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MANDARIN ORIENTAL

TOKYO

Please press “In-Room Dining” button to place an order.
THESIAB A TR Y £
In-Room Dining IR Z  ZHI L CTA X » ZITEH LT &V,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
Please note that ingredients may change depending on the season.

Please make sure to advise your server of any special dietary requirements, including intolerances and allergies.
While we do our best to reduce the risk of cross-contamination in our kitchens,

we cannot guarantee that all our dishes are free from food allergens and therefore cannot accept any liability in this respect.
Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.
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SEASONAL MENU
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SHIKI

ITALIAN DINING ZPRALIERE] Available 5:30pm - 10:00pm (Last order)

FESTIVE SEASON CHEF'S RECOMMENDATIONS - APPETIZERS
2

Burrata Cheese, Tomato Variation and Basil Y 4,400
Ty T —EF—XL h~ O T L—E

Snowcrab, Lobster and Caviar Salad with Crunchy Vegetables A3 4,800
TOWE O T AL— Xy ET OV TX 7T FEE

FESTIVE SEASON CHEF’'S RECOMMENDATION - PASTA
INZAKR

=

House-made Chitarrine, Swordfish Ragout, Datterini Tomatoes, Bottarga and Mint i 4,500
AFMXZ ) —F A DTVXDT7 77— Xy TV —=hrv NFERELIH

Y V?gftarian A0 Vegan 3 Gluten Free i Lactose Free -/ Hot
ROXVT Y E—Hv INTFY 7Y — F7 b—RAT7Y — SEVVRHEE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



SHIKI

ITALIAN DINING ZHRBEIERE] Available 5:30pm - 10:00pm (Last order)

FESTIVE SEASON CHEF'S RECOMMENDATIONS - MAINS
AA VT AT

Thick Cut Bone-in Veal Chop “Cotoletta alla Milanese” with Taralli Panure and Baby Leaf Salad A 300g 12,100
BNEFFOREGIDFa v “aflyX - TvT - IT75x—8
25y YR RE— —T7% 54

Grilled Dry Aged A4 Wagyu Bone-in Ribeye with Sauteed Spinach and Wagyu Beef Jus W 1,000g 48,400
Please choose one of your favorite Garnish : Potato Puree / Roasted Potatoes / French Fries

Ad FiFERE V77407 U0 (1,000g8h L) RIA AT T EINAED Y T—LRFDY o
BFADMHFTELEELIODBIRBILLZSWVW AT hEa2—L / B—A KT~/ 774 RAET b

Y V?gftarian A0 Vegan W Gluten Free i Lactose Free -/ Hot
TRV T e INF YT — S5 h=Z7Y— U

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



BREAKFAST
Wl

At Mandarin Oriental, Tokyo, we use organic eggs from Kurofuji egg farm in our breakfast dishes.

~ o H YA Y 2 HLHOTIE, FIEOIHENCEREE RGO =T =y 7 OBBIN A L T Y £,

At the Kurofuji Egg Farm, where the climate is cool even in mid-summer,
chickens drink natural spring water running through the farm, eat organic grains,
home-fermented feed and food which chickens forage by themselves.

Enjoy the sweetness and deep richness that only fresh, Real Organic Eggs can offer.
BINOBEOEEMCT =~/ 2V 7 =T 2 KUNZ L TWAEREEEROBHIL,
HATHIRONREFR TED, B Z LD RROIEE K EZ R IRR 6 |
AHEETRROREEEEL, £ L THEDHTH DR LTI Z DWEAE T L TV E T,
BER ) T NA =T = 7 ORI 5 TIEO, HA LN 7 2B LA TZI0,

At Mandarin Oriental, Tokyo, we use domestic harvested rice in our breakfast dishes.

v H N A T H ) IR ORE DO ISKITEEK T,



BREAKFAST SET
Wty A =a—

ZHRHEFERS Available 24 hours

AMERICAN BREAKFAST
TRAVH LTV 7T 7 A

Your choice of Fresh Juice

Grapefruit, Orange, House-made Vegetable Juice
BHHLOT7 Ly 2 a—A
TVU—TTN—Y [ F LY BFERMEED 2 — R

Your choice of Two Bakery Items:

Plain Croissant, Chocolate Croissant, Fruit Danish Pastry Ham
& Cheese Roll, Banana Bread

White Toast or Whole Wheat Toast

NR=H V=T AT 2% T L D BRERPLZI W
Fl—rruvytr/Faalb—rraUyP
TN—T =y va [NAF—Aa—)L [ FFT Ly R
h—2 b/ RO b —A b

