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Please push “In-Room Dining” button to place an order.
TSI EITTRVET,
In-Room Dining KA TAF Y ZIZBHUANTLIEE N,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
Please note that ingredients may change depending on the season.
Please inform your order taker if you have any food allergies or dietary requirements.

Please make sure to advise your server of any special dietary requirements, including intolerances and allergies. While we do our best to reduce the risk
of cross-contamination in our kitchens, we cannot guarantee that all our dishes are free from allergens and therefore cannot accept any liability in this respect.
Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.
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Aﬂ_day D lt?lﬂg o  All-day Dining Menu
ZV“—/Vf?/fff/fiil/ff F—NTAZA =0 T A= 20— TR

Available 11:00am — 9:30pm (Last order)

APPETIZERS
T AL

Smoked Salmon, served with Cucumber and Pickled Onion W 3520
A= —F HREERDE LA

Caviar (18g) 15,180
Served with Classic Condiments: Egg Mimosa, Caper, Sour Cream, Onion and Chive

X7 18g VT IR T LAY

GTIIDIEY o/ im FU—2Y— B F = FAAT

SOUPS

o

A—=T ‘,

Gratinated Onion Soup, Comté Cheese 2,640
F=A T TH AT

Vegetable Soup “Minestrone” VX g5 2420
BPERDOIFA N —F

[/

Creamy Corn Soup Ve o 1,980
7)== A=

Tl
Nadeshiko

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ZCOMMHEIE A AT CORRHE ST BA S AT T, JE 15% OV —E AR E R LZT T, FEICL> TRMMAEFITR5aNISWET, HoNLD I TAESLY,
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Aﬂ_day D lt?lﬁg o  All-day Dining Menu
j‘““/l/'}:\ A A= F—NTAZA =0 T A= 20— TR

Available 11:00am — 9:30pm (Last order)

SALADS
vzl

Baby Leaf Salad, Asparagus, Carrot and Radish, Balsamic Vinegar from Modena VoW g 2420
NREY=TETANTHANB FT A 2DV 55 B ARy

Salad of Different Ripe Varietal Tomatoes, Pickled Red Onion and Sea Salt VAN 2,860
& IR BEE SERN DT X SREA DY 7 VAL EE

Buffalo Mozzarella, Tomato & Basil Pesto Y 3,520
KEDESY 7L TF =R~ DI T L —EHTH

Nicoise Salad: Green Lettuce, Anchovy, Black Olive, Tomato, Hard Boiled Egg, Green Bean, and Pan Seared Tuna
=—RJAYTH v rapllzxlT T ar BAV—7 Mobh 4 TN [EotE LA A

S i 4,180

LY
rd

Caesar Salad with Herb Crouton, Poached Egg and Anchovy Dressing 3,300
PP THE N=T IV R —F Ry T Fat Ry s

Caesar Salad topped with your choice of one topping: 4,400
Grilled Chicken Breast, Prawn (five pieces) or Smoked Salmon

=Y IF Bt HOM e e B (TR M S B AT —FY)

¥ Vegetarian Wy Vegan b Gluten Free _ji” Lactose Free s Hot
NL)T B INT T — FIh—=ATY— FEUERE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



Aﬂ_day D ning -  All-day Dining Menu
j‘*‘/l/:jt\ A= F—=NTAZA =0 T A= 20— TR

Available 11:00am — 9:30pm (Last order)

PASTA & RISOTTO
IRRE - U b

House-made “Pici” Casio e Pepe Y 3,520  Macaroniand Cheese Y 3,520
Pecorino Romano and Black Pepper F—RA7)— D~ =

HHo LT BIKO B FH IR “« v F »

~a— F—X B Seafood Risotto with Scallop, Clam and Prawn < 4400

=7 =Ry SL 7T 5 HEEAD
Spaghetti with Scallop, Clam, Bottarga and White Wine Sauce M~ 4,180

WAL 7T D3 IrD AN T [T A L R Mezze Maniche di Semola Mancini alla Carbonara 3,520
with Guanciale and Pancetta, Pecorino Cheese

Spaghetti or Penne or Tagliatelle with Beef Bolognese Sauce 3520 AyYm~=f BE®T v TF—= AR S—T

(Gluten-free Spaghetti or Penne are available upon request) NoFxyfbRal)—)F—X

SR ORaR—E A

2P T =X BT T
(AT TS RURFT N T T TE RN HETY)

Spaghetti or Penne or Tagliatelle with your choice of Y 3,520
Tomato Sauce & Basil or Basil Pesto

(Gluten-free Spaghetti or Penne are available upon request)

bR —=RENRDIL FIZE RV A= DIRAY

RSB T A= SRS BT T eod O
(RSB Tg | RIS VT LT — AN A HETT) A

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
ACOAMARIE B AR COZTRMEI IR BLA E A TTRET, BE 15% OV —E X HLZITET, FHiICI> TRMPETIRZBAENISVET, b LD I TRIIZEN,



All-day Dining
F—INTAZA=T

All-day Dining Menu
F=NTAZA =0T A= — TR
Available 11:00am — 9:30pm (Last order)

MAINS
AT Ay

From the Grill - A grilled items are served with your choice of one side dish and one sance®

ZUVEREL - ZUVEIIZII AR T o= 1 iy — 21 FEEASEE T, FReihBUKIESN,

Japanese Beef Sirloin 200g
[ PP — A 200g

New Zealand Beef Rib Eye 300g
Z=a—U—FUREE—TUT7 T A 300g

Japanese Beef Tenderloin 200g

Japanese Chicken Supreme 250g 6,160
[ P 250
Seasonal Fish 150g 6,380

ZEHI D 150g

* Additional Side Dish +1,100

[EPEF7 4L P 200g PART 4 2DIBAN +1,100)
Side Dish Sauce
PART 122 S
Steamed Rice VYV ¥ §i7 Steamed Seasonal Vegetables V7§, Red Wine Reduction ¥y Japanese Teriyaki i
FAA from Japanese Farmers IRT AL — A TUYF—A

=3 (el =
Mashed Potato Y2 JRE D FEEFRO Black Pepper ¢ Tomato Concassé Y7 \p 3 g
<ol 2 REFR AT =L T TRy =) — A hhar syt
French Fries VW A Truffle Sauce b 7%
TVFTIA Na7y—=A

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



All-day Dining
F—INTAZA=T

All-day Dining Menu
F=NTAZA =0T A= — TR
Available 11:00am — 9:30pm (Last order)

