IN-ROOM DINING SEASONAL RECOMMENDATIONS
AVNV=0F4 =0T FRHOBTIOA=2—
11:00 a.m. - 10:00 p.m.

BEHBLMN) 27 FLIVy Yy FF BY)BR)F = NViFEDTVITIN—F—
Fresh salad with Shingen chicken and truffles Premium Lobster Burger
TLy2aSHICEXRB. NATRFIREHULE>TFH(C RRICAT-IWBEIXRZERCOD >EN—-HA—CHLIFFL
ftEFELE NJ2T7FEBRLY SV TENIITOERGEY = oo AX—IBEDORVRVEBRRE ROT7Uy MDY I T IR
EUHB1@MTY, MNEERETT, TAVT—RY —REBEFHTESZ,
*N=7HR—YavEZHBTEET, Half Portion 2,200 yen 3,850yen 5,720 yen

FO—ADAF —% M2 TiRE BRY 2Ty —2 F—FTNERF—FDARY ¥ |

Beef Loin Steak and Sliced Truffles with Truffle Sauce Appetizer and Beef Steak with Truffle Slices Special Set
FO-RERFAZAN)2 T N2 7Y —-R=FERULEERE— R, SEORERUEDEE FO-RDRTF—F - NU1T7RSMAFR - 2EL0H3
TREDEKRZBETEIHNFICTYITIL—RTEET, tybhEZRARLEL.
B e . . EEFOO—-RRT—FEXRBERARESNFOMFRT—FHOERULLETL,
FARELRBNVECHABERET. RYvI7ETERULAIFLLIZZWV, BEWVEEWTWEFT—ILBEDRILE, S—HICVANRTLESH,
This menu will be served with breads or steamed rice. Assorted Appetizer, Beef Loin Steak and Sliced Truffle with Truffle Sauce
Please feel free to ask the In Room Dining staff.
4 EE4  Domestic Beef 9,130 yen
EE+ Domestic Beef 7,480 yen HH A Japanese Premium Beef "Akaushi” 14,630 yen
BHH Y Japanese Premium Beef "Akaushi” 13,530 yen
+AT—ILBEORTIL B7A4 VY —R +3,800 yen

+Pan-Fried Homard Lobster with White Wine Sauce

TEXBAIN—LIAZ VT ETHEFELZETV, Please call In-Room Dining to order.

BMOAANRKRICE ST AZ1—HEELBBHENTTVET, RYyIHSCHASETVEREEEITOT, FTHITALLTVEE,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

CEREHAMANTINTCHYET, AR Y —EXMEMAS TV LEET,
CBERBIVEHENRORN T LILF— ENFMIL. REFRM. 53V LOBAABFRNIEDNT,
INTERCONTINENTAL.

YLZNS Y TRETZIHEBORMBCOVTOZHB BRI vy IABBRIES L,
- All menu prices are tax included and subject to service charge.
- If you have any food allergies or intolerance or dietary requirements, please do not hesitate to let us know. TOKYO BAY



IN-ROOM DINING SEASONAL RECOMMENDATIONS
AINV—=EFTA=VT FHOBTTOAZ 22—

o

Champagne / Sparkling Wine

EL LT IYX¥ /Y TARA 7T RYT)IV Bottle 21,120 yen
Moet&Chandon Ice Imperial

PKE—RICELD I EFNBRIMNIORSZ -y (HO) >v>iN>,

FHTILy 2R HBEEE BESEEOZIL—YOFEININT Y ZLLLHAM.
KOBBIFTERDNBVALKEDNEHEDVWEREDEMEANFHTT,

i
4
=

‘{'I-'J_—'T‘/"(’\‘/F‘/ T/fX 7\‘/’\01)7”/ D“E Bottle 21’120 yen
— = 3 —“ Moet&Chandon Ice Imperial Rose
HOET & GHANDON PKE—RICELTI BEFNLBRYMILORSI -y o (HO) O v/,

NERFRVREOROHSEAFIIPRIIVVDESBYa—>—RBHHHEY (CHF.
BIVBKOHIRRB Ty aDREAVET,

Red Wine

HEFANT— F2RARY YV HA YV M) =74+ )—  Bottle 40,150 yen
IWADAREHARA Merlot Cuvee Special / Japan, Suntory Shiojiri Winery

ARBRBEOEEFRMEAEHFHLZ. RUEREOFVERBREEODXINO—EFRALLE—K, 71420
RONBSZFIELTE. Lo WELEKRDVORBELEDOTYIT—2aDETIHTY,

litadl . _

it G X =VRT—N S TGV R Bottle ¥29,590
Chateau Giscours / France

TSy IR)=PF—JF 1) —RBEREOTOIHELENZRILR—D1>,

ACECEMBRIV_VDNERBROHIREREADI>T P RBNFVRZEELETFTVET,
FO-ZADRAT—FRESARBEOEEZHEELHLET L,

White Wine
B VAR O HA-HETAFY) — Bottle ¥19,800

‘KIKUKA’ Chardonnay / Japan, KIKUKA Winery

SYIRR-Ta-EVR 2023EREUEARIYIRXRVAVOREIE.
Ny2arOhOEALRBEVCHFETI/IT7REDLVWAORICENS,

Iyl Tx— MW= TNVIZ 22 Fyb F=lV / TFVA Bottle ¥38,500

Jean-Michel Gaunoux Meursault Premier Cru Goutte d’Or / France

TIVADHBHXLILY —DOFTE, TE2OLIL) EFTNBZTv M R—ILBEO S vILRREFEALE—A,
LonWEBHZRULBNSE. BOABYISIEME KDL EEELHLLETV,

YV IANvva
Pink Squash

( Pink Grapefruits, Rum, Lemon,
Lime, Grenadine Syrup,
Tonic Water )

TN—=3IV=v 7
Blue Mintonic

ANT ARy T—=
Melty Mango

(Mango, Lemon, Dita, Vodka,
Grenadine Syrup )

(Mint Curacao, Blue Curacao, Gin,
Mint, Lemon, Tonic Water )

TI—Fa215Y—EIVh%
T MIUERBRENS 0
DIYRZYITY,

Iyd—%fFE-f7O0-X>
24N DHY FILTT,

HE- W, L3T3BREHE
LHLIEEL,

JLyyankkEroiL—-77
=Y RACTLETFALE.
RPNGERAYZ1RIMILOD
hOFITY,

2,530 yen
Non-Alcohol 2,420 yen

2,310 yen
Non-Alcohol 2,200 yen

2,420 yen
Non-Alcohol 2,310 yen

TEXRBAVIN—LILAZVTETHEFELLIZETV, Please call In-Room Dining to order.
BMOAEANRKRICE ST AZ1—HEELRBZENTTVET, RYYIDSCHASE TV LREEXETOT, FTHZTAELIZTVFE,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

CRRIIHBHABTENTHVET, BIRY—EXREMESHETVELEEET,
CHEEBRBHIVIBENERORYTLILF— BYRTHE. BEERS. $Z3VERELOBRALNBHIEMICOVT,

HLZNFVTRETIHREORMBICOVTOIHEHERY vIABEBRILZZ L,
- All menu prices are tax included and subject to service charge. INTERCONTINENTAL

- If you have any food allergies or intolerance or dietary requirements, please do not hesitate to let us know. TOKYO BAY



