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Enjoy Japanese beef sirloin paired with variety of premium red wines from all over the world.
FEAREEAY—m oz e YAV RAEROF R LEHRENS LML A Dy M D HEVWZLEL,

TR 12 A 1 B~ 1H 3 B 11:30am - 9:30pm ( T A hA—&—)
Available December 1st — January 3rd 11:30am — 9:30pm (Last order)

Grilled Japanese Beef Sirloin (300g) and Roasted Vegetable

Served with Ponzu Oroshi Sauce, Wasabi, Sea Salt and Red Wine Sauce
EPERY—rA D7 UL (300g) LEFEOR—ARN

BAOLRNAE 1S R EIRT A2 —

With 2 glasses of red wine “2017 Nielson, Pinot Noir, Santa Barbara” 22,700
RUAY (==L B JT—)L YL HR—RF | TFTRA2 DTV
IR T AR =R T R —DFEY LR DFVIZHY

BLWF =0 ) RO WERD BT,

With a bottle of red wine “2017 Zuccardi, ‘Q Malbec, Mendoza, Argentina”
RIA RV TR TIVT 4 Fay v Ry J AR— TLBTF ) 1 REDEVE
HYART = DT < ISEE KDL NRAD =2 T AL, B Z KL D IO E AL o,

With a bottle of red wine “2015 Alejandro Fernandes, Tinto Pesquera Reserva, Ribera del Duero, Spain”
IRTARNL [T Ra 7o) FTA T4k X2 —F LN RS F)L Faxr] 1 ROy

RN =Y DT a~v R T- 7T LI E DERE LT T a~ 3,
BRSNS WS Z 2O N =N N INPI S IR A SV S N

With a bottle of red wine “2019 Stag’s Leap Wine Cellars, Artemis, Cabernet Sauvignon, Napa Valley, US.A”

RIALRNY [AZ YT ) =T AT —R TIVTIA H-YLR) = 4 =3 F T 7L— TAUH | 1 KD
T I F ) —DREOT o~ A — T DA SA AT L HND,

RO WRNSY LT —To = AR 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.

ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,
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From our Italian Dining“K'shiki”
Festive Season Special Set Menu
AZVT o BA= T [ ] oBEITT5
T2 AT AT — R A p)La—A

A glass of Champagne “Louis Roederer”
IR o N—=a ‘A aFrlL—L" 1R
&
Scallop with Jerusalem Artichoke, Sea Urchin and Cacciucco Fish Soup
WL BFELEP W F 2y —2R

Aged Aquerello Risotto with Porcini Mushroom and Grape
RN == LA DR DY v 1

Roasted Capitone Eel with Saffron Sauce, Sauteed Spinach and Black Garlic Emulsion
f@OR—AN YT TV = AEINAE BRI DT~ L vas

Grilled Japanese Sirloin with Black Maitake Mushroom, Fried Artichoke, Smoked Potato Purée and Truffle Sauce
EEAY—ar 07V BEE 779487 —7 4T a—J AE—JRT DO 2L Na7Y—R

Pistachio Mousse and Strawberry Sorbet
EAZ T F D L—REFEDT ¥ —yh

22,000
Per person / 1 44k

TR 120 1 B ~1 3 B 11:30am ~9:30pm (T A kA —%—)
Available December 1st—January 3rd 11:30am-9:30pm (Last order)
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In-Room Dining

Please note all menus are given for your information and subject to change without prior notice.
For the latest information, please contact Restaurant Reservations.

TEL: 0120-806-823, 9:00am to 9:00pm

E-mail: motyo-fbres@mohg.com

A= a—BRUOA= 2 — itk FIT T ERKERIZRDGENISNET,
B DFERICHOETEL T LARTURE PRICBAETIZS Y,

TEL: 0120-806-823, 9:00~21:00

E-mail: motyo-fbres@mohg.com
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All-day Dining
F—NTAZA=2 T

Overnight
A —/3—F Ak

Children
BFA=2—

Breakfast
TV 77 AR

Beverage
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Please push “In-Room Dining” button to place an order.
THUIBERHICTAET,
In-Room Dining N L AL TRy 7|2 H LAFTFLIZEN,

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.

ETOMKIEL A AN TORBIRIH TR AE G AT EHET, BLE 15% O —e2BEH LT £,

ZEENCI> TRMPERIRDIGAENTENET, HODOUDHIT THELITZEN,

BYT LA —FI IR ERIR el 2B R HORESEIL, AFyZIZBHLMTTEE N,

FRENTIX, SESFRMEORMEWR > TRVET, REIIRLTREET N, JHH - EiRkiF, M OFEMEHIIRER ThoTh, MM TRT
TLIVFUNBAT BRREMEN TS WET, 207D 100% T LT U RE FNRWVEDRGEITW 2L E T, BESEOIEIRORE, Fi220 H ORI

K0, TUAR—EOMERBATORIET 258N IS WET, W) SERNEE LIRS TERVWEE, FHCAS Y T ETRRANEEET
JOBBECHLO T ET, TOMIAARENTINELZL, AFy T ETBIWEDETEEN,

All-day Dining
F—NTAZA=2T



All—day Dlnlng All-day Dining Menu All—day Dlnlng All-day Dining Menu
j—““/l/:fj/réf/]}:\/ﬁ‘ F—NTAZA = T A= 2 — THRAREH] j‘b—/l/:fj/réf/r:\/ﬁ‘ F—=NTAZ A= T A= a— TR

Available 11:00am — 9:30pm (Last order) Available 11:00am — 9:30pm (Last order)
APPETIZER SALAD
T ARH A — A
Smoked Salmon, served with Cucumber and Pickled Onion 3,500 84y, Baby Leaf Salad, Asparagus, Carrot and Radish, Balsamic Vinegar from Modena 2,310
A=Y —FL HIREERLDOETLA @ RE—J—=TET ARG HANE TT 40 aDYTH AL akbyy 7
Caviar (18g) 15,000 4&@"’ Salad of Different Ripe Varietal Tomatoes, Pickled Red Onion and Sea Salt 2,640

