A V—ID A= T Ama—

In-Room Dining Menu

THEXIE, BHEOBEFELVA V—b FA=V TREANTTEVET,

Please press the In—-Room Dining button on the phone to order.

He TR 6:00A.M.~11:00A.M.
Breakfast (By Reservation)
& TR 7:00A.M.~10:00A.M.

Japanese Breakfast (By Reservation)

BA&-4#K® Lunch-Dinner 11:00A.M.~11:00P.M.

HAEI#E  Japanese Cuisine BA Lunch 11:30A.M.~2:30P.M.
# ] Sushi

T Chinese Cuisine A& Dinner 5:30P.M. ~9:30P.M.

BiDOL AN ERGHICBITLEMT VAR =R EL U, REFTFEICIVIES A% (O BMEAL) [CRTEFHOHD
FREFAET 6 H (RO NE 2 IR FL AR DA LS T2 EE T,

1. BT N TOMEWZ R —RETROES 720 | SFEA LSO T L AT O EBIRAZ eI I $ 5 F R TEEE A,

2. UHDOT VNG AER G EIRFEET 5 B 13, A R R OUE A SO TR EHE R (M 2R) 2T RANVELET,

3. HIETIIEEARZHE AL TRV ES,

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.
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.
3. The rice on In-Room dining menu is domestic.
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In—-Room Dining Menu

H & Breakfast  6:00A.M.~11:00A.M.

L2 24

® TAIHTVvoIT77 AN @

American Breakfast

¥4,800

Va— AV VERIV—TTN—Y)

Juice (Orange or Grapefruit)

AE—)L A —RT N, qa—7 )Lk

Small Appetizer, Yogurt

YS5F (FLVF Ry IETIERL v )

Salad (French Dressing or Japanese Dressing)

£k

Eggs Dish Any Style
TIAARITU TV HRAN R —F EeiZ TV —rF LY
Fried, Scrambled, Boiled, Poached or Plain Omelette

PARI—
Side Dishes
NhNRN—a s E 3 ——

Ham, Bacon or Sausage

Ny
Bread
BY&bda—/VErEiZh—A

Assorted Rolls or Toast

BERALD

Beverages
a—b— fFIVIEREII T = A
Coffee, Tea, Milk or Café au Lait

TEANDIRIUCED b A= — ICEE RS DGE NI SN ET,
Please be advised that menu items may change.
FRLRHEITIT, WEBL G FNL TR ET, BIRSFHIHCT —E 2 B(18%) A MA ST T2 & E T,

Price includes consumption tax. Additional 18% service charge will be added.




In—Room Dining Menu

B 8 Breakfast  6:00A.M.~11:00A.M.

£ 2 24

® FRENTVyIT7 AN @
Continental Breakfast

¥2,200

Va—RFVDERIZSL—T T N—)
Juice (Orange or Grapefruit)

Ny
Bread

BY&bidun—E-iih—2k

Assorted Rolls or Toast

BRALD

Beverages

a—b— fEINIEBFHT A
Coffee, Tea, Milk or Café au Lait

¢ MY IRHARE &

Japanese Breakfast
¥4,800

/NGB BES RS - BER IR - B OW)

Small dish, Simmered dish, Grilled fish, Nori seaweed, Rice, Miso Soup and Japanese Pickles

7:00A.M.~10:00A.M.

TEANDRBUZTD B - A= 2 — IZEERHHGA NS VET,
Please be advised that menu items may change.
FALBHBIIE BB G TRV ET, BIREFHFIC —E R 18%) E A SE T2 & E T,

Price includes consumption tax. Additional 18% service charge will be added.




In-Room Dining Menu

10

11

12

H 8 Breakfast  6:00A.M.~11:00A.M.