BURGERS & SANDWICHES
PN H = &AL F

Classic Cheeseburger

UGy F e RsRI] —

Japanese Wagyu Beef Hamburger with Brioche Bun, Tomato, Lettuce, Cheddar Cheese
With your choice of French Fries or a Green Leaf Salad

T/ BERT VT 2N R N VHR ) F il —F—R
TV TF T4 FE )= I X B BROKIEE N

Club Sandwich

DT RA T

Bacon, Grilled Chicken, Fried Egg with Comté Cheese, Toasted White Bread, Tomato, Lettuce
With your choice of French Fries or a Green Leaf Salad

Nz S TYNTFFR S ar T F = A ANDIIGES S S—ANLIZRT AN T LR b= LA
TV FTI4 FIdE V)= X BIROKTZEN

Vegan Burger
= N—T—
Gluten-free Bread, Kochi Shiitake Mushroom, Polenta Soy Cream

Onion Jam, Avocado, Rucola, Cashew Nut

With your choice of French Fries or a Green Leaf Salad

4,620

3,740

\'% 3,740

=
=

TINT oIV —=T Ly R S EERT R BT U — D =A D LS TARIR v aT T a—F Y

TULLFTTA FE S P TH E RO SN

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

2 COAMFEIE A AR CORTARN S LB S A TR T, BliE 15% OV —E AR Z R LZTET, FEICI> TEMMVETIZR LA RIEWET, HonUD I TAIIZS,



Aﬂ_day D ning -  All-day Dining Menu
j"*‘/l/:jt\ A= F—NTAZA =0 T A= 20— TR

Available 11:00am — 9:30pm (Last order)

HOT VEGETABLE DISH
TRDNBF 2R

Steamed Seasonal Vegetable from Japanese Farmers 3,520
R B i < RO AT — L
V=A% TREdD B — DB UK 7ZEN

.
=
W
N
11|
A Y

Olive Oil, Salt & Pepper
V=T A AN EEH IR

Truffle Vinaigrette
MNaZex7 Lk

=
-
\‘:
\
L_I]]
N

Carbonara Cream Y
HIVIRF—F ) —A

Miso Mayonnaise
i <g r—Xx

Y V?gftarian W V\egan‘ u G\\lutgl Free -l I:actose Free 7 Iriot
NOHYT B TNT 7Y — FIh=AT)— SRR

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
ETOAAEIE AR TOZREITTIHEBLE S AR T, B 15% OF—E2EZ HLZTET, FHilcLo TRMPLETIIADGEDRISVET, HENLDIT TRILES,



All-day Dining
F—=INT AKX A=T

All-day Dining Menu
F=NTAZA =0T A= — TR
Available 11:00am — 9:30pm (Last order)

JAPANESE DONBURI
b0

“Beef Steak Don”

Japanese Beef Sitloin Steak (150g) served over Steamed Rice with Grilled Vegetables and Ginger Honey
Sauce Accompanied by Miso Soup

[EPEAH — A D AT — 3 BRIy

“Oyako Don” Grilled Chicken and Egg in Seasoned Dashi

Served over Steamed Rice, Accompanied by Chicken Broth
Bl BA—

Yanmabuki

10

A 7,040

3,960

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
ACOAMARIE B AR COZTRMEI IR BLA E A TTRET, BE 15% OV —E X HLZITET, FHiICI> TRMPETIRZBAENISVET, b LD I TRIIZEN,



Aﬂ_day D lt?lﬁg o  All-day Dining Menu
j‘““/l/'}:\ A A= F—NTAZA =0 T A= 20— TR

Available 11:00am — 9:30pm (Last order)

JAPANESE
e

Rice Porridge cooked with Zuwai Crab, Japanese Radish, Kurofuji Organic A 2420
Egg Served with Japanese Pickles

FTOVEE RIR BE LRGA — =y 7IID B LLLHY)

Three Kinds of Onigiri Rice Balls with Grilled Salmon, Dried Bonito Flake and Umeboshi Sour Plum

1,980
Served with Miso Soup, Japanese Pickles and Nori Seaweed
BIZEY 3 BEfE Fo70 0 A T-L BRI I8 s
JAPANESE-STYLE CURRY
=T AA
Curry and Rice with Japanese Beef Sirloin Steak A 7040
EpEAY — A AT —F DI —T (A
Japanese Farmet’s Vegetable Curry and Rice Y a© 3520

EZD RSB EDO L —FA A

¥ Vegetarian Wy Vegan b Gluten Free _ji” Lactose Free s Hot
NL)T B INT T — FIh—=ATY— FEUERE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,
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Aﬂ_day D lt?lﬁg o  All-day Dining Menu
j‘““/l/'}:\ A A= F—NTAZA =0 T A= 20— TR

Available 11:00am — 9:30pm (Last order)

BAR SNACKS
IN—RF

Fried Calamari with Green Pepper and Ponzu Sauce

WD 7V R 1 AR R — A

A 3,080

Truffle Fries with Truffle Mayonnaise 2CF0 1,980
[NEMY PR Z (i va N WEW = E S7y

Japanese Premium Prosciutto 30g AW Ask
Served with Seasonal Japanese Fruits and Bread
[EpET 1y 2—h 30g EFFHIOT L—Y

CHEESE
F—x

Selection of Four kinds of Cheeses with Nuts and Raisin Y 4,400
A FEOF—AvL IV ary oY L—A

¥ Vegetarian Wy Vegan b Gluten Free _ji” Lactose Free s Hot
NL)T B INT T — FIh—=ATY— FEUERE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



All-day Dining

F—INTAZA=T

All-day Dining Menu
F=NTAZA =0T A= — TR
Available 11:00am — 9:30pm (Last order)

DESSERTS
FHF— R

Kshiki Classic Tiramisu

TIXRDITLITTATIA

Classic Baked Cheesecake served with Berries

UT oy F =Rl — e by —

Vegan Chocolate Terrine, Served with Fresh Berries & Soy Chantilly
= rFaal— ) —X Ty aX)— GHOT YT A4A

Your Choice of Two kinds of Ice Cream or Sorbet

TAAIY b EPE Sk

BUFHD 2 FiE BEOLKTESN
Ice Cream Sorbet
TARTY =1 Tk
Vanilla Pistachio Strawberry Mango V ¥ =iz
N=7 EREF AREAY — B W
Chocolate Matcha Lemon Coconut V
Faml—h bR LE =aTyY