Served with Classical Condiments: Egg Mimosa, Caper, Sour Cream, Onion and Chive

XXYET 18g LITLHNIRAL T4 ALY

WD TINDIEY rro— BT —JJ— A F=F Y Fx AT @ Buffalo Mozzarella, Tomato & Basil Pesto 3,410
KFEDESY 7L TF—RENNOAT L —EHTH

xR HEE SERN~ F DY T X RERBDOE 7 VAL

= Nigoise Salad: Green Lettuce, Anchovy, Black Olive, Tomato, Hard Boiled Egg, Green Bean, and Pan Seared Tuna 4180
o " =—2RY T =T uDlxlT o Far BAV—7 h~M A TI R ICE LZA

Gratinated Onion Soup, Comté Cheese 2,420
F=F T TH AT

Caesar Salad with Herb Crotiton, Poached Egg and Anchovy Dressing 3,080
Y=Y TE N=T IV ER=F Ry T Fat Ry s

Vegetable Soup “Minestrone” 2,200
PR DIFA T — K

Caesar Salad topped with your choice of one topping: 4,290
Grilled Chicken Breast, Prawn (five pieces) or Smoked Salmon

P —H I B RO Y TR Vi (T WS R A= —EY)

Creamy Corn Soup 1,980
JY)—I—a—r A~

T <
Nudes b{l' bo 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.

f ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,



All-day Dining
T —NTAZA=2T

All-day Dining Menu
F—NT AT A=Y A= a— ZHEAERERH
Available 11:00am — 9:30pm (Last order)

PASTA
INAK

House-made “Pici” Pasta with Pecorino Cheese,

Grana Padano Cheese and Black Pepper
HHoLLT-BO 3 FH AL < v
TTGF NG =) F =R NNy — ) F—X BILED

Spaghetti with Scallop, Clam, Bottarga and White Wine Sauce
WL 7T 5 ST BDANF T4 HI AL

Spaghetti or Penne or Tagliatelle with Beef Bolognese Sauce
(Gluten-free Spagetti or Penne are available upon request)
FAROFRER—E/NAHZ

AT T A=) NS BVT T

(AT T RURIFT N T T ICE BB ARETT)

Spaghetti or Penne or Tagliatelle with your choice of

Tomato Sauce & Basil or Basil Pesto

(Gluten-free Spagetti or Penne are available upon request)
R —=RENDV FIE NV A= DIRRY
AT T A=) RS BEVT T

(RNTF T A X RITNT TV E TR ARETT)

3,410

4,180

3,410

3,410

()

Macaroni and Cheese 3,410
F—=RIY— LD =
Seafood Risotto with Scallop, Clam and Prawn 4,400

V=7 =KUY SE 7T HEEAD

Spaghetti Carbonara, Guanciale, Egg yolk & Pecorino Cheese 3,630
RIFIERNIEE T DA T4 IR —F
L= — ) F =X

“Seafood Risotto”
=T —RUJ R

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

All-day Dining Allday Dining Men

e TN FAF A= A= = ]
j— /I/T /ry /r"‘ /ﬁ Available 11:00am — 9:30pm (Last order)

MAIN COURSE
AT A

From the Grill - All grilled items are served with your choice of two side dishes and one sauce*

UKL = ZUVEEITIZ AR T pvia 2 gy —2 1 A SEET, TRl BiEOK7EE,

Japanese Beef Sirloin 200g 12,000 Japanese Chicken Supreme 250g 6,050
[ElpE 4 — 1 200g [EPEFS A 250g

Australian Beef Rib Eye 300g 8,000 Seasonal Fish 150g 6,380
A —ANTUT FEE—7V7 T A 300g ZEEIDOf 150g

Side Dish: Steamed Rice, Mashed Potato, French Fries, Steamed Asparagus, Steamed Spinach or Steamed Mixed Vegetable

Sauce: Red Wine Reduction, Black Pepper, Truffle Sauce, Japanese Teriyaki or Tomato Concassé

* Additional Side Dish +1,100

PFART g a: FAR <y aRRT N TV FTI4 /T ANGHTADAT 4 =5 NEINANEDAT 4 — L Iy AR LT )V
V=R JRIA S =R T TRy X=) =R N aTV) =R/ TVYxY—R ~~hariyt

(VART 42 2DIBM +1,100)

“Saltimbocca” Roasted Japanese Beef Sirloin 7,920
Grana Padano Cheese and Sage wrapped with Ham

Served with Grilled Vegetable

CPNTARY N w—w REES A Or—AR B—YOFD
TTFIRE = ) F = IN—J NI

Saltimbocca”
YT 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.

ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,



«&4, Vegan Burger

All"day Dlnlng All-day Dining Menu
j-"—jl/?‘/r&\\/r::/ﬁ‘ ﬂ‘»‘/lff‘4§?/f:‘/7%:;»— :TZEI%@\:H#FEIﬁ

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

BURGER & SANDWICH
PN = &R AT

Classic Cheeseburger 4,620
IT3 I F— AN =T —

House-made Japanese Wagyu Beef Hamburg Steak, Warm Brioche Bun, Tomato, Lettuce, Cornichon, Emmental, Gruyére and Grana Padano Cheese
With your choice of French Fries or a Green Leaf Salad

AEMFE T« AEMT VA YT 2N X - bbb s LEA - L=ty

TAE—=NTF =R« TJafT—VF—X « T3] R —)F—X

TV FTIA FIL V= IX EBROKTES N

Club Sandwich 3,520
DT RAwT

Bacon, Grilled Chicken, Fried Egg with Comté Cheese, Toasted White Bread, Tomato, Lettuce

With your choice of French Fries or a Green Leaf Salad

R—ay - JULFFy « arTF—XAVIIEX « h—ARLTZARYAR T L YR « fwh - LAR

TV T TTA4 F2F TV X BB O TEE N

3,520
v =TI N —TI]—

Brown Rice Patty, Wheat-free Seitan, Tofu and Shiitake Mushrooms, Toasted Rice Bun

Alfalfa Sprout, Shiso Leaf, Tomato, Avocado, Lemon and Hazelnut

Served with Japanese 7-spices, Steamed Vegetables

TITTGARE AL T MEEDOE = NT o« FARN K« TAT 7N Ty« KIE - b« THRAR - LEY - ~—ELF oY

OB RDOAT 41— 2 LHRIRZ

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

All"day Dlnlng All-day Dining Menu
ﬂ*“—/l/:]:‘/fﬁ\/f:‘/y = NT AT A= T A= a— TR

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

HOT VEGETABLE DISH
ISR S S5

Seasonal Vegetable Cooked to Your Preference 3,410
ZEIDO W o B D AXA LT T EEY — 2% B — D BREOK S

© Olive Oil, Salt & Pepper FV—T A A VLI B
Steamed AT — LA
) @ Truffle Vinaigrette Na78 %7 1wk
Grilled 7
@ Carbonara Cream TIVIRF—F ) — A
Roasted 27— Ak
Bagna Cauda IN—= IS

-3
Mizu-Aoi

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.

ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,



All"day Dlnlng All-day Dining Menu All_day Dlnlng All-day Dining Menu
j—__ /1/:]:“ /r 5, ,r::/ y“ F—NT AT A=Y A= a— ZHEAERERH j—__ /1/:]:“ /r & ,r::/ 7‘ F—NT AL A=Y A= a— ZHEAERERH

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

JAPANESE DONBURI JAPANESE
EERN7D Fnfs

“Beef Steak Don” 7,000 Rice Porridge cooked with Zuwai Crab, Japanese Radish, Yamanashi Egg 2,420
Australian Beef Ribeye Steak (200g) served over Steamed Rice with Grilled Vegetable and Ginger Honey Sauce Served with Japanese Pickle
Accompanied by Miso Soup FTOWE RIR IIBLDIND B L LY
A —=ANTUTEE =7 VT T ADAT —x I Wit
Three Kinds of Onigiri Rice Ball with Grilled Salmon, Dried Bonito Flake and Umeboshi Sour Plum 1,980
Served with Miso Soup, Japanese Pickles and Nori Seaweed
“Oyako Don” Grilled Chicken and Egg in Seasoned Dashi 3,850 BIZEY 3 F& el B0 HET-L BRIy 18W W&

Served over Steamed Rice, Accompanied by Chicken Broth
BT /AT

JAPANESE-STYLE CURRY
HL—TAA

Australian Beef Curry and Rice 5,500
F—ANTUT HEE —T AT —F DL —TA A

Mixed Vegetable Curry and Rice 2,750
NOLTNA—=TAA

Yamabuki

10

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. 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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN, ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,



All“day Dlnlng All-day Dining Menu
j“v—ﬂ/?/]’ﬁ/f:—\/ﬁ‘ ﬂ‘»‘/lff‘4§?/f:‘/7%:;»— :TZEI%@\:H#FEIﬁ

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

BAR SNACK
IN— T

Fried Calamari with Green Pepper and Ponzu Sauce 2,970
WDT Yy EF A R EE — A

Truffle Fries with Truffle Mayonnaise 1,980
N 27 BBRO 7 FZARKRT R Na7~adpx—X

Selection of Cold Cuts 3,410
Prosciutto, Mortadella and Spicy Salami Soppressata served with Black Olive

DA — NNy T Ty I F)—T

(Tura—h EAIT T VTP —2HTI)

CHEESE
F—%

Selection of Four kinds of Cheeses with Nuts and Raisin 4,290
4FEOT—AvL T ary Fo L— R

12

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

All’day Dlnlng All-day Dining Menu
j__‘/]/?‘/ry/r::/? = NT AT A= T A= a— TR

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

DESSERT
F ]

K’shiki Classic Tiramisu 1,980
TR DITUI T T ATIA

Classic Baked Cheesecake served with Berry 1,980
DTy P F =R —F bR —

Your Choice of Two kinds of Ice Cream or Sorbet 1,210
Ice Cream: Vanilla, Chocolate, Pistachio, Matcha / Sorbet: Strawberry, Lemon, Mango, Coconut

TARIV—I FTT v —_w b BAFAD 2 fixBEUKTES N

TAARI) =L R=F /Faal—h,/ EALFF /il

= _yh s AkaNY— S LRy v S aatyy

B

Futae-zakura

13

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.

ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,
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Overnight
A —/N—=TF A A =a—

Overnight Menu
F =3 —F A A= 2 — TR
Available 9:30pm — 5:00am (Last order)

APPETIZER & SOUP
T AR — AT

Smoked Salmon, served with Cucumber and Pickled Onion
AE—7Hh—F HIREREZDE T I/VA

Caviar (18g)

Served with Classical Condiments: Egg Mimosa, Caper, Sour Cream, Onion and Chive
XYET 18g LITT AN T 4 ALY

DTINDIEY T/ — YT =DV — LA F=Fr Fr AT

4&@4/ Baby Leaf Salad, Asparagus, Carrot and Radish, Balsamic Vinegar from Modena

4&@/» Salad of Different Ripe Varietal Tomatoes, Pickled Red Onion and Sea Salt 2,640

()

NRE =N =TT 2ANRNTGHA NS TT A0 2DYTH R Ivy3akt v o7

o x I E BEEE SE N~ h DY T X RER DY 7 )V ALY

Caesar Salad with Herb Crotiton, Poached Egg and Anchovy Dressing 3,080
VP THEN—T VNN R =T Ry T Fat Ry v

Gratinated Onion Soup, Comté Cheese 2,420
F=F TGRS AT
Vegetable Soup “Minestrone” 2,200

PSR DOIRA R —

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

3,500

15,000

2,310

Overnight
A —/N—F A A=z —

Overnight Menu
F— /3 —F A A= 2 — TR
Available 9:30pm — 5:00am (Last order)

PASTA
INAK

Spaghetti or Penne or Tagliatelle with Beef Bolognese Sauce (Gluten-free Spagetti or Penne are available upon request) 3,410
N SR CIA Y
ARG T =) XS BIT Ty (AT T, SXURET N T TR ARETT)

Spaghetti or Penne or Tagliatelle with your choice of Tomato Sauce & Basil or Basil Pesto 3,410
(Gluten-free Spagetti or Penne are available upon request)

oY = AL NDIL ET NV A= D/RIRY

NG IT A=/ RS GVT Ty (AT 0T A RURFTNT T —ITEH D ARETT)

RICE
ZHRHD

Rice Porridge cooked with Zuwai Crab, Japanese Radish, Yamanashi Egg, Served with Japanese Pickle 2,420
THOVWE KR [LBLDIID I LR EEY

Australian Beef Curry and Rice 5,500
F =AU T FEE — T AT —F DL —F (A

Mixed Vegetable Curry and Rice 2,750
ROHT N H—TFA A

“Oyako Don” Grilled Chicken and Egg in Seasoned Dashi, Served over Steamed Rice, Accompanied by Chicken Broth 3,850
Bl 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.

ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,
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Overnight
A —/N—F A A=z —

Overnight Menu
A — R —F AN A= 2 — TR
Available 9:30pm — 5:00am (Last order)

BURGER & SANDWICH
PN = &R AT

Classic Cheeseburger 4,620
TV ) F = AIN—T] —

House-made Japanese Wagyu Beef Hamburg Steak, Warm Brioche Bun, Tomato, Lettuce, Cornichon, Emmental, Gruyére and Grana Padano Cheese
With your choice of French Fries or a Green Leaf Salad

AZRRF AT« BFERT VA Y 20K s hvh s LEA - b=ty

TAE—=NTF =R« TJafT—VF—X « T3] R —)F—X

TVrFTTA EIZ TV = I F e BROUKIZEN

Club Sandwich 3,520
DT RAvT
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 - JYLFx « ar7F—AADIIEE « M—ARLTZARUARNT LR « hwh - XX
TV FTTA4 FE TV = I X BB IZEN
3,520
Vegan Burger
== —
Brown Rice Patty, Wheat-free Seitan, Tofu and Shiitake Mushrooms, Toasted Rice Bun
Alfalfa Sprout, Shiso Leaf, Tomato, Avocado, Lemon and Hazelnut
Served with Japanese 7-spices, Steamed Vegetables
TIVTGARE AL GG MEEOE =TT 4 « TARNCR « TAT 7N T 7 « REE « b<h s TARAR - LEY - =BT oY
FOBRDAT 14— ERIRA

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

Overnight
A —/N—T A A==z —

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

DESSERT
F ]

K’shiki Classic Tiramisu 1,980
TR DITITTATIA

Classic Baked Cheesecake served with Berry 1,980
0TI F— R —F Y —

Your Choice of Two kinds of Ice Cream or Sorbet 1,210
Ice Cream: Vanilla, Chocolate, Pistachio, Matcha / Sorbet: Strawberry, Lemon, Mango, Coconut

TAAZY—I FTlE v —_w b BUFA D 2 Fiz g UK 7EE0

TARI) =2 R=F /Faab—b/ ERZFF G

Tr—_yh AR — LRy v — Saatyy

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.

ETOffiFIE A AM TORBIFIIHEBEZ S ATTEE T, BIE 15% O —EXBERLZITET, FEHICL->TRMPERILRDEENRISVET, HOMLHIT TRIIZEN,
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Children Children

Children Menu Children Menu

BIEA=2— BTAEAS 2 TR BFAEA= 2 — BT HAS 22— IR LR

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

Recommended Dishes for Young Fans from Recommended Dishes for Young Fans from

THREE TO SIX YEARS OLD ONE TO THREE YEARS OLD

3D 6 <DV DB TERIC 075 3 <DV DB TERIC

Chicken Rice Omelette with Demi-Glace Sauce, served with French Fries 1,100 Today’s Soup FREE
FXLUFLTARA T IV TR = A TL L FTTLLEBIC AHDOA=T LT
Fried Chicken Nuggets with Tomato Sauce 1,100 Unseasoned Congee with Vegetable Purée FREE
FxF T yhebw b —2 T— Rk 2RO RO 2 ekt
Grilled Chicken (100g) with Mashed Potato 1,100

ZUILFH (100g) v 2R Tk

Mini Beef Burger with Tomato and Lettuce, served with French Fries 1,100 DESSERT

BFIEN—H— bV FAANY TV FT7T4LEHIT TP —h

Macaroni Pasta with Cheddar Cheese Sauce 1,100 Fruit Sundae with Chocolate Cake and Vanilla Ice Cream 1,100

F e —F— ) — AP H L= TN—=IY T —bFaab— r—F% R=FT A A7) — L >

Penne or Spaghetti with Beef Bolognese Sauce 1,100 Ice Cream: Vanilla, Green Tea, Chocolate, Pistachio 1 scoop/550 . S\

SR =R IRRH (AR R F2E AR YT ) Sorbet: Strawberry, Lemon, Mango, Coconut (12— '

TARI) =2 N R=T A/ Faar—b CRZFF]

Penne or Spaghetti with Tomato Sauce 1,100 vy —_yh (A= L'y A= S aayY]

YR =R RAZ (R ET2E AT T o) B
Hamagiku

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. 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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN, ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,
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Mitsumata
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N
MANDARIN ORIENTAL
TOKYO

Breakfast
VA

At Mandarin Oriental, Tokyo, We Use Organic Cage-Free Kurofuji Farm Egg in our Egg Dishes.
~ Y AV FOLTIRIPREIC R E LR O — T => 7R &AL TRV £,

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.
BLMBROEEERT =~ AT 2V 7 =T 2 RUNCL TV LR E LEGORIL,
HETHHCDRER TED, BREiithd RIROIEE KR IRIRD5.
AHEEEHOFR IR, 2L THEDINTHOERLTZEEZ DWIEHWI L TWET,
)T VA —H = 7 IR BT, HHRERO a7 EBILALTZE N,
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Breakfast Set

Breakfast Menu

PR N — 0 — TV I 77 A= a— TR R

7 I//&‘j TX]\ ﬂz/]\%"‘l Available 24 hours

AMERICAN BREAKFAST 7,000
T AV TV 7T 7 AR

Your Choice of Fresh Juice

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

TV—T TN AV S AFI B 2 — A

Your Choice of Two Bakery Items:

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

White Toast or Whole Wheat Toast

R—=H)—=T A7 L2 FE TRRdBROIZE0
TVv—ronaUyty S Faab—irnUyts

TN T = a )/ NATF—Aa—)v /R TR
=2k BRI DO~ — AL

Served with Honey, Butter from Hokkaido and Jams
W% JLHFEPE NS — Vv L

Seasonal Fresh Fruit Plate
EEOT7 )L—YTF 1L —h

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.

