H—+1WHH Mon.— Sat.

5:00pm.~11:00pMm.

(L.O./roop 10:00r.M. prINK 10:30P.M.)

HIEH - #lH Sun. and Holidays

5:00pM.~10:00prM.

(L.0./9:30P.M.)

RE (AU T KBH-NE-ZF-I0- 5 &
HUHREN,

*The photograph is for illustrative purposes only. *Price includes consumption tax. Additional 13% will be added for
service charge. *Please be advised that occasionally menu items change based on availability on the market.
*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, milk, and peanuts. Guests who wish for
accommodations regarding any of these eight allergens are asked to make a request in advance.

HitED Hotepd 7K W3k )
§_ Warm Salad with Dashi Broth <Vegetables>< Sea Breams >

Y ¥1,000 ~ ¥1,600

\

<A DM L

Cross-Section Tuna Sashimi

Btk ¥ 3,500 300gH7%b)
HKAMIAZC Lo TR SR LB LT T

*Prices may vary depending on the size of the shipment.

TFT7 7K

Simmered Daikon with Foie Gras

¥980~

whx S T4 &F ]
3ffEK Y St
ICHOZAKA Hand-Rolled Sushi (3 kinds)

¥2,100

IvIZ Al
Mixed Nuts

SITNEE

“Yodare” Tofu with Spicy Sauce
BANL&HFY)—T

Prosciutto & Olives

KHD D 12 HHij 3
Today's Warm Appetizer

XY 3AZORERIED

Seared Pacific Saury in Sweet Vinegar Marinade

BE a7

Edamame beans with Truffle Salt

XRTAVRT M IX

Kitaakari Potato Salad
F=AVY TR —

Onion Rings
SDEbF—RXDT—F—HFFX
Caesar Salad with Fluffy Cheese

HHE2 doteh ¥ X (HE)
Warm Salad with Seasonal Vegetables in Dashi Broth

WHE2 dotehr X (R)

Warm Salad with Sea Bream in Dashi Broth

RADITIARRT b (7v-)

French Fries

RADITZIFIARRT b (hvavih)
French Fries (Truffle Salt)

W& ESET -

Japanese Omelet (Half)

W& ST am

Japanese Omelet {Whole)

E R
Fried Chicken
E¥ibibhEs
Baked Yam

Zx7 77 KR CRIRN—7)

Simmered Daikon with Foie Gras {Half Daikon)

VAV IN SNV
Simmered Daikon with Foie Gras {(Double Daikon)
RROLBEYEDE

Assorted Tempura

T2 R=VEHRTF DT e—Vs

Camembert Cheese and Mentaiko (cod roe) Ajillo

fafrore—ys
Seafood Ajillo

¥380
¥580
¥580
¥680
¥680

¥680

¥980
¥1,000
¥1,000
¥1,000

¥1,600

¥580
¥680
¥580
¥980
¥780
¥780
¥980
¥1,800
¥1,800
¥980

¥1,300
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Meat Dishes

fi: L5 D HRE X ¥880

Grilled Salmon and Mackerel Skewers

KOMEDOTFEE AN FBES ¥1,200
Herb-Crumbed Grilled Prawns
PisH=(28) ¥2,000

Grilled Crab(2 shoulders)

| B SRR Y ¥2,000

3 kinds of Sashimi

[BREE) & ¢ DML e iy

o . -~ ¥3,500
[Limited] ‘Cross—Sectlon Tuna Sashimi (300’ga§f:b)
HKAFHAZC Lo TRER LB LT
*Prices may vary depending on the size of the shipment.

SEIHEEY DY ¥2,300
Assorted 5 kinds
HHEE ¥350

Chicken Thigh

TP ¥450

Chicken Wing

fONE 3 A=k ¥450

Tuna “Negima” with Ginger Miso

fig D MR & ¥550

Sardine with Ume & Shiso

HER#EO(A KRR ¥680

Tsukune with Soft-Boiled Egg

s Efsy—t—v ¥1,600

Coarse Ground Bone-In Sausage

[ EERR R IR D 2 Y v ¥1,800

Grilled Japanese green tea pork
[EE~2v—2] RiEvEY - 7)—XF 748 - 55 UK
[Choice of Sauce] Charcoal Salt Lemon- Freeze-dried soy sauce - Grated radish

EE O ShES ¥2,500

Japanese beef Sukiyaki

Oy RSO3 VR ¥3,000

Wagyu Beef with Wasabi Glaze

HE—af ) ¥3,900

Grilled Japanese Beef Sirloin

wh &SI WK E A KR S TR
(M T30 EEwRlE 22 %Y 4,500 i
Rice with Sea Bream (allow 30 minutes for this service) (Special for Hotel Guests)