SURF & TURF
P—T&I—7
11:00-22:00
b roL FORRERIAO LB ARV BT T DO BROTIL (H0F) 15 L MORER (NOF) DAY 1Yl
ISBF KT N NSBA= T TLr Y 2T NI RER F BBR BRE O b TF, /Sy ERETA AR B ATESET,

A= a2— Menu
VIR T4 FT - Chef's Special Petit Appetizer
c FBHOA—T - Seasonal Soup
RO TIV JATAYY— A BREOWBEE/ IXIVTEY Y — R - Griled Fish & Grilled "Shingen Chicken"”
cTIN—=VEAEDbYE - Assorted Fruits
<NV FlE AR - Bread or Steam Rice

¥6,710

CHICTNI= NV 2TV IA—=NVDERAWD DA TI A Recommendation Beverage

s THEA—=R=FFL - FoRRTI977N00 - JRIPA - ARBREEELE-V - T2V I38— - 43R0y - T)a—Fys "0 Z7IPA ¥1,400~

- Asahi Super Dry - Sapporo Black Label - TOKYO IPA - Organic farming Fuji Beer - Brooklyn Lager - Heineken - Brewdog Punk 1PA
C TIGAINGAYX N ¥2,750 - FFARYNY=ary  ¥5,500 s Za—bY TYTANI—F YXVERHE) / ANVAY—T4=3V(R)  ¥2,810
- Glass Champagne - Glass Dom Perignon - Glass Newton Unfiltered Chardonnay / Cabernet Sauvignon

UM —A =T — ¥1,420 - MATII2UTAI—N ¥1,540 - aha—F/asa—5 ta/IrVy—x—)v ¥1,210
- Suntory ALL FREE - Heineken(Non Alcohol) - Coca Gola / Coca Cola Zero / Ginger Ale

TEAXGEAVIN—LTA VT ETHERELLTL, Please call In-Room Dining to order.

BHOAANKRCES>TAZ2—DEBELBIZENTSVET, ATy IS ZHHSE TV ERFETOT, FHITELIETVEY,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

o RIRFHERMNBEINTHVEY, HIBY—ERAMZMESETVELEZT. BERHZIVESENROBRYTLILF— BYFRAMHE. BEERF. BBV ERELOBANBHZBMICDOVT,
HLANS U TRHPITBZIHEORMBICDOVWTOZHBRBRYy 7ABBRIZE,

- All menu prices are include consumption tax. Separately subject to service charge.
Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have.



IN-ROOM DINING SPECIALITIES
AYN—BFA=YT BT FTON—H—/H Y4y FA=2— 11:00-22:00

Oy Y=o ARG A NWIN=F— a7 V—RA&HAT B.L.TF —AN—=H'— FNH#V—=2%HEZT

Rossini Style Hamburger with Truffle Sauce B.LL.T Cheese Burger with Salsa Sauce
TATITSDER.BUVENBKNI2TYV-RZELELERLHFT, N=—OY LIA MY hEHKRDZIE. EFOHBAZ1—,
Ly — N = - .
¥6.050 YUTY—ZADBERDERZSFIEILTET ¥3.960

5 RSP s AT Bl <279 k407 57 ERTE Y SR e
American Clubhouse Sandwich Pork Cutlet Sandwich Steak Sandwich
EBFENMDODARDY U RAvF, FEUEHFRD AETYa—Y—RR—0UAVESvFI v+ —H—RLyvIrITcEToEWEBBLLE
HENRL. BFENSKAZTRILELEE LleFvRYEEHELE, MWL ZAT—FF VR,
LEMWWrEEITEY, ARI1—-LRBEDOHZERIG—RTY, BRIEZDHZ—mMTY,
¥3,850 ¥3,630 ¥4,950

SET MENU

Ty MAZ2—%2ZAELELE.

AE—)V
T)—=H35
Small Green Salad
¥550
W AFVEA S F Bl <o nsitos
Mixed Sandwich Vegetable Sandwich AE— NV
. ) TLyya7n—>
FXE.NL F-XOZ>TILREKDLWV, FEARDEKERLHS. )
PELLVOYUEYTBRELTEBTIHTT. ALS—BYLRAvFTT, Small Fresh Fruit
¥770
¥3,300 ¥3,190
akh a—g.aha—5 Ea, Y rIVxy—xr—)u Coca Cola / Coca Cola Zero / Ginger Ale ¥1,265
ISR TTH Fyba—ve— kb FA4—(F—=IV /. T—NTLA) Hot Coffee / Hot Tea (Darjeeling / Earl Grey) ¥1,760
Recommendation Beverage TGARTAL L/ TFAATA Y Glass Red Wine / Glass White Wine ¥1,760
THeE =), FyRa—) Asahi Beer / Sapporo Beer ¥1,540
o RRIGHERNEENTHEVE T, JIEY —ERREMBETE TV EET, BEEDDVIEEENROBY T LIVF— BRI,
BEERE. HEVERH EOEALNG IR DOVTC LA NSV TRETZREBORMEHC DOV TOTERIFR 2y IN\BBRfEEL, @
- All menu prices are include consumption tax. Separately subject to service charge. INTERCONT]NENTAL@

Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have. TOKYO BAY



IN-ROOM DINING SPECIALITIES
AVNV—EFA=0T BT TOAMEA=2— 11:00-22:00

W i E O —2ADAT —F BEAYAV kil - Fo Wit )
Japanese Wagyu “Kobe Beef” Loin in BENTO Box

WEAIEATF — Rt v BREASAN
(kWi - % O %)

BLLWE SRS B AL EERAA A NO IR ES NS T HEE, % Japanese Wagyu Tenderloin Steak & Homard Lobster in BENTO Box
2 mlcLicmmEdF ;A RE P41 %Z. o

IOFERESOMPNBLEETORSEREVELIIHRBSET AT-NBEOLGERENFOT LA MREMFEDERZRALTOBAYT
ZRELELE. 2BOYV-REEBETHDVOELESRLHEE L. T HADBUBHSERSHNVBHE, 7 V- ILBEDERE HRICTHECET L.
¥20,900 ¥13,750

) 2754 BEAYAL NV BBl eV hy BHEAZA N Bl H17- 4L A5 —% BEREAVAIL

Fried Prawn in BENTO Box Pork Fillet Cutlet in Bento Box Wagyu Tenderloin Steak in BENTO Box ¥8,580
KANDIETSA %, FILIIY—RER HoHoELRERBEOKRE LAY 3k ey BEl HEFAT—F BEAYAV
DETHBULAUL SV, BFENS L#EIET. EBATOERTT. Domestic Beef Steak in BENTO Box  ¥6,930

AAFTRESBBL LAY WELEET, RUA—LEBYBHASHEDRS M RF —F%20ED

V—REBETEFHICEDETHBLLEAULLEZT L,
¥4,180 ¥4,400 = e h ;
$BHE TMF 74 LRAT—F BERYMI)) ORBAA—-ITT,

54 ﬁ’ﬁ@ﬁfﬂ:%g }Sﬁxy’fﬂ/ 68 #QIOE Assorted Sushi 10 Pieces ¥6,27O
- - B AN Y—EY. EEE AOBH2E. TEE XTAH,

Bl i xmoron sfzsin

Grilled Chicken “Shingendori” Spanish Mackerel Grilled RF. KB, EF o
. ~ . 1. . . Tuna, Squid, Salmon, Boiled Prawns, Seasonal Whitefish (x2), Kohada,
in BENTO Box with White Miso Paste in BENTO Box Show Crab, Conger Eel, Salmon Roe, Egg
VA=Y —DOANLY—BEXBE, EREKECEPHIAZEDE TRITAS PVl 77 FI6EL  Assoricd Sushi 6 Picces  ¥4,400
EUBOHILRHFEREELEICIARLELR, BELETR. BREZADH D — M. BN H—F>, EEE AOBH2E EFHE
Tuna, Squid, Salmon, Boiled Prawns, Seasonal whitefish (x2), Egg
¥4,400 ¥3,960 EEOEFRIECABLELE,

TEXGFAVIN—LTA VT EFTHERELILTL, Please call In-Room Dining to order.