12 24

EFRE BRERRA

Eggs with Hot Vegetables
TIGARIFGT IV IRAN B—FE I TV —rF B0
Fried, Scrambled, Boiled, Poached or Plain Omelet

FAUVEFE BREFRIRL

Omelette with Hot Vegetable
Nh,F—X oL a2 —BE IR =V 2
Ham, Cheese, Mushroom or Spanish

FARI—
Side Dishes
NhR—arFEe iy ——
Ham, Bacon or Sausage

B3R

Steamed Vegetables

A B R—ar P IF (L FRLy L L SRR RIARL v F)

Combination Salad (French Dressing or Japanese Dressing)

VAVS
Bread
BY&bdn—nLEidb—2k

Assorted Rolls or Toast

YIT IV
Cereal
a—y7v—UERiIA—FR—V

Corn Flakes or Oatmeal

S—7/Vh
Yogurt

ZVFh—Xp

French Toast

Aar1/6

Melon (one-sixth)

NRALF¥1/2

Papaya (one—half)

T —FIN—1/2

Grapefruit (one—half)

FEANDIRBUCLD B A= 2 —ICEERBDG A RIS NET,

Please be advised that menu items may change.

FKFUEHRIZIE, WRBLOE TN TRV ET, BIRRFHRHI —E 2R (18%) 2 A ST W& £ T,

Price includes consumption tax. Additional 18% service charge will be added.

£-¥2,000

£ ¥2,200

£-¥1,000

¥2,400

¥2,000

£-¥900

£-¥800

¥600

¥1,600

¥1,800

¥1,300

¥600




In-Room Dining Menu

H 8 Breakfast  6:00A.M.~11:00A.M.

(2 24

ROBZYVT v Ty 777 Ak

Vegetarian Breakfast

14 &E ¥4,800 per person

BEEOIRA Culinary Keys

Y Ua—Hr Vegan

V R_XUERITY (FR-FIH) Vegetarian (Ovo-Lacto)
TNT 7Y — Gluten—Free

N /—FR —2&/)TINa—} No Pork & Non—Alcohol

[MENU]

KUV —FRIDBRUKES—
Drink : Please select from the following:
TV T V—=FIN—=D T b B3R

Orange, Grapefruit, Apple, Tomato, Vegetable

KREFE— NV FTV—RETHA—Y—R V © N
Low-Fat Yogurt with Chia Seeds and Acai Sauce
FXTLIAVNRY)—DHFF —INR N PIaRLyv s gy

Quinoa—and—Goji BerryVegetarian Salad, Sea Salt and Balsamic Dressing

IN—IFL—h&I7N—VarFR—F 3 © N
Sliced Fruit & Fruit Compote

VIT/V V N —TRIVBRUKESN—
Cereals: Please select from the following:
A=V TIV—I F—NT T FARIIAE =, 7T )—F
Corn Flakes, All-Bran, Rice Krispies, Granola
VT &RV, B3
Whole Milk, Low-fat Milk, Soy Milk
RIAREY T F BV EAF — DRV FT )V V N
Egg-White Omelette with Steamed Vegetables

R—PY =Ry bERIZN—RAF (RUAH, 2R V N

Bakery Busket or Toast (White,Whole—Wheat)

BERALD  — FRIVBRUESN—
Beverages: Please select from the following:
a—b— FK,INIEI I T AL

Coffee, Tea, Milk or Café au Lait

EANDRIUZ I B A= 2 — ICEERDLH A RIS NET,

Please be advised that menu items may change.

FKEDEHRITIT, HEBIE TN TRV ET, BIERFHRHI —E2R18%) 2 MBS TV EE £,

Price includes consumption tax. Additional 18% service charge will be added.

N

HihoBE
a la carte
¥1,100
¥2,000

¥1,300

¥3800

¥2,600

¥900

¥1,000




In-Room Dining Menu

BR-YAR Lunch-Dinner 11:00A.M.~11:00P.M.