1,080

Y 1,980

Y 1,980

1,320

"B

Futae-zakunra

13
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CANTONESE DINING

Cantonese Dining “Sense” Menu
JRHCEHER [ A ) Az a— TR
Available 12pm — 2:30pm (Last order)
Available 6pm — 9pm (Last order)

Jelly Fish with Caviar and Green Onion
BIF OO FRHREAELMZ FXETIRL

Double-boiled Mushroom Soup
with Premium Aged Mushrooms and Chinese Dried Fruits
SH Y AAEH BB H LR OR LA

“Buddha Jumps Over the Wall” Double-boiled Superior Broth

with Nagasaki Soft-shelled Turtle, Ezo Awabi Abalone, Aged Scallop, and Whelk
IR RIFFIR BIREE oA L A—7 TLEM B 13 H

Deep-fried Pork and Pineapple with Sweet Sour Sauce
LB AR—T R 7 DT T 70 AOEER

Wok-fried Wagyu Tenderloin with Hong Spices Kampot Black Pepper (200g)
T AL DR « ZRAV A TI R NT T 707 3—b ) (200g)

Kung Pao Style Sautéed Chicken and Cashew Nuts
FIRAI LT > 2—F Y DD

¥ Vegetarian
T re%

Wy Vegan
v—7

My Gluten Free
TNT T —

&~ lactose Free

T Sy —

dr 3960

VW ROE 8,360

we §i 14,300

w
rd

dr 5,940
P 20,570
7 5940

Hot
SV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

2 COAMFEIE A AR CORTARN S LB S A TR T, BliE 15% OV —E AR Z R LZTET, FEICI> TEMMVETIZR LA RIEWET, HonUD I TAIIZS,



Cantonese Dining “Sense” Menu
JEHCEHER [ R ) A= a— TR
Available 12pm — 2:30pm (Last order)

CANTONESE DINING Available 6pm — 9pm (Last order)

Hong Kong Aged Seafood and Oyster Broth A 8360
Braised Ezo Awabi Abalone
BEEOMOFLE LATRR DA A AL —) — 2 1IA S

Wok-fried Scallop with Black Bean Sauce (3 pieces) A 4,620
MNLHDT Ty e ——248h

Fried Rice with King Crab Meat and Lettuce A 7,040
TeHITEE N LV 2 2Nl

Fried Rice with Lettuce and Vegetables Y W u 3,300
LA AL SE DI ER

Fried Rice with Wagyu Tenderloin and Lettuce

A7 8,360
FET7 L EL 2 ZD ISR

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,
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S I G N AT U R E \ ‘ Fre\r{ch Fine Dining “Sign‘zlture” Menu
TV TFTFALEA= T [T 3 F v — | A= a— TR

FRENCH FINE DINING Available 12pm — 2:30pm (Last order)

Available 6pm — 9pm (Last order)

Four kinds Meat “Paté en Crotte Signature” 10,450
INTT LI N—h < T RF =" i

Four kinds of French Cheeses with Condiment Y 6600
4FEOT T AEFT — AL I3

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



=5z 2 0§

Kouzorina  f#

Overnight
F—=s3—F Ak

17



Overnight
A== F AP A= —

Overnight Menu
F—/N—=F A A= 2 — TR BERFH]
Available 9:30pm — 5:00am (Last order)

APPETIZER & SOUP
TA_REAY— A=

Smoked Salmon, served with Cucumber and Pickled Onion
AE— =T HREEHDOE 7 LA

Caviar (18g)

Served with Classic Condiments: Egg Mimosa, Caper, Sour Cream, Onion and Chive
Xy T 18g LI TLwIlea T4 A

DTINDIFY o= YU —I)— b F=A2 Fr A7

Baby Leaf Salad, Asparagus, Carrot and Radish, Balsamic Vinegar from Modena
RE—Y—=T LT RRTGHANS TT 4> aDYT5 Bl Syakb o7

Salad of Different Ripe Varietal Tomatoes, Pickled Red Onion and Sea Salt
B x IRE B SERAN S ROV T X RER DY 7 VAL

Caesar Salad with Herb Crotton, Poached Egg and Anchovy Dressing
VPP T N—T NN LR =T Ry S T Fat Ry

Gratinated Onion Soup, Comté Cheese
F=F T TR AT

Vegetable Soup “Minestrone”
PSR OIR AR —

3,520
A
15,180
2,420
VRN
2,860
s
3,300
2,640
2,420
VW AT

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



OV€1’ ﬂlght Overnight Menu

N\ —
j— #‘4 ]\)l -+ Available 9:30pm — 5:00am (Last order)

PASTAS
INAH

Spaghetti or Penne or Tagliatelle with Beef Bolognese Sauce (Gluten-free Spaghetti or Penne are available upon request) 3,520
FRORTR—E I RAH
ARG T A — )RR BVT T (AT T, NURFTNVT TV —ITE R RRETT)

Spaghetti or Penne or Tagliatelle with your choice of Tomato Sauce & Basil or Basil Pesto Y 3520
(Gluten-free Spaghetti or Penne are available upon request)

R —=RENDIV FIE NIV AN—=DIRAYS

AT T 4=/ RS BVT Tyl (RRT T4, RURBTNT 7Y —TEH R AIRETY)

RICE
ZHRbD

Rice Portidge cooked with Zuwai Crab, Japanese Radish, Kurofuji Organic Egg, Served with Japanese Pickle A 2420
FTOWE KIR BE LRS- T =y DB ELLEY

Curry and Rice with Japanese Beef Sirloin Steak A7 7,040
[EPEAY — A AT =X DI —F A

Japanese Farmer’s Vegetable Curry and Rice Yii© 3520
BEFENDESEHBF RO —FA A

“Oyako Don” Grilled Chicken and Egg in Seasoned Dashi, Served over Steamed Rice, Accompanied by Chicken Broth o 3960
BT HBA—T

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

2 COAMFEIE A AR CORTARN S LB S A TR T, BliE 15% OV —E AR Z R LZTET, FEICI> TEMMVETIZR LA RIEWET, HonUD I TAIIZS,
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Overnight
A== F AP A= —

Overnight Menu
F—/N—=F A A= 2 — TR BERFH]
Available 9:30pm — 5:00am (Last order)

BURGERS & SANDWICHES
PN H = & RAF

Classic Cheeseburger

IT3 P F—AN—F]—

Japanese Wagyu Beef Hamburger with Brioche Bun, Tomato, Lettuce, Cheddar Cheese
With your choice of French Fries or a Green Leaf Salad