BHOAANKRCE ST AZ2—DEELLBIZGAEN TS VET, ATy IS ZHHSTE TV ERFETOT, FHITELIETVEL,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

o RNTHEMHNEENTHVET, BIEY —ERANEMBEE TV EET, BEBRDDIVIIEENRORY T LIVF— BRI
BEERE HEVERELDOERADNGZBYIC DOV T ELA NSV TR ZRIBOFEMEHC DOV TDTERIFRAZ y INEBREEL,
- All menu prices are include consumption tax. Separately subject to service charge. INTE RCONTINENTAL@

Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have. TOKYO BAY



IN-ROOM DINING RECOMMENDATIONS
AVNV—LFA=ZVT B THOAZ2— 11:00-22:00

TJYVAZNTNRY A —

Crystal Appetizer ( Various Kinds of Appetizer )

FHORANPEMZEALENSEROTRIIT—%
BBRDRY VY RRYAIWTZARWEZLELS,
BEWERRNIVOE—RICERELHLIZTV,
 BHBETA A=Y TT, WEREELBBTRENZZVET,

¥4,950
1 ZRAECABEREYT. RY v 7EFTHRVADEREL,
(FL—hMCBUEDETOZARERVET) ¥2,750
TP TLE) D
TIGAYXYINY ¥2,750
Glass Champagne
TIR IV TNIA=NVAIN—=2Y I TIL Y ¥1,320

Glass Non-Alcohol Sparkling Wine

FaaL—t7 V-t
Assorted Chocolate
[ZVFFs—2 M/ 22T =N 2/ 7Y 742~y Tr=—2 1ff]

m J)LF 54— (Passion Fruits Flavor)
Ny2ar7)—=YDEUIFZIBEHEPILVIIINIDOKDLOWATYFLIEY 354 L

m I/ 7 k»—)L (Bitter Flavor)
IUTRIVEHT Yy Y10BRRVEHFHAFHROS 35 /97—

B 7>742%Y J7=—2(Vanilla Flavor)
FEONCNZSABEBZAADEDLOS 35/ T—)L ¥1,870

BYTOIAV. BT TOIY IR A=) T
Recommended Wine, Champagne & Sparkling

* HMEIEoh5ETBHVWERITET,
* Please check here for further information.

AN—271>7 Sparkling Wine

Fy—IZAFAR A 2018 Bottle ¥31,020
KENZO ESTATE Sparkling'Sei’( America, KENZO ESTATE Winery )

#7414~ Red Wine

HRFEANT— FaXRARYYIV Bottle ¥40,150
IWADAREHARA Merlot Cuvee Special ( Japan, Nagano Prefecture )
Yyb— YR7—V ¥29,590

Chateau Giscours
H74 >~ White Wine

W VR R Bottle ¥16,500
‘KIKUKA" Chardonnay ( Japan, Kumamoto Prefecture )
IVl TRX— DY — TIVIT J)a Fybk F—l Bottle ¥38,500

Jean-Michel Gaunoux Meursault Premier Cru Goutte d'Or ( France )

TEAXGFAVIN—LTA VT ETHERELILTL, Please call In-Room Dining to order.

BHOAANKRCE ST AZ2—DEBELBIZGAENTSVET, ATy IS ZHHSE TV ERFEFTOT, FHITELIETVEL,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

e RNFHEBMMNZIENTHVET, FIET—EZARZMESETCVWEEEFET., BERHIVESENROBMTLILF— BUATE. BEFRHF. HEIVERALOEHALHIEMICOVT,
YULZANSVTRHBITIHEBOERMBCOVTOIZHBERYy IAEERLLEZT Y,

- All menu prices are include consumption tax. Separately subject to service charge.
Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have.



IN-ROOM DINING RECOMMENDED MENU
AVNV—NFA=VTBTTOTI¥X—=r54— 11:00 - 19:30
“TUovalhBREERDINIEHI VNG T AL R 2T —< L L72SABONOEFRE [T —-F 74 avLrzar|nrb,

ROPRIFTAL /T =NRTHIAEINN—E=— 2 RBILHII TS DTTII =0 T4 =058,
BIRPODOBDEEDITB L ALIZS WV,

Cemop l

C R—2 IV BRENE R A

FaEAN NFGTALA TTIA=YT 14— with SABON v T—-Fv 4 aLryary
Tropical Paradise Afternoon Tea with SABON Mango - Kiwi Collection

TH1IH~8H31H “FH ¥6,600~ T H#® ¥7,150~

ARV XYY T MREH NG T LA Specialty  Tropical Paradise
AR — PPERITOHREY -V Savories Cold Corn Potage
HWOMYBPEELARF YD T4 —X VEVOFD Chicken Teriyaki & Pumpkin Tortilla
FIMAIDF Y2 BUOHFLIFTATNTTT—TZ Ratatouille Quiche with Edamame sprouts & edible flower
PRIDRYVREEEBEI VI 2L ~ v T =L ENLERZAT~ Marinade Tomato & Salt gelée with mango & dry-cured ham
HURLNIEDT —EVFFHANVHIZ Summer vegetables & shrimp dressed with almond oil
~FIADBT IR TID AN, Y —h 7T VAL T~
AL = INTARYIT =TV /| FTLEIXAYIAHYIDTA—=F NI VT Sweets Salty Mango Pudding / Floral Tart with Kiwi & Shine Muscat
YVhTUR—=YatsrVa /) 2V Fys bR A=A Salt Fromage Orange /' Exotic Tropical Mousse
*AVY Nyyar or ALY F4h & FTIAFaalb—} Macaron Passion Fruit or Macarion Lime & White Chocolate
A=V A=Y TFFA/ A=Y Nyvay Scones Scone Pineapple / Scone Passion Fruit
AYT4F 2= AMARY—= & WN=T RLFo TNV & X9 arIN—N /7T yF7) =L Confiture  Strawberry & rhubarb, Pineapple & Passion Fruit, Clotted cream
I—b—fl  aA—b— IRTVYY Y =TIV TA— T = NT A CoffeeTea  Coffee / Espresso / Darjeeling Tea / Earl Grey
AT a2 TV T 7 —AMTA—=HEI=IVTA— English Breakfast Tea / Chamomile Tea / Mint Tea
IVMFA=/B= AT NACAS AT 4 — A 1EH % Rosehip Hibiscus Tea / Green Téa / Roasted Green Tea
BMA=2— Add Menu
TIRY XISV ¥2,750 Glass Champagne ¥2,750
FPIIR— Y Fp— 2 Mavaiaka 24 ¥2,530 Caesar Salad ¥2,530
i FxE7 7L —b ¥11,330 Caviar Plate ¥11,330
= o N IVAE—=TIFAFFF & KFH ¥2,750 Crispy Fried Chicken & Potato ¥2,750
WABTE R Vet —Y&FIV— ¥3,300 Sausage & Chorizo £3,300
PFGTNG AV Ly F ¥3,520 Clubhouse Sandwich ¥3,520
B.L.T F—=AN=F— H$NHV—2 ¥3,630 B.L.T Cheese Burger with Salsa Sauce ¥3,630

TEXRBAVIN—LI AT ETHEFELZETL), Please call In-Room Dining to order.

