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

BTk Recommended Menu P.1~4
HE Breakfast P.5~7
BE-AE Lunch+Dinner P.8~10
o =3 Chinese Cuisine P.11

H A3 Japanese Cuisine P.12
7] Sushi P.12
FYP—r 7RV 2  Dessert,Soft Drink P.13
BRAY Beverages P.14
(B—/v, B A8, g (Japanese Beer,Sake,Shou-Chu)

(TARFR—, B ITIV) (Whisky,Cocktail)

N LAV Vg Chanpagne,Wine P.15~16
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We can accommodate eight allergens in the food and beverages

we serve: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

If you require an accommodation for any of these, please let us know in advance.

In the interest of your safety, please note that we are unable to accommodate allergens beyond these eight.
Please read points 1-4 below and use your own judgment when dining with us.

1. Our kitchens handle a wide range of food and beverages, so allergens not listed among a dish’s ingredients may be present in trace amounts.
2. Allergen information is based on the ingredients we use and on the food labeling provided by our manufacturers and suppliers. In accordance
with Japan’s Food Labeling Act, alcoholic beverages are not covered by this information.

3. If we are unable to accommodate your request safely, we may have to decline service.

4. Some of our restaurants do not offer food allergy accommodations.

3 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

WAGYU Beef Steak Set

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

L 2 24

MEFET VAT —% (120g) FAJEY — R F£2i N a7/ —X
WAGYU Beef Filet Steak(120g) Japanese Sauce or Truffle Sauce

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

¥15,000

fEANDIRBUCI) B« A= 2 — BB RHLGE NS NET,
Menu items and ingredients are subject to change depending on supply conditions.
FERHEITIE, HEBINE TN TRV ET, BEERFHIHIY —E2E(18% ) MMAE ST Q& £,

Prices include consumption tax. An 18% service charge will be added at checkout.
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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 Loin 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

¥15,000

fEANDIRBUCI) B« A= 2 — BB RHLGE NS NET,
Menu items and ingredients are subject to change depending on supply conditions.
FERHEITIE, HEBINE TN TRV ET, BEERFHIHIY —E2E(18% ) MMAE ST Q& £,

Prices include consumption tax. An 18% service charge will be added at checkout.
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In-Room Dining Menu

Recommended Menu
A N—DEA= T BT R

(224

HEE T = 7 A=2— (9/1~11/30)

FH U EEBHRDRA—TF I — G —YrBRETRL)
Chicken and Colorful Vegetable Soup Curry and Rice

(with Fruit and hot spring egg.)
T PR R i W 37

The Prince Park Tower Tokyo * ’/‘
2026.9.1 Tue. - 11.30 Mon. i

¥3,500

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

T =7 A= — (9/1~11/30)

IRERMEE BRI %7 L U R LT
MEHEERIE T — AV | By N (F—31, HEEE)
Original Miso Ramen (Chinese Pickles*Almond Jelly)

BRIE AL ¥2.800

The Prince Park Tower Tokyo * /)“
2026.9.1 Tue. - 11.30 Mon. J '
N

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

AR ~LDR (Kb, Hha, RE)
Three kinds of Bluefin Tuna Sushi

(Fatty tuna,Medium Fatty tuna,Red tuna)
SHIEEE SIS AR S F ¥4,700

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

BIZEVEYE

ONIGIRI Set (Japanese Rice Balls)

Hied N (2fE) Salted Rice Balls (2pieces )

it - KT -HETLIRX Salmon, Spicy Cod Roe, Pickled Plum

Ry - FOY Miso Soup, Japanese Pickles

AR ¥2,800

I PYOWEE [6:00P.M.~11:00P.M.]

MK OM N 2 BIZE V2@ L TR ~MEZ DB A
BTV KAR AR O & R O 5 215 )




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

WETTA FNFLY—R ¥4,000 EE4r—RR7—F (250g) FoEY—R JLEHZ ¥13,000
Fried Prawns with Tartar Sauce Roast Steak (250g) Japanese Sauce with WASABI
MR B B P AE P A PERS B 2GR gk

A y 7o : A 4
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

FEANORBUZID B« A= 2 — ICEERDH LG A NS NET,
Menu items and ingredients are subject to change depending on supply conditions.
FFEHEIIE WEBNEENTRVET, BESFHRHIT —E AR 18%) A STV 2 EET,

Prices include consumption tax. An 18% service charge will be added at checkout.




