| ARBOARD

SIGNATURE AFTERNOON TEA SET

AUTUMN AFTERNOON COFFEE | ko7 7 2 X — v a—t — ¥6,500

with 1 glass of sparkling wine | 777 X 2 X—=27 U v 77 4 V& +¥1,300

11:30-13:30 / 12:00-14:00 / 14:30-16:30 / 15:00-17:00

XRFEIHIR (2 Bf[E]) 2T e TnwWiz7ZnwTEsh £9,



AUTUMN AFTERNOON COFFEE

ko7 74X —va—b—

[WELCOMEDRINK | v = A A L F Y v 7]
Citrus Espresso Tonic ¥ F 7R TAX7L vy b=v 7

Upgrade your welcome drink to our signature cocktail.
VINALN) Y 2%, ARXVXY VT AATTNCT v 77— FniklZiFEd,

Aperitif Café 7V 747 7 =x +¥1,000

A sophisticated dessert cocktail with rich coffee aromas, deep rum notes, and a lingering sweet hazelnut finish.

g a—t —DTuvE TLDER, ~—¥LF vV OHELRRBEIRY 2T RKADTHF -+ H 27T,

[SWEET DELICACIES | 24 —]

Coffee Opera, Espresso Beans

WA~y ZX7L vy Vye—vX

Pear Tart, AMAZING COFFEE Custard Cream
FRHOLzALEF HRAX—=F7 VU —A

AMAZING BLEND, Mont Blanc Financiére

XTIV T4FvT

Pumpkin Creme Bralée, AMAZING BLEND
PIEBbRDIL—LTY 2l

AMAZING COFFEE Verrine
7zl —X



[SAVORY | £ 4 KV —]

Miura Salmon AMAZING COFFEE Gravlax, Lime
Y=V 7oy IR T4 L

Roasted Autumn Aubergine, h
Tsukui Miso and AMAZING BLEND Crisps ,»1‘7'*:7(& %

P NINYTECE

ol
ns
LI

;};. Mushroom Tartlet, Espresso and Hazelnut
"” ¥/ aoixLrbLy b XLy JTUEY b

(v
57

[SPECIALTY SAVORY | 22y % V544 RV —]

Grilled Kanagawa Yamayuri Pork, AMAZING COFFEE and Figs
RN PEWVFR—2 D7) v EER

[SCONES | 22 —v]

Walnut and Maple Scone
AR A =T DR a—v
with Kanagawa Prefecture Honey and Clotted Cream

MZIEFE Btk b i Z7usy K7 Y —4

[SPECIALTY SWEETS | 2=+ % U F 4 24 —]

AMAZING COFFEE Custard Apple Pie, Chocolate Sauce

HAR—FKT Y TN, FgaF~F~

For menu ingredients queries: please ask your server.
BYTLAF—F BECEDECAMBTICELLL, 2FXy ZIEBHLEL LI W,
Prices include tax and exclude a 15% service charge.

FRBEICRHEERAET N TE Y 3, & 15%0% — v 2kl 2 HE W2 L3,



COFFEE AND TWG FINE TEA SELECTIONS

Enjoy with our selection of coffee or TWG fine teas.

T—#iIca—be—FHIITWG 774 v T4 —kL 73 avhrbBEORL I 0,

[COFFEE | 22—t —]

Espresso (Single/Double)

s AMAZING Blend Coffee
i IRATLwY (Vv I/ BTN

AV FALT LY Fa—tk —

ﬁ% AMAZING Autumn Blend Coffee
F—ERXLT LYV RFa—k—

Caffeé Latte (Hot/Iced)
Hh7x 77 (Ky v/ TA42R)

“z@a" AMAZING Decaffeinated Coffee Cappuccino

" HT7 VL Aa—b — N T T =)

%‘“ Specialty Caffe Mocha  +¥300 Iced Coffee
CFaaF~F~ ATz EN TAAT—E—

[TWGFINETEA | TWG 7 74 v 7 4 —]