BMOAEANKREICEIS> T A1 —HEBERBZZEDN ST VET RYYINSCHATE TV EEEFTOT, FHITRLESTVEE,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

o RRFHERMNBEINTHVEY, HIBY—ERAMZMESETVELEXT. BERHZIVESENRORYTLILF— BYRAHE. BEERF. HZ3VERELOEBANHZBMICDOVT,
HLRANS U TRHBITBZIHEORMBICDOVWTOZHBRB Ry 7ABBRTIZE,

- All menu prices are include consumption tax. Separately subject to service charge.
Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have.
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(¥ J
®

VXY b= AN T ¥V
MY A=A

Chateau Mercian Mariko Omnis

(RS R/ EABRT T2 v —K ZILRF ]

AKNO—/ARILR - TZUIARIVR Y —="F4ZIVIZOH
Merlot/Cabernet Franc/Cabernet Sauvignon/Other

RERLEATAFHXOREIZEMICT20 0 3FLVEHERM
TRF(2Ua)Trov—RIZEMH.
ZDVAVRBFIAVAREETILYRLT BF IV —RD
LEIT o T—207O07—)ILERRLTVET,
FLZR1ERBFTVET2TUZREKRL HFI Y —RIOFKY
AVORT vV EHZRABRKRRI B LTIV DAMICLTVET.

Bottle ¥39,600

V2 d el | VR V7
W7 —

Chateau Mercian Mariko Syrah

(EHR/ EEBHT Y2 v — K ZILEF 1]

W >>— 100%
Syrah 100%

BUREPRTAIRYyN=ZRBDOEBZZINAL —REIHNRELLSN.
DKW ERERAFAMLZT I TY,

ZD7AVBEREFR EETAFHKOBIZEM(CHSE 1 EERME
MHFI Y —RIDTRIZFERLTVET,

Bottle ¥15,840

VX b= XN Ty
B~ Ay b R=1)—A

Chateau Mercian Hosaka Muscat Bailey A

(LRR/EBHRIEHE 7R 1]

W vZ2Avh-R=1)—A 100%
Muscat Bailey A 100%

FUREZBERIEZELHRTOV. THhPHLBEERD.
BHTRHIEZIDHBZFRTA>,

BRCEINCERNT BROBEENAS AELE<H DR
BROLo>HWELRYRAAY M- R=)—ADIREENZET,

TV TRAMBER LT EFELE.

Bottle ¥9,900

A

" Chateau Mercian
D2 d Nl 91 D2 7

VXP— AN T XV
EAREIYNVFER VT PY R

Chateau Mercian
Hokushin Right Bank Chardonnay Rivalis

(RER/IAEEEFHX F0]

Zv)LRX 100%
Chardonnay 100%

RERLHM B (LF)22<2CFH/IGRBEEDOS vILRX I,
FETEMLTOTPIRIILE LoAVELEERARLONS
TAVICRBVET,

Bottle ¥18,480

VX b= ATy
Wry—>s4=3v-75
Chateau Mercian Mariko Sauvignon Blanc

(RER/EBHHF I v—K F0O]

V—"J4Z3Y-TZ> 100%
Sauvignon Blanc 100%

HBEROREP/NNy>3>y7I—YO7OYCMAN=-T DT
V2AREUSHB TOPOOBBEINELHBZTI>TT,
EHEIEAMAFHROBGEAMCHIELERMB HBFI v
—RiDY—="J4Z3> TS0 EFEALTVET,

Bottle ¥13,200

VX b= AT x Y
BiyeE

Chateau Mercian Mariko Rosé

(RFE/EBAHHF I V—R ZILKRT 1]
ANO—IARIR-TZVZ DM
Merlot/Cabernet Franc/Other

EPNLGEY. DMEVEKREENBREKONT Y IHNRL,
FOOOE7/4>TY,

ZDT7A Y FREFRLEATAFHXOEBISAM(CH2E L EERM
MRFTA>V—RITIRESNLERBTRIZERALTVET,

Bottle ¥9,240

TEXEAVIN—LT AT ETHEFELLTL, Please call In-Room Dining to order.

BHOAANKRCES>TAZ2—DEBELBIZENTSVET, ATy IS ZHHSE TV ERFETOT, FHITELIETVEY,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

e RINFHEBMMNZTENTHVET, FIET—EZARZMESETCVWEEEFET. BERHIVEEENROBMTLILF— BUATE. BEFRHF. HEIVERHALOEBEHALHIEMICOVT,
YL ARV TRHETIREBORMBCOVWTOZHB IRy IAEZRLIEST W,

- All menu prices are include consumption tax. Separately subject to service charge.
Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have.



KENZO ESTATE

WINERY

o — ITATA ME. MREEBOHIIV NI A VOEMTHZHY T HIV=TMNFI\ - J 7 L—OHEES
ICMET AT AIIVER—R « T 7 L—WIEEE500m OILUBNC470HEEE OBt Z G L TWE T, LK

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

SCl

\)74/

% 2018 SOI

IV =T AT A NHIDAIR=D VT T A,
V—yy4=3ar.-J7o5r, kI3

Bottle Full : ¥31,020

5 2017
EABDBBHHIERD VD ZAIS— T YT T A,
R

Bottle Full : ¥31,020

2 2019 S ll Z U

FERNTTIA—FIVEFODZIISN—T YT T A,
IR w o X)va, HN)VR e TT YV

Bottle Half : ¥23,950

s gzc
HIcE LI RRERND FSA T A A D,

IRy T Aja, ANk e TS5V

Bottle Half : ¥12,760

Full © ¥22,000

HEDOWD @QW

FEPNT, BHRENSEHY T D4,
V—yy4=ar -7, £3I3x

Bottle Half : ¥14,520
Full : ¥26,950

All menu prices are subject to consumption tax and 15% service charge. wine and Vintages will be changed.
RRIFHOARETY, Bg T—EAHNZEEHLET, 74 T7LP T VT —IDEEILGEDTENTEVET,

CABERNET FRANC

murasaki

ai

RDHRE R ZBATOSDTY .

s6h rindo

ILATY T, ARV F—T LR,

VaRaVIZE SERVESSy Ret= NS 9) 2= N

RNVRw T TF a0 Tz R, AN TS5V
Bottle Half : ¥22,600

Full : ¥37,345

- asuka

HRIVER - TS DEEIEREI,
VaEa V17 SERAS VD 9 A
Bottle Half : ¥25,520

Full : ¥44,990

s murasaki

EEIEEHEIEERZT BRIV R—T LR,
Xova, ANV V=T =T
RNURY T TF a0 TV R, ANV - TS5V

Bottle Half : ¥36,410
Full ® ¥65,230

5 dl
SRR BRI R 1 TR CTERR < BRE D4 o

Vo RaVIZ SERVESy R dt= NS 9] = §
RN T TF 4 TV R, AXRNLR s TT

Bottle Half : ¥36,410
Full : ¥65,230

2N

KIFOEZZ T CEDILDOHEZAY 1 2,
V—o4=ar .75, k3Igr

Bottle Half : ¥15,950




IN ROOM DINING

IN ROOM DINING JL— AL —E A
24 hours 94 B

FEEMHN— LI —EAT Ty a
RE T
THEXLEISVEY,

Please press the In Room Dining button
on your room telephone to order.

