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

HR Breakfast P.4~T7
BR-IR Lunch-Dinner P.8~10
=k Chinese Cuisine P.11

H AR Japanese Cuisine P.12

e Sushi P.12
FHF—hVT7RRYL 2 Dessert,Soft Drink P.13
BER A Beverages P.14

(B —)v, B A, 56 (Japanese Beer,Sake,Shou-Chu)

(DARF—, 17T V) (Whisky,Cocktail)

TN T Chanpagne,Wine P.15~16

ROV ANT v | ERGEICBIT AR T VAR — GO EL TR, 88k H (XD D /N2 E IR FL AL ) DA LS T ZEEET,
8t H OXNIEEZ A LOBESEL, FANBHALIHLESV, BESEOLZ LA LSH TN, 840 H LA ORSIEW - LaviaE T,
PUTF1~AONFEZRADIZ  BESFICELTHB cCOZFIAZBREOWZLET,

1. ST T R COREYE R —BREE CHROII T2 | B HFREILS DT LV v OIIR N E S8R T 5 F R TEEE A,

2. BAEOT VA AR, B E R OME A DO JEM BHE B (B 5 #R) 2 BT RNV LET,

3. BESENZRRBEIL BIRKAHOORRMEN R FERIS A3, ZRAZ BRI SE TOEGE RISV ET,

4. =BTV ARG TERVEHN TS W ET,

X ETIXEPER AL TRV ET,

Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address the following eight allergens: shrimp,
crab, walnuts, wheat, buckwheat, eggs, dairy, and peanuts.

Guests who wish for accommodations regarding any of these eight allergens 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 eight
allergens.

Guests are asked to acknowledge statements 1—4 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 is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.

4. Some restaurants may not be able to accommodate certain allergies.

$¢The rice on In-Room dining menu is domestic.
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut




In—-Room Dining Menu

Japanese Steak Set

[11:00A.M.~11:00P.M.]

L 2 24

EE4n—RRT—%F (250g) foJ@lY — R [LZEHRZ
Beef Roast Steak(250g) Japanese Sauce with WASABI

AHDA—F
Today’s Soup

R — VY TFH (FLoFRL vy Eieid FIRRL v )
Small Salad (French Dressing or Japanese Dressing)

VAV el = Gl 7.8
Bread or Steamed Rice

¥10,800

fEANDIRBUCI) B« A= 2 — BB RHLGE NS NET,
Please be advised that menu items may change.
FERHEITIE, HEBINE TN TRV ET, BEERFHIHIY —E2E(18% ) MMAE ST Q& £,

Price includes consumption tax. Additional 18% service charge will be added.
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In—-Room Dining Menu

Recommended Menu
AN —DEZA= T B3 TR [11:30A.M.~2:30P.M.][5:30P.M.~9:30P.M.]

L 2 4

FREKIGE QBRI Z T LR LT AEESERE LD (KRha, Hrhe, iRE)
MERIRIgS — X | vy b (F—4 A, HLEE) Three kinds of Bluefin Tuna Sushi
Original Miso Ramen (Fatty tuna,Medium Fatty tuna,Red tuna)
1 QL E AT ¥2,800 =M SR aIEET ¥4,700

re— " & a

s

FYVART MERDAL Y AA—T NaZiRx HILE U1k, PRV, 7Y —P)

Consomme Soup 4 Boiled Eel on Rice
% ¥2,000 (two small dishes, soup, dessert)
[11:00A.M.~11:00P.M.] 8 8 1T ¥6,000

ROBTNVANGT T4 "R —R
Vegetables Spaghetti with Tomato Sauce

EHE R BRI E ¥3,500
[11:00A.M.~11:00P.M.]

FEANORPUZED B« A= 2 — ICEBRHHLE AN SNET,
Please be advised that menu items may change.
FAEHEIZIT, BN E EN TRV ET, JIRSFHRFICT —E 2B A8%) B M S T oid & E T,

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




In-Room Dining Menu

BE AR Lunch-Dinner 11:00A.M.~11:00P.M.