Ty« ARRT VA 28 K« hwhe LAR « Fo il —F—
TV TF T, FIE V= P IX B BROKTEEN

Club Sandwich

ITTHRAVTF

Bacon, Grilled Chicken, Fried Egg with Comté Cheese, Toasted White Bread, Tomato, Lettuce
With your choice of French Fries or a Green Leaf Salad

N—ay - JYLFFL « arTF—ZADIPGEE « F—ARLIZARV AT L YR « bwhe LZA
TV TFTIA FIAE TV =Y IH e BEOKIZEN

Vegan Burger
B — AL R— Tl —
Gluten-free Bread, Kochi Shiitake Mushroom, Polenta Soy Cream

Onion Jam, Avocado, Rucola, Cashew Nuts

With your choice of French Fries or a Green Leaf Salad

INTrTV=TVyR EHEME R A THI)— D F = DX DS TRAR 3T T a—T Y

TVoF T4 2T V= YT ERBIROLTZEWN

4,620

3,740

' 3,740

=
-

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



Overnight
A=/ N—TF A A=z —

Overnight Menu
Fr— /N —=F A M A= 2 — TR IRE ]
Available 9:30pm — 5:00am (Last order)

DESSERTS
R

K’shiki Classic Tiramisu
TXDIT T T TATIA

Classic Baked Cheesecake served with Berties

UT oy F RIS e —

Vegan Chocolate Terrine, Served with Fresh Berries & Soy Chantilly
E— Ao Faal—rT V=X Ty a— GHDOT YT A4A

Your Choice of Two kinds of Ice Cream or Sorbet
T AR = F 2 E vy — ok
BUFHD 2 FlizBEUKTES0

Ice Cream Sorbet
TAARTY— LI\ Sp— gk
Vimﬂlf Y Pistachjo % Strawarry Y Mangc: Vi, /l=r
N=7 ERETA AR — e
Chocolate A\ Matcha 2\ Lemon Y Coconut Y
Faar—k 7T e ATy

¥ Vegetarian W Vegan My Gluten Free " Lactose Free

RUHYT [ TINT T — FIN—AT—

1,080

Y 1,980

Y 1,980

1,320

L5
Kikyo

Hot 21

SN
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Children
BrARA=2—
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Children

Children Menu
> = — BFARA= 2 — ZHRALIREH]
> —L
% %1:%} Available 11:00am — 9:30pm (Last order)
Recommended Dishes for Young Fans from
THREE TO SIX YEARS OLD
3D 6 < BVDIBFERIC
Chicken Rice Omelette with Demi-Glace Sauce, served with French Fries 1,100
FX A DTAR TITTA)—A T FTTLEEBIC
Fried Chicken Nuggets with Tomato Sauce A 1,100
FxF T yhehv R — A
Grilled Chicken (100g) with Mashed Potato ®» 1,100
TUNLTF X (100g) L~ 2R Tk
Mini Beef Burger with Tomato and Lettuce, served with French Fries 1,100
BFESFENN=T— bbb HANY TV FT7T74LEBIT
Macaroni Pasta with Cheddar Cheese Sauce Y 1,100
FxH —F =R —AD~ A=
Penne or Spaghetti with Beef Bolognese Sauce 1,100
IR =R RRY (AR EUL AT YT )
Penne or Spaghetti with Tomato Sauce Y 1,100

Reh—R 2K (U3 FT20T AT T 1)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMiFEIE A AN TORBMEIIEBEBA AT T, B 15% O —E2ARE R LZTET, FEICLs TAMBPEEIIRDIGENITSNET, HENLDHIT THRLIESV,



Children
BFARA=2—

Children Menu
B A= 2 — TR AR

Available 11:00am — 9:30pm (Last order)

Recommended Dishes for Young Fans
from ONE TO THREE YEARS OLD

0 &5 3 R BUVDOBFERIC

Today’s Soup
KHADA—T

Unseasoned Congee with Vegetable Purée
Tk RO RO 2l

DESSERTS
FHF—R

Fruit Sundae with Chocolate Cake and Vanilla Ice Cream
TP T = Fgal— M =X N =TT A AT — L

Ice Cream / Sorbet

TARIY =L /S r—yh
Ice Cream Sorbet
TART =1 S
Vanilla Y Pistachio Y Strawberry Mango
"= ERIF AREAY— <y
Chocolate Y Matcha % Lemon Coconut
Fazat—h PiS LE ooy

YV @ FREE

YV WA A~ FREE
Y 1,100

1 scoop/660
1R —=2

Hamagikn

E%\J;i‘;
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Breakfast
VA A

At Mandarin Oriental, Tokyo, We Use Organic Cage-Free Kurofuji Farm Egg in our Egg Dishes.
~ BV FVE 2L FOXTIIIPEIZ R E LR OA4 — I =y 7 RO IiZ L TRV E T,

At the Kurofuji chicken farm, where the climate is cool even in mid-summer, chickens drink
natural spring water running through the farm, eat organic grains, home-fermented feed and

food which chickens forage by themselves.

Enjoy the sweetness and deep richness that only fresh, real organic eggs can offer.

R EDLEEMIERLT = VU=V 7 =T Z RONCL TOL B E TGO,
HETHRSDRBRETHE D, B E NS RKIROIBE S KERATLH0,
AHEETEROFE L, T L TREDINTHLIRLIC A Z OV ART L TOET,
22T NA—H =0 7 INeHTIED, HHERONTZZBILALTZEN,
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Breakfast Set
TV T77 AN By A= 2—

Breakfast Menu
T 77y ANA= 2 — TR IRE ]
Available 24 hours

AMERICAN BREAKFAST
T AV T 777 AR

Your Choice of Fresh Juice

Grapefruit, Orange, House-made Vegetable Juice
BIFHDT L2 2—A

To—TIN—Y FLy  BFREGE 2—R

Your Choice of Two Bakery Items:

Plain Croissant, Chocolate Croissant, Fruit Danish Pastry
Ham & Cheese Roll, Banana Bread

White Toast or Whole Wheat Toast

NR—=TV =T A7 L2 FiZ Tl BIEUIZEN
T—roadyty S Faab—hravy s

TN—F =g NN T—RXa—)L RN FF TR
N—Ab /R D R— AR

Served with Honey, Butter from Hokkaido and Jams
e JLHREPE NS — P L
Seasonal Fresh Salad