Baod
BREAEHEOTENS, FTROIBHE X L UIBZIF CE»RETOT
CTHALIEEVWET I OBEVHEL LT ET,

O BELHIALOR B O MBGHHLE L P TOIRD
@ BRBIABOEBIDOD v T 4 2 TRBIL~DEY 1)

Flo, V¥ a7 =7 aT I ZBAOBERND DA L IV—NE A =2 7 TO THELLSNO

A DI TV—REOBEHLICHELE L TIAEHCTIHELTBY 40T
CTAFESWETLOBECH L ETET,

HET7V—kv b :FAT - Tx—0/TL—NBE/MBLIEDY

Aty b CUOAVTTANI VXY RN T TR/ I o F =TT/ T AT —TF—
24885y Y 1,000 / 1 AREBID ¥500  (Bid: - H—t A EHA)

« Local origins
a—h7— K

% Vegetarian
NROHYT VA= a—

« Contains pork
W=7 fERA =2 —

% Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest
that you or any of your party may have.
MEMT L F— & ATEIC U C
BEED D VITBENRORY T VL — RYAIMME, RAERSRE, H5WITRERHA EOHERH 5 8MWISNT,
AL N—LE A = TR DRBELOJFMEHZ DWW TO ZERIERA ¥ v 7 ~B& Al ZE 0N

Domestically-produced Rice Only
LA =2 — A L CnaBkITeTEEXRTT

All menu prices are tax included and subject to 15% service charge.

Please note that menu may change without notice, due to the availability of seasonal ingredients.
FORIIWEBAEZ ENTEY 3, MR —E 2R 1I%Z MRS T izZE E9,

A= 2 — I AFRIIC LY NEBEFICRD2BGEN TS NET, TTHETFE,



1. THE AMERICAN BREAKFAST (available 24 hrs) ¥4,400
Small salad with Japanese dressing or French dressing
Your choice of juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
M Two eggs any style with Bacon, Sausages, and Potatoes
. Scrambled, Poached, Boiled, Plain omelet, White omelet,
Sunny side up, or Over easy with Bacon, Sausages, Potatoes
You can also add side dish of your choice. +440
: Mushrooms, Beans, or Cherry tomato
Your choice of bakery : Croissant, Danish Pastries, Muffins or Toast
Coffee or Tea

TAVI Ty 77 AR (24 WERE RS
RV T BHADORL Yy T ERBROLZEE N il E2E 7 LT
BIFHDY 2 — A2 BRI S0
ALY T —=TTA—Y kv b, Ty BRI T T
AN IREHEE A B AD AL A NVT, X—ay Y—k—Y FT hEIREZT
CRIGUT N, R—F R, RANLR, FLLY (FL—rF ALY EFRITRUA NFLLY)
HEREE (V==Y N7 v FERITA =N =V =) R—ar V—%—Y BT b2EXT
BB THA FF 4 v v 2 DiBMbEk->THEY 3 +440
Py vall—AhA, =X IF R b
rnavyYy FEHETFT=v v aNA RN — w74 ERIER—R B
o— b —F IR

2. THE INTERCONTINENTAL BREAKFAST (available 24 hrs) 3,080
Your Choice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
Your Choice of Bakery: Croissant, Danish pastries, Muffins or Toast
Coftee or Tea
A H—aAFRENT LT Ty AR (24 B BT36HIE)
BEFADY 2 — A BERO ZI0
ALY T T N—=Y M b Ty BREEIASA Ty T
rugyhr, FET=y v aXA RN — w7 4 UERE AR
a— b —F IR

< 3. JAPANESE BREAKFAST 4,400
Grilled Fish, Egg Dish, Stewed Vegetables, Condiments, Fermented Soy Beans”’NATTO?,
Seaweed”NORI”, Steamed Rice, Miso Soup, Japanese Pickles, Fruit and Japanese Tea

e
BEX AL SRR, FA. ek, WEL VEE. AR R Fo, KET. BE

4. DELUXE HEALHY BREAKFAST 5,500
Your Choice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
Healthy Juice,Salad, Eggs Benedict, Fruits, Yogurt
Coftee or Tea

FI I ANV =T Ly I Ty AR
BHADY 2 — A BERIZEW: FLoy Jr—TI70—Y b~b, Ty, BEEZEF A F T
Ny —=TVa—A, VITE SRR TF 47 b, TA—=Y =T b
a—b—F A



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Rice Porridge “UonumaKoshihikari “from Niigata Prefecture
RIHEa T h Y O ~3EOHE~E~L X0 HE | HEMAY Ue 2, HRINKZ

Japanese-Style Rice Porridge with Chicken and Seasonal Vegetables
BLHEATROTIRN ~3 FORK~L~L X0 5 | HEMAY U2, BRINFZ

Chinese-Style Rice Porridge with Abalone and KingCrab
bHPOEZ TN M D X0, WEMAAY Ue 2R

‘Whole Fruit
=L 7=
Banana
NP

Seasonal Carved Fruits (Your Choice of One)
EHOH v b 7A=Y (WTHROHBRRITEW)
Orange or Grapefruit

FLoY HLHWE =TT —>

Melon
b =

Fruits Salad

TN—DH 5K

Your Choice of Cereals and Milk

PRSIV

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

Milk: Whole milk, Soybean milk
A—YT V=Y F=NT T TT =T ZRT V=2 BRLELIEIAERAT

Oatmeal Porridge with Hot Milk
F—=FrI—= RV v Ky FINVITIRR
Plain Yoghurt

JL—ra =7k

Yoghurt with Seasonal Fruits

oI NL—r 3 —I )Lk

Pancakes with Strawberry, Whipped Cream and Maple Syrup
WRelr—% APuRY =Ll vy T 7V —h A=TNiuy FRZ

Waftles with Strawberry, Whipped Cream and Maple Syrup
Uy Zn AbaNY =Ly TF 7 ) —nh A=TFLiny TR

French Toast with Maple Syrup
TV Fh—A M A=TNvmy IR

Your Choiceof Assorted Bakeries (available 24 hrs) 3 pieces

Croissant, White Bread Roll, Danish Pastries,
Mutffins, Chocolate Muffins, White Toast, Whole-Wheat Toast,
Served with Butter, Marmalade, Strawberry Jam, and Honey

Gluten-free bread 1s available on request. Please ask the In Room Dining staff.

