DIMNING & BAR

TABLE 9 TOKYO
I ‘ ~Menu~

Bar -Lounge Signature Menu

Japanese beef tenderloin steak “Rossini” style sandwich
EXTAVRHET AT T I0uyy—=RAY KUy F ¥5,200

Appetizers

Fried potato truffle flavor

N 27FB7I7ARRTH ¥1,500

Assorted cheese
T9F—AX¥LIay ¥1,800

Norwegian salmon mi cuit and lime flavor tomato coulis

50CTMEL 7z )NV 2—P —F L DIFal FTALEFANRDI—Y  ¥2,800
Pasta & Sandwich

Thick sliced bacon, lettuce, tomato, sandwich

By R—arOBLTY R4y F ¥2,300

Spaghetti with chopped seafood and tomato sauce

BITDI~ 7T =270 ~E-BE -AFA~ ¥2,500

Sweets

Red wine compote of whitg peach with lychee and raspberry sherbet
BAkRT AL DAy R —k FAF EFARY—DYNREEHIT ¥1,800
Kona coffee cream brulee with chocolate and cherry .
ara—e—DIL—b7Val vaaitl ity T YT v ¥1,800
Mango carpaccio 10 flavor sherbet with lime tuile

<A —=DHNNyF 3 .

107 —N—=I N RIZFALDF 2 A IVETRZ T ¥1,800

Chocolate and macaron
Faal—r&~<hua ¥1,800

MAAIVIRPUZ LY, BM « A=a—DEFIZRIGANTSNET,
MEREITIIMEERSE TN TB Y £, JIRSFHFICY— 2B (18%) ZME S TWEEET,
KUHDO VA NT v BREHFIZBITLEMT LT —RSICo&E £ LT
RAFORIEIC L BUESAE (U0 BMIEAK) CRRBHOH DFEFMETHE (O 2T - /hE - ZE - 90 - 3L - BIEAE) OB L SETWEEET,
FREFEM BN B OxhiiZ SHROBE S ITFANCHBH LHL 280,
BREIFOREERER L SETWZEL ), FEFMENTS B U ORIRIEN 7z Lk ET,
T 1~20NE% MDD 2, BESEITED U Tco ZHM 2 BV LET,
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*k Please be advised that occasionally menu items change based on availability on the market.
* Price includes consumption tax. An additional 13% will be added for service charge.
*k Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials (shrimp, crab,
wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc. (our food suppliers) have an obligation to label under the Food Labeling Act.
Guests who wish for accommodations regarding any of these seven specific raw materials are asked to make a request in advance.
To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding ingredients other than the seven specific raw
materials.
Guests are asked to acknowledge statements 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent contamination with minute
quantities of an allergen other than the ingredients being used.

2. The allergy information (seven specific raw materials) is based on the ingredient information (food labeling) of the ingredients used and from their
manufacturers, etc.