L 2 24

EEL—7HL—FA(A ¥3,500 EEFOLSHENIEA BRETHRX ¥3,500
Beef Curry and Rice Udon Noodles with Japanese Beef and hot spring egg
2 PRI IR AR ] 2 A 2 A& T P TR SR R

WEETTA FNVHNY—R ¥4,000 EHE4m—2R2A7—% (250g) FiEY—2 [LZEHRZ ¥8,800

Fried Prawns with Tartar Sauce Roast Steak (250g) Japanese Sauce with WASABI
MR B B P AE P A PERS B 2GR gk

. witee
i3 {

: : A
D F =R RIALTN—VREN S ¥3,500 TN—IVEVEbE ¥3,000
Assorted Prosciutto Ham+ Cheese*Dried fruit Assorted Fruit
{THRAE R, WyE&FN TR TR AR

fEANLDORIUZED B Ao —ICEERHAHGENTNET,
Please be advised that menu items may change.
FELRHEIIE, BB S EN TRV ET, BERSFRHIC —E ABHI8%) Z A S Q22 & E T,

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




In-Room Dining Menu

H ® Breakfast 6:00A.M.~11:00A.M.

L 2 24

® TAVHLTVoIT77 AN @
American Breakfast
¥4,800

Va—R(FVVERIITV—TTN—)
Juice (Orange or Grapefruit)

RAE—) F—RT NV, g9—F Vb
Small Appetizer, Yogurt

Y55 (L F Ry ERITFIRARL v )

Salad (French Dressing or Japanese Dressing)

EFEHE
Eggs Dish Any Style
TG ARITTV T I RAN R—=F EiZ T —rF ALY
Fried, Scrambled, Boiled, Poached or Plain Omelette

FARI—h
Side Dishes
NhNR—arFhpiy ——Y
Ham, Bacon or Sausage

Ny
Bread
BYEbEr—A (suvyty Y7ba—A T a5 RE) Eoikh—A
Assorted Rolls(Croissant,Soft Roll,Danishes)or Toast

BEKALD

Beverages
a—b— KB INITERIAT = AV
Coffee, Tea, Milk or Café au Lait

Gl

FEANORBUZED B« A= 2 —ITEE RS LGNS NET,
Please be advised that menu items may change.
FEORHRITIE HBE B E FIL TRV ET, BERSFHRHI—E 2B 18 %) A MASE T2 & E T,

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




In-Room Dining Menu

-1: I Breakfast 6:00A.M.~11:00A.M.

L 2 24

® TFRUENVTVYIT AN @

Continental Breakfast
¥ 2,500

Ta—R(FLVERETL—T T —Y)
Juice (Orange or Grapefruit)

2F—)LI—F )Lk
Small Yogurt

NV
Bread
BYAEbEu— (Iuvyyr YT7he—A, Tyl a ) Eeiib—RE
Assorted Rolls(Croissant,Soft Roll,Danishes)or Toast

BRALD

Beverages
o—b— FTRINVIERIII T A
Coffee, Tea, Milk or Café au Lait

¢ MY IRHARE &

Japanese Breakfast
¥4,800

NGB BEXH B - BER - IRIET - B O

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

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

FEANORBUCEY B A= o — IZEERH LG A NS NET,
Please be advised that menu items may change.
FALBHBIIE, BB G N TRV ET, BIREFHFIC T —E B 18%) E A SE T2 & &7,

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




In-Room Dining Menu

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

*0e

[=2—2R / Juice]

1

AR R

¥1,900

ZF—F — 2R THolEoHEI e TDOYa—R

Fresh Orange Juice (Please enjoy freshly squeezed juice made to order)

FH100%TV2—R (ALY, JL—FT71—Y)

¥1,000

100% Juice (Orange, Grapefruit)
T TN a—RA Mo hoa—R, BERY 7

¥1,000

Apple Juice, Tomato Juice, Vegetable Drink

[8k 54 / Beverages]

2

a—b— fE I 7z F L, HEI—

¥1,200

Coffee, Tea, Café au Lait, Chamomile 3¢Pot Service

[Zv—> . 3—Z )V / Pruit . Yogrt ]

3

A1 1/6

¥1,800

Melon (one-sixth)

2R3 A¥%1/2

¥1,300

Papaya (one—half)
TL—FTIN—I1/2

¥600

Grapefruit (one—half)
IN—I TV —h&ZN—VarR—k ¢ © N

¥1,300

Sliced Fruit & Fruit Compote

FL—ra—r Lt BERZ

¥600

Yogurt with Honey

EIERE—I NV FTLU—FETHA—Y—RX ¥V © N

¥2,000

Low-Fat Yogurt with Chia Seeds and Acai Sauce

[ V7V / Cereals]

