE
Grilled Autumn Vegetable

MBERDRXF—L © 2,067 (2,500)
Steamed Autumn Vegetable Smoke Scents : PHOTO 2 DEAG
NI2TVEBEDAT1v7 half size 1,240 (1,500) 2,397 (2,900)
Vegetable Sticks DEE

PASTA, NOODLE & RICE

AHDT7+— @
Pho of the day

EMHBEDIANT T4 RRAVF—/ 2,149 (2,600)
Seasonal Vegetables Peperoncino D]

KEDISZY ~25v71c680280~ 2,232 (2,700)
Pasta of the Day DEG

FEEBSLVBEVZBEVLWLWIRDEAEANIILERF—F @ 2,480 (3,000)
Japanese Poultry Farm Special Egg Carbonara D]

O—XRE—TF *Sr23EELERLTEVET 2,976 (3,600)
Roast Beef Rice Bowl *We use Japanese grown rice D]

¥ 1,984 (2,400)

HERLL—ILEHDNIIT & 2,377 (2,900)
Paella with White Fish and Mussels: PHOTO 3 [AIBID!
FwZTL— b *UrT #5208 ALV P va—REBROVELITES, 2,480 (3,000)
Kids Plate *You can choose your beverage from "apple" or "orange". ADEE
TAR ¥ RIEELFERLTEYET, 331 (400)
Rice *We use Japanese grown rice. (DRG]
RTFILTE TN\TILOBERR/ > (2pc) 496 (600)

Hotelmade Basil Bread (2pc)

SEAFOOD
AHDAERIE ~z5v7ics8n0LE 0~ 2,728 (3,300)
Fish of the day BID]G|

BELABADNTM7HIT MFADI—FILRy—R/—Z @ 3,141 (3,800)
Deep-fried Kadaifi Shrimp and Whitefish with an Autumn Eggplant Aigre-Douce Sauce BIDIG]

NTYEAR-IVBELRFRDT TFR TA)/r—2)—Z 4959 (6,000)

Canadian Lobster and White Fish Gratinée with Americaine Sauce [BIDIFIG]
MEAT

Ef)O—-Zte—=7 £/3Y—-X ¥2,976 (3,600)

Roast Beef with Mashroom Sauce G

BRAOO—Z b BERETL—ARY =T RIOER-> IV -2 @ 2893(3500)

Roasted Duck Breast with Tokyo Blueberry and Grape Sauce: PHOTO 4

EFELRHFAE T/ DT TV EAA REDE) © 3,720 (4,500)
Stewed Japanese Beef Cheek Meat and Mushrooms in Red Wine Flavored with Matsutake nE
EEF7sLADT)IL EREL—YDY—R 4,133 (5,000)
Grilled Japanese Beef Fillet with Tokyo Beets Sauce G
EEZEENFO—XDOHEREEZ bV —R
Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce [

100g 5,951 (7,200) 200g 10,000 (12,100)
SANDWICH
TAVAV T ZTINIRY Y RI4yF TLF751044E 2,562 (3,100)
American Clubhouse Sandwich with French Fries DEEG
BEAREEHLNDFODERN—H— 7LVFI548E D 2,810 (3,400)
KUMAMOTO Wagyu Beef Hamburger with French Fries: PHOTO 5 DEG
Et)O—XrE—TH Y RIqyF TLUFISA4GE D 2,810(3,400)
Roast Beef Sandwich with French Fries DEBE
CHEESE
F—IBE)EhtE
Assorted Cheese 37%&E Three types ¥2,067 (2,500)

H&E Five types 2,810 (3,400)
DIG]
DESSERT
SITINTAVIERTH — N ~z2597imp8n0E80~ ¥ 1,240 (1,500)
Special Dessert DEG
37D TOKYO XA —Y~TF> « TRL—X + ¥x5— h~ ®1,240 (1,500)
3 kinds of Tokyo Sweets ~Pudding, Madeleine, and Gelato~ DEGE
Jro—hr3ERYEDE 1,488 (1,800)
Assorted Three Types of Gelato FIG]
TRIDT4ZIR V17— EHRZAT @ 1,653 (2,000)
Grape Tiramisu served with Gelato: PHOTO 6 DEG
BENT 1,819 (2,200)
Special Parfait DEG
d—kb— 3 #IF 992 (1,200)
Coffee or Tea &9 up
R oty s *B5BE2TEXDHDHEN £, 496 (600)
Drink Set *We will charge ¥496 (600) if you order a meal.
6

() AoREE, —EXR - HERIPEEINEZILLLETT,

Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.
FANORRIZEY, X Z2—ABBLUORMOEMY —EHEE LR LHENTIVET,

Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZ2—IFEALTVLAET7LLF—BMIE., TERTEFETIER IS0,

Please also check the following picture for allergenic ingredients used in the menu.

BRI TT7 LT v 28 0MoREE L A— DB THEBZTL.

RERERCEFEELHEOLDEERBL TV SR,

T LT UYENEANT HEEENH Y £,

All dishes are prepared in the same kitchen with other dishes containing allergens, and the same cooking utensils and cleaning equipment are used, so there is a possibility that allergenic substances may be mixed in.

i {BH & 3
Shrlmp Crab Walnut Wheat Buckwheat Egg Dalry

ETEE
Peanut