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

ACHRE E D A — 2V
TL—ra— N ek 7e—r3—7)V b

Your Choice of One Main Course from Right Page
BUF B OOV BEE Z =280
BOEOBEOTIZS

Your Choice of Two Side Dishes to Complement Your Egg Dish:

Bacon, Crispy Bacon, Canadian Bacon, Chicken Sausage, Pork Sausage

Sautéed Mushrooms, Sautéed Spinach or Steamed Green Asparagus

YART 4= 2 fliE FRRdBROKIZES N
N—ay S IVAE —_—ay S F T 4T N—ar
FX == R ——

EDOZDIT— IONAEED T —

TV T AT H ADAT 4 — I

Original Blend Coffee, Tea or Hot Chocolate
a—b— A F20E Ry hFaar—h

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

Breakfast Set
T T 7 AN By A= 22—

Breakfast Menu

Ty 77 7 ARA= 2— Z iR

Available 24 hours

. dyg/ oS

One of Your Main Course

=NANASSY S5

Two-Eggs; Fried, Poached, Scrambled or Boiled, Served with Roasted Tomato and Hash Brown Potatoes
HERX R—F Rz R77T v @ TH (IR 2 f#)
m—ANNw RNy 2T I RT R

Two-Eggs Omelette or Two-Eggs White Omelette with Your Choice of Filling; Spinach, Mushroom, Onion, Cheddar Cheese or Tomato
Served with Roasted Tomato and Hash Brown Potatoes

FLLY FILRTA A ALY (J) 2 ) —ARR~ RNy a7 TT R T

ALY DOEMERBROIZEN IONAR vy a—Db/ F = Fxff —F—Z /b~<h

Mandarin Oriental, Tokyo’s Crab Egg Benedict

Poached Organic Egg with Crab Meat, Avocado and Hollandaise Sauce on Toasted English Muffin

Served with Roasted Tomato and Hash Browns

“TOWEOTY I XRXT4IN TOWELETRAN 707 — RV —R a—AMv ey a7 T RT R

Cinnamon Flavoured Organic Egg French Toast, Served with Maple Syrup, Fresh Berries and Whipped Cream
TV Fh=RAb T ERVIEK A=T i uy T R — R T 7Y — L

Organic Egg Waflle, served with Maple Syrup, Fresh Berries and Whipped Cream
T 7)) TI—IRZ A= )Ny R)— w7 —1

Organic Egg Gluten Free Pancake Roll, Served with Maple Syrup, Fresh Berries and Whipped Cream
F—H = 7N T 7Y — S —Fa— )L A—F L iay S R — mA 7 —

; 7 % V{g
' e o )
e K
&eh 5 F
Taitsurisou
27



Breakfast Set

Breakfast Menu
BPR - — Ty 77 7 ARA= 2— Z iR
7 I//&‘jTX}\ ﬂz/]\%%l Available 24 hours
CONTINENTAL BREAKFAST 5,000
T RHNT LI T 7 AR
Your Choice of Fresh Juice Selection of Three Cold Cuts and Three International Cheeses
Grapefruit, Orange, House-made Vegetable Juice 3FROT—/VE Ty ETF — XD EH
BHHDTL 2y a—A
TV—TTN—>,/FL oy ,/ BFM B 20— Seasonal Fresh Fruit Plate
EEHIDOT)L— T L —h
Your Choice of Two Bakery Items:
Plain Croissant, Chocolate Croissant, Fruit Danish Pastry Your Choice Caspian Sea Yoghurt from Hokkaido
Ham & Cheese Roll, Banana Bread Plain Yoghurt or Fruits Yoghurt
White Toast or Whole Wheat Toast At E PE A YEE — 7 )L
NR—=HV =T A7 L2 % TRl BROIEIN TL—ra—rnh ik 7=y 3—27)V b
T—romUyiy S Faab—rradyis
TN T = a )/ NATF—Aa—)v /R TR Original Blend Coffee, Tea or Hot Chocolate B

M=AbA D R — A

Honey, Butter from Hokkaido and Jam
W% JLHFEPE NS — Vv L

a—b— LA FoiX AyhFaab—h

'/

&

[ ) >
i T
Sazanka 3-g' ’

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

Breakfast Set
T T 7 AN By A= 22—

Japanese Breakfast Menu
A= = — THERRH]
Available from 6:30am - 10:30am (Last Order)

JAPANESE BREAKFAST 7,150
e &

Your Choice of Fresh Juice

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

TV—TIN—= S FH Y AR B 2—R

4 kinds of Seasonal Japanese Side Dish
Savoury Egg Custard, Simmered Vegetable Dish, Umeboshi Sour Plum, Japanese Pickle and Miso Soup
INGR AR RBRARL B KT 1EY R

Your Choice of Seasonal Fish or Salted Salmon

BliFAORESM - AHOM F7203 Bk

Your Choice of Steamed Japanese Rice or Congee

THCEIE B

Seasonal Fresh Fruit Plate
DT )N—Y T 1L —h

Green Tea, Roasted Green Tea or Mandarin Oriental, Tokyo Brend Tea
R IFOUR FlF ~oH VU AV 20 W TV R T 4— T

Jinjohge

29

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.

TOMiIE A AR TOFRRIE T EBA B ATIRHE T, B& 15% O —EARE R LZITET, FHICEs TRMBERIZRDGENISNET, HOEAUHIT THRITZEN,



Breakfast Set Breakfast A-la-Carte

Breakfast Menu Breakfast Menu
7 b /?7 TX }\ "IZ > ]\7(% =+ Available 24 hours 7 b e ?7 TX I\ 7777 /I/ ]\ Available 24 hours
SET MENU EXTRAS EGG
Ty =2 —OENF—F — JIErE
Egg Florentine +1,210 Gluten Free Pancake Roll + 1,850 Two Organic Eggs Prepared Any Style: Fried, Poached, Scrambled or Boiled 2,420
TS TaT R TNT o7 )—r Nl —Fa—) b Served with Roasted Tomato, Hash Brown Potatoes and White or Whole Wheat Toast
A= =790 2l 2 B hF I DAZA LT
Egg Benedict + 1,210 French Toast + 1,850 [HEREEX R —F R s AT T N7 /1§ TIN]
Ty T NETAYR TV Fh=AR H—ARM RNy 2T TTURT b b AR E i AR O b—R b
Two Eggs, Any Style + 1,210 WafHes + 1,850
BB OE N U7 v Organic Egg Omelet or Egg White Omelet with your choice of: 2,420
Spinach / Mushrooms / Onion / Cheddar Cheese / Tomato
Bakery Item per piece + 650 Served with Roasted Tomato, Hash Brown Potatoes and White or Whole Wheat Toast
N—H)—tLrar (1#) A =T = 7 INOF LY FI T AR AR —RT A N LY