L2 24
BEEOZRN Culinary Keys
YV Ua—H Vegan
V R_UEITY (FR-FIH) Vegetarian (Ovo-Lacto)
TNT T — Gluten—Free
N /)—R—7&IVTNa— No Pork & Non—Alcohol

® K7L &

Appetizers

. FXET (30g) AN —RE T —IY—LERZ ¥28,000
Caviar with Sour Cream

, A—F7AREVE&bhYE ¥4,000
Assorted Appetizers

, ENDTF =X RIATN—VRBYVEDE ¥3,500
Assorted Prosciutto Ham*Cheese *Dried fruit

, ZVrFTIA BNaTYNVMNEZ ¥1,800
French—Fried Potatoes with black truffle salt

s BONLBTE A=AV T TV FTIARZ ¥2,500
Two kinds of Fried Chicken with Onion Ring and French—Fried Potatoes

® SAR - NRHX -5 @&
Rice+Pasta*Noodle

s HEEE—TILV—TFAA ¥3,500
Beef Curry and Rice

, BEEE—7Y57 ¥4,500
Beef Pilaf

g A~X—NBE-WILEAVANRT T4 RAAM—V ¥4,000
Spaghetti Pescatore with Lobster and Scallop

o ANNTvT4 Rux—=E ¥ 3,500
Spaghetti Bologneise

o EEFOLSHhERIEA BREFIRZ ¥3,500

Udon Noodles with Japanese Beef and hot spring egg

HEANDRPUZED B+ A= 2 —IZEERH LG AN S NET,
Please be advised that menu items may change.
FALEHEITIZ, WRBE N TRV ET, BRSO — e AR 18 %) E A S E TV EE ET,

Price includes consumption tax. Additional 18% service charge will be added.




In—Room Dining Menu

B ® Lunch:-Dinner  11:00A.M.~11:00P.M.

*oe
BEEOIZRAN Culinary Keys
Y Ta—H Vegan
V RXPFIVTV (ARFI7H) Vegetarian (Ovo-Lacto)
TNTF 7Y — Gluten—Free
N /—R—I&ITNa— No Pork & Non-Alcohol

10

11

12

13

® X—7 &
Soup

F=F o TGHE A=

Onion Soup Gratin

WL BE AV LF e F—

Clam Chowder with scallop
RFREY—IDA—FRVFYTY V & N
Potato—and-Leek Soup

[92F4F7 1V ]1SDGs

REFITAIRAVERDRA—7 MMk

Minestrone in Azumino Pork

® AT 4V @

Main Dish

Eff-A~—nNigE - M BEDOYT— TAIHI—R

Sea Bream, Lobster and Scallop with American Sauce

WETITA ZINELI—R

Fried Prawns with Tartar Sauce
FRrar T4 No—vAZ—RY—2R
Chicken Confit with Honey Mustard Sauce

[Y-2F1F7/V]SDGs
REFITFAXFEDOD- LY —RN v RZ—RY—2R

Roasted Azumino Pork Mustard Sauce

EEF NN —=T AT —F% FTITIRY—R F—H=orF% )alRz

Hamburger Steak with Demi—glace Sauce

EREFTAVHAT—F (120g) TR —REiIMN 27y —X

Filet of Beef Steak (120g) ( Japanese Sauce or Truffle Sauce)

EELT—RRT—F(250g) FiEY—R [LEHRZ

Roast Steak (250g) Japanese Sauce with WASABI

¢ I— kY @
Meal Set

A= AT NP FH a—— N EITAR
Meal Set (Soup*Small Salad* Coffee*Bread or Rice)

N FWE AR

Bread or Rice

fEANORIUZID B e A= 2 — ICE RGNSV ET,
Please be advised that menu items may change.
FAEHEITIL, WEBINE EN TBYET, BIRERFHRHI Y —E AB(18%) Z A STV & E T,

Price includes consumption tax. Additional 18% service charge will be added.

¥2,200

¥2,600

¥1,800

¥2,600

¥5,500

¥4,000

¥4,000

¥5,000

¥4,000

¥7,500

¥38,800

¥2,500

£¥500

7



In-Room Dining Menu

BRE- V& Lunch-Dinner 11:00A.M.~11:00P.M.
PN
BEEOITRN Culinary Keys
Y Ua—Hr Vegan
V RUEITY (FRFIH) Vegetarian (Ovo—Lacto)
TVTy 7 — Gluten—-Free
N )—R—I&/IVTNa—)} No Pork & Non—Alcohol

