ROOM SERVICE

W—LY—EZX

Breakfast
7:00-11:00

Lunch & Dinner
11:30-22:00

Beverages
11:00-22:00

All prices are inclusive of tax and 15% service charge.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurantis domestically produced unless otherwise specified.
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Breakfast 7:00-11:00

TEXORIE, A4V T5EBEL N

AMERICAN BREAKFAST ¥ 4,800

Choice of : komh s 1 ZF2HERULCEE L,

100% Orange Juice / Aomori additive-free apple juice
ZhL—=bFL Y a—R /) EREEEMIT Y TN 1—2X

Free-Range Eggs:

Fried eggs / Boiled eggs / Scrambled eggs
Plain omelet / Egg benedict

TI7A)/RAN/RGZV TN/ TL—=VFLLY | Ty TREAT 4T b

Bacon / Sausage
RN—av /V—t—YKZ

Croissant / Toast / Assorted Bread
o7y Yy /=L /RVBEYEDYE

Coffee / Café au Lait / Tea (Lemon or Milk) / Milk (Hot or Cold)
A—kb—/H7xFL /R (LEYor ILT) /Iy (GRy bor 74 R)




. Plain Yogurt
JL—r3a—-sIib

. Corn Flakes
a—->r7L—7

. Toast
F—XF

. Assorted Bread
RO EhE

. French Toast
ZLYFh—X+b

. Morning Salad (Arugula, Kale, Five seasonal vegetables)
E—ZVSYISE yas, r—, SHBE5E)

. Assorted Fruits
7=V Eht

. Coffee / Café au Lait / Tea (Pot)
d—kb—/Hh7zFL /HTEX(KRy k)

. 100% Orange Juice
AbL—=b+FLrIYa1—-2x

10. Aomori additive-free apple juice

EREEERNT Yy TSI a1 —R

Breakfast 7:00-11:00

THEXOEIE, KA VYLTIsEBELLEETN

¥900

¥900

¥ 800

¥1,500

¥ 1,800

¥ 1,800

¥ 2,600

% each ¥1,300

¥ 1,000

¥ 1,200



Lunch & Dinner 11:30-22:00

CHYOBEE, RAVLIEEBELCEEL

WESTERN FOOD

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

Green Salad ¥ 1,900
A
Minestrone ¥ 1,600
IXXbE—X
Sauteed salmon Dashi and dill cream sauce ¥ 4,800

Y—EroVTF—HtETAADIY—LY—R

Sauteed domestic chicken breast Dried tomato and white wine sauce (160g) ¥ 4,200
EEERANOYT— KA b bEATA>DY —2Z (160g)

KUROGE wagyu beef steak in Bordeaux style (150g) ¥ 12,000
BEMET7 4 LADRT—F R K—E (150g)

Wagyu beef and porcini mushroom ragout Tagliatelle ¥ 2,800
MFELHRLVF—ZEFEDZ7I— RUTTvL

18 month aged prosciutto ¥ 2,200
18 A BB /N L

Fried chicken & French fries ¥ 2,800
774 RKFE with7ZLrF774

French fries ¥ 1,200
JLVvFT7IA
Assorted KIRYU yeast domestic wheat bread 2P/ ¥ 800

REBFOEENE/ Y 2 E—X)

Assorted KIRYU yeast domestic wheat bread 4P/ ¥ 1,200
WEBBOEENE/ Y (4 E—2X)

DESSERTS & BEVERAGES

22.

23.

Organic cacao gateau au chocolat ¥ 1,600
BEEhHhFDOH =337

Coffee / Café au Lait / Tea (Pot) & each ¥1,300
dO—b—/A7zHFL /HTE(Ey )



Pizza will be served
after 5:00 p.m.

/ EYIL17:00 it
TEXOBRIE, XAV ILTIS H#HELLCILEE N

*Pizza dough is made from organic wheat grown
in Hokkaido, Japan

*Pizza marked with (V) are vegan-friendly menu.

eI ICBEEARNEEERLTHY £7
(V) lFe—=ArHIisTd

Our vegan dishes are prepared in a kitchen that also handles animal products,

so trace amounts of cross-contamination may occur. We appreciate your understanding.