Fio7L vy ahIF

Seasonal Fresh Fruit Plate
EEDOT)L—VT L —h

28

7,040

Your Choice Caspian Sea Yoghurt from Hokkaido
Plain Yoghurt or Fruit Yoghurt
ALHEEEE A AL = — 7 Lk

TV A—=I )V e T =Y —7 Lk

Your Choice of One Main Course from Right Page
BB DRI EELZ A <=2 8D
BOLOBEULTZSN

Your Choice of Two Side Dishes to Complement Your Egg

Dish: Bacon, Crispy Bacon, Chicken Sausage, Pork Sausage
Sautéed Mushrooms, Sautéed Spinach or Steamed Green Asparagus
PART 4y 2 2 fliz TRRdBBOKIES W
/\‘\—‘3\‘//79;(]:0»—‘/\‘\—‘3\‘/

FX A==V R — =T

EDOZDYT— IONAFEDY T —

TV T AING T AD AT — I

Original Blend Coffee, Tea or Hot Chocolate *’
a—b— LK FoE Ay hFaar—h sl WL/ |

y' 3 %8 - *% A Y E

. Taitsurison

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

2COMMFEIE A AR CORMAITE T BiIL S AT T, BliE 15% OV —E AR EHLZTET, FEICI> TEMMERIZR5E8NIENET, HoUH I THAIIZS,



Breakfast Set
Breakfast Menu
T I 77 AN By RA= 20— TV 7Ty ARA= 22— T AR

Available 24 hours

One of Your Main Course

N SRR

Two-Eggs; Fried, Poached, Scrambled or Boiled, Served with Roasted Potatoes and Seasonal Vegetables VAl
HEpEE R—F Rzl AT TNyl /P TIN (IR 2 fH)
AR R

Two-Eggs Omelette or Two-Eggs White Omelette with Your Choice of Filling; Spinach, Mushroom, Onion, Cheddar Cheese, Tomato or Ham Y
Served with Roasted Potatoes and Seasonal Vegetables

F LY FAL RUA A ALY (IP 2 flf] ) m—ANRT hEZREi T3

FLLYDBMEBROLKTEEN AIONAE ) vy aV—Db F =y Fef —F—X I h /D

Mandarin Oriental, Tokyo’s Egg Benedict
Poached Organic Egg with Crab Meat and Avocado, Hollandaise Sauce, on Toasted English Muffin.
DTy T RAT AU A==y VINDR—F 2o 7 B TR T TV —A

Cinnamon Flavoured Organic Egg French Toast \%
TV F b AN R

Maple Syrup Flavoured Organic Egg Waffles Y
T 7 ) A= iy 7 Rk

Organic Egg Almond Milk Gluten Free Pancake Rolls
TNT LTV —=T —F L RLI /U r—Fa—) b

Y 2

¥ Vegetarian Wy Vegan b8 Gluten Free " Lactose Free 7 Hot
NROHNT E— TINT T — FGIN— AT — S VB



Breakfast Set
TV T77 AN By A= 2—

Breakfast Menu

TV w77 ANA= 2— T HE R

Available 24 hours

CONTINENTAL BREAKFAST
I F RUBEINVT L T T AR

Your Choice of Fresh Juice

Grapefruit, Orange, House-made Vegetable Juice
BIFHDT L2 2—A

TL—T TN F Ly ) HFR D 2 — 2

Your Choice of Three Bakery Items:

Plain Croissant, Chocolate Croissant, Fruit Danish Pastry
Ham & Cheese Roll, Banana Bread

White Toast or Whole Wheat Toast

N=HV=T AT L3 e TRl BROZS
T—roaUyty S Famab—havyts

TIN—VF = a N ETF—RAa—)L N FF TR
R—Ah/ SR D b— A

Served with Honey, Butter from Hokkaido and Jams
W T JLHREPE NS — U L

¥ Vegetarian
NVHYT Y

W Vegan
v—7
30

5,060

Selection of Three Cold Cuts and Three International Cheeses
3 FOT— /LRIy eTF —ADRED Gt

Seasonal Fresh Salad
S N AINEN a4

Seasonal Fresh Fruit Plate
EEIDOT IL—I T L —h

Your Choice Caspian Sea Yoghurt from Hokkaido
Plain Yoghurt or Fruit Yoghurt

AL pE A AL HES— 7V b

T—ra3—7 VN ER 7 —ya—7 Lk &

p
Original Blend Coffee, Tea or Hot Chocolate 4.' @ ‘ 7 .
a—b— ALA F2id Ry aalb—hk z

A S
£77 o
HZTE il ey R
3 Cluten Free _jii” Lactose Free Hot Sazanka vV
TNT T — S AT S, v :

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

2COMMFEIE A AR CORMAITE T BiIL S AT T, BliE 15% OV —E AR EHLZTET, FEICI> TEMMERIZR5E8NIENET, HoUH I THAIIZS,



Breakfast Set
Japanese Breakfast Menu
Ty T 7 AN By A= o2 — R 5 A= o RIS

Available from 6:30am - 10:30am (Last Order)

JAPANESE BREAKFAST 7,260
FHwi e

Your Choice of Fresh Juice

Grapefruit, Orange, House-made Vegetable Juice
BUHDTL 2y a—2A

Tv—TIN— S F Ly AFER R 2—A

Seasonal Fresh Salad
FEHIDOT L athTH

4 kinds of Seasonal Japanese Side Dishes
Savoury Egg Custard, Simmered Vegetable Dish, Umeboshi Sour Plum, Japanese Pickles and Miso Soup

NGk 4 RR IR L F T TR R

Your Choice of Seasonal Fish or Salted Salmon
BUAHOBEER - KHOM F2L bk

Your Choice of Steamed Japanese Rice or Congee

TR F721E Bk

Seasonal Fresh Fruit Plate

EEDOT )L—YFL—h KT
Jinjohge

Green Tea, Roasted Green Tea or Mandarin Oriental, Tokyo Blend Tea
FAENTOUR Fodd v 2V AV 2 FOL TV R T — 31
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Breakfast Set
TV T77 AN By A= 2—

Breakfast Menu

TV w77 ANA= 2— T HE R

Available 24 hours

SET MENU EXTRAS
A= 2 — DA — 5 —

Egg Florentine + 1,210
T TaT R

Egg Benedict + 1,210
Ty NET 4T

Two Eggs, Any Style + 1,210
IRk IE N

KID'S BREAKFAST
BRI A= 2 —

ZHE LR Available from 6:30am — 11am (Last order)

Gluten Free Almond Milk Pancake Roll
TINT TN —=T —F RV —Fa—)L

French Toast
T Fh—AR

Waffles
U7 )b

Bakery Item per piece
N—=)—kL T (11#)

We are happy to arrange your children’s breakfast depends on your children’s food restrictions.