R =R LT (24 WEREXIE)
ragy¥r, V7 ha—n, FoyvasRA b =X,
w74y FaavwT 4y bR AT 4= h R R,
NWHE— ==L —F, 2AbaR) =y AEBRELZIRZT
TNT T V=D& THBOLGEIIRV ICBFHRTIN,

-3-

¥2,200

3,300

6,050

825

1,210

1,760

1,210

1,100

1,100

1,760

1,870

1,870

1,870



@M 20. Two Eggs Cooked AnyStyle with Garnitures  (available 24 hrs) 2,200
Scrambled, Poached, Boiled, Plain omelet, White omelet,
Sunny side up, or Over easy with Bacon, Sausages, Potatoes
-You can also add side dish of your choice. +495
Mushrooms , Beans, Cherry Tomato

BIAHOITEE 2 ) FFabte Z—wic (24 RERTXHL)
BUHD AT A NEBROL T2EN
AT TUTN, R=F K, RANVE, LY (FPL—=rF ALY ERITRUA A LLY)
HEEEX (V=—HA T v 7 ERITA— "~ —T—)
N—zay, V—t—, BT FEEAT
BB TEFA RTF 4 v 20BMbE-TEY 5 +495
vy Yal—h, =X, FF L=

% 21. Two Eggs Omelet Your Choice of 6 Toppings with Garnitures 2,310
Ham, Mushroom, Tomatoes, Cheese, Vegetables or Potatoes
With Bacon,Sausages, Potatoes
3 White Omelet also Available
-You can also add side dish of your choice. +495
Mushrooms , Beans, Cherry tomato

PR2MHDOF AL VITBIFHRD by B T2 ANT, MiFdbi e Z—##iC
Nh, Ty Tal—h b FoX EE KT
R—ay, V—k—Y, EF FEIELT
MARTA ALY CHECEET
BB TEIA RF 4 v v a0iBlbkoTHY £F +495
~yYa)ll—h, =X TFF I b

© 22. Steamed Hot Vegetable with Olive Oil Dressing 1,760
B AV —TFA NV Ry Tz
»% 23. Morning GardenSalad 1,650

T T AT YT (FLy v ZEBETTEN)
Japanese, French or Thousand Island Dressing

iR, 7vog, T4 IR

& 24. Steamed Rice 550
TA A

“" 25. Crispy Bacon (12 pieces) 1,100
7Y AE—_—a (12F)

@M 26. Sausages (8 pieces) 1,100
V—t—v (8%)

% 27. Ham (6 slices) 1,100
A (6 42)

28. Today’s Potato 990

A HORT HEEE



APPETIZERS, SALADS AND SOUPS
Aize, o ¥, A—7

< 29.

" 30.

31.

w32

33.

34.

35.

36.

37.

38.

39.

 40.

Mixed Green Garden Salad with Your Choice of Dressing
IVI ATV = =T Y75 (FLyv 7 EBERUEIND)
Japanese, French or Thousand Island dressing

R, 7voF, Yo TA TR

Caesar Salad
==t TH

Seafood Marinade Salad
=7 =R VROV T FHNT

. Vegetables Stick

RCEBETIVAT 47

Smoked Salmon
AE—T P—F

Caviar Plate
FrE7FL—h

Cheese Platter with Dried Fruits
F—RT TGy H— RTALTL—2 LTI

16 Multi Grain Rice with Roast Beef Salad / Nourish Bowl
+AREkLE—Z2 N E—T DY T

Chef’s Special Assorted Appetizers for Two
S TR — RN (2 4 KE)

Seasonal Soup
oA —F

Consommé Soup
ALY AR=T

Minestrone Soup
IFXA br—RA—F

LIGHT MEAL
R

41.

N 42.

Crispy Fried Chicken with Fried Potato & Onion
JIVAE=T T4 RFXUE&RT b, A=Fr 774

Sausage & Chorizo
V==V LFa DB VEIT—

¥2,200

2,750

3,025

2,750

2,860

13,200

3,630

3,630

4,620

1,815

2,420

1,815

2,970

3,630



ENTREE
AT 4 vva

43.

44.

45.

46.

47.

48.

49.

50.

51.

& 52.

53.

54.

55.

56.

Beef Hamburg Steak and Fried Egg (180g)
I VTN NR—=T AT —F HEREERZ

Seasonal Fish
ZEfi 0 OB

Domestic Beef Loin Steak
EHESm—ARAT —F
Your Choice of Chaliapin or Mushroom Sauce
BIHHDY = A BREOSTESWV Yy U TEV Y —AXFIvy Val—LhY—2A

Domestic Tenderloin Steak
EELT 4 LAT—F
Your Choice of Chaliapin or Mushroom Sauce
BUHHOY =2 RBROLTZEN : X VT EVY —ANF Ty v alb—hY—2R

Japanese Wagyu Beef “ Kumamoto Akaushi ” Loin Steak with Truffle Sauce
REAEDE Fikdbobor—227—% R 2722 T BhVa7Y—2A

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

T 2 LEN LRI OBERNF R, EomihE

Domestic Beef Steak in BENTO Box

with Steamed Rice, Miso Soup and Japanese Pickles
EEFEAT—F% BEAZ AL TR, W, FEomkt

Wagyu Tenderloin Steak in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
FET7 4 VAT —% BEAZ AL T, W, FEomitE

Japanese Wagyu Tenderloin Steak & Homard Lobster in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickle
BEMFAT—F LA~— WL BEAXY AL T, W, Fomftx

Japanese Wagyu ‘Kobe Beel” Loin in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickle
MFET—ZADRAT—F BEAX AV T, W Fomitx

Grilled Chicken “Shingendori” in BENTO Box

with Steamed Rice, Miso soup and Japanese pickles
BEHBOT I BEAZAN T, KR, FOWit
Spanish Mackerel Grilled with White Miso Paste in BENTO Box

with Steamed Rice, Miso Soup and Japanese Pickles
EDOVERSEEX BEAX AN TR, W, Fomftx

Pork Fillet Cutlet in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
Be Ly BEAXAL T, WA Fomitx

Fried Prawn in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
WE7 74 BEAZANL TR, WEH, Fomfts

¥3,630

3,740

7,480

10,230

13,530

4,400

6,930

8,580

13,750

20,900

4,400

3,960

4,400

4,180



SANDWICHES AND BURGER
PR 4T [ AT

57. Steak Sandwiches

¢ 59.

" 62.

63.

KIBRAEAT =% > KA v F

#M 58. Clubhouse Sandwiches

FTAYBL TG TATRAY L KA v F

Vegetables Sandwiches
REBETAA Y FA v T

% 60. Mix Sandwiches

LY I AFY R v F

% 61. Pork Cutlet Sandwiches

K I I RA 9T
B.L.T Cheese Hamburger with Salsa Sauce
B.L.T F—AN—=H— YAY¥V—=RAERAT

Rossini Style Hamburger (Foie Gras & Beef Patty) with Truffle Sauce
0y —=AFANNR—F— KT J—2R

All sandwiches and burgers served with pickles, French fries, and tomato ketchup.

Please ask the In Room Dining staff for any additional condiments.

P R4 FENR—H—IE, FVoF 754, rFvy FE2BHTLET
ZOMOFREHZ X F LT, BV Ick:RIZEN

PASTA / CURRY
INAL ) Ty =

64.

65.

66.