Served with Honey, Butter from Hokkaido and Jams

W2 AL PE N S — P

Seasonal Fresh Salad
FHIOT Ly athTH

Seasonal Fresh Fruit Plate
EEIO T N— L — |k

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

7,040

Your choice of Caspian Sea Yoghurt from Hokkaido
Plain Yoghurt or Fruit Yoghurt

JLEPED A S — 7L b
T—ra—I NN ERITT—Y I =T

Your choice of One Main Dish from Next Page

BUFHDIRPNEBEBRZ RO R—T L) BOEDBEN ZE W0

Your choice of Two Side Dishes to Complement Your Egg Dish
Bacon, Crispy Bacon, Chicken Sausage, Pork Sausage
Sautéed Mushrooms, Sautéed Spinach or Steamed Green Asparagus

YA FT vy va 2z TRl D BRUCZan

NR—ay /AL —_—a

e e e Vo)

EDZDYTF—[IEINAED YT — %

P =T ARG T ADATF— I . ¥ ‘
.

Original Blend Coffee, Tea or Hot Chocolate
a—b—fK EE Ay hFaalr—h

FiHg
Kikyo

LTCOMFEIE AR TORBMARIH BB A G AT, JiR 15% O — AR ER L2 ET, FHICL > TEMBPETIIRLGENITIVET, TOHITEIEI L, A



BREAKFAST SET
Wty P A=a— Z SIS Available 24 hours

Your choice of One Main Dish

RS Sy S B2

Two Eggs Fried, Poached, Scrambled or Boiled, N
Served with Roasted Potatoes and Roasted Tomato

AEBES /R—F P2y 7 | A7 7T hxy 7 [}TIN Gi2f8) m—A bART hEr—A b F=h

Two-Egg Omelette or Two-Egg White Omelette Y
with Your choice of Filling: Spinach / Mushroom / Onion / Cheddar Cheese / Tomato / Ham

Served with Roasted Potatoes and Roasted Tomato

FLVY FTAVA AL LY B2fl) e —A RMRT hemr—ZX K h<k

LV OAMERBEROLTEIV I IONAE )/~ v al—L = [ F= X —F—X ] h~ F /A

Mandarin Oriental, Tokyo’s Egg Benedict
Poached Egg with Crab Meat and Avocado, Hollandaise Sauce, on Toasted English Muffin
DTy JRXRXT A N AR—F 2w TETHRI RN AT T =AY —R

Caramelized French Toast with Cinnamon and Orange Zest, Whipped Cream, Seasonal Fruits and Purée Y
XYy T RAVBLIET VLU F h—AN VTRV EFLVUOVRR KA, v T L— A FBHOT LY L2 L

Maple Flavoured Waffles with Hokkaido Cultured Butter, Whipped Cream, Seasonal Fruits and Purée Y
IHREFEE NS —DT v TV A—=TF vy TR RA v 77 L— A FHOTNL—2 L Ea b

Fluffy Pancake made with Rice Flour, Okinawa Yanbaru Black Sugar, Almond Milk YV 2
Whipped Cream, Seasonal Fruits and Purée

KBy D oS — B NT AR T —F L RINT A v T L —AEBHO T NL—V L= L

Y Vggfftarian W V(?gan ) ¥ Gluten Free i Lactose Free </ Hot
RYRYT v =5y INTFvTY— 7 —=RAT7Y— FEVRHE



BREAKFAST SET
Wity b A=a—

ZHEALIERRE] Available 24 hours

CONTINENTAL BREAKFAST
aAVFRVENTLY T 7 A B

Your choice of Fresh Juice

Grapefruit, Orange, House-made Vegetable Juice
BHHLOT7 Ly 2y a—A
TL—TFITN— [ F LY HFUEEY 2 — %

Your choice of Three Bakery Items:

Plain Croissant, Chocolate Croissant, Fruit Danish Pastry Ham &
Cheese Roll, Banana Bread

White Toast or Whole Wheat Toast
N=V—=TAT7 L3FZ Fit LD BRPLTZIWN
T—rruUytr/Faalb—hrrnUytr
TIN—YF =y a [ NNLF—Aa—)L [ FFT Ly R
=R K /&R D b —A K

Served with Honey, Butter from Hokkaido and Jams

W ALHEREPE S 5 — U

5,060

Selection of Three Cold Cuts and Three International Cheeses
3SFEDa— /L KBy b EF—XDKY HiH