In-Room Dining Menu

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

12 24

® TAIHL TV IT77 A @

American Breakfast

¥ 4,800
XEHHE V10T ORBUEIN,
Choice of (Juice, Salad, Egg, Side Meat, Bread, Beverage)
Va—R(FVY EiX Sv—TFT7—)
Juice (Orange or Grapefruit)

o [PESSR %
L $X t‘t‘ Q;.-; e . AE—)L F—RT N, F—F )b
_'? i ol Q’ i 2 Small Appetizer, Yogurt
;\ & D ’1 ﬁ!‘.
PIX (FVrFRUyv S Eioid fiRRv 7))

g - ‘\?\0 - Salad (French Dressing or Japanese Dressing)

é\__, ¢
D o)
& EFEIE

D
% {%‘, ) ” - E =
ALY B e (T4, AITLT N, RAN, HeF ElL Tt F ALY
Eggs Dish Any Style

(Fried, Scrambled, Boiled, Poached or Plain Omelette)

P | mm—

" = ,

' o Y ‘

3 o Ny

. : PARI—F (NB,_R—TF T — )
Side Meat (Ham, Bacon or Sausage)

Va4
Bread
BYHbi¥u—n (Iaevyiy, Y7hma—A, Foyva®) £t b—Xb
Assorted Rolls(Croissant, Soft Roll, Danishes) or Toast

BERAY
Beverages
a—b—, $L2K, INVT EEE AT = AL
Coffee, Tea, Milk or Café au Lait

¢ HigF~dV Ry €@
Breakfast Egg Sandwich Set
¥4,000

Va—R (ALY Fhii L —TFT7 =)
Juice (Orange or Grapefruit)

Za g

Egg Sandwich

PIF (L FRUy T ik iR RV Y)

Salad (French Dressing or Japanese Dressing)

BERAY)
Beverages
a—b—, fLI, IVT FE T2
Coffee, Tea, Milk or Café au Lait

FEANDRBUZED B+ A= 2 — 1B RS ENT SN ET,
Menu items and ingredients are subject to change depending on supply conditions.
KEOBHSIIE, BB E EN TRV ET, JIRSFHRHIY —E X (18%)Z MRS E QU EEE T,

i
Prices include consumption tax. An 18% service charge will be added at checkout.




In—Room Dining Menu

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

(2 24

® IFRVENTVYIT 7 AN @

Continental Breakfast
¥ 2,500

Va—R(FLUPERIIIL—T T —Y)
Juice (Orange or Grapefruit)

AF—)La—J )Lk
Small Yogurt

N
Bread
BYAbEr—L (Iuuydr YyT7hr—, T oY oK) i b— R
Assorted Rolls(Croissant,Soft Roll,Danishes)or Toast

BEAHD

Beverages
a—b— K INITERIIHI T 2T
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.

HEANDRBUZID B A= 2 —ICEERD DG E NS NET,
Menu items and ingredients are subject to change depending on supply conditions.
FALBHBIIE BB G N TRV ET, BIREFHFIC T —E R 18%) E A SE T2 & &7,

Prices include consumption tax. An 18% service charge will be added at checkout.




In-Room Dining Menu

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

£ 2 24

[Z2—R / Juice]

1 TLoiaFl PV a—2R ¥1,900

KA —F — 2T TOLIESHEYTOV2—R

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

BEH100%Ya—R FLovy, FL—7T71—) ¥1,000
100% Juice (Orange, Grapefruit)
TOTNTa—R, hobPa—2R ¥1,000
Apple Juice, Tomato Juice
[8k 74 / Beverages]
2 :l‘—I:*—‘,;(ﬁI#\:,jJ7:‘:°j‘°l/,i7:Ei—ll/ ¥1,200

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

[ZA—>. =3—% Lk / Fruit  Yogrt ]