L ¥5,000
FIEL 2 5 — % (IS #¥5000 c-#

Domestic Beef Steak Set

Rice dish

KR &3A B 2B E BRI

Seasoned Rice and Miso Soup

RANDFHRY &

Ketchup-based spaghetti

BHER L A KR Gositwmmonraid)

Rice with Sea Bream (allow 30 minutes for this service)

Wh RO FESHE SERYADY

ICHOZAKA Hand-Rolled Sushi (3 kinds)
¥ (LB ©b k5D T s FHH

*(Per piece) Additional Hand-Rolled Sushi

OERDIN Ty Z v —

Traditional Calcutta Curry

TAAZY —2
Ice cream
X =
Sorbet

HEDAALD

Anmitsu

®T v TNRAT 7E—F

Apple pie a la mode

7v > Fa—b— (HOT/ICED)
Blended coffee

# 7 =7 7 (HOT /ICED)
Cafe latte

NTF =7
Cappuccino
TRATV Y
Espresso

#.Z% (HOT / ICED)
Tea

a—7 v—a R
Coke Oolong tea
VUV —T—)v ~RY T
Ginger ale Perrier

VR
Orange
T TN
Apple

Tv—=FIN—
Grapefruite

¥700
¥ 880
¥1,800
¥2,100
¥720

¥ 3,080

¥600
¥600
¥ 880

¥1,600

¥700
¥800
¥800
¥800

¥700

%¥700

B

Beer

2>
4.
N
|
vV
&

4
1
A
EX
1

Highball & Whiskey

apanese sake

apanese Craft Liqueurs

FY—HHEY ¥900 Heineken () ¥950

Kirin Ichiban Shibori Heineken (Bottle)
FUP)=TVITEENY ¥950 THEA=~=F71 (bf) ¥1,000
Suntory Premium Malt's Asahi Superdry (Bottle)

awFE—v () ¥950 Heineken Keg(5L) ¥8,400

Corona extra (Bottle)

A R— ¥650 Uil ALYy ME-r ¥750
Whisky high ball Sansho Highball

I—INAR—)v ¥750 HZ ¥1,100
Coke whisky high ball Japanese whisky "CHITA"
VT = AR—n ¥750 HAO ¥1,200
Ginger whisky high ball Ao Blended Whisky
SAKE~AAR—n  ¥750 Ll ¥1,500
Sake High Ball Yamazaki

ZHOFT— (b)) ¥750 HrvEVHTI— ¥750
Seasonal Sour "Strawberry" Salt lemon sour

VESY Y — ¥650 Blue vEYHY—  ¥750
Lemon sour Blue lemon sour

ICHOZAKAVEV#7- (fiF) ¥750

ICHOZAKA Lemon Sour (Yuzu)

AN=I Y T TR

Sparkling wine

E74 Glass ¥800~
White wine Bottle ¥4,500~
HRIA

Red wine

1 L eI TR B O 1 ¥1,000
Tanaka 65 {(Junmai) — Fukuoka

ARE T34 G FiE ¥1,000
Kubota Senju {Ginjo) - Niigata

BE =E s GurkmsE) 1Lk ¥1,800
Dassai 39 {Junmai Daiginjo) - Yamaguchi

HATESREAR AL~ b ROk - 157 - $ER RIS ) ¥1,950

Sake Tasting Set (3 varieties)

LS PER Vol R

Mugi Shochu “Sato” — Kagoshima %¥750

CHBER B R E

Imo Shochu “Tomi no Houzan” - Kagoshima

U =v2Z (ROKU) ¥1,100 TAN~KIA V2T v~ ¥850

Gin Sumire — Red Wine Cocktail
FhaA—2 ¥750  WE~AV4vA2T v~ ¥850
Rum and coke Moegi - White Wine Cocktail
EREEPDASSAIV A1 ¥750  KAOE—F74— ¥750
Ehime Setoka x Dassai Highball Peach Tea Cocktail

W3 SODA ¥750 RKNOHEEZ 7 ¥850
Yuzu Soda Cocktail Matcha Latte Cocktail

Ek—} ¥750 RKANDZY) =2y =X ¥850
mojito Cream Soda Cocktail

Vyn==2257 1) Fa—n 3 [HE] [F] [Fbk]

Kanade [Matcha] [Yuzu] [Peach]

S5ER DO T LHE Uyﬁ-y—ﬁ-$§10%¥750
Rich Pulpy Plum Wine on the rocks/with soda/with water