Seasonal Fresh Salad
EHIOT Ly ath I H

Seasonal Fresh Fruit Plate
EEFOT7L—YFL— |

Your Choice of Caspian Sea Yoghurt from Hokkaido
Plain Yoghurt or Fruit Yoghurt
AHEERE ) 2 e E — 7V b
TL—ra—=rNhERIETA—=Y I =T b

Original Blend Coffee, Tea or Hot Chocolate

‘x 'II,'I/
g I E Ry FFaaL— R N N
\
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
LTCOMFEIE AR TORBMARIH BB A G AT, JiR 15% O — AR ER L2 ET, FHICL > TEMBPETIIRLGENITIVET, TOHITEIEI L,



BREAKFAST SET

ﬁﬁﬁ{z D4 ]\ )( —a Z HRAERFE] Available from 6:30am - 10:30am (Last Order)

JAPANESE BREAKFAST 7,260
Fosd i

Your choice of Seasonal Fish or Salted Salmon

Your choice of Fresh Juice
BFHOREE M - A H O/ F - 13

Grapefruit, Orange, House-made Vegetable Juice
BUHHDT Ly a2y a—2A
T T [ F L) HFRIEE D 2 — A Your choice of Steamed Japanese Rice or Congee

TR E 7213 ot

Seasonal Fresh Salad

BHDT Ly a5 K Seasonal Fresh Fruit Plate

EEiD 7 )—> 7 L — b
Four kinds of Seasonal Japanese Side Dishes
Savoury Egg Custard, Simmered Hot Dish Green Tea, Roasted Green Tea or Mandarin Oriental, Tokyo Blend Tea

: ' : . MR IEI LR EE vV AV IV FR T L RT 4 —
Umeboshi Sour Plum, Japanese Pickles and Miso Soup

INERATE [ ZRREZR L [ W [ KT /35 [ SR

KID’S BREAKFAST PLATE 2,200
BrEE#HE7L—F

Omelette / Waffle / Pork Sausage / Hash Brown Potatoes / Seasonal Vegetables / Fruit / Yogurt / Orange Juice
TV [T TN R—=T == [Ny aT T URT N FBHOBRE ) TN— =TIV N[ F LTV a—R

ZHRAILERR Available from 6:30am — 10:30am (Last order)

We are happy to arrange your children’s breakfast depending on their food restrictions.

BAROBHHORFHIREFC LD NELRE L TR LE T, FELUIRAY vy 7IZBEE<TZE 0,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



BREAKFAST SET
Wty A =a—

ZHEALIERRE] Available 24 hours

SET MENU EXTRAS
Yy MAZa—DBINF—&X—

Egg Benedict
Ty SRETF AT

Two Eggs, Prepared to your Preference
YRELEE DB N

Y Vegetarian Ww. Vegan
RUZEYT v E—5

ZCOMFIE AR TORIFIAS I BB 2 S TR T,

+1,210

+1,210

W Gluten Free

Fluffy Pancake made with Rice flour YV 3 +1,870
Okinawa Yanbaru Black Sugar, Almond milk

Whipped Cream, Seasonal Fruits and Purée

KD SDESDN = AT BEE T —E L FI LY
KA T T VL —AFHOTN—Y Lo

Caramelized French Toast Y +1,870
with Cinnamon and Orange Zest

Whipped Cream, Seasonal Fruits and Purée

XX T7AVELIET7 LT h—Ah BV EA LU VR

KA T I L—AFHOT L=V L2

Maple Flavoured Waffle Y +1,210
with Hokkaido cultured Butter

Whipped Cream, Seasonal Fruits and Purée

JHFEIEBE NN E — DT T )b A—F )Ly Tk

KA T T L= FHDOTI L=V L2

i Lactose Free ~# Hot

INT YTV — 77 b—R7Y— TR

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

Big 15% OV —E 2B EH LZITET, FHICL > TRMMETIC22 580N 8 0ET, TOITHEIESY,



BREAKFAST A-LA-CARTE
%ﬁﬁ 7'777 % ]‘ ZHEBEIRFR Available 24 hours

EGGS
NP 2L

Mandarin Oriental, Tokyo’s Egg Benedict 3,740
Poached Egg with Crab Meat and Avocado, Hollandaise Sauce, on Toasted English Muffin
DTy JSRTF 4 ) b R—F Ty ST RA AT T =AY —2

Two Eggs Prepared to your Preference : Fried, Poached, Scrambled or Boiled Y i 2,420
served with Roasted Potatoes, Roasted Tomato, and White or Whole Wheat Toast
YH 28 % U DAL AV TBIED W LET
[BEBEE [ R—F R T AT T TNy 7 [ TH]
H—ARRT hEup—AKbF=h
F—Z & FiT 2RO F—A b