3 Amr1/6 ¥1,800
Melon (one-sixth)
P12 ¥1,300
Papaya (one-half)
TU—FTN—1/2 ¥600
Grapefruit (one—half)
TV—ra—J vk BERZ ¥600
Plain Yogurt with Honey
AR — NV MERZ ¥600

Non-Fat Yogurt with Honey

[ U7V / Cereals]
4 a—yIV—J, F—NT T, GARIVA —, T )—F ¥800

Corn Flakes, All-Bran, Rice Krispies, Granola
(fHir&bE V7 F2id T)
Whole Milk :Milk, Soy Milk
[EF B3 / Eges]
5 EFEE BEERZ (K2 ¥2,000

Two Eggs with Hot Vegetables
TIGA,ARITFG T VWAV R—F Elaid v —rF ALY

Fried, Scrambled, Boiled, Poached or Plain Omelet

FLVYEE BERERZ ¥2,200

Omelette with Hot Vegetable
Nh,F—R w2 )b—0b Firit A=y =

Ham, Cheese, Mushroom or Spanish

RIAPTY T H BV ERAF —IBRUET )V V

4

¥2,600

Egg—White Omelette with Steamed Vegetables

[#AF3I—b/ Side Dishes]

6  NA_N—av Frg ) —k—Y ¥1,000

Ham, Bacon or Sausage

[ . 7V F bh—RAK/ Bread, French Toast]

1 BEbiEu—Afl (Iuuyir, YT7ba—)v, T=ov a5 ) ¥900
Assorted Rolls <4pieces>(Croissant,Soft Roll,Danishes)
F—AR3# (FUAS EiX 7I9) V N ¥900
Toast <3pieces> (White or Brown) 3 (Cerels Toast)
Vv Fh—Rk ¥1,600

French Toast

[V5%, B3/ salad, Vegetable]

¢ IRFE(vIX—XLFRFL YU TR ¥2,400
Steamed Vegetables (Mayonnaise and Japanese Dressing)
R —var ¥ (FVFRLy U T FIRRL Yy ) ¥2,000

Combination Salad (French Dressing or Japanese Dressing)




In-Room Dining Menu

ONIGIRI Set (Japanese Rice Balls)
BIZE0 &Y
[6:00P.M.~11:00P.M.]

L 2 24

MBI RIL, A A= TT,

wied ON(2f&)
Salted Rice Balls (2pieces)

fE-ART-HETLIRL
Salmon, Spicy Cod Roe, Pickled Plum

BRIG - B DOY)

Miso Soup, Japanese Pickles

¥2,800
KTV DOWEE ,

[BKDRE 12 BICEVEZBL CTHA M AR ABIZE Y RES K ZOEER RO E 26 FH |

fEANDIRBUCI) B« A= 2 — 1B B RHLGE NS NET,
Menu items and ingredients are subject to change depending on supply conditions.
TR ITIE, HEBIDE EN TRV ET, BERRFHIHI —E2E(18% ) MAE ST Q- ii& £,

Prices include consumption tax. An 18% service charge will be added at checkout.




In—-Room Dining Menu

BRE- IR Lunch*Dinner 11:00A.M.~11:00P.M.
*00
® FT—F7n &
Appetizers

. F¥ET (30g) AL/Sh—Rh U —IY—LAERZ ¥28,000
Caviar with Sour Cream

, A—RTNVEYVEDYE ¥4,000
Assorted Appetizers

s ENLF =X RTAT V=YY EDE ¥3,500
Assorted Prosciutto Ham* Cheese*Dried fruit

, TV TFIIA TFryTlearx—RIRR ¥1,800
French—Fried Potatoes with ketchup and Mayonnaise.