4

a— IV —0 F—INT I FGARIYVAE—,TF ) —F

¥800

Corn Flakes, All-Bran, Rice Krispies, Granola

(fHrEb¥:IN7 £ 59)
Whole Milk:Milk, Soy Milk

[EF8H# / Bges]

5

ETRE EHFREZ (F2MH)

¥2,000

Two Eggs with Hot Vegetables
TIA,ARIF TV AN R—F Elelid Fr—rF LY
Fried, Scrambled, Boiled, Poached or Plain Omelet

ALV EE BB

¥2,200

Omelette with Hot Vegetable
Nh,F—X v ab—h Fid A=y a
Ham, Cheese, Mushroom or Spanish

RIA DTV TH LY ERF—IRTEZT )V V

¥4

¥2,600

Egg—White Omelette with Steamed Vegetables

[ AF3I—}/ Side Dishes]

6

NhN—ay Fepd ==Y

¥1,000

Ham, Bacon or Sausage

[ .7V Fbh—RK/ Bread, French Toast]

7

BY&bde—4aff] (Fuvyyr, V7hr—)b, T a5H/E)

¥900

Assorted Rolls <4pieces>(Croissant,Soft Roll,Danishes)

F—2b3t (KRUAh Fid 759) V N

¥900

Toast <3pieces> (White or Brown) 3¢ (Cerels Toast)
VL Fh—Rp

¥1,600

French Toast

fEANDRBUCEY B - A= 2 — B EBH LA NI SN ET,
Please be advised that menu items may change.
FALEHITIT, BB E EN TRV ET, BIERFHFCY —EAR18%) 2 MA S T2 E T,

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




In—-Room Dining Menu

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

*0

[$F#, B3 / Salad, Vegetable]

PSR (va 32— XL RARNL v 78R Z) ¥2,400

Steamed Vegetables (Mayonnaise and Japanese Dressing)

LR —Tar I (FLLFRL YL Ei FIRRL L) ¥2,000

Combination Salad (French Dressing or Japanese Dressing)

FXTEITVR)—DYFH (—vrbrsyimpreiyy) Y © N ¥2,000

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

RURNVT v TowIT77 Ak
Vegetarian Breakfast
¥5,000

RUYT —FrivesBu<Esn—
Drink : Please select from the following:
QA VI, —FIN—D, TP s BFE
Orange, Grapefruit, Apple, Tomato, Vegetable

OEfEHE—I NV FT—RETHA—Y—Z ¥V © N
Low-Fat Yogurt with Chia Seeds and Acai Sauce

@F XTLAVRY—DYFF L —YAbe I PIakbyy s ¢ ¢ N

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

Q7 N—IFV—h&IN—VaryR—F Y © N
Sliced Fruit & Fruit Compote

VIT V N —TRIVBBUKESN—

Cereals: Please select from the following:
®a—rI7v—2 F— VTS5 FGARIYRY — TF ) —F
Corn Flakes, All-Bran, Rice Krispies, Granola
IV ¥ B
Whole Milk : Milk, Soy Milk

@FRIAPTY T F LY ERAF—I_RVET L V & N
Egg—White Omelette with Steamed Vegetables

@OR—HV—RRFoh E2id A (FUAS FiX 7F7) VN
Bakery Busket or Toast (White or Brown)¢Cereals Toast

BRABD  —FRIVBRUKEE—
Beverages: Please select from the following:
@a—b— fLEINTEIIH T oA
Coffee, Tea, Milk or Café au Lait

BEHEOTRAN Culinary Keys

Y va—Hv Vegan

V REFYTY (FRFIR) Vegetarian (Ovo-Lacto)
TNT 7Y — Gluten—Free

N /—R—I&/)VTNa—n No Pork & Non-Alcohol

FEANORBUZED B« A= o —ICE R RH DG E NS N ET,
Please be advised that menu items may change.
FAEHEITIL WEBINE EN TREYET, BIRERFHRHI Y —E AB(18%) 2 A STV & E T,

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




In—Room Dining Menu

10

BE-IE Lunch*Dinner 11:00A.M.~11:00P.M.