Two-Egg Omelette or Two-Egg White Omelette Y. 2,420
with your choice of Spinach / Mushrooms / Onion / Cheddar Cheese / Tomato / Ham
Served with Roasted Potatoes, Roasted Tomato, and White or Whole Wheat Toast
FLVY FTEA ) =R TUA MLV BHERBMTBIED WL ET
NEONAE )~y al—Dh|d=F | FzF—F—X] b= k[ D]
H—Z FRT hér—RA K h= b
h—2 N F7X BRI h— A |k

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot
~ORYT Y E—A INF YT — 57 h—RA7Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



BREAKFAST A-LA-CARTE

W& 7B

ZHEALIERRE] Available 24 hours

JUICES N U
TVa—RA&

Freshly Squeezed Fruit Juice
Grapefruit / Orange

T T7Lyyaya—2R
TVL—=TIN—= | F L

House-made Vegetable Juice
BRI 2 — 2

Juice

Peach / Mango / Pomegranate
Tomato / Pineapple / Guava
Va—A

B—F /v d— /X< A

N~ N/ F TN 7T

Y Vegetarian
RURYT Y

2,200

2,200

1,760

X Vegan

E—Hy

SMOQOTHIE VA
All Smoothies are made with Yoghurt, Honey and Apple Juice

BETDOAL—V—L, =TIV, BEL
Vo aya—RAE_X—RZBEY LET

Spinach, Kiwi and Avocado 2,530
FONAEXTA THRIR

Mango and Pineapple 2,530
v A=A Ty
Banana and Strawberry 2,530

SNFF A P EAY —

3 Gluten Free i Lactose Free 7 Hot
INFLTY — 7 h—R7Y— RV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



BREAKFAST A-LA-CARTE
i 77V b Z UL Available 24 hours

MILKSHAKE Vv 3¢ FRESHLY CUT FRUITS V2 30
INTT AT ZLyTagZn—>
All Milkshakes are made with Milk and Ice Cream Seasonal Fresh Fruit Plate 3,300
BTOINT > =AT7IE, FEIO T N—Y T L— |k
ST ETART Y —Lh_"—RZHREY LET
Quartered Muskmelon 3,300
Strawberry 2,860 A7 xary Qfah v R)
A R —
Mixed Berries 3,080
Banana 2,860 Iy I AR —
S
Grapefruit Segments 1,320
Chocolate 2,860 By N L—TF T )—
Fazal—h
Sliced Banana 1,320
Vanilla 2,860 AT A ARF)
N=T
N4
9
IEAHE
Hime-Ringo Y Vegetarian AWy, Vegan Y Gluten Free i Lactose Free -/ Hot
ROXVT Y E—Hv INTFY 7Y — F7 b—RAT7Y — SEVVRHEE
‘;“ ] All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
\ ¢/ 4 g A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



BREAKFAST A-LA-CARTE
%ﬁﬁ 7'777 % ]‘ ZHEBEIRFR Available 24 hours

OATMEAL, MUESLI AND CEREALS
F—FrI—= ¢ I2a—XY— « YT

Morning Red Bowl Y 2,420
Greek Yoghurt with Mixed Berries, Almond, House-made Granola and Chia Seed

T—=U T Ly RARTL

FUVy A= NWVEIvI AN —AFNT T ) =T T—F L RFTV—F

Oatmeal, Served with Raisins, Brown Sugar and Cinnamon Y 1,540
= hrI— N V=X TITT v alf— R

Bircher Muesli with Mixed Fruits and Raisin Y 1,540
N—TF ¥ Ia2—RAY—I VI AT )L—Y L—X

Mandarin Oriental, Tokyo Original Granola Y 1,760
VU HENFV U ENVER AV TN T T ) —T

Cornflakes, All-Bran, Choco Krispies, Brown Rice Flakes Y 1,320
A= T V=7 AN T T Faas AL — ) ZKkTL—7

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot
~ORYT Y E—A INF YT — 57 h—RA7Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



BREAKFAST A-LA-CARTE
%ﬁﬁ 7'777 % ]‘ ZHEBEIRFR Available 24 hours

YOGHURT AND CHEESE
I—7 )Lk « F—X

Caspian Sea Yoghurt from Hokkaido Plain Yoghurt or Fruit Yoghurt A% 1,540
AHRERES A g — 7L b
T—ra—=rNV N ERIZ TV b

Selection of Four kinds of Cheese with Nuts and Raisins Y 4,400
AFEOF—AEBL I ar Tty L—R