T —HVEIRIR. RLEBRTEMERMBRS o,
HEORADITEMENCETNET, TTEILEEL,

Pizza

30. Pizza margherita with HOKKAIDO Cheese ¥ 3,200
tEEETYYF7PLIF—XDTILT Y —%&

31. Pizza margherita with vegetarian cheese ¥ 3,400
V) RPEZYFrF—XDTILT Y —&

32. Pizza funghi with CHICHIBU mushroom and mozzarella cheese ¥ 3,600
BEERREZDILEYYF7LIF—IXDEY

33. Pizza funghi with CHICHIBU mushroom and vegetarian cheese ¥ 3,800
(V) BEEMREZ DI LRI LY T UVF—IDEY

34. Pizza parma with 18 month aged prosciutto and arugula ¥ 3,800
18 ¥ BRRENLE Ly AFSDEY

35. Pizza domestic chicken teriyaki with ASAKUSA chili pepper ¥ 4,000
EHEEOBYBEZTFF U EY RELK

36. Pizza gorgonzola and walnuts with honey ¥ 4,000
TLITVY—=F LAY NF IVHRZ

37. Pizza miso-marinated domestic beef sirloin ¥ 4,700

EE4Y—04 v OKREE T e




JAPANESE
Lunch & Dinner 17:30-21:30

THEXOBIE, FAVLTIEESELCEIL

JAPANESE FOOD (17:30-21:30)

% - CLOSED ON SUNDAYS, MONDAYS
*- HiEEH. ABBIEEREG>THY £

% 38. 3 Japanese Appetizers ¥2,700
(Deep-fried Fish Cake / Ray Fin / Salted Sea Bream Guts)
BE=E BEEBIS - TAeL - @b7EE

% 39. Grilled Fish (Salt-grilled or Teriyaki) ¥2,100
BEER BRI NIIRY RS

% 40. Salt-Grilled Omi Beef Sirloin ¥11,000
IS —nA vaEEE

%41. Assorted Tempura ¥ 3,600
(2 shrimps / 5 Seasonal Vegetables)

RiFfEEY Aht BE2AX - FHOBHESE

% 42. Seasonal Rice Ball Set ¥1,700
(2 Rice Balls / Miso Soup / Japanese Pickles)

ZHIROBICEY (24) FOY - Kbt

% 43. Meal Set (White Rice / Miso Soup / Japanese Pickles) ¥1,300
BEELY b (AZR - FOY - K=HET)

% 44. Omi Beef Sirloin with Rice (Miso Soup / Japanese Pickles) ¥11,000
I —0A4vE FoY - RmET

%45. Buckwheat Noodles (Cold or Hot) ¥1,700
RA‘ETEISEE 5 RMEILT

%46. Inaniwa Udon (Cold or Hot) ¥1,700
FBRES LA W& - BRIELT



% 38. 3 Japanese Appetizers
BEXR=E EEBT - T el - @biigs

¥11,000

% 44. Omi Beef Sirloin with Rice
Iy —RAvE Fo¥ - =H+

¥1,700

%45. Buckwheat Noodles (Cold or Hot)
BREZETEEEZ 5 BT

Image is for reference only. EfRklEA X —2 TF




Beverages 11:00-22:00

TEXDOBRIE, XA VILT52BERILLIZIN

SOFT DRINKS

50.

51.

52.

53.

54.

55.

56.

Coca-Cola (190ml)
;B Bl

Coca-Cola Zero (242ml)
ah-a3—7 @

Fuji Mineral Water (360ml)
ErIfxTLr——

Fuji Mineral Water (780ml)
EBEEIXTATF—R—

Fuji Premium Sparkling Water (300ml)
BLTVITLRN=G YT 5 —8—

Fuji Premium Sparkling Water (700ml)
BELETLITLARNR=O YTy —R—

Non-Alcoholic Beer (334ml)
Jr7Ia—iE—IL (UNR)

¥1,000

¥ 1,000

¥ 700

¥1,100

¥ 1,000

¥ 1,400

¥1,000



Beverages 11:00-22:00

TEXORBRIE, £A4VYLTIsxHBEILLZIN

BEER
60. Beer (334ml) ¥ 1,500
E— L (R
SPARKLING WINES
61. Jean De Villare Grande Reserve Brut (Champagne) ¥ 15,000
Prr - R TS TYUay b ey
62. Moét & Chandon Half Bottle (Champagne) ¥ 11,000
EXL-T -y Ry N=7FRbIL
63. House Sparkling Wine ¥ 8,000
INGRRIR—=G )T 7L
WHITE WINES RED WINES
64. House Wine (White) 66. House Wine (Red)
NIZTAL v (B) NTRTA Y (FF)
¥ 9,000 ¥ 10,000
65. Japanese Wine (White) 67. Japanese Wine (Red)
DEA =R Sy (=) SN —X7A4v (F)
¥ 9,500 ¥ 11,000
55. Chablis
v 7Y
¥ 13,000
JAPANESE SAKE
68. Kamoshibito Kuheiji ¥10,500
BLAALFR MKASE (BH)
69. HAKKAISAN ¥10,000

Nl WERKWSE (BTR)



