AN —2 FA=VT Ama—
In-Room Dining Menu

ALL DAY MENU 11:00-22:00

Appetizer & Soup Main Dish & Pasta
FV—T D<IREFZOE T LA ¥1,200 P—FL h=mx)b ERLARAF——R ¥3,800
Marinated Olives and Pickled Vegetables Salmon Meuniere with Burnt Butter Sauce
VYT K ¥2.400 EIBOO—AN FEEH—V 7 [ ¥3,800
Caesar Salad Roast Chicken with Herb and Gatlic
A=Y —F ¥3,400 [EPE AT — (200g) FHEY —AFRZ ¥12,000
Smoked Salmon Beef Steak (200g) with Photherb Soy Sauce
a— A= ¥1,600 BT EHEAL ¥3,200
Corn Potage UDON Noodles with Beef SUKIYAKI
Ak T — RO ot ¥3,400 UK TIET—H ¥2,200
Assorted Cheeses Penne all'Arrabbiata

Specialties Dessert
R—T YR T ¥2.800 Tl aZ)L—V A Y ¥4.200
Poak Cutlet Sandwich Assorted Fresh Fruit
IFGTING AP R 4 F ¥2.800 TAARIY— I vr=F-$kk 721k AHo71229—  ¥1,200
Clubhouse Sandwich Ice Cream ( Vanilla , Matcha or Ice Cream of The Day)
FEPELED N N—F— T FITITAIRR ¥3,500 JEBEX A — T T RS — B ¥2,000
Beef Hamburger with French Fries Pancake with Fruit and Vanilla Ice Cream

RTINS L — R—F Ry ViR Z ¥3,200
Beef Tongue Curry with Poached Egg and Vegetables

[EPEF 000D AT —FE vk, Fosfx ¥6,300
Sliced Steak (100g) with Rice, Served with MISO Soup and Japanese Pickles

HIREE B, FOW X ¥6,400
Rice Bowl Topped with Grilled Eel, Served with Clear Soup and Japanese Pickles

DINNER MENU 17:30-21:30

Japanese Dishes

BITHHEWNOE g, Fowktx ¥5,000
Rice Topped Marinated Minced Tuna and Salmon Roe, Served with MISO Soup and Japanese Pickles
IXH6HLEYR ke, Fomitz ¥4,500

CHIRASHI - SUSHI, Served with MISO Soup and Japanese Pickles

FHIFF L kgt Fomit ¥4,000
Chef's Special SUSHI Balls, Served with MISO Soup and Japanese Pickles

FLAOBH T —E 2R Bl A E FHTIVET, / Prices are inclusive of service charge and tax.
TLNF— BRI ONTOTE IRV B NG DELTEEZNY, / For menu ingredients queries: please ask your server.
R L TR0 ETROBERIZ SEEL T AF v 7 ETHIN AR,

Our rice is sourced from several different producers if you would like further information please ask your server.



BREAKFAST SET MENU 7:00-11:00

IFRUBNT VT T 7— AR
Continental Breakfast
Ta— AW PRBBRUKESY) ALY ATy T Ty T VEIZh
Your choice of Chilled Fruit Juice: Orange , Pineapple , Apple or Tomato
iV 5
Seasonal Vegetable Salad
I—J 0k Fix VU7V
A— T VN F L — 2 E - IFARAE )
DUT I IVTIRZ (OPRBBROES)Y) =T —  T)V—TF )—F F—)V T I F T FaaL—rh U7
Your choice of Yogurt or Cereal .

Yogurt: Plain or Low-Fat
Cereal with Milk: Cornflakes, Fruit Granola, All-Bran or Chokolate Cereal

R BARAN=T ) = (W PhpsRoEsy) T =y a0 GO EEIIh AR Gt
Your choice of Mixed Danish pastries or Mixed Toasts.

BB (W Fhpds@oizan) a—b—F 23R
Your choice of Drinks: Coffee or Tea

TARIRG TV I 77 —RAN (@vF R FNT Ly r77—AL & SR )

American Breakfast (Continental Breakfast and Egg Dishes)
ARADA=TEINHE RIS NDA N—3y FE Y=V BREUIZEN
FEEA BIROKIESW AITU TN T = F KLY TTAR | R—F FizdR A
Seasonal Vegetable Soup and Egg Dishes with Sautéed Vegetables
Your choice of Egg Dishes: Scrambled , Plain Omelet , Fried , Poached or Boiled
Side: Ham , Bacon or Sausage

el &

Japanese Breakfast Set

IR, BEE AR IRELEL, B, BHOW . TR, AEIT 7= AAK
Appetizers, Grilled Fish, Egg Dish, Simmered Dish, Japanese Pickles, Steamed Rice, Miso Soup, Cut Fruit and Green Tea

DRINK MENU 7:00-22:00

T—b— Rk TARDNT D EBROL S ¥1,200 [E e —v

Coffee (Hot or Iced) Domestic Beer

N7 AL AT—b— ¥1,200 INDRD A (752) FRETILA
Decaffeinated coffee House Wine by the Glass (Red or White)
TS LY ¥1,200 TAAX— PEEE 27 E /L b (45ml)
Espresso Whiskey NIKKA Taketsuru 45ml)
RIS 2=V F 3T — Ao ¥1,300 BElT (32) @5ml)

Tea (Darjecling or Farl Grey) Shochu (Wheat) 45mi)

FOHIVIT 4 ¥1,300 A (180m1) ARG Fis Ik
Moroccan Mint Tea Japanese Sake (180ml) Junmai GinjoZuicho
HEI—/LT 4 — ¥1,300 HEE (45m1)

Chamomile Tea Aged Plum Wine

RO BB Y —E R Bl 23 E EATIVET, / Prices are inclusive of service charge and tax.
TUNAF— - BIZOWTOTE MR B WA DHELIZENY, / For menu ingredients queries: please ask your server.
AL TEYETROFERICOZTEL TUL, AZy 7 EFTERWAhEITZEN,

Our rice is sourced from several different producers if you would like further information please ask your server.
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