BAKERIES
Ry Y —

Selection of Freshly Baked Items: 1 piece 880
Plain Croissant, Chocolate Croissant, Ham and Cheese Roll, Banana Bread (11&)

Fruit Danish, Fruit Brioche, Muffin, White Toast or Whole Wheat Toast

T—rrmUyt/Faal—hrraUyh /AT —Ra—)L /N FFT Ly R

IN—ITFT =y a | TN—ITVEkyva/~T 4] h—AFN/EhD b—A |

Served with Honey, Hokkaido Butter and House-Made Jam
WE ALHREPE NN Y — BF Y v AR IRA TCTHEBEW - LET

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot
~ORYT Y E—A INF YT — 57 h—RA7Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



BREAKFAST A-LA-CARTE
%ﬁﬁ VA NI Z BLEIFE Available from 6:30am - 10:30am (Last Order)

BREAKFAST SPECIALTIES
R AR ¥ LT 4

Avocado Toast 3,300
Sourdough Bread with Avocado and Poached Egg

TR R F—A b

FU—Fy k=% hR—F Fxy 7

Egg Florentine 3,740
Poached Egg with Creamy Spinach, Jambon Blanc and Hollandaise Sauce on Toasted English Muffin

=A==

R—F Ry T VX AR T TNEONAED T ) =L T —F T T =AY —2A

Japanese Style Organic Eggs Omlette with Crab and Chives, Served with Salmon Roe and Grated Radish 2,640
LA A—T =y 7IIDTE LEZIIN b RIREBA LIRZ

*Set Option — Rice, Miso soup and Pickle +660
Tl A B OB

Lobster and Mushroom Omelette Sauce Américaine 8,800
QAR =L a)l— DL T RAY ) —R

Grilled Japanese Tenderloin Fond de Veau, Seasonal Vegetables 11,000
EPEFY—r A D7 Y NAFFEDO Y o ZFHIOB

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



BREAKFAST A-LA-CARTE
W& 7B

ZHRHEEERS Available 24 hours

BREAKFAST SPECIALTIES
e AR Y ILT 4

Fluffy Pancake made with Rice Flour

Okinawa Yanbaru Black Sugar, Almond Milk, Whipped Cream, Seasonal Fruits and Purée
KD S5t —

MR ANE DB 7 —F L RINT KA v T L =L FHDO T L—V L Ea L

Caramelized French Toast with Cinnamon and Orange Zest, Whipped Cream, Seasonal Fruits and Purée
XY T AVEBLETZ LT h—A N FEVEFLVUVRBREAA v 77 L— A EHOTL— L2 L

Maple Flavoured Waffle with Hokkaido Cultured Butter, Whipped Cream, Seasonal Fruits and Purée
JHEEREE N H —DU v TV A—T vy TR KA v 77 L— A FBHO T L—Y L Ea L

¥V Vegetarian Wy, Vegan 3 Gluten Free i Lactose Free ~# Hot

RYEYTY T E—HY INFLTY — Sy h—Z27Y —

VR 3,080

Y 3,080

\'2 3,080

EUVEHEE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,
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BREAKFAST A-LA-CARTE
%ﬁﬁ 7'777 % ]‘ ZHEBEIRF Available 24 hours

SIDE DISHES
A KA — K —

Smoked Salmon, Served with Cucumber and Pickled Onion 1% 3,520
AE—T P —F BN E EHLDE T LA

Caviar (18g) 16,500
Served with Classic Accompaniments : Egg Mimosa, Caper, Sour Cream, Onion and Chive

XY BT 18g LTV I par T 4 ALY

PTIDIEY oy =BT =T V=L F=F Fx A7

Pork Bacon 1,320 Steamed Seasonal Vegetable YV AN 1,100

N N = from Japanese Farmers
B JE < FHIB RO AT — A

Crispy Pork Bacon 1,320

J Y A—R—T _R—a Sautéed Spinach Vo 660
EONAED YT —

Chicken Sausage 1,320

FX == Sautéed Mushroom AU i 660
XDZDYT—

Pork Sausage 1,320

R—=r ) —t— Rosemary Flavoured Roasted Potato YV i 660
n—2Av Y —@Ekor—2 hART |k

Pork Ham 1,320

N/ VAN

Y Vegetarian AWy, Vegan Y Gluten Free i Lactose Free -/ Hot
NTEYT Y B INF T — FY =27 — VB

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



ALL-DAY DINING
F—=NTAXA=VT




ALL-DAY DINING

j‘_ 11/724 & /f — \/ 7 Z HEAERFE] Available 11:30am — 10:00pm (Last order)