Beef Curry
FIRIFADOE—T H L—

Hashed Beef

Ny va ReE—7

Pasta Set
INAZ Ty k

Pasta / Please choose your favorite pasta from below

: Pumpkin Taghatelle alla Bolognese
: Penne with Seasonal Fish and Shrimps, Tomato Cream Sauce

Please choose your set menu

: Small Green Salad with Dressing Japnanese or French
: Today’s Soup (Please inquire the staft about details)
: Small Fresh Fruits +220

IRNAH T > b
NRRAH % 1 RBEROIZEN
MEBRAVE YT Ty LORe R—F
DU LD R R ) — AU R
Ty hA=ma—% 1 HEBROCEEN
AT NI Y=Y TH Ry T ERBRRILIESWN fIE, 7L T
ARABDOA—=T (NEEBEAEE<EIW)
P AE— LT Ly a T — +220

¥4,950

3,850

3,190

3,300

3,630

3,960

6,050

3,630

3,740

3,190



Japnnese-Style Meal

Zilhcy
7 67. Assorted Sushi 6 Pieces 4,400
Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish (x2), and Egg
FAl6 &
., A H, =, HEE AOAGA2HE, E1tx
T A NA—HZ—1X21:30 720 £7 (Last Order 21:30)
7 68. Assorted Sushi 10 Pieces 6,270

Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish (x2), Kohada
Snow Crab, Conger Eel, Salmon Roe, and Fgg

F#H) 10 &
. A0, b—F, HiFE, AOASA2FE, 132
AIAH=, RF, W< b, EFfFE

WF A PA—F—F21:30 720 ET (Last Order 21:30)
© 69. Seafood “Chirashi Sushi” (Scattered Sushi with Seafood) 4,400
with Miso Soup and Japanese Pickles
WS H L]
< 70. Japanese "UDON” Noodles served in a pot 3,190
e 5 LA
¢ 71. Grilled Rice Balls “Onigiri” and Japanese “UDON” Noodles served in a pot 3,960
BEEXBICEY - Mg > EAky b
7~ 72. Grilled Eel on Rice Served with Miso Soup and Japanese Pickles 6,050
DIRE RN FoOmitE
~ 73. Roast Beef on Rice Served with Miso Soup and Japanese Pickles 4,400
m—A ME—T7H BRM FomtE
¥17:30-20:30 DAL L 220 £9, (Available from 5:30 p.m. to 8:30 p.m)
DESSERT
TH— b
74, Assorted Fruits 3,630
T—Y R Abd
75. Cake (Strawberry Sponge Cake,Chocolate Cake,etc) 5507

v—24—% (Ya—hr—F - -Faal—rr—FkL)
Please ask In Room Dining staft for today’s cake.
AKADTr—F R0 IZB/;RITEIV,

76. 2 Scoops of Ice Cream or Sherbet 1,320
TAAT Y —hky—_y hEFE
Ice Cream: Vanilla, Chocolate, Green Tea Sherbet: Melon, Strawberry, “YUZU”
BlfH%E 2FEBRNFSWN : TA A7 V=LA R"=F Faalb—h, i
=~y b odny AbaRY— M

77. Apple Pie with Vanilla Ice Cream 2,750
T TNRA ENR=TT A A

78. Seasonal Dessert 2,750
FHEOT P — k



VEGETARIAN MENU
ROBVT Y A=

% 79. Mixed Green Garden Salad with Your Choice of Dressing ¥2,200
JVI ATV = =T H I (RLy v v 7 BRI IZEN)
Japanese, Olive Oil or Balsamic Vinegar

fE, AV —=FF AN, NI a

¢ 80. Cheese Platter with Dried Fruits 3,630
F—RT Ty B — RIALTN— L T—HEIZ
81. Vegetables Stick 2,750

ROBTNVAT 4

82. Vegetables Sandwiches 3,190
ROETAFL A 5T

% 83. Vegetables Pasta 3,300
NRULTIVIRAH

% 84. Vegetables Fried Rice 3,300
NROHTNVT T4 RTA A

VEGAN MENU
B A=

¢ 85. Mixed Green Salad with Your Choice of Dressing 2,200
RV I AT =Y TE (R v v 7 E2BRULIESN)
Japanese, Olive Oil or Balsamic Vinegar

|, AV —TAF A, NP a

86. Minestrone Soup 1,815
NES N B
87. Red Kidney Beans Moong dal Vegan Curry 3,190
TRWATAEDL L THE =V T4 —H o L—
88. Miso-Marinated Grilled Tofuwith Salad / Anytime Plate 2,530
TEOWEIREEE V7 # T
89. Assorted Fruits 3,630
T—Y R Abd
KIDS MENU
Ty AA = a—
A. Kids Plate 3,850
BT L— |
B. Penne Tomato Cream 3,080
h b2 U — bt X
< C. Minestrone Soup 1,815
IFXA br—x
D. Fried Shrimp 1,650
774
L. Fried Potato 990

774 K RT b



90. CHEF’S TABLE

-Today’s Assorted Appetizers
-Small Green Salad

Your Choice of Dressing:  Japanese or French
-Please Choose Your Favorite Dish
: Dish of Seasonal Fish
: Beef Hamburg Steak and Fried Fgg
: Domestic Beef Loin Steak
Your Choice of Sauce: Chaliapin or Mushroom
: Domestic Beef Tenderloin Steak
Your Choice of Sauce: Chaliapin or Mushroom

-Assoted Fruits or Piece Cake
-Coffee or Tea

ST RAT—T )L
AR HORIREY A
AN T Y =B THE (RLyy r TEBREURLIEED)
AL UEEEAE 1 RBREOL EEN

CEHOBEFOADAZA LT
TEI VTR HEREERZ
[EHpEE — A AT —F

BIFHDOY =22 BROLESD VY VT EY Y —A I~ vy v a/b—Lh Y —A

CEELST 4L AT—F

BUHDY =R BEROLLTZIWV X VT EV Y —A IV y v a/b—AY—RA

STN—VREY Eld BE—RA 0 —%

-a—b —F A

91. CHEERS SET For2

- Today’s Assorted Appetizers
- Choose 2 Main Dishes
- Sparkring Wine/ Full Bottle

Please Choose 2 Main Dish

Caeser salad

Sauteed Sausage & Chorizo

Pork Cutlet Sandwich

Beef Hamburg Steak & Fried Fgg
Domestic Beef Loin Steak +3,850

FT7T Rty b 248

- KB ORI Gbd
SAA T 4y v 2
SAN=I YT ) TIVR MV

TREVAA VT 4y ak 2 IBROVLZIWN

D/
V—t—Fal/—

R—= BIHY RA v F
FIvF A R—T BEBEERL
EpEdr—2A 27 —% +3,850

-10 -

¥8,800
+2,750
+5,500
FEEIZ7 LT
+2,750
+5,500
¥12,100

Marinated Seafood Salad
Mixed Sandwich

Beef Curry

Seasonal Fish

V=T — R U ROV T FNT
YT AP RA v F

E—7h 1L —

A H Ofiffa



% 92. Mixed Green Garden Salad with Your Choice of Dressing ¥2,200
RV I RTY) = H=F B I8 (FLy o 7 aBRREEN)
Japanese, French / fu|, 7 v+