L 2 24

® I—F7 &

Appetizers

F¥ET (30g) ANV _Ap—RAN PU—TY—ARZ
Caviar with Sour Cream

F—RT BV ESbE

Assorted Appetizers

ENDTF =X RIGAT =V REN B R
Assorted Prosciutto Ham*Cheese*Dried fruit

TV FI774 BN2T7YIVMNRZ
French—Fried Potatoes with black truffle salt

BONSBIT2E A=AV T TV FTIGAERZ

Two kinds of Fried Chicken with Onion Ring and French—Fried Potatoes

¥28,000

¥4,000

¥3,500

¥1,800

¥2,500

5. Two kinds of Fried Chicken
with Onion Ring and French-Fried Potatoes

® AR RRF - Hi &
Rice+Pasta*Noodle

EEE —T7 IV —F AR

Beef Curry and Rice

EELr—7v57

Beef Pilaf

A —HEE PSR AVA T T _RAT—1
Spaghetti Pescatore with Lobster and Scallop
ATy T 4 RaRr—E

Spaghetti Bolognese

EEFDOLSHERIEA BREFRX

Udon Noodles with Japanese Beef and hot spring egg

PECT WIS RIPAE 53
FEANORPUZED B + A= 2 — BB RS LGENTENET,

Please be advised that menu items may change.

FAUBIIE, HEBLOE N TRV ET, HIRSFHHIY —E AR 18 %) A MFAS T2 E £,

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

¥3,500

¥4,500

¥ 4,000

¥3,500

¥ 3,500

8. Spaghetti Pescatore with Lobster and Scallop
2 NEVE=wN T




In-Room Dining Menu

BE IR Lunch+Dinner 11:00A.M.~11:00P.M.
L X 24
BEEOZRAN Culinary Keys
YV TA—H Vegan
V RUZYTY (FRFIH) Vegetarian (Ovo-Lacto)
TNT T — Gluten—Free
N /—FR—0&ITNa—i No Pork & Non—Alcohol

® VFRUAYT @

Sandwich
. EEFTNVART—XPURU40F TVOFTIARZ ¥5,500
Filet of Beef Steak Sandwich with French—Fried Potatoes
s TRV ITGTNGRAYPURYATF TV FTITARZ ¥3,000
American Club House Sandwich with French—-Fried Potatoes
;. NUATNVYURT49F VN ¥2,200

Vegetables Sandwich

® V77 &

Salad
, TIVER—TaryIH Ny o 72 BBUKES ¥2,000
Combination Salad Please Select the Dressing.
A TV TFRLyIies g Y—¥—FLwirr
French Dressing Caesar Dressing
c FERLy v b VESRLoILS YVEN
Japanese Dressing Lemon Dressing
5 AENLYTHE —P—FLo U TiRZ ¥2,800
Prosciutto Salad with Caesar Dressing
o BEX 108 (G —H=yr¥k/akl) @O —RA%HRAT ¥3,000
Ten Kinds of Assorted Steamed Vegetables with Three Types of Sauce
h=hy—2A v N
Tomato Sauce
SR —R VEN
Basil Sauce
LEVRL LS ¥Y¥VEN
Lemon Dressing
1. Filet of Beef Steak Sandwich with French-Fried Potatoes 2. American Club House Sandwich with French-Fried Potatoes

K7 230 B =B % 4 FA=M TR
EANDIRBUZLD B - A= 2 — IZE B R DG E RIS VET,

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

BE-AIR LunchDinner 11:00A.M.~11:00P.M.

L 2 24

BEHEOITREAN Culinary Keys

Y Ta—H Vegan

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

N /—R—I&IVTNLa—)L No Pork & Non-Alcohol

® -7 &
Soup

\ A=FVITIER=TF ¥2,200

Onion Soup Gratin

Wz EAVITLF ¥4 — ¥2,600

Clam Chowder with scallop

RTPEY—TDA—TRPEYT V & N ¥1,800

Potato—and-Leek Soup

[4 2T 457 ]SDGs

ZEHITAEEAVERORA—T MRk 2,600

Minestrone in Azumino Pork

® AT A4V @
Main Dish

B - A ~—NigE - WL EDYT— TAV ) —R ¥5,500

Sea Bream, Lobster and Scallop with American Sauce

WBEITIA ZNVE)LVI)—R ¥4,000

Fried Prawns with Tartar Sauce
FXr AT N AE—R)— R ¥4,000
Chicken Confit with Honey Mustard Sauce