s BOPLBTE A=V T TV FITARE ¥2,500
Two kinds of Fried Chicken with Onion Ring and French-Fried Potatoes

s TYT—RLTN—VI DT —E ¥2 800
Burrata Caprese with Sweet Tomatoes

® AR NRE - YRV TF @
Rice+Pasta*Noodle*Sandwich

, HEEE—IHL—F R ¥3,500
Beef Curry and Rice

, EvYy <NV —F ¥3,200
Pizza Margherita

. ANRNTFT 4 Aanp—F ¥ 3,500
Spaghetti Bolognese

o BHEEFOLSHERIEA BRETFHRZ ¥3,500
Udon Noodles with Japanese Beef and hot spring egg

y TFETAVAT =XV ROy F TLrFTTMRA ¥9,500
WAGYU Beef Filet Steak Sandwich with French-Fried Potatoes

o TRV ITTNGAYFURY AT TV FITTARA ¥3,000

American Club House Sandwich with French-Fried Potatoes

12. American Club House Sandwich with
French-Fried Potatoes

LRI S TSR RMKREMREE EA=IREE S

5. Two kinds of Fried Chicken 6. Burrata Caprese with Sweet Tomatoes

HEANORBUZEID B« A= 2 —ICEE RS ENTSNET,
Menu items and ingredients are subject to change depending on supply conditions.
FAOEHEITIE BB G EN TRV ET, BIRAFHRHC Y —E RBHI8%) A INAE ST a2 & £,

Prices include consumption tax. An 18% service charge will be added at checkout.

8(2)



In-Room Dining Menu

X7 LA (Hummus)
WTI- LI GER—RIZELN, HiFHEe
PRI THDPBLHL TN TNER—XMROKE

BR AR Lunche*Dinner 11:00A.M.~11:00P.M.
L X 24
BEHEOITRN Culinary Keys
YV Ua—Hr Vegan
V ROEVTV (FRFIH8) Vegetarian (Ovo—Lacto)
TNVTTY— Gluten—Free
N )—R—=I&IVTNa— No Pork & Non—Alcohol

® VFI)TY BITITOHORE €
Vegetarian Cuisine

BROTAIVA—T YVEN

Vegetable bouillon Soup

RUOFT N — v

Vegetables Curry and Rice

ROETN R4 T V N

Vegetables Sandwich

I R—ar I KLyt ZH S BUKEE N

Combination Salad Please Select the Dressing.
FLoF, fa, —P— , LERLy S YV N
(French , Japanese , Caesar , Lemon )Dressing (Lemon Dressing)

EBHE 10/EE(F—H=y7% /aid) SOV —R%&Rz T

Ten Kinds of Assorted Steamed Vegetables with Three Types of Sauce

(F=h—R, XLV —R, LEVRLyS ) v N
(Tomato Sauce, Basil Sauce, Lemon Dressing) (Tomato Sauce , Basil SauceL)
YV N

(Lemon Dressing)

TEAREAN SN — RN BEEOBRRZ vV

Hummus and Melba toast with Seasonal Vegetables

FEANORPUZED B« A= — (BB BB LH AN ENET,
Menu items and ingredients are subject to change depending on supply conditions.
FELRHRIZIE, BB E FILTRVET, BIRSFHRHC T —E RBHI8%) A MFLS T TV &E ET,

Prices include consumption tax. An 18% service charge will be added at checkout.

¥1,800

¥3,500

¥2,200

¥2,000

¥3,000

¥2,500




In-Room Dining Menu

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

L 2 24

® -7 &

Soup

= b oS ¥2,200
Onion Soup Gratin

, WSZRAVITLF¥TF — ¥2,600
Clam Chowder with Scallop

. BROTAIR—TF YV N ¥1,800
Vegetable bouillon Soup

., IRAPR—RR—T ¥2,000
Minestrone

® AT A4yTa @
Main Dish

s P—EYT— BRLAF—Y—X ¥4,200
Sauteed Salmon with Brown Butter Sauce

o TEETTA INENY—R ¥4,000
Fried Prawns with Tartar Sauce

;. JINVFXy h=hy—2R ¥4,200
Grilled Chicken with Tomato Sauce

g Z7bTFayTVT— SRF—FV—2R ¥7,500
Sauteed Lamb Chops with Mustard Sauce

. EEEAA—TRATF—F FIYTRAI—R A—H=yIXJIRL F400
Beef Hamburger Steak with Demi—glace Sauce

o METLVHRT—F (120g) FEY —RAEIIN 27V —2 ¥13,000
WAGYU Beef Filet Steak (120g) ( Japanese Sauce or Truffle Sauce)

y  EEFr—IRT—F(250g) fEY—R [LZEHRZ ¥13,000
Beef Loin Steak (250g) Japanese Sauce with WASABI

e 2N ERIT AR % ¥500
Bread or Steamed Rice

¢ I—LEvh @
Meal Set
L AT REAY T T SUEIETAR

Meal Set (Soup-Small Salad+Coffee+Bread or Steamed Rice) ¥2,500

5. Sauteed Salmon with Brown Butter Sauce 7. Grilled Chicken with Tomato Sauce 8. Sauteed Lamb Chops with Rosemary
Rl R EIhRE EHEEME HEE R