APPETIZERS
TRAA A

Smoked Salmon, Served with Cucumber and Pickled Onion 78 3,520
AF—T P —F R EEHZDOE T LA

Caviar (18g) 16,500
Served with Classic Accompaniments : Egg Mimosa, Caper, Sour Cream, Onion and Chive

XY BT 18g LV T I iarT 4 ALY

STIDITY &y A=Y T =0 ) =L F=dr Fr AT

SOUPS
A—7

Gratinated Onion Soup, Comté Cheese 2,640
F=F T TR AT

Vegetable Soup “Minestrone” VA AR 2,420
BPSRD IR A hr—x

Creamy Corn Soup VR 1,980
7V —=—a—r AT

Y V?ggtarian A0 Vegan Y Gluten Free i Lactose Free -/ Hot
NTEYT Y B INF T — FY =27 — VB

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



ALL-DAY DINING
j._ll/‘}‘j/f &“/{ —_— \/ 7“ Z FeBLIEE] Available 11:30am — 10:00pm (Last order)

SALADS
Ve d
Baby Leaf Salad, Asparagus, Carrot and Radish, Balsamic Vinegar from Modena Y W2 2,420

NRE—=J =TT ARG HANBTT 4 v aDY T HEHAF SV Ia Ry s

Salad of Different Ripe Varietal Tomatoes, Pickled Red Onion and Sea Salt YV W N 2,860
e IR EEESE h~ ROV T X RERDOE 7 VA Ll

Buffalo Mozzarella, Tomato & Basil Pesto Y 3,520
KEDE Y 7 LT F—RE b~ NOAT L —EH T H

Nigoise Salad: Baby Leaf, Anchovy, Black Olive, Tomato, Hard Boiled Egg, 9 4,180

Green Bean, and Pan Seared Sustainable Bluefin Tuna
==Y T HE R —T AT 4 F TN BEO & LT o Fa b BA Y —7 b~ b AT REIC

Caesar Salad with Cro(ton, Poached Egg and Anchovy Dressing 3,300
VY=Y T H IV RN ER—F Ry S T Fabt Ry s

*You can add Your favorite Toppings to all Salads +1,100
Grilled Chicken Breast, Prawn (Five Pieces) or Smoked Salmon

BTOY T HIBUHHBD Ny B 7k TIEMNZ T £T (FX o/ ESR ) AT—27 F—FE )

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot
~ORYT Y E—A INF YT — 57 h—RA7Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



ALL-DAY DINING
F—=NTAXAA=VT

ZHRABEIRFRE Available 11:30am — 10:00pm (Last order)

PASTA AND RISOTTO
INAZ « YUYy b

House-made Pici Cacio e Pepe Y 3,520
Pecorino Romano and Black Pepper

HFER AR Z “EF” OHF a1~
~Nal— ) F—X B

Spaghetti with Scallop, Clam, Bottarga M 4,180
and White Wine Sauce
AL 7 T L INST D ANRYT T 4 AT A Ak

Spaghetti or Penne or Tagliatelle 3,520
with Beef Bolognese Sauce

(Gluten-free spaghetti or Penne are available upon requests)
FHDORT Rp—EIRAH
ANRF T 4 | XY BE VT T v

(AR T 4« RURIITNT 7 ) —IZEENAHETT)

Y Vegetarian

X Vegan
RURYT Y

E—Hy

3 Gluten Free
INT V7Y —

Spaghetti or Penne or Tagliatelle Y 3,520
with Your choice of Tomato Sauce and Basil or Basil Pesto
(Gluten-free Spaghetti or Penne are available upon requests)
F~ Y —=RE NIV FETNI NV NLARA NDOI/RAH
AT T A [N 2 DT T o
(ARBT T 4« RURIITNT 7 Y —TEFIRARETY)

Macaroni and Cheese Cream Y 3,520
F—RX7 ) —LDwha=

Mezze Maniche Carbonara 3,520
with Guanciale and Pancetta, Pecorino Cheese

A 2= DHINVRT—F
TTovTFx—L Ty g Ral)—)F—X

Risotto with Porcini and Maitake Mushroom A% 4,950
Hazelnut and Black Truffle

MNVF—=LBEHEDY Vv |k
~N—BLF VT T N 2T

,ii’ Lactose Free <7 Hot
F7 b—R7Y— SEVVEHEE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



ALL-DAY DINING
j._}]/?j/( &“/{ —_— \/ 7“ Z FeBLIEE] Available 11:30am — 10:00pm (Last order)

MAINS
AT 4T

From the grill - All grilled items are served with your choice of one side dish and one sauce
TUVNWEHRIZ, 14 T4 v valfé Y —RA1HEEY Z B ALER Y W& FET