Royal Darjeeling

O Y ALX—=TY v

AV FRARDOFEREFEEINE X =TV VT 4 —,
PRI N=E& Y &SGR DV,

English Breakfast
AvI7ZVyyaZLy 777 ARb
RN AEEOHEICELEZ7 LV F,

1 RE R AR O HFIC S ED X S BFE D,

Harmutty SFTGFOP1 Assam
PNV T 4 —

T8 JARE D R BRI A DT v ¥ LT 4 —
INZEDMHEDRL, Lo b LizKbw

French Earl Grey
TJLVFT =T LA
MEEOF Y Bhk 7L Y F T 4 —DEHE,

Silver Moon
VNN —L—
APBRY =L AN IREFBFHETL YR,

Moroccan Mint Tea
TRy VIVIET A —
FEOVEOWIVIFRT LY FINERKLH L,

Iced Earl Grey Tea
TART =NT VL AT 4—
RUHEY P ORI HBITHRLEDV,

<Decaffeinated | # 7 =4 v L x>

Chamomile
71E I — )L
%%@i5ﬁ§0®ﬁ71/f 1/1/7\/\.—7“5‘44» —.

Vanilla Bourbon Tea
Ty =TT NRY
HWwA=I %2227 7YV HELY F T4 —,

Midnight Hour

Sy RFALT T -

FEOEPR O AL TIA=YE AT 24 v T ) —
DALFDFE Y I M7 7L v F
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INTERCONTINENTAL.

YOKOHAMA PIER 8

Lunch Course
JVFaA—R

Anchor 7V 71—

¥6,000

Appetizer
Miura Salmon Gravlax "Coffee & Lime"
Y=y Iy A "a—e—&T4L"

Soup
Miura Butternut Squash Soup
SANR—F YN T F AT

Main
Pan-Fried Sea Bream with Confit Benishigure Radishand Burdock Foam
HOFRT L ALLSCHARIRD a7 4 435 Dig
or
Grilled KANAGAWA YAMAY URI Pork Marinated in Salt Koji Parsimmon and Balsamic Salsa

BRATIALIEMRINCER YR =2 D7 Y AfiL g Iad i

or

Pasta of the Day
AKHD 2 £

or

@R CU T A= 2 —%iBII 7272 S D ATRE TS, +¥1,500

Additional menu items are available at an extra charge. +¥1,500

Pan-Fried YOKOHAMA Beef Sirloin with Grilled Vegetables and Chimi-Churi Sauce
MEE—7 9 —ufv ORI FHIOTIVERELFIF2) Y —R

Dessert
Tart Citron
b bay

Coffee or Tea
a—b— F0F AR

For menu ingredients queries: please ask your server.
BMICEDTLAF¥— BRHHIRE S FFb OB EMIL A%y 7 ICE RIS W,
All prices are inclusive of tax. A 15% service charge will be applied to all menus.
RHESICHHER A S EIN T ET, HIE15%0 I — 2R E TH L2 LE T,
Menu items are subject to change, depending on food availability.

A= a—HHEFEANRNFIC IOV ERELRZHAN I 0ET,




LARBOARD.

Harbour Terrace Lunch Set

R T T W T T
——

KANAGAWA vegetables salad with Shonan Gold and tao jiao dressing
RN FHEE DY 7 X M — A Vx4 T AN Ly vy

Please select one dish from the following options.
DAF3d&D 1B E O 7230

Pan-Fried Sea Bream with Confit Benishigure Radishand Burdock Foam
HIHDORT L ALLSHRIRD a7 14 35D

Grilled KANAGAWA YAMAY URI Pork marinated in salt koji Parsimmon and Balsamic Salsa
BHRTIALZMBNPERV R =2 D7) v
fli& P Iagp v

Pasta of the Day
KRHD AL

Assorted Petit Fours
TTFAT—=NENEHD Y

Coffee or Tea
a—b—F 7213804

For menu ingredients queries: please ask your server.
AMIcLs T L F — BHEIRE S Fb O B EMIT AXy 7ICBHRLIKE S,
Menu items are subject to change, depending on food availability.