BHERAMCBIEVWNZLET
UWIINAE ) <o a—DL ) F = Fef—F—X <}
m—ARNe RNy 2T T RT N b= 0T SR O — AL
KID'S BREAKFAST
BRI RA=2— 1,980

ZHRAEAFRE] Available from 6:30am — 11am (Last order)

We are happy to arrange your children’s breakfast depends on your children’s food restrictions.
BFARDO I RO FHIRFIC IO L CTR AL E T,
FELUFIAZ Y I BRI GETEE 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.
ACOMMFSIE AARH CORBAI A EBIA S AT T, BIE 15% OV —E xR LT E T, FEHICL>TREMALEICRLGANRISVET, HOMLHT TRIIZSNY,
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Breakfast A-la-Carte Breakfast A-la-Carte

Breakfast Menu Breakfast Menu
RPN = Tyl T7 7 A= 2 — TR s fH] RPN — TV 77 ANA= 20— TR EREH]
7 b /&7 71 ]\ 7777 /I/ ]\ Available 24 hours 7 b > & 7 7X ]\ 7 77,7 /I/ ]\ Available 24 hours
384,
JUICE @ SMOQOTHIE @ MILK SHAKE @ FRESHLY CUT FRUIT
a—A AL—— SV AT @ Ty a7
Freshly Squeezed Fruit Juice 1,760 All smoothies are made with yoghurt, All Milke Shakes are made with milk and ice cream. Seasonal Fresh Fruit Plate 2,970
Grapefruit / Orange honey and apple juice. BCOINIY=A0E, IVIETART)— L% FHiOZN—Y T —]
HEO-TOT7L vy aya—A BTOAL—V =, T—TIVhEGE N=RZBIEVLET,
T —TT)N— | FLY VoY 0 — A _R— R BIEY £, Quartered Muskmelon 3,300
Strawberry 2,310 ~ A7 A (114 71o1)
House-made Vegetable Juice 1,760 Spinach, Kiwi and Avocado 1,980 AbE AR —
HEREF R 22— IONAEEXTA THRAIR Mixed Berries 3,080
Banana 1,980 Iy I AN —
Juice 1,430 Mango and Pineapple 1,980 AVAVA
Peach / Mango / Grapefruit / Orange < A —& AT Sliced Half Mango 3,300
Pomegranate / Tomato / Pineapple / Guava Chocolate 1,980 ATA A~ A — (1/2 Favh)
v—F oA=L =TT =Y Banana and Strawberry 1,980 Faal—h
VT S ELAD S "R ST T ST N N & AN — Sliced Half Papaya 3,080
Vanilla 1,980 AGARINISAY (1/2 T191)
RN
v Grapefruit Segments 1,320
Pk BN =TT
Sliced Banana 1,320
AT A AT

NEIAE
Hime-Ringo

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.

ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,
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Breakfast A-la-Carte
TV 77 AN TV h

Breakfast Menu
TV 7T 7 ANA= 20— LR
Available 24 hours

@ OATMEAL, MUESLI AND CEREALS

F—F—Ra—RY— YT

Oatmeal with Your Choice of Milk: Regular, Low Fat, Skimmed, Soy, Almond

Served with Raisins, Brown Sugar and Cinnamon
F—=F— LR TIT v ad—
(A=l AMRREN R s s, 23,/ T —FFIv]

Bircher Muesli with Mixed Fruits and Raisin
N—F¥I2—RN— Iy J AT )L—V L — X

Original Granola from our Gourmet Shop

Served with your choice of Milk: Regular, Low Fat, Skimmed, Soy, Almond
TNALay T DAV TN TT)—F

(AL ARREN AL s FL 23/ T —E I ]

Cornflakes, All-Bran, Choco Krispies, Brown Rice Flakes

Served with your choice of Milk: Regular, Low Fat, Skimmed, Soy, Almond
=TV SN T Ty S FaasIAe— ) LT —
(=5l AERAENTRLEIENGRL, 23, 7 —E R 7]

1,540

1,540

1,760

1,320

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

Breakfast A-la-Carte

Breakfast Menu
AP = TV 77 ARA= 2— TRk
7 4 /&7 7;< ]\ 77777 /I/]\ Available 24 hours
DAIRY
AL
Caspian Sea Yoghurt from Hokkaido (Plain or Fruit Sauce) 1,540
ALMBEFED ALY — I Vs T — it 7=
Selection of Four kinds of Cheese with Nut and Raisin 4,290
4TEDOF —ARLrvary FoY L—R
BAKERY
N Y
Selection of Freshly Baked Items: 1 piece 660
(1 {i&)

Plain Croissant, Chocolate Croissant, Ham and Cheese Roll, Banana Bread

Fruit Danish, Mango Brioche, Muffin, Plain Bagel, White Toast or Whole Wheat Toast
T—rraUyiy S Faab—ravyty N bF—Rua—)L N F T LR
IN—=ITFT=yva,/ oA =T Va7 T _X=T ) = AR SRR D — AR

Served with Honey, Butter from Hokkaido and House-Made Jam
W | JLEPE NS —, AR Y AR TTHEBEWELET,

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.