Australian Beef Rib Eye 300g 7,920 Japanese Chicken Breast 200g 6,160
F—A T UTEE—7Y 77T 1 3008 ] PE 55 9 A 200g
Japanese Beef Sirloin 200g 12,100 Seiional Fish 150g 6,380
[EFE4—1 A > 200g ZRfii D4 150g
Japanese Beef Tenderloin 200g 15,400 Lamb Chops 3 Pieces 7,700
EEA~ ¢ LI 200g 7 LF a7 3K
Side Dish Sauce
PART 4 vva Ve
Steamed Rice AU i Steamed Seasonal VoA AN Red Wine Sauce o Japanese Teriyaki I’
TA A Vegetables from Japanese RIA Y —A FUY YV —R
Farmers
Mashed Potato ¥ iy Black Pepper ¥ TomatoConcassé YV b 3
~v¥a RART k RENDJE < TG s PRV
FERB D AT — I 7 4 N
French Fries Y W i
TVLFTIA
A\ Vggftarian W V(‘egan W Gluten Free i Lactose Free -7 Hot
~vEITY E—Hv AT 7Y~ 77 k=27 Y — U

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



ALL-DAY DINING
j—_ll/‘}‘j/f &“/{ —_— ‘/ 7“ Z FeBLIEE] Available 11:30am — 10:00pm (Last order)

BURGERS AND SANDWICHES
W=« FL Ao F

Classic Cheeseburger 4,620
7Ty I F—ANRN—T]—

Japanese Wagyu Beef Hamburger with House-made Brioche Bun, Tomato, Lettuce, Cheddar Cheese, Red Onion, Pickled

with your choice of French Fries or a Green Leaf Salad

ST 4 JHFERT YAy v any X[ kv b LER [ Fof—F—X[ Ly RE=AL [ BTV
TVLUFTTA4 FE T =B T X ERBRRLLIZE 0

Club Sandwich 3,740
75TV KA vT

Toasted White Bread, Bacon, Grilled Chicken, Fried Egg with Comte Cheese, Tomato, Lettuce

with your choice of French Fries or a Green Leaf Salad

N—=ARNLIEARTAL NT Ly R/R—a [ TV LFF [ arTF—AADIES/ h~ /L XA
TVLUFTTA FE TV =B T ERBRRLLIZE 0N

‘\o

Vegan Burger Y A
VA= =T —

Gluten Free Bun, Grilled Polenta and Scallion Patty, Tahina Chickpea Hummus,

Pinenuts, Herbs Pesto and Pickled Cucumber

3,740

with your choice of Potato Wedges or a Green Leaf Salad
TNT TV =Ty R TIVIWVIRL R [BDONRT 4 [ A=t OXITDT LA RDFE | N—TXAR[EIVDET LR
RETEART N ERE 7Y =B T X EBEONL I

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot
~ORYT Y E—A INF YT — 57 h—RA7Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



ALL-DAY DINING
j‘_ll/?/( ﬁ/( —_— ?/ 7‘\ Z FeBLIEE] Available 11:30am — 10:00pm (Last order)

HOT VEGETABLE DISH
Ty Rk s R

Steamed Seasonal Vegetables from Japanese Farmers 3,520
Your choice of One Sauce

FEZED B Ji < BT R D A F— L

V=A% FRLE D BOE BRI 23N

Olive Qil, Salt & Pepper A UB- Y
A —T A VL EHE A
Truffle Vinaigrette N UB

M aZ7Ex7 by b

Carbonara Cream Y
HIVRF—F ) — R

. _ Mizu-Aoi
WV Vegetarian Ay Vegan 3 Gluten Free i Lactose Free ~# Hot

RUEY TV T E—AY INT YT Y — 77 h—A7Y— R

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
LTCOMFEIE AR TORBMARIH BB A G AT, JiR 15% O — AR ER L2 ET, FHICL > TEMBPETIIRLGENITIVET, TOHITEIEI L,



ALL-DAY DINING
j—_ll/‘}‘j/f &“/{ —_— ‘/ 7“ Z FeBLIEE] Available 11:30am — 10:00pm (Last order)

JAPANESE DONBURI
A2

Sustainable Bluefin Tuna “Tekkadon” Egg Yolk and Salmon Roe Marinated in Soy Sauce 7,700
with Sujiaonori Seaweed, Wasabi, Dried Sujiaonori Seaweed, Japanese Pickles,