A=a—WEREANRIFIC XV BB AR TS VET,
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INTERCONTINENTAL.

YOKOHAMA PIER 8

LUNCH 11:30-14:00
WEEKDAY LUNCH SET FEHRESvF Lt vt
¥3.,500

Miura Butternut Squash Soup
SR F Y NIRRT

Please select one dish from the following options.
T4 LY 1B EPLZZE N

Cajun Chicken Wrap
with crisp lettuce, avocado, tartare sauce, pickles, french fries
TAVXYTFV T T LERTHRAR ZVEN) =R ETNVA 7TARKT b

Beef Burger
Beef patty, lettuce, tomato, red onion, pickles, french fries
E—T N N—f— =774 LARX b2 Ly FA=AY IV TTARRT b

Pinsa Romana
Tomato sauce, grill vegetable, mozzarella
vy —F bR ZUVEE 2y VLT

Pasta of the Day
ENEIOPR
Assorted Petit Fours Coffee or Tea
TF4T =N Ab a—b— Fid AL
APPETIZER F{ij3Z SALAD %7 %
Misaki Tuna and Tsukui Miso Tartare ¥3,000 KANAGAWA Vegetables Salad ¥2,400

with Marinated Cream Cheese
SR~ a EFEAFRIED XL 2L < )47 Y —LF—R

Miura Salmon Gravlax “Coffee and Lime” ¥3,500
SV =Y ST I IR “a—b—&TA L
Marinated Eggplant and Cashew Cream ¥2.800

with Fresh Seasonal Vegetable
MTDO~YREHy a—2 ) —2L FilE T HiErE

with Shonan Gold and Tao Jiao Dressing (Fermented Soybean)
MR EHE DY T4
M=V FEeEFF ALy

Caesar Salad
V=Y —HI7K

¥1,600

Tanzawa-Oyama Tofu and KANAGAWA Vegetables
Greek-Style Salad
FHR KRR & M I X ) & Jal 3 5 4

¥1,800

SOUP X —7
Miura Butternut Squash Soup ¥2,000
SR —F Y S TER =T
Pier 8 Style Onion Gratin Soup ¥2,000
Pier 8 Fi#llA =Fdv /72y 2—~7
Clam Chowder ¥1,800
ITLF XY X —
———— MAINDISH AR
Pan-Fried Sea Bream with Confit Benishigure Radish
and Burdock Foam ¥4,800

BIORT7L ALLS KB a vy 74 43 oty

Grilled Kanagawa Yamayu Pork Marinated in Salt Koji
Persimmon and Balsamic Salsa ¥5,000
T A LMRIICEW O R—r DY v

e S22 L

Pan-Fried YOKOHAMA Beef Sirloin

with Grilled Vegetables and Chimi-churi Sauce
BB -7 —afvoR7L
FHIOZINVEREFIF2)V—R

¥12,000

Roasted Cauliflower
with Hazelnuts and Romesco Sauce
HVT7T7T =D = ~—E ) F YV ERBAXTY—RX

¥3,200

KIDS MEAL ¥ FRERIHE

Kids Plate
Salad, soup, hamburg steak, fried egg, french fries

¥4,000

and dessert

BYHETL—}
Y TH AT A= BEREE FETFE FF—b

LIGHT MEAL #X8&

Beef Burger
=7 N —

Cajun Chicken Wrap
TAV TR ToT

Pinsa Romana
Evyeme—J

Vegan Pasta with KANAGAWA Vegetables
MRNEFEH o727 4 = N AK

Pasta of the Day
KHD 2 &

DESSERT T #—}

Pier 8 Special Cheese Cake (Limited quantity)
Pier 8 FFlF — X7 —F% (BERE)

Strawberry Short Cake
with Ice Cream (Limited quantity)
HoYva—tr—% TARZY) —Likz ERERE)