BFROBIF AR EHIIRFICLONA 2L TTRE L ET,

FELLIFAZ Y ZICBREELIEEN,

VO

V

+ 1,870

+ 1,870

+ 1,870

+ 660

2,200



Breakfast A-la-Carte
TV T77 AN T5H LR

Breakfast Menu
T 77y ANA= 2 — TR IRE ]
Available 24 hours

EGGS
Yk

Two Organic Eggs Prepared Any Style: Fried, Poached, Scrambled or Boiled
Served with Roasted Potatoes, Seasonal Vegetables, and White or Whole
Wheat Toast A~—H =278 2 {1 % B 4F S DALZA LT

[BEREE/ R—F Ry A0F7 T Nxy T /P TH]
m—ANKRT R ZHiEF 3

M—AR F721X AR OR—AR

Organic Egg Omelet or Egg White Omelet with your choice of: Spinach

/ Mushrooms / Onion / Cheddar Cheese / Tomato / Ham

Served with Roasted Potatoes, Seasonal Vegetables, and White or Whole Wheat Toast
A —H =y 7YROF LY Fi T AR 0 — AU A ML

BUFERBM THIEVNLET

UIONAE S~y al—Db/ F=Fr Fe—F—X =/ A]a—2A
IRT MEZREEF 3

N—AR Foid AR O h— AL

¥V Vegetarian W Vegan " Gluten Free
NUHYT E—7 TNT T —

&~ lactose Free

T Sy —

Vi 2420

Y 2420

Hot
2L VEHER

33

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



Breakfast A-la-Carte .
TV I T77 AN T HIVE F U )T 7 AR 2 = B

Available 24 hours

JUICES v w3 i SMOOTHIE v w %

Va—A AL—T—

Freshly Squeezed Fruit Juice 2,200 All smoothies are made with yoghurt, honey and apple juice. Y
Grapefruit / Orange ETDAL——F, I—T LR

V=TI yiaya—R Yo AV a— R =R BIEVLET,

T —TT7)— | FLy

House-made Vegetable Juice 2,200 Spinach, Kiwi and Avocado 2,420
EER S N FONAELLRTA TRIR
Juice 1,760 Mango and Pineapple 2,420
Peach / Mango / Pomegranate ~ A =& AT
Tomato / Pineapple / Guava
v—F wad— SELA Banana and Strawberry 2,420
hb/ AT TN TN INFF &AREARY —

¥ Vegetarian A Vegan b Gluten Free _ji” Lactose Free s Hot

NPRYT E—Hr TNT T — FIR—ATY— VR

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



SEARER
Hinze-Ringo

Breakfast A-la-Carte
TLw I T 7 AN T TN

Breakfast Menu

TV T 7 AMA= 22— PR AL

Available 24 hours

MILK YV 3

SHAKE

SNT AT

Al Milk Shakes are made with milk and ice cream. 4=7C
DINT L2 ATX, INVITETAART)— L —
ATBIFELET,

Strawberry
Ak —

Banana

T

Chocolate
Fazb—h

Vanilla

VA =ty

7

2,640

2,200

2,200

2,200

FRESHLY CUT FRUITS
Tlyva )=

Seasonal Fresh Fruit Plate
EEHDOTNL—IT L —]h

Quartered Muskmelon
~A7Aa (1/4 71 8)

Mixed Bertries
VI RRY—

Grapefruit Segments
BTV =TT =

Sliced Banana
AFA AINF )

Japanese Farmer’s Fruits of the Day
JRFE DR DT —

.{
(=
&
W

AY

3,080

3,300

3,080

1,320

1,320

Ask

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,
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BreakfﬂSt A—la—Cal’tC Breakfast Menu
7\\1/\\/?7721\ 77\373/1/}\ Ty 7T 7 ARA= 22— LR

Available 24 hours

OATMEAL, MUESLI AND
CEREALS
F == Ra—R)— YT )L

Morning Red Bowl Y 2,420
Greek Yoghurt with Mixed Berries, Almond, House-made Granola and Chia Seed

T Ly RRUL XX d—T VR Iy AR — HFERTT )—F T —F R FT—NK

Oatmeal with Your Choice of Milk: Regular, Low Fat, Skimmed, Soy, Almond Y 1,540
Served with Raisins, Brown Sugar and Cinnamon

F =R =R TITT T a ] —

[4=5L AERNERGFL ENENEL, O3, T —E L RIv7]

Bircher Muesli with Mixed Fruits and Raisin Y 1,540
N—=TF 2 —A— Iy AT L—V L —

Mandarin Oriental, Tokyo Original Granola Y 1,760
Served with your choice of Milk: Regular, Low Fat, Skimmed, Soy, Almond

<GV FAVE G FORDAN TN 75 )=

(A=l ARRENTRL, RN, O3, T —FE RV ]

Cornflakes, All-Bran, Choco Krispies, Brown Rice Flakes Y 1,320
Served with your choice of Milk: Regular, Low Fat, Skimmed, Soy, Almond

=TV A= NT Ty Faas YR — S KT —

(AL ARBENTRL BT 23 7 —F R L]



Breakfast A-la-Carte
TV I T 7 AN T T HIIVN

Breakfast Menu

TV w77 ANA= 2— T R R
Available 24 hours

YOGHURT & CHEESE
I—7 )L heF—X

Caspian Sea Yoghurt from Hokkaido (Plain or Fruit Sauce)
ALEEPEH AL — 7 NV h T — Ed T e—Y

Selection of Four kinds of Cheese with Nut and Raisin

4 EOF—AvL I ary o L—R

BAKERIES
R Y—

Selection of Freshly Baked Items:

Plain Croissant, Chocolate Croissant, Ham and Cheese Roll, Banana Bread
Fruit Danish, Fruit Brioche, Muffin, Plain Bagel, White Toast or Whole Wheat Toast