® FLRVAvTF @

Sandwich
EEFTANVAT =XV RU40F TV FTITAHRR ¥5,500
Filet of Beef Steak Sandwich with French—Fried Potatoes
TRV DG TNGAY RO 40F TV FITITAHRZ ¥3,000
American Club House Sandwich with French—Fried Potatoes
ROFT VYR 49F VN ¥2,200

Vegetables Sandwich

® V77 &

Salad

B R—Tar & ¥2,000
Combination Salad
Ry 7 BRBRUKIESW A ZLVVFRLy S
Please select the dressing. French Dressing
B Y—¥—Rbyi s/
Caesar Dressing
C fERrL YT

Japanese Dressing

b LVEVRLyL Y ¥YVEN

Lemon Dressing
ENL—Y—PFF ¥2,800
Caesar Salad with Prosciutto
BEFR 10EE (F— =y rFx/aikl) SEOY—R&HRZT ¥3,000
Ten Kinds of Assorted Steamed Vegetables

r~h/—2R VGEN

Tomato Sauce

NIV —R v N

Basil Sauce

LEVRL YL S Y¥VEN

Lemon Dressing

HEANDRPUZED B+ A= 2 —IZEERH LG AN S NET,
Please be advised that menu items may change.
FELRHRIZIE, BB E FILTRVET, BIRSFHRHC T —E RBHI8%) A MFLS T T2 & E T,

Price includes consumption tax. Additional 18% service charge will be added.




In—Room Dining Menu

11:30A.M.~2:30P.M.
¥ Chinese Cuisine  5:30P.M.~9:30P.M.

L2 24

HERE b (S8 2—7 51, HLEE)
Braised Pork and Vegetables with Sweet Vineger Set
(Rice*Soup* Chinese Pickles*Almond Jelly)

WEDTF VY =Ry (Ch2—7 F— A, L)
Braised Shrimp with Chili Sauce Set
(Rice*Soup* Chinese Pickles*Almond Jelly)

FREE—<V ORIV DT YN S A—T,F—3 1, B )
Sautéed Shredded—Beef with Green Pepper Set
(Rice*Soup+ Chinese Pickles*Almond Jelly)

WREQE By (O A~ F—Y A BT
Braised Bean Curd with Spicy Minced—Beef Sauce
(Rice*Soup+ Chinese Pickles*Almond Jelly)

WELT ¥ —T2— AVF Y — Ny R—7 Pt BT
Fried Rice with Shrimp and Barbecued Pork Set
(Soup* Chinese Pickles*Almond Jelly)

B BEXZIX YR —7 =, B EE)
Mixed Stir-Fried Noodles Set
(Soup* Chinese Pickles*Almond Jelly)

FEE

Almond Jelly

FEANDIRBUCED B« A= 2 — ICE TR E NI SWET,
Please be advised that menu items may change.
KBTI, HEBAE EN TRV ET, MRS —EAB(18%) A A S QU2 & £,

Price includes consumption tax. Additional 18% service charge will be added.

¥ 3,800

¥ 3,800

¥3,800

¥3,800

*¥3,500

¥3,200

¥900




In-Room Dining Menu

11:30A.M.~2:30P. M.
o Japanese Cuisine  5:30P.M.~9:30P.M.

L 2 24

RE UGk, BRI, FOH)

Tempura on Rice (small dish, miso soup, Japanese pickles)

IR EE (kR PR, T —h)

Boiled Eel on Rice (two small dishes, soup, dessert)

= JCIRD I B (ks Fom, 7 —)

Pork Cutlet Rice Bowl (small dish, miso soup, Japanese pickles, Fruirs)

11:30A.M. ~2:30P.M.
5] Sushi 5:30P.M.~9:30P. M.

12 24

4

6

FHE VA8 (skngit)

Eight kinds of Assorted Sushi (with miso soup)

FFEVESHE10FE seme)

Ten kinds of Assorted Sushi (with miso soup)

&2 Ty b (e 5%y, B H TS, B 1A, KEH, 71 —>)

HAMASHIBA Set (small dish, sashimi, eight kinds of sushi, one sushi-roll, miso soup and fruit)

HEANDIRBUCED B - A= 2 — ICE R DDE AN NET,

Please be advised that menu items may change.