Classic Gateau Chocolate
with Créme Chantilly
ITT DR h—=aaT JL—L TRV TARZ

Seasonal Fruits Parfait
i SN T x

Pudding a la Mode
TV T TE—F

Ice cream with Seasonal Fruit
{Vanilla / Chocolate / Strawberry / Ice Cream of the day)

TARZ Y=L EZHDT N —Y
(N=F /Faar—t+/&/RKHDOTARZ)—2L)

Soda Float with Ice Cream of the Day
ENEIOVRRSNESS

¥2,400

¥2,400

¥2,400

¥2,400

¥2,300

¥2,000

¥2,000

¥2,000

¥2,800

¥1,800

¥1,400

¥1,000

All prices are inclusive of tax. A 15% service charge will be applied to all menu.

R I AR AEN TE VLT AR15% 0¥ — e 2R T 72 LE T,

For menu ingredients queries: please ask your server.
BMICEa 7L ¥ — BHREIRE SR OB ERIZ AXy 7 I HLHKES v,
Menu items are subject to change, depending on food availability.

A= a—NFHEANRRFICIOEH LR HARTSVET,
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INTERCONTINENTALs

YOKOHAMA PIER 8

Restaurant & Bar

L ARBOARD

DINNER COURSE
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INTERCONTINENTAL.

YOKOHAMA PIER 8

T T N T A T NP A (A Y

e ——

VOYAGE ¥ —v=
¥13,000

Amuse
Tia—X

Appetizers
Misaki Tuna and Tsukui Miso Tartare with Marinated Cream Cheese

SR~ a L EAFEERIED Z L 2L =) 7Y —LF— K

Soup
Miura Butternut Squash Soup
ZHANE =Ty N TR R—T

Fish
Pan-Fried Sea Bream with Confit Benishigure Radish and Burdock Foam
B OFRT L ALLSHARIRD Y74 435 DiE

Meat

Pan-Fried YOKOHAMA Beef Sirloin with Grilled Vegetables and Chimi-Churi Sauce
BEE— 7Y —uf v DRTL FHOSINVERLFIF2) V=R

Dessert
Tart Citron Fromage Blanc Ice Cream
aZntvbtay 7A=Y a7 IVTARTY =L

Coffee or Tea
a—b— F7203 AR

For menu ingredients queries: please ask your server.
BMICEBT L ¥ — RHHIRES L OBERIT ALY 7ICEH LK ES Y,
All prices are inclusive of tax. A 15% service charge will be applied to all menu.
LR I I BB B EN CTH YV ETRE15% DY — e AR THRW A LE T,
Menu items are subject to change, depending on food availability.

Az a—NERE AR FICIVEHL 22 EN TS ET,
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INTERCONTINENTALs

YOKOHAMA PIER 8

T T W T WP S AT

ODYSSEY #7 v+t 4
¥16,000
Amuse
T3ia—X
Appetizers

Misaki Tuna and Tsukui Miso Tartare with Marinated Cream Cheese

S~ b BAFREED 2L AL 2 ) 37 ) —LF—X

Soup
Miura Butternut Squash Soup
=N AV - S SRV £ N Sl

Fish
Pan-Fried Lobster with Confit Benishigure Radish and Burdock Foam
A== iFEDORTL FLLSNKRRDay 74435 Dig

Meat

Pan-Fried YOKOHAMA Beef Sirloin with Grilled Vegetables and Chimi-Churi Sauce
BEe -7 % —uA v ORI L FHIOTYAVEELFIFa) Y —R

Dessert
Chestnut Mont Blanc Mille-feuille, Grape Sorbet
WEDEYTTVINT4—2 HIEDY L~

Coffee or Tea
a—t— I/ AR

For menu ingredients queries: please ask your server.
BMICEBT L ¥ — RHHIRES b O BERIZ AZY 7ICEHLEKES Y,
All prices are inclusive of tax. A 15% service charge will be applied to all menu.
LRI I BB B EN CTH YV E T RE15% DY — e AR E THRW A LE T,
Menu items are subject to change, depending on food availability.