[#25 4371 1SDGs
s REBITFTAEKDDo VT —RN v RF—KY—2Z ¥5,000

Roasted Azumino Pork Mustard Sauce

EREELI N NR—=T AT —F TITITRAI—R F—H=prF/aiikz ¥4,000

Beef Hamburger Steak with Demi—glace Sauce

o EEFTAVHRT—F (120g) FEY —RAEIIR 27— ¥7,500
Beef Filet Steak (120g) ( Japanese Sauce or Truffle Sauce)

y EHEHT—ZRT—F(250g) FiEY—R [LZERZ ¥38,800

Beef Roast Steak (250g) Japanese Sauce with WASABI
12 3 EX AR £ ¥500

Bread or Steamed Rice

® I— iV @&
Meal Set

A—=F AE—NYTFF a—b— NUEEETAR
Meal Set (Soup-Small Salad+Coffee*Bread or Steamed Rice)

13 ¥2,500

HEANDRBUZED B A= 2 — ICEE R DHLGE RIS NET,
Please be advised that menu items may change.
FALEHE IR, BB E EN TR ET, EREFHFC —E2RH18%) 2 A SE QUL EE £,

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

10



In—-Room Dining Menu

11:30A.M.~2:30P.M.

hERE A ER Chinese Cuisine 5:30P.M.~9:30P.M.

L2 24

HEK E o b (D82 — 7, F— A, )
Braised Pork and Vegetables with Sweet Vineger Set
(Rice*Soup* Chinese Pickles*Almond Jelly)

BEDFV =Ry (S, 2—7,F— A, FEEE)
Braised Shrimp with Chili Sauce Set
(Rice*Soup* Chinese Pickles*Almond Jelly)

FREE—< OREIVDD BN (S, 2—7 P —3 1, BT )
Sautéed Shredded—Beef with Green Pepper Set
(Rice-Soup* Chinese Pickles* Almond Jelly)

WELE YN CHA—7, F— A, )
Braised Bean Curd with Spicy Minced-Beef Sauce
(Rice*Soup* Chinese Pickles*Almond Jelly)

WELF ¥ — 22— ADFr— "By N (R—7 =4 A, B TH)
Fried Rice with Shrimp and Barbecued Pork Set
(Soup* Chinese Pickles*Almond Jelly)

HBBEEZ LY 7 =Y BT
Mixed Stir-Fried Noodles Set
(Soup* Chinese Pickles*Almond Jelly)

TS5

Almond Jelly

¥3,800

¥3,800

¥3,800

¥3,800

¥3,500

¥3,200

¥900

FEANOIRPUZED B« A= 2 — ITEERHHG AN SNET,
Please be advised that menu items may change.
KBTI, HEBLOSE N TRV ET, BIRAFHHC —E 2B(18%) 2 A S T2 & E T,

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

4. Braised Bean Curd with Spicy Minced—Beef Sauce 5. Fried Rice with Shrimp and Barbecued Pork Set 6. Mixed Stir-Fried Noodles Set
RESEER IR B IRER IEMEER

11



In—-Room Dining Menu

11:30A.M.~2:30P.M.
e Japanese Cuisine 5:30P.M.~9:30P.M.
* o
KE U1k, BRMEH BEOWY) KEbH K2

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

,  DRECIEZAIFR, T Y1) BARHE Zhk
Boiled Eel on Rice (two small dishes, soup, dessert)
. —TCHROLYE Uk sk B0, 7N —) HABIE St
Pork Cutlet Rice Bowl (small dish, miso soup, Japanese pickles, Fruirs)
11:30A.M.~2:30P.M.
HFF BES Sushi 5:30P.M.~9:30P.M.
¢
. FHE DA 8T (mm i)
Eight kinds of Assorted Sushi (with miso soup)
. ARG 10 ki)

Ten kinds of Assorted Sushi (with miso soup)

o TEE YD UNK IS BOFETISE B 1A, RIG T, 7 L —)
HAMASHIBA Set

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

1. Tempura on Rice 3. Pork Cutlet Rice Bowl

KIAZ R YEREDER RS E

fEADARBLUIZIND B« A= 2 — [T E RSB LG ENTENET,
Please be advised that menu items may change.
BT, HEBLOE N TRV ET, BIRAFHHC —E 2B(18%) 2 A ST 2iZE E T,