FACEHEIIE, BB E N TRV ET, BIRSFRHC) —E A8 %) 2 MA S T2 & E T,

Price includes consumption tax. Additional 18% service charge will be added.

¥4,500

¥6,000

¥4,000

¥6,500

¥7,500

¥9,000

10



In-Room Dining Menu

10

11

12

T % —F  Dessert 10:00A.M.~11:00P.M.

*0
BEEDOIRAN Culinary Keys
YV U= Vegan
V ROFITV (FRF7H) Vegetarian (Ovo—Lacto)
TTF 7Y — Gluten—Free
N J)—FR—I&IVTINa—)v No Pork & Non—Alcohol
IN—VEVEbY YV N
Assorted Fruit
Ay (1/6) YV N
Melon (one-sixth)
St (/D) YV EN

Papaya (one—half)
Tv—77Nn—> (1/2) ¢y V© N

Grapefruit (one—half)

I —FBFE  CHOHITIL0AMDEORMELRYES,
Cake This will be Provided from 11:00A.M.

INBTAR(NR=F) T N—VRZ xwmsem V O N
Mahalo Ice Cream (Vanilla) with Fruit  3No Sugar

TARIZV—Lb Foid % —yh

Ice Cream or Sherbet

Y 7KRY 2 Soft Drinks  6:00A.M.~11:00P.M.

£ 2 24

a—b— fLIR AT =

Coffee, Tea, Café au Lait Pot Service

Va—R FLoP, T —=FT7N—, TN, = BK)
Juice (Orange, Grapefruit, Apple, Tomato, Vegetable)

IRTNT F—F—

Mineral Water

a—7,a—78n, PPy —z—/)L,U—nrkk

Coca Cola, Coca Cola Zero, Ginger Ale, Oolong Tea

Y=

Perrier

FEANDRPUZLY B A= 2 —ICE T RHLHE NSV ET,
Please be advised that menu items may change.
FEBHRIIT, HEBINE N TR ET, BIRSHIHIT—E 2B 18%) Z MRS QU z2&E E T,

Price includes consumption tax. Additional 18% service charge will be added.

¥3,000

¥1,800

¥1,300

¥600

¥900

¥1,800

900

¥1,000

¥1,000

¥600

¥900

¥3800

11



In-Room Dining Menu

10

11

12

BEKHAED  Beverages  6:00A.M.~11:00P.M.

14 44

& UL AR BEE 6

Beer, Sake, Shou—Chu

E—L UNR) 7YXV, oRe, R —

Beer (Small Bottle) Asahi, Kirin, Sapporo, Suntory

H A% (180ml)  #iF4 - 4

Sake

BEEt (£,3F) 79X

Shou—Chu (Mugi*Imo) Glass

® VAAX—TIFT— &
Whiskey, Brandy
Glass Bottle

AR — )L ¥1,520
Highball

NGB T7ARAE

Ballantine’s Finest

A SITL et o

Jack Daniels

LI—</% V.S.0.P. ¥27,000
Remy Martin V.S.0.P.

K BottlelZiX44, 1/4BottlelliI2A, SIRXRTN Y 3 —F—FT X7 T T ) —Z B’ fr&ET,

One bottle comes with 4 bottles, and quarter bottle comes with 2 bottles of mineral water or club soda.

® TN @

Cocktails
rvh=wr o DUTFAA
Gin and Tonic * Gin Lime
U h=2
Vodka Tonic
FTAAI 22—V
Moscow Mule
TR —F o RV Y
Campari Soda * Campari Orange

BRI —H o HURFL Y

Cassis Soda * Cassis Orange

KILEHEIZIT, HHBE EN TRV ET, BBRFHRICT — e 2AB18%) 2 MBS E TV /& ET,

Price includes consumption tax. Additional 18% service charge will be added.

¥1,300

¥1,600

¥1,400

1/4Bottle

¥4,500

¥5,000

% ¥1,400

¥1,400

¥1,400

£3¥1,400

% ¥1,400

12



AN—DEA=2T TAYRp
In—-Room Dining Wine List

L 24

6:00A.M.~11:00P.M.