TL—rradyyy S Faal—hraTyty SN BTF—Ra—)L NI LR

IN—IF=wa TN—ITVFa /T4 T—r_—T )L h—A BRI DO R— AR

Served with Honey, Hokkaido Butter and House-Made Jam

W ALE PE Y — HFE RO v DERA CTTHBEWELET,

¥ Vegetarian Wy Vegan
NUHYT [t

:"-l( Gluten Free
TINT T —

&~ lactose Free

T Sy —

Hot
SV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,

Ve o 1,540

\'% 4,400

1 piece 660
(1 )

37
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Breakfast A-la-Carte |
Breakfast Specialty Menu
7° L7 7 AN T )L R TUw Ty AN A VT ZHRAEER

Available from 6:30am - 10:30am (Last Order)

BREAKFAST SPECIALTY
TV I T 7 AN AR RV T 4

Mandarin Oriental, Tokyo’s Crab Egg Benedict 3,740
Poached Organic Egg with Crab Meat and Avocado, Hollandaise Sauce, on Toasted English Muffin

BEDT T XRT 47K

A =T = VINDOR—F Ry 7 B TR A 70T — ) —A

Egg Florentine 3,740
Poached Organic Egg with Creamy Spinach, Jambon Blanc and Hollandaise Sauce on Toasted English Muffin

Ty TRT R

T ==V IRNDIR—F Ty DR T T )= DA T F AT 7 =K — A

Melty Truffle Egg 3,740
Soft-poached Organic Egg with Spinach Purée, Potato Rosti, Sliced Mushroom and Black Truffle Sauce

Served with White or Whole Wheat Toast

EAHLADN 27Ty

F—H = 7R RINIIONA DY 22— L EIRT Ma AT o JBEIR BN 27 DY — A ZATGA A 2/ — N

R—Ab EoiT BRI O—AR

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



Breakfast A-la-Carte |
Breakfast Specialty Menu
7“]/\\/&77xl\ TV T T 7 AN ANy T o ZHe it

Available from 6:30am - 10:30am (Last Order)

BREAKFAST SPECIALTIES
TV I T 7 AN AR RV T 4

Organic Egg Gluten Free Almond Milk Pancake Rolls

o VR 3080
TIWNT T —=T —F RV —Fa—)L

Cinnamon Flavoured Organic Egg French Toast

VR 3080
T F =Rk R

Organic Egg Waffle Y 3,080
U7 ) A= )L JEM

Japanese Style Organic Eggs Omelet with Crab and Chives, served Salmon Roe and Grated Radish. A 2,640
BELIRA A — T =y 7IRDTZLEZIN VLD KIBBALIZ
*Set Option - Rice, Miso sounp and Pickle + 660

ZIFAh B BHE DB

¥V Vegetarian W Vegan " Gluten Free i Lactose Free s Hot
RUBHYT = TINT T — FIN—AT)— T2 VR

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
2 COAMFEIE A AR CORTARN S LB S A TR T, BliE 15% OV —E AR Z R LZTET, FEICI> TEMMVETIZR LA RIEWET, HonUD I TAIIZS,




Breakfast A-la-Carte
TV I T 7 AN T T HIIVN

Breakfast Menu

TV 77 7 AN R

Available 24 hours

SIDE DISHES
AR A5 —

Smoked Salmon, served with Cucumber and Pickled Onion

AT—Y—F S EEZE DO T /LA

Caviar (18g)

Served with Classic Condiments: Egg Mimosa, Caper, Sour Cream, Onion and Chive
XXYET 18g EITU I IRaL T A

DTIIDIEY o= YU =) =LA A =F Fr AT

Bacon 1,320 Steamed Seasonal Vegetable from Japanese Farmers
R WS DJE < FIEFRD AT 4 — 1
Crispy Bacon 1.320 Sautéed Spinach

JYAE —_R—as IONAFDY T —

Chicken Sausage 1,320 Sautéed Mushroom

Fx ) —— XDZDVT—

Pork Sausage 1,320 Roasted Potato with Rosemary

T m— A~ —EBRDOT—ARMRT

Jambon Blanc 1,320

KEER D/~

40

i
A

YV 0 AN

V W A

VW A

Y W a

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,

3,520

15,180

1,100

660

660

660



Beverage

BT
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Wine Selection
A LT 9

Beverage Menu

B A= 2 — TR

Available 24 hours
SPARKLING
ZR— LT
Franciacorta Glass 2,200 Champagne Glass 2,860
TIUF XK Bottle 12,980 URLN—=a Half Bottle 12,100
Bottle 17,600

N.V. Bellavista, Alma Grande Cuvée Brut
Lombardia, Italy

NITARS

TN ITI70T Falx TVavh
2SNV T AT AZVT

PE s R =T ORI B

X AR a2 BRI A T AIA T,

Louis Roederer Collection, France
A T L—)b
aL gy TR

Ty a SLHRES DT AN EL
FARDRIEDU,

Bottles of wine from our complete wine cellar book ate available upon request.

Please feel free to contact our In-Room Dining staff.

LETA VES—FBOR LT OCRABENRSEVET,
CHREDBRE. A VIL—LFAZVTETHERBICERLAF SN,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ETOMIE T H AN COFRTMEIIHEBA S AT T, BE 15% OV —E A2 R LZIT £, FHICI> TEMPERICR5RNRISVET, LTI TRIZEN,



Wine Selection
A LT 9

Beverage Menu

B A= 2 — TR

Available 24 hours
WHITE WINE RED WINE
HYA

Woody Farm, Sauvignon Blanc Glass 2,200 Tormaresca, Torcicoda Primitivo, Glass 1,980
Yamagata, Japan Bottle 9,900 Salento, Puglia, Italy o ] Bottle 8,800
VT g T ML~V AT MVFa—& TUIT 44— %
V== 77 [E BAR YL T =IT 42T
R, 7Ly alpn—TY T, DHIEWARID =27 L RETRD B H =,
IRTVE, BB DHDHIHRED, FIFROERDU,
Trimbach, Riesling Glass 2,420 Nielson, Pinot Noir, Santa Barbara County Glass 2,420
Alsace, France Bottle 11,000 California, U.S.A. Bottle 13,200
N2V ZRE N/ =) JT—)L
TINPFRTFTA YU HIN—INT HVT V=T T AV A
AL E T 7V ay M DR D HER)R FTANRY =R 7 NY—DFY | FLAD
BODIRN, HEZRRERERSRO WS | E DD, =2 T YARMOY, ELRWRERDILD,

= Jermann, Chardonnay Chateau Ormes de Pez Glass 3.520

. o C Glass 2,640 } . ’
Friuli-Venezia Giulia, Italy Saint-Estephe Bordeaux, France Bottle 16.500
ks Bottle 13,200 ore 0,