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

5. Ten kinds of Assorted Sushi

¥4,500

¥6,000

¥4,000

¥6,500

¥7,500

¥9,000

12



In-Room Dining Menu

10

11

12

13

14

15

16

T F—h Dessert 10:00A.M.~11:00P.M.
*0e
BEHEHOITRN Culinary Keys
Y Ta—H Vegan
V ROHEI)TV (FR-FIH) Vegetarian (Ovo-Lacto)
TIWT LT — Gluten—Free
N /—R—I&/VTNa— No Pork & Non-Alcohol

IN—IVEVEbE YV N

Assorted Fruit

Aav (1/6) YVGN

Melon (one-sixth)

SfY (1/2) Y VEN
Papaya (one—half)

Tv—7I7N—> (1/2) ¢y V© N
Grapefruit (one—half)

r—% Kl B BILL1:00A M. D DOEEELRDES,
Cake of the Day This will be Provided from 11:00A.M.

CN\OTAR(NR=F) T NV—VRx V N
Mahalo Ice Cream (Vanilla) with Fruit

TARI V=L (r=5, Faar—p F2lE % — XY b(wra—, 2pa~y—)
Ice Cream (Vanilla, Chocolate) or Sherbet (Mango, Strawberry)

YZ7KRY>Z7  Soft Drinks  6:00A.M.~11:00P.M.

[ 2 24

BN B PA Y 22— (FORKILREE R 100% AR —h 2—X)
Mandarin Orange Juice (100% Pure Fruit Juice in Wakayama Prefecture)
BH100%Y2—R (FLoy, JL—F7)1—)

100% Juice (Orange, Grapefruit)

TIINTDa—A Mo o a—X BERY

Apple Juice, Tomato Juice, Vegetable Drink
a—7,a—=58n, YUy —x— ), y—arsiK, B AK

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

YT (330ml)

Perrier

YR 7 (500ml)

San Pellegrino

a—b— (KN F L, I

Coffee, Tea, Café au Lait, Chamomile 3$¢Pot Service

JvTiva—v B— L5 A ANKE(334ml)

Non-Alcoholic Beer

23H VK
Cracked Ices
fEANDRBUC I B « Am 2 —ICE T RH LG AN S NET,
Please be advised that menu items may change.
FEORHEIIE BB S EN TRV ET, BIRRFHREIC T —E RBHI8%) A MBS T TV /2 & £,

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

¥3,000

¥1,800

¥1,300

¥600

¥1,200

¥1,800

£-¥900

¥1,500

¥1,000

¥1,000

¥1,000

¥1,000

¥1,200

¥1,200

¥1,300

¥600

13



In-Room Dining Menu

10

11

12

13

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

12 24

& UL BAEGEE @
Japanese Beer, Sake, Shou—Chu

EREE—A (NE) THERUy, e, b —

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

HAHE HEsR45 Mk A EE (1LH)300ml

Japanese Sake DASSAI 45 Junmai Daiginjo (Yamaguchi)

AAE HSBH MKE (EF) 180ml
Japanese Sake ASABIRAKI Junmai Sake (Iwate)

FEER —RroZE (BIRE)60ml
Barley Shou—Chu HITOTUBUNOMUGI (Kagoshima)

FhEE FRRS (BERSE)60m]
Sweet Potatoes Shou—Chu SEKITOBA (Kagoshima)

® V(RF— @
Japanese Whisky & Whisky

BN —LIF 1248
Japanese Whisky Santory YAMAZAKI 12 years

R 27 E )V
Japanese Whisky TAKETSURU Pure Malt

Txv = )v
Jack Daniels

XBottlelZlX, SIXTNTF—F— Fhit V—F PR A &EET,

Quarter bottle comes with 2 bottles of mineral water or soda.