2
5

Champagne

X VIN—=a

N V Heidsieck&Co Monopole Blue Top

750ml

¥14,500

IR VY -E/R—IL TIL—-kvT

U I ORI EF L BBE B IR RIX TN DI F BIERVET,
DB WERERS SRS ez A,

N V Louis Roederer Collection

¥19,000

L4 OFL—J)L arviay
PEEIN=F/ L, DI WERBRE XD HID N D RN ENBEHR RV O O T,

N V Perrier-Jouét Blason Rosé

¥22,000

RYr <ax J59>r a¥

FARY)—DERRIRDREDO= a7V R, BT VA aDFORENET, |
RELWVBBEARIE RS S IV AnE T, AT

PerriErgJoUET

BLASON ROSE

Ay - FRANCE

White Wine
HUAY

Chablis Bourgogne / France

750ml

¥9,700

SxJY TSR T

BEWI IRETVORREED=2T AT, DB WENRBIEN T2 0 BUA T,

Savigny Les Beaune / Domaine de la Vougeraie Bourgogne / France

¥24,000

Hriq=—— L Rh—X TR T —=a

LU TINATFIVR, BRLET —EUR, iy 7 =S DOFVBAENET,
RYDHDEEIRD)A DM O BT TY,

SUNTORY FROM FARM TSUGARU Sauvignon Blanc Aomori Tsugaru / Japan

¥12,000

YN —70LT77—LERY—J=3TS AA %%;ﬁ
FY TR LS L —F I N — 0 Y OIS Bbd 5D HL L ERE,

EOW FSLSDRNED AV T, Ko
SnaE i, 1k
o A1
s, ¥ 3

KB ITHA BN E N TRV ET, HIRSFHRHIC T — 2B A8N) Z IR S T2 E £ T,

Price includes consumption tax. Additional 18% service charge will be added.

13



AN —DEA=2T TAVYRE

In—-Room Dining Wine List
*00

6:00A.M.~11:00P.M.

Red Wine 750ml
RIAV
Chateau Larrivau Haut Médoc / France  ¥9,800
Swbh—= 3T A— e e

PR HRICNEE BBN - A ADSH DR L X ARDINF L = BRMULIZIT AT AR T 4—TF,

Kenwood Vineyard Jack London Cabernet Sauvignon Sonoma Mountain /USA  ¥12,000

Foyk G40 —X Oyyy OVRY ARLR Y—J4=TY HITAN=T V)= 2Ty

BRLIEBWRED= 2TV RIIARAF U T ARLADEF BINOVET, BERDHEITIVRTA—DIHRIAL

PHI Single Vineyard Pinot Noir YarraValley /Australia  ¥18,000

74 ST tGa N —KE /- /T—)L F—RRFVT ¥FTrL—

RRHAWFERAE — DR, BORFROREOFNL —IT7A—YDTavBRELLNET,
BRERERDV., BLLTHoLBLE FERZ = AL AERUAERL LDV DIF AT ART A — DI TF,

SUNTORY FROM FARM Tomi no oka Yamanasi kai / Japan ¥12,500

BXORE / YUMN)—oOLI7—L BA (L3

TN—=RY—=RF —JF 2 =72 E 2 BEES TR EZDEIIC,
Ia—TF R EDOH WAL ADE M =2 T VA,
BEOBEVRERLEARLHTLoMVELT-FREROHS
SLIENTZVH MRV DT AT,

375ml bottle
N—THRMV

Champagne
v R—mm 375ml

N V  Heidsieck&Co Monopole Blue Top ¥8,000

IRV -E/R—IL TIL—bvT

White Wine

HUAY
Chablis Bourgogne / France  ¥5,500
Tl TSR 7D

Red Wine

RUAv
Chateau Lamothe Bergeron Haut Médoc / France  ¥5,900
vb— SEYSN NP0y TS5 AR RNAR— F—AR Y2

R RIIIWE BB E EN TRV ET, BIBRRFFIC —E 2B I8N EMA ST TV /EE £,

Price includes consumption tax. Additional 18% service charge will be added.
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