" 93. Caesar Salad 2,860
D A A
94. Smoked Salmon 2,860
A= P—F
95. Cheese Platter with Dried Fruits 3,630
F—RT Ty E— FTALTN—2 L T—FIC
96. Seasonal Soup 1,815
FHIDOA—T
97. Crispy Fried Chicken with Fried Potato & Onion 2,970
JIYVAE—=T 534 RFXL&FT b, A=F 754
98. Japanese Rolled Omelette 1,210
72 L2
99. Rice Ball with Miso Soup and Japanese Pickles 1,760
BIZE Y 3L, FOMfx
% 100. Pork Cutlet Sandwiches 3,630
R BIHL A 5 F
# 101. Clubhouse Sandwiches 3,850
TAVB T TTNTAY Y RA v F
102. Tortilla Roll 3,080
cVvT 4 —F
103.Black Beef Curry 3,300
Ty E—=T L —
104. Hashed Beef 3,740
Ny va RE—7
105. Japanese "UDON” Noodles served in a pot 3,190
MpEE 5 LA
" 106. Pumpkin Fettuccine alla Bolognese 3,080
NEHPAD 7z hF—FOARaRr—E
% 107. Mushroom Spaghetti with Soy Beans Cream Sauce 3,080
X/ aDPHI V— LA E
% 108. Assorted Fruits 3,630
TN—Y R0 Ebd
109. Cake 550~
- A —%

Please ask In Room Dining staff for today’s cake.

KEDT—F 2R IZEHRATEE N,

-1 -



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

MKUA VB L CHRMEIERCRIBNAEDHY ETOTAZ vy 7IZBB R EEVEY,

CHAMPAGNE & SPARKLING

VXN ) A= YT Full Bottle 1/2 Bottle

120. Asti Spumante Italy — 4,290
TAT 4 AT T AXVT

121. Piper Heidsieck France 21,450 12,980
RA = Z R v TR

122. Moét et Chandon Brut Impérial France 20,900 12,650
EFTL T VUYL RUT TR

123. Veuve Clicquot Yellow Label Brut France 22,550 14,300
U= 7)a fxa—FYL TT LA

124. Dom Pérignon France 61,600 —
Ky XY=ar 772

125. Louis Roederer Cristal France 86,900 —
A BT L—)b JYRF L TTA

WHITE WINE

AU A Full bottle 1/2 bottle

126. Sileni Chardonnay New Zealand 8,250 —
VL—=3I ¥ NV RR ma—T—F R

127. Chablis France 9,900 6,380
VYTV TTUR

128. Cloudy Bay Sauvignon Blanc New Zealand 12,980 —
IIITFA =R, =Ty =AY T T ma—TV—F R

129. Newton Unfiltered Chardonnay USA 17,600 —
Za— b TUTANE=R VL RRX T AV

RED WINE

IRT A Full bottle 1/2 bottle

130. Sileni Pinot Noir New Zealand 8,250 —
V==t JU—) =a—V—TF K

131. Bourgogne Pinot Noir France 9,900 6,380
TNhId—=a ¥ ) U= TTUR

132. Newton Unfiltered Cabernet Sauvignon USA 17,600 —
Za— b TUTUNE=RINARY =T =T TAYT

133. Castello Di Ama Haiku Italy 19,690 —
Hyea Fp T N AT A ZVT

134. Kenzo Estate Rindo USA 37,345 22,600

oY — T AT TAIA

135. Hermitage Rouge Monier de la Sizeranne France 32,670 —
INIZ—Va —Va F=x KT VAT UX TTUR

136. Chateau Margaux France 163,130 —
¥ h— ~w)Ld— 7T RA

-12 -

Glass

Glass
1,760

2,200

2,970

Glass

1,760

2,200

2,970



JAPANESE SAKE %

137.

138.

Dassai 180ml
B MK AISRE % =)

Hokusetsu  180ml
JbFH KI5EE YK35

BEER tv—/

139.

140.

141.

142.

143.

144,

Asahi

T

Sapporo

Ty ARe

Suntory The Premium Malt’s
B M) =T L IT LELY
Corona

=g =iynl

Heineken

A I

All Free (Non-Alcohol)
F—=n7V— (T a—))

SHOCHU Bt

145. Shochu “SHIRANUT” distilled from wheat

146. Shochu “SEKITOBA” distilled from sweet potato

FERERT AHIK

THERT ARRIE

WHISKY 7 A A&—

147.

148.

Chivas Regal 12y  45ml
= NRA Y =) 12 4

Suntory Yamazaki 12y 45ml
Fo b — iy 12 4F

COCKTAILS 77w

149.

150.

151.

152.

153.

154.

155.

Gin Tonic
Ty h=v7

Moscow Mule
FTAaI a2—)b

Campari Orange or Grapefruit

HRY ALY EX =TT =

Cassis Orange or Grapefruit
NYAF VY Fld v =TT 0=
Kir

*—/L

Kir Royal

F—uavA ¥

Mimosa
IEH

60ml 1,760 / 200ml

¥4,730

3,410

1,650
1,650

1,430

60ml 1,760 / 200ml 5,280

5,280

2,420

3,960

1,870
1,870
1,980
1,980
2,090
2,970

2,970



SOFT DRINKS Y7 kU 72

156. Coca Cola
afy a—7

157. Coca Cola Zero
apy a—5 o

158. Ginger Ale
Yy —xT—)b

159. Oolong Tea
A=V N

160. Evian (Still Water) 750ml
T4 T

161. San Pellegrino (Sparkling Water) 500ml
WAV

162. Perrier (Sparkling Water) 750ml
~RJx

163. Duc de Montagne (Non-Alcohol Sparkling Wine) Full Bottle ¥6,600 / Glass
Fal s Ry e BV H—=a (JrT7Nha—L A=) TTL)

164. Pierre Zero Merlot (Non-Alcohol Red Wine) Full Bottle ¥6,600 / Glass
vro—)L-¥ra RAloa— (Jr7Aa—L RKUAY)

165. Pierre Zero Chardonnay(Non-Alcohol White Wine)  Full Bottle ¥6,600 / Glass
Pro—nt¥o Y¥yALRR (VrT7ra—L AUALY)

166. Chilled Juice : Orange or Grapefruit
TN—IVa—R:FLy L FJv—F 71—

167. Chilled Juice : Pineapple, Apple, Tomato, Vegetable or Cranberry
TN—= T a—R XA F TN, TyIN, b= b, B FT 770 —

168. Fresh Fruit Juice : Orange or Grapefruit
Tlyyadnh—=TVa—RA 1 FLrY FilE SL—T T =Y

COFFEE & TEA

a—b— / K5

169.

170.

171.

172.

173.

174.

175.

176.

Pot of Coffee / Pot of Decaffeinated Coffee
RNy ha—b— / Ry " 7=V RAa—k—

Iced Coffee / Iced Café Au Lait/ Iced Tea
TAARaT—b— /) TARAIT=FV | TART 4—

Pot of Tea : Darjeeling, Earl Grey, or English Breakfast
Ry MU F—=D U T—=AT A, Fi3A 7V yiaT byl 77 A

Herb Tea (Chamomile)
N=TT 44— (BEI-)

Green Tea
A A

Café Au Lait
BT A

Espresso
TRAT LY

Hot Chocolate or Iced Chocolate
Ry FFraalb—rERET7A AFaar—1

-14 -

¥1,265

1,265

1,265

1,265

1,540

1,265

1,540

1,430

1,430

1,430

1,210

1,210

2,200

1,760

1,540

1,760

1,540

1,540

1,760

1,540

1,540





