SWEETS

11:00 ~

Set a la carte

FTFNFVY I TV Fh—AR ¥4,600 2,800
Hotel Original French Toast

AP —F 3,900 2,100
Today’s Cake
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Set Menus are served with Coffee or Tea.



SPECIAL SWEETS

BRI WHIZEME/)—LY Ry F 3,600
Strawberry and Fresh Cream Sandwiches
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a—b—FITAEAT 5,400
With Coffee or Tea
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Hotel Original

ay 5L Rondelle 400
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#AZ>Vzvh Orangettes 500

R BLG: « F—EZRB 15% A TT,
BHMDOAFIRBUCINIA = 2—NEBEDIYEBRITEVET,
Consumption tax and 15% service charge included in prices.

Due to the nature of seasonal produce, menus are subject to change without prior notice.



SPECIAL MEAL

11:00 ~

INIHTG—A ¥2,800
Milk Salt Ramen
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Consumption tax and 15% service charge included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.



FOODS

11:00 ~
APPETIZER

A=Y —Fy ¥2,200
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Smoked Salmon with Red Onion and Lemon Caper

RANY ==V, RFTIT754 2,300
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Boiled Sausages and French Fries

with Mustard and Ketchup

VRN F2N—ERE—TF—R 2,400
77— &bt

Charcuteries and Smoked Cheese with Crackers

SALAD

Loy a5 3,200
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Fresh Salad with

Smoked Salmon and Vegan Cheese or

Prosciutto and Camembert Cheese
Served with Roasted Baguette

LIGHT MEAL

Set ala carte
VxR TIvakar s F—2A0 3,400 2,500
WY 7 b—ZF N2 77V—LY—R
White Ham and Comte Cheese Toast
with Truffle Cream Sauce

HEMFO—AE—T7LEID 3,600 2,700
PRIty F
Wagyu Roast Beef and Egg Sandwiches

F—=H = ZWOLTY T XXFT 47 3,800 2,900
Qxv7)
Organic Eggs Benedict (2 Eggs)
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Set Menus are served with a salad and a cup of soup.

PASTA / DONBURI (Rice bowl)

Set a la carte
LR —ar EOZDHNR2Y 3,800 2,900
FREEANVNF—RAY—R
Pasta with Shrimp, Bacon, and Mushrooms
in Tomato Basil Cheese Sauce

BEMERaR—ADENRRSY 3,800 2,900
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Pasta with Wagyu Beef Bolognese

finished with grated Parmigiano-Reggiano

& ZENYIN—=T AT —F (150g) 4,700 3,800
F—=H =N —RA FAFALARI)

Sendai Beef Pati Steak and Omelet Rice Bowl

with Organic Tomato Sauce

BEMFER—ZZT—F (150g) 6,800 5,900
F—H =7 & WLK6EDE RV

Wagyu Beef Loin Steak Bowl

topped with Organic Egg and Salmon Roe

CURRY / DORIA (Rice Gratin)

Set ala carte
AINA A DAL EF 3 A1) — 3,600 2,700
PO REERET
Spiced Chicken Curry with Vegetables
TE A RYA = KR AV 3,700 2,800

DI 0F X =)= F—=R)9 3L AR
Turmeric Rice with Seafood Chowder Sauce
(Shrimp, Scallop and Squid)

W - W H - WA AD 4,000 3,100
DI 0F X —)—AR)T

Rice Gratin of Seafood Chowder Sauce

(Shrimp, Scallop and Squid)

TR - —ERRE 15% A TT,
BMDOARPRIUZIDA= 2—NEBEDDGENTSVET,
Consumption tax and 15% service charge included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.