AT T ILR R o >

VT e T2 T Pa—UT AZ)T
PEFT e AR B,
R 22— DEDHDY T 72RO,

X h— e AL o R e X

Yo e TATT RV — TT A

B F 2 R0 AL AD T O~ A5

PRI BRI LN 2 = SRR LR,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,
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Half Bottle Wine
INTTIRIVT A

Beverage Menu
BRI A= 2 — TR HEIRFH]
Available 24 houts
WHITE WINE
HYA
Catena, Chardonnay, Mendoza, Argentina Half Bottle 9.900
T F VKRR AR —H T BT
AU APEOHE O 7L — N —ICFIR D L - K DR,
|
Kenzo Estate, Asatsuyu, Sauvignon Blanc, Napa Valley, U.S.A. Half Bottle 16,500
i) — ZATAN DS O =T =AY T T F G L— T AR
- RN TE 2T RIN—Y DFVBIENRD, RIEFENRHED,
&
5l
Louis Latour, Corton-Charlemagne, France Half Bottle 45,100
NWATRy—)L VR X —=a T T A

FERLCHE DBV LB O RBRASTFIL . Kl TRORENEREIEC N D,

44

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
Ao

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,



Half Bottle Wine —
IN—TIRRVT AV BIRIIA= 22— TR IR

Available 24 hours

RED WINE
ARI AL

Thierry Mortet, Gevrey-Chambertin Half Bottle 15,400 Opus One Half Bottle 77,000

Bourgogne, France ‘ Napa Valley, U.S.A.
A T4 — )T F—/ AT
R EL T G S L FRYFL—T AL
TNA—=a0 TTA ) )
L7 A E DS w o ORRERPELE RO LRI,
EOMLDTRE =,

Kenzo Estate, Half Bottle 20,900
Rindo Napa Valley,

US.A.

) — TATANYED

BRIR DD DINT 4 EFHI < BT,

&
Tsubaki

-~

45

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMEEIL A AN TORTFMEITHEBA S AT T, BE 15% OV —E2ARE R LZTET, FHICL> TRMBPETIIRDGENISNET, HONLHIT TRLIEZSV,
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Beverage

REKIA )

Beverage Menu

BRI A= 2 — ZHRHERFH]

Available 24 hours

BEERS SOFT DRINKS
e V7R
Suntory (Bottle Beer) 334 ml / 1,760 Coca-Cola 1,540
PR — (RhreE—u) Coca-Cola “Zero”

Sparkling Lemonade
All-Free (Non-Alcoholic Beer) 334 ml / 1,320 Fever-Tree Ginger Ale
F—v 7)— (ST )La—LE—/L) Fever-Tree Ginger

Beer

o e a—7
JUICES a% - a—F o
Va—A A YAV S

TNV = Dy —T—)b
Freshly Squeezed Fruit Juice, Grapefruit / Orange 2,200 T4V — DT —ET
YOI TOT Ly aya—2R
T —T TN S F Ly
House-made Vegetable Juice 2,200
HFEM R 2—A
Juice 1,760

Peach / Mango / Pomegranate
Tomato / Pineapple / Guava
v—F A= /85
Mb AT TS TN

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
ACOMiEIE A AR CORFMKI BB A S ATTRET, BliE 15% OV —E 2 LT £, FEICI>TEMPEEIRZBENITSVET, HoLHT TRIIZE,

HEIFERL

Misebaya



Beverage

BEKIA )

Beverage Menu

B A= 2— T AL RF ]
Available 24 hours

MINERAL WATER
SRTIVY f—H—

Evian

TUST

Acqua Panna

TIT IS

Fuji Mineral Gold
BEIRT LT R

Fuji Mineral Sparkling

(R S AN/

Perrier, France

N

S. Pellegrino, Italy
Yo7y

750ml / 2,640

500ml / 1,540
1000ml / 2,420

780ml / 2,200

700ml / 2,640

330ml / 1,540
750ml / 2,420

500ml / 1,540
1000ml / 2,420

COFFEE / TEA
b R

Coffee and tea are served in a pot (for 2 cups).
a—b— « FLRIIARY N TR LET QH5)

Coffee / Decaffeinated Coffee / Single 1,980
Espresso” L' Ra—b— /BT =AL A2
—b— TN RAT LY

Café Latte / Cappuccino / Double Espresso 2,200
B 2TT | HTTF—) | XTIV AT L

Tea 2,200
HLAR

Darjeeling / Earl Grey / English Breakfast

Mandarin Oriental, Tokyo Blend Tea

Chamomile / Lemongrass / Mint / Green Tea

L=V ST =N T A

AT Vyya Ty 7 7—Ak

SV AN BN FOL T VR T
HEI—=NS VR TTAS IS

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

ATOMiFEIE A A TORFMA I BEBIAE S ATIRE T, BE 15% O —EARE R L2 ET,

FENC LS TAMPE TR GENRITENET, HOPLHIT 7RISV,

47



(™

=

Please push “In-Room Dining” button to place an order.
TSI EITTRVET,
In-Room Dining KA TAF Y ZIZBHUANTLIEE N,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
Please note that ingredients may change depending on the season.
Please inform your order taker if you have any food allergies or dietary requirements.

Please make sure to advise your server of any special dietary requirements, including intolerances and allergies. While we do our best to reduce the risk
of cross-contamination in our kitchens, we cannot guarantee that all our dishes are free from allergens and therefore cannot accept any liability in this respect.
Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.

ATOAMFEIE A A COFTME IS E R Z S AT BT, BIliE 15% O —E 2B A UZ T £,
EHIC LS TEMPEFIRARENTSNET, HONUDT THRLIIZSY,
BTV NX —FIBFHRRE A BELORBESEIL, AXy7IZBHUTTEEN,

FRENTIE, SESFREHEORMER->TRVET, REIRKLTRYETN, FHE - EREE. M OFEMEHIIREHTH-TH, LoD
TRETT LA PR ATHAREMN TS WNET, Z072 100% TL AT UG ENRNEDREHT - RET, BESEOEIRORE, F/-F0H
DOZTHFIZEY, TV —WEOME/IR AN COIIET DA NS WET, W), ERSEERFIIFHCTERVEE, FHANCAY Y7 ET
BEANEZEETIOBECHLOITET, TOMIRARFNTSNWELL, Ay 7 ETHERWEDELESN,
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