ETOMiFIT B AR TORF MBI THEBAE TR T, BlE 15% O —E 2R E R LZITET, FBHICL> TARMBPERIREENISVET, HonLHI THRIIZEN,
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Breakfast A-la-Carte .
reakfast Specialty Menu
7\‘I/yﬁ7 7> A~ TV TV I Ty AR AT TR

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

BREAKFAST SPECIALTY
TV I Ty AN AT v LT 4

Mandarin Oriental, Tokyo’s Crab Egg Benedict 3,630
Poached Organic Egg with Crab Meat and Avocado, Hollandaise Sauce, on Toasted English Muffin

SR eSS SV

F—H=o I IROR—F Rzl FTOWE TRIR 70T — X — A

Egg Florentine 3,630
Poached Organic Egg with Creamy Spinach, Baked Pork Ham and Hollandaise Sauce on Toasted English Muffin

Ty I TATL

F ==V IRNDOR—=F Ry SATRBR =T I 7Y = LBAET v F

Melty Truffle Egg 3,690
Soft-poached Organic Egg with Spinach Purée, Potato Rosti, Sliced Mushroom and Black Truffle Sauce

Served with White or Whole Wheat Toast

EALADN 2T T

A =T = ZIRIRINIONAEOE 2L AR T aAT 4 RIERBN 27 DY —A ATGA A<y a/—A

~N—AK Fi2lE BRI OR— 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.
ATOAMFSIE AARH CORFMAIAIEBIA S AT T, BIE 15% OV —eXRE R LT ET, FHICL>TRMALEILRZGANRISVET, HONLHT TRIIZSNY,

Breakfast A-la-Carte
TV 77 AN T 50k

Breakfast Specialty Menu
T 7T 7 AN AR LT DR
Available from 6:30am - 10:30am (Last Order)

BREAKFAST SPECIALTY
TV oI Ty AN AT LT o

Organic Egg Gluten Free Pancake Roll

Served with Maple Syrup, Fresh Berries and Whipped Cream
T =T = VIO T NT T = —Fm—)L

A=T Ny N)— BT I — L

Cinnamon-Flavoured French Toast
Served with Maple Syrup, Fresh Berries and Whipped Cream
TV Fh—AN VTRV EBR ATV my T R — IRy T — 4

Waflles served with Maple Syrup, Fresh Berries and Whipped Cream
Uo7 TN—YIRR A—=T Ny XY= Ry T I — I

Zuwai Crab Dashimaki Egg Japanese Style Omelet with Chive and Salmon Roe*
FTHOWELA =T =y 7RO I EEIN K2 <5

*Set Option - Rice, Miso soup and Pickle

Zidn B BHEROIBN

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.
ACOMMFSIE AARH CORBAI A EBIA S AT T, BIE 15% OV —E xR LT E T, FEHICL>TREMALEICRLGANRISVET, HOMLHT TRIIZSNY,

3,080

3,080

3,080

2,680

+ 660
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Breakfast A-la-Carte

Breakfast Menu

AP = TV 7 7 AR TR
7 e /?7 TX }\ 77i7 }I/ ]\ Available 24 hours
SIDE ORDER
YA R4 —
Smoked Salmon, served with Cucumber and Pickled Onion 3,080
A7 = PIREREEDOE T LA
Caviar (18g) 13,200
Served with Classical Condiments: Egg Mimosa, Caper, Sour Cream, Onion and Chive
X¥YET 18g LITUHNIRAL T 4 ALY
DTINDOITEY Fro— T =TV — AL F=F Fr AT
Bacon / Crispy Bacon / Canadian Bacon / Chicken Sausage / Pork Sausage 1.320/cach
NR—ay | JYARE—_—a | B FT 4T _R—ay | Fx Y ——V | R—r)—— (4-F%)
Steamed Green Asparagus / Sautéed Spinach 660/each
Hash Brown Potato / Roasted Potato with Rosemary / Sautéed Mushroom (£%-7i)
TV =2 T ARG ADAT 4 =2 [ EINAED YT —
Ny aTZ TUURT N A=A )= BROBR—ANRT N DDV T
Steamed Mixed Vegetable 1,100

SV AR HT )VDAT 4— I

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.
ATOAMFSIE AARH CORFMAIAIEBIA S AT T, BIE 15% OV —eXRE R LT ET, FHICL>TRMALEILRZGANRISVET, HONLHT TRIIZSNY,

L

/a”s’?\6 Tsuyukusa

Beverage

BT
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Wine Selection
A vl T 9

Beverage Menu

BB A= 2 — TR RF

Available 24 hours
SPARKLING
A=Y
Franciacorta Glass 2,200 Champagne Glass 2,900
5 F LA Bottle 9,000 T N—a Half Bottle 9,000

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

NI YRS

TNw TI0F7 FaTxz TUavh
B NIVTAT AZVT

T RON=T DR RTr~

X AR A EARZRER R A T A AT,

Bottle 17,000
Louis Roederer Collection, France

A mTL—)b

ab gy 77 A

TLo alSEBHISONTUANRRL,
FEARLHDRKDU,

Bottles of wine from our complete wine cellar book are available upon request.
Please feel free to contact our In-Room Dining staff.

LT A 2 T—FRDAR MV A YD THENTE W,
CHEOBRE, A2 IV—LZA =V T ETHRBRICBH UM L 7EE W,

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.

TOMiFIT A AR TORT MBI THEBLAE TR T, BliE 15% O —E2BE R LZITET,

SO TEMMBEFIIRDGAENTENET, HHNLHI THAIIZSN,

Wine Selection
A vl T 9

Beverage Menu

BRI A= 2 — TR HBEIFH]

NovTog—) « TN T T = AZ)T
LRI I DT B B ERY
ORI B RO RERE R T 5,

Woody Farm, Sauvignon Blanc Glass 2,200

Yamagata, Japan Bottle 9,900
T — T 7—D

Y—vu=3r 770 AR

FGEE, 7ot aln—7x

Vo F72I 31TV,

BIHEDBHHRNRE DU,

Jermann, Chardonnay Glass 2,700
Friuli-Venezia Giulia, Italy Bottle 13,200
AT U ILR A

PAURRYVES S/SYSVELS et e

FET 0 AR B 727w,

RN 2= LEDBHDY s F IR,

Available 24 hours
WHITE WINE RED WINE
AYA
Castel Sallegg, Pinot Bianco Glass 1,900 Tormaresca, Torcicoda Primitivo, Glass 1,900
Trentino—AlFo Adige, Italy Bottle 9,400 Salento, Puglia, Italy Bottle 8,800
HAT N vl B eTra ML~ L A MVFa—2 FUIT4— T+

YL T =T AZ)T
DHIEWARMD =27 AR ENTIRS=
TR,

Nielson, Pinot Noir, Santa Barbara County
California, U.S.A.

==V v JU—)v

P BIN—=IT T V=T T AT
FARY =77 NY—DFY | FLED
=a T ZRMDY, BELEWRENLND,

Glass 2,750
Bottle 13,200

Chateau Sociando-Mallet, Haut-Médoc

Bordeaux, France

b= VTUTUR e L F— e ARy

RILR— TF A Glass 3,500

77 R =72 E DEHEIR D H D Bottle 16,500
TawNE ERY BV =R
TBO TR RFRE IR D,

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.