Az a—NEREANRRFICIVEHL 22 G AR TS ET,



APPETIZER Hij%¢

Misaki Tuna and Tsukui Miso Tartare ¥3,000
with Marinated Cream Cheese
Sl a b BmAHKRIEDO 2L AL v ) 37 ) —LF—R

Miura Salmon Gravlax “Coffee and Lime” ¥3,500
SV -V ST IV “a—e—&TAL

Marinated Eggplant and Cashew Cream ¥2.800

with Fresh Seasonal Vegetable
MOV EHya—0 ) — 2 Filit =T HiTTE

SALAD ¥ 7%

KANAGAWA Vegetables Salad ¥2.400
with Shonan Gold and Tao Jiao Dressing (Fermented Soybean)
PRI DY T X

M T — A F ezt FA Ly vy

Caesar Salad ¥1,600
=P —HIX
Tanzawa-Oyama Tofu and KANAGAWA Vegetables ¥1,800

Greek-Style Salad
FRER RILEEF L RO ) o v i3 7 X

KIDS MEAL 3 FEERIHE

Kids Plate
Salad, soup, hamburg steak, fried egg, french fries and dessert ¥4,000
IR L—1

VIR AT AV N=F HEREE AT T F =)
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INTERCONTINENTAL.

YOKOHAMA PIER 8

SOUP x—7

Miura Butternut Squash Soup
SR —F Y R TR AT

Pier 8 Style Onion Gratin Soup
Pier 8 A =Fv /74y 2—7

Clam Chowder
IILF ¥R —

MAIN DISH x4 v}

Pan-Fried Sea Bream with Confit Benishigure Radish

and Burdock Foam
BHEORTL ALLS R KIRDay 74 43 oid

Grilled Kanagawa Yamayu Pork Marinated in Salt Koji
Persimmon and Balsamic Salsa

BT ALMRINCERIR -2 D7)
fli& S iagry—2

Pan-Fried YOKOHAMA Beef Sirloin

with Grilled Vegetables and Chimi-churi Sauce
B —7 9 —nf v DR L
FHIOZVNEREFIF 2V —R

Roasted Cauliflower
with Hazelnuts and Romesco Sauce
HYVT7T7T—=DHE—=AF ~—E N F vV R AZT)—A

¥2,000

¥2,000

¥1,800

¥4,800

¥5,000

¥12,000

¥3,200

LIGHT MEAL B%£

Beef Burger
BTN —

Cajun Chicken Wrap
TAV XV FFRVTVT

Pinsa Romana
vy -u~w—J

Vegan Pasta with KANAGAWA Vegetables
RN i o727 4 = XR R

Pasta of the Day
KHD 2%

DESSERT & # —F}

Pier 8 Special Cheese Cake (Limited quantity)
Pier 8 FFllls— X7 —% FEIRE)

Strawberry Short Cake
with Ice Cream (Limited quantity)
Bova—tr—% TARZ) =LKz EEREE)

Classic Gateau Chocolate
with Créme Chantilly
Iy N b=va3aT JL—L Y Y TARA

Seasonal Fruits Parfait
iDL T =

Pudding a la Mode
TV T T ']

Ice cream with Seasonal Fruit
{Vanilla / Chocolate / Strawberry / Ice Cream of the day)

TARZY =L EFFHDTN—Y
(N=Z /Faav—t/H/RKADTARI ) —L)

Soda Float with Ice Cream of the Day
KHDZ ) =Ly —&

¥2,400

¥2,400

¥2,400

¥2,400

¥2,300

¥2,000

¥2,000

¥2,000

¥2,800

¥1,800

¥1,400

¥1,000

All prices are inclusive of tax. A 15% service charge will be applied to all menu.

R I I BB G TN TE Y LT, AR15% D% — e 2R 2 THIlRV 72 L E 5,

For menu ingredients queries: please ask your server.
BMICEa 7L ¥ — BHEIRE SR OB HRIZ AKXy 7 I HLTKES v,
Menu items are subject to change, depending on food availability.

Az a—NEEANRRFIC IOV EE L R G AN T ET,