® TN @

Bottle

¥60,000
700ml

¥ 30,000
700ml

¥5,000
1/4 200ml

Cocktails
k= - VUTFA4N
Gin and Tonic * Gin Lime
Txv A=
Vodka Tonic
FRAaAIa—/L
Moscow Mule (Vadka.Ginger Ale.Lime Juice)
HRY(J—F « FLoP s To—FT7 0 —)
Campari (Soda * Orange * Grapefruits)
HYA(—F « FLoy « TL—FT7N—Y)
Cassis (Soda * Orange * Grapefruits)

FEOBHITIT, BB E EN TR ET, JERRFIRHIT —E REH18%) MBS E T /2 & £,

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

¥ 1,450

¥3,800

¥1,600

¥1,400

¥1,500

Glass

¥4,200
Single/45ml

¥2,200
Single/45ml

¥ 1,550
Single/45ml

£¥1,400

¥1,400

¥1,400

£¥1,400

£¥1,400
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Champagne

U NN—=a

NV

AN—DEA=T TAYAR

In—-Room Dining Wine List

L2 24

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

Laurent-Perrier La Cuvée

750ml

¥15,000

NV

A—5Y NI 5 Fan

(7L a®TUH VA BRERENTZF OIZRBINTHET,
FER—BHEVORNZTEIMLIAR, VY VRRFLOTLURIZED
EaT7 TRYDHAERE ) —I -2 bR BRERELTET,

Louis Roederer Collection

¥20,000

NV

L4 BFL—)L arviay
s =BV L  DHIIOERREZD AR L BAERAER 2 RDb W OE O TT,

Perrier-Jouét Blason Rosé

¥22,000

RYxL 2oax IJSVr ot

FGRANY —DIRIRROREDO=aT VA, T VA 2 DFVRECET,
RILWEBRMES DS EDBRFEARETT,

PERRIER JOUET
BLASON ROSE ]

NaY - FRANC

White Wine

HUAY

Chablis 1er Cru Mont de Milieu Bourgogne / France

750ml

¥13,500

ST FILET HY)a 'Y K IYay IS5 R I NT—ma T

BAVDY L IDRRIRREOFN, IRTVREI) —I—Roa T VAN SBHARBTVBIRBVET,
DELEWENRBRICBLWERLRITERZRESE D TT,

Chorey Les Beaune Bourgogne / France

¥22,000

2abA L h—X ISR T T —=n a—h F R—X
B2 D= T R NF IV ORRBREIRILPVET,
BORBRICERLBITEDHDIRT A— B MDBEADTY VR TY,

SUNTORY FROM FARM TSUGARU Sauvignon Blanc Aomori Tsugaru / Japan

¥12,000

N —TJOLD7—LGERYY— =3T3

FIVIRULRALIZS L —F 7 — L O B2 DMl O ERLE,
FEOP e HEEELPEOATATY,

FAB ST E BN E EN TRV ET, BIESFHFC —E 2B (180 ZMASE TV ZE £ T,

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

15



AN—DEA=T TAYAR

In—-Room Dining Wine List

L 2]
6:00A.M.~11:00P.M.

Red Wine 750ml

RIA
Chateau Larrivau Haut Médoc / France ¥11,000
Soh— S5 4— TIVR BRIV — F— AR
PHOTRHIRIZ 1EE BBNIZ LB DBHBRRIL LT AEPNF = BT T AT AR T 4—T 1,
Kenwood Vineyard Jack London Cabernet Sauvignon Sonoma Mountain /USA ¥12,000
Fogyk G4 —X Dy OVRY ARNJLR Y—d4=TY HITAN=T V)= 2Ty
BELIEBVWR RO =27 LV RCRAF VT AL ADEF BINDVES, BEHDHBINVRTFA—DRTA L
PHI Single Vineyard Pinot Noir YarraValley /Australia  ¥18,000
T4 VTG4 —KE /- /=)L F—RNFVT ¥TT7L—
RRLHIWRE AN E —D G, BIRKRVEREOEVNT —I77 0 —YOT7uavPREELNET,
B, B TS KDL LERF =v AL RAEREABELLWVEDWDIF AT ARF L — DI TF,

375ml bottle

IN—TRRIV

Champagne

S —ma 375ml

N V Bollinger Special Cuvee Champagne / France ¥12,800

w5 AR YL £anr TIGUR R NR—=a

N V Piper Heidsieck Brut ¥8,000

INAIN—IKRIyy Tayk

White Wine

HYAY
Chablis Bourgogne / France  ¥5 500
1) TIGVAR % 7Y

Red Wine

RIA
Les Filefs de Lagrange Haut Médoc Saint Julien / France ~ ¥8,200
LIo4IT k395002 TR BAR— F—ARy 7 PPl Ty

LB ITHER DS EN TRV ET, JIBSFHRHICT—E 2B 180 Z MRS T2 & s T,

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

16