ETOMiFIT A AR TORBMBITHEBAE TR T, BliE 15% O —E2RE R LZITET,

JoTEMMBETIIRDGAENTENET, HHNLHI THAIIZSN,
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Half Bottle Wine
IN—TIRMVTD A

Beverage Menu
BIRAW) A= 2 — T HR LR ]
Available 24 hours

WHITE WINE
HT A

Catena, Chardonnay, Mendoza, Argentina
NTT VR AR = TR F
LT APEPHIE D 7 L — =TI DO LT K ih D IEIE,

L
Kenzo Estate, Asatsuyu, Sauvignon Blanc, Napa Valley, U.S.A.
)= ZATAR BEDOY V=T =AY TT FRT yL— T AT
— HCPTE 2T R T IV—Y DFONILND, FEREN2RD,
H
e

TI_—)L YT p— 2L — a7 Rxo—)L 7))L —
TR IR L b IR TR,

Wi Gotraw

Albert Grivault, Meursault ler Cru, Clos des Perrieres, Bourgogne, France

Half Bottle 9,900

Half Bottle 12,800

Half Bottle 23,100

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

Half Bottle Wine
IN—T IRV A

Beverage Menu

BERAM A= 22— ZHEHERFH]

Available 24 hours
RED WINE
ROA
Thierry Mortet, Gevrey-Chambertin Half Bottle 13,200 Chateau Calon-Ségur Half Bottle 25,300
Bourgogne, France Saint-Estephe, Bordeaux, France
A T4 — FE)LT vy¥h— har X a—L
VaglA e X YLH L e TRATT
TNd—=a TTA RIVR— TT A
LRV REDOBRDNE Ui E 7 BRI B ARkl
ORI =2, BATEOHHE VAT,
Kenzo Estate, Rindo Half Bottle 16,500 Opus One Half Bottle 58,000
Napa Valley, U.S.A. Napa Valley, U.S.A.
g — ZATANYAED F—IRA T

BB DB DR T 4 LF B BV,

F T rL— T A D
B RN ESFAfnO LN 4388,

#%
Tsubaki

43

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.

ATOMiFIT A AR TORF MBI THEBA S ATZEHE T, BlE 15% OV —E AR E R LZITET, FBHICL> TRMBPERIZRGEENISVET, HoNLHI THRIIZEN,



Beverage

B AY)

Beverage Menu

B A= 22— ZHEHERFH]

Available 24 hours

BEER SOFT DRINK
B VAN
Suntory (Bottle Beer) 334 ml / 1,650 Coca-Cola 1,320
HFN— (RhreE—) Coca-Cola “Zero”

Sparkling Lemonade
All-Free (Non-Alcoholic Beer) 334 ml/ 1,320 Fever-Tree Ginger Ale
Fd—n 7)— (T I)La— e —)L) Fever-Tree Ginger Beer

af e a—7

ok e a—T Fo
JUICE 2= P — R
Va—A T =R DV p—x— )L

Freshly Squeezed Fruit Juice, Grapefruit / Orange
PN TOT7L v aya—2A
TV—TTN—= | FL oy

House-made Vegetable Juice
EP TS AVERS

Juice

Peach / Mango / Grapefruit / Orange

Pomegranate / Tomato / Pineapple / Guava

e I e S A S

ALY SED S DN RAT TN ST 7N

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.

ATOMiFIE A AR TORT MBI THEBA S ATZEHE T, BlE 15% O —E2BE R LZIT £, FBHICL> TRMPEFIZRBENISVET, HONCDI THRIIZEN,

1,760

1,430

1,430

Tf— R = DV — T

I
Misebaya

Beverage

B

Beverage Menu
BRI A= 2 — T R
Available 24 hours

MINERAL WATER
IARTNT A4

Evian

TUST

Acqua Panna

TIT N

Fuji Mineral Gold
BLEIxI g —LR

Fuji Mineral Sparkling

CREE TS VSN

Perrier, France
~NJx

750ml / 2,090

500ml / 1,100

780ml / 1,650

700ml / 2,100

330ml / 1,100
750ml / 2,090

COFFEE / TEA
S—b— - T

Coffee and tea are served in a pot (for 2 cups).

St s IR N TR LET (2 )

Coffee / Decaffeinated Coffee, Single Espresso
TV Ra—b— /H T2 AL Aa—b—
VRS L

Café Latte / Cappuccino / Double Espresso
N7 2FTNNTF =/ | ZTNTRT VY

Tea

TA—

Darjeeling / Earl Grey / English Breakfast
Mandarin Oriental, Tokyo Blend Tea
Chamomile / Lemongrass / Mint / Green Tea
L=V ST =T A

ATV a Tyl 77—

< BV FV BN FIX T LR T —
HEI—IN S VEVT TR IUN 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.

ATOMiFIT A AR TORF MBI THEBA S ATZEHE T, BlE 15% OV —E AR E R LZITET, FBHICL> TRMBPERIZRGEENISVET, HoNLHI THRIIZEN,

1,650

1,980

1,870
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Please push “In-Room Dining” button to place an order.
CHUIBERHIC TR ET,
In-Room Dining NZ AL TAX Y 7 |ZE H LAHTFLIZEN,

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.

AETOMKIE A AN TORRSMRIH TR RAE S AT EHET, BE 15% O —e 2B EH LT £,

ZEIC > TRMMEFIRDEANTENET, HONUDIT TRLIIZEN,

BT UL —F T REHIRRL 2 BRHOBESEIL, ALy 7B LTSN,

FIRENTIE, SESEREEORMEAR->TBVET, RBIIRLTRBYET, FHE - EE, S OFMEHIIAER ThHoTh, ML B O TR T
TUNT U RAT HAMREMENTE WET, 207D 100% 7L VT VN EENRNEDRGEIWELrRET, BESEOMERORE, F-20 A OITEKHEIC

0, TUAX = OWEIIBATHRIET DL ENTIWET, 88, ERDEER IR ER WS, FICAY Yy 7 ETBEBERWEEEET
JOBEWRLHITET, FOMIARHFALENTINWELZS, AXy 7 EFTEBRIWEDELIZEN,