HEANORBUCED B - A2 —ICEERHLH AR NET,
Menu items and ingredients are subject to change depending on supply conditions.
FALEHRITIE, HEBIDE N TR ET, BRRFIHIY —E 2RH18%) A A S T a2 & £,

Prices include consumption tax. An 18% service charge will be added at checkout.
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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,
Menu items and ingredients are subject to change depending on supply conditions.
KBTI, HEBLOSE N TRV ET, BIRAFHHC —E 2B(18%) 2 A S T2 & E T,

Prices include consumption tax. An 18% service charge will be added at checkout.

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,
Menu items and ingredients are subject to change depending on supply conditions.
BT, HEBLOE N TRV ET, BIRAFHHC —E 2B(18%) 2 A ST 2iZE E T,

Prices include consumption tax. An 18% service charge will be added at checkout.

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

VAV A Dessert 10:00A.M.~11:00P.M.
*00
BEIEOIRN Culinary Keys
vV Ua—Hr Vegan
V R_PEITY (FRFIH) Vegetarian (Ovo—Lacto)
TNT7)— Gluten-Free
N /—R—I&IVTILa— No Pork & Non-Alcohol

IN—VEVEDbE Y VO N

Assorted Fruit

Ar (1/6) Y VGN

Melon (one-sixth)

4% (1/2) Y VEN

Papaya (one—half)

Tv—TIN—>Y (1/2) 9 V© N

Grapefruit (one—half)

r—% K M B BITI1:00AMADORMELFIET,
Cake of the Day This will be Provided from 11:00A.M.

TARIY— A (325, Faar—) FlE T —Xy P (=oa—, xba~y—)
Ice Cream (Vanilla, Chocolate) or Sherbet (Mango, Strawberry)

Y 7kRY> 2 Soft Drinks 6:00A.M.~11:00P.M.
oy

IVvoiaFl ooV a—2A

XA —F —EZT TOLIEAHE - TDOV 2 —R

Fresh Orange Juice (Please enjoy freshly squeezed juice made to order)
RN ZDAY 22— (FIR LR EE R 100% AN —h2—2X)
Mandarin Orange Juice (100% Pure Fruit Juice in Wakayama Prefecture)
BEH100% Y 2—R (ALY, JL—T7)1—Y)
100% Juice (Orange, Grapefruit)
TOTINT 22— M2 a—R

Apple Juice, Tomato Juice
a—7,a—=7%n, PPy —x—)b, U —urik, AR
Coca Cola, Coca Cola Zero, Ginger Ale, Oolong Tea, Green Tea
~RY=x (330ml)

Perrier

P71/ (500ml)

San Pellegrino

a—b— KK BTz, EI—)

Coffee, Tea, Café au Lait, Chamomile Pot Service

I T va—)v B—)L 7 A AMEE (334ml)
Non-Alcoholic Beer

HH0K
Cracked Ices
FEANDRBUZTD B A= 2 — ICEERD LGNS NVET,
Menu items and ingredients are subject to change depending on supply conditions.
FAORHEITIL, RS N TRV ET, RS HRHIY —E 2BH18%) A IH ST T el & £,

Prices include consumption tax. An 18% service charge will be added at checkout.

¥3,000

¥1,800

¥1,300

¥600

¥1,200

£-¥900

¥1,900

¥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 & £,

Prices include consumption tax. An 18% service charge will be added at checkout.

¥ 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,

Prices include consumption tax. An 18% service charge will be added at checkout.
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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,

Prices include consumption tax. An 18% service charge will be added at checkout.
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