Red Miso Soup with Nameko Mushroom and Tofu

Y RAT 4 F T NIRBEEOSKIF I LW SOFT CHFDO Y EET

I BT CHEOY EY RO Z L GIEORIEL

Pastured Egg and Chicken Simmered in Dashi Broth with Steamed Rice “Oyakodon” e 8 4,400
Red Miso Soup with Nameko Mushroom and Tofu
Bl b EHEEORTE L
Wagyu Sirloin Sukiyaki Rice Bowl w f 8,800
Seasonal Vegetables, Red Miso Soup with Nameko Mushroom and Tofu
ot —ua A U EFES AL T FHIE R 70 Z L G ORIE L

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot

TRV T e INF YT — F5 h—=27Y — RS

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



ALL-DAY DINING
j—_ll/‘}‘j/f &“/{ —_— ‘/ 7“ Z FeBLIEE] Available 11:30am — 10:00pm (Last order)

JAPANESE MAIN COURSE
firge

Rice Porridge cooked with Zuwai Crab, Japanese Radish, Pastured Egg Served with Japanese Pickles Al 2,420
FTHOWE KR IIDI L0 L iE

Three Kinds of Onigiri Rice Balls with Grilled Salmon, Dried Bonito Flake and Umeboshi Sour Plum 1,980
served with Miso Soup, Japanese Pickles and Nori Seaweed

BIZE Y 3 HlBeE o ) M L WRIET (B Vg

Assorted Tempura, Seasonal Fish, Shrimps, Farm Fresh Vegetables, 4,400
served with Tentsuyu Sauce, Grated Daikon, Matcha Salt

Kimfeas O & FREIOMMEE B35 Ja < FHETFR Ko KRB A L A

Japanese Thick Cut Pork Loin Cutlet, Served with Tonkatsu and Sesame Sauces 5,500

HLHEBa— 2D L A0 EARO2fE ) — A

JAPANESE-STYLE CURRY
HL—F74 &

Curry and Rice with Japanese Beef Steak Al 7,040
EHEAY—a A AT —FDHL—F A A

Japanese Farmer’s Vegetable Curry and Rice A 3,520
JREDG i BHH RO L—T A4 A
VY Vegetarian A0 Vegan " Gluten Free A Lactose Free -/ Hot
NTEYT Y B INF T — FY =27 — UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
2 TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZBH LZTET, FEICLZ>oTEMPERICRIGENTENET, TOHITHEIEI N,



ALL-DAY DINING

j—_ 11/724 & /f — ‘/ 7 Z HEAERFE] Available 11:30am — 10:00pm (Last order)

EASTERN MEDITERRANEAN CUISINE
h oL 7 3y

Assorted 3 kinds of starter, Hummus / Tabbouleh / Mutabal KUX 3,850
served with Pickled Olives and Cucumber, Pita Bread and Cro(ton
A3 DK D At
TEA BT =V [ LEZN)LFV—TLEPHIVDOEILVAEET Ly RET LR
Black Garlic and Truffle Koshari A4 4,620
Toasted Vermicelli and Rice, served with Lentils, Fried Onions, Black Truffle and Tomato Sauce
BICA E MV a7 L Xgoas vy ) T4 A
I BIVDOENT7I7A4 RA=A4L B V=27 h~FV—2R
Mediterranean Grill “Mashawi” Platter (For 2 people) 17,050
Grilled Lamb Chops with Garlic Butter, Minced Beef and Bone Marrow Skewers, Yoghurt Marinated Jumbo Prawns
served with Cheese French Fries and Garlic Miso Dip and Baby Leaf Salad
*Please allow 40 minutes of preparation time <
AR U v ‘v 47 OREY Y (AR
NE—=H—=V o JRRDT hFa v =TI ALR—r~n—DHEEX I—7 L T U R LIEKRE REE i
F—RT A RRF R A=Y v IRET (T RE—Y —T %55 <
*HE(IZ A0 FR BRI 2 W2 & T

¥ Vegetarian Ay Vegan 3 Gluten Free Al Lactose Free # Hot

ROXVT Y E—Hv INTFYTY— F7 b—RAT7Y — SEUVRHER

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

2 TOAFEIE A AN TORBMAR AR Z Z AT T, BlR 15% O —E AR ZRH LZTET, FEICL > TEMPERICTRIBEN TS NET,

THITTHELIZEN,

e

1NPA (3
Sazanka



ALL-DAY DINING
j._ll/‘}‘j/f &“/{ —_— \/ 7“ Z FeBLIEE] Available 11:30am — 10:00pm (Last order)

LIGHT BITES
S a4

.

Fried Calamari with Green Pepper and Ponzu Sauce i 3,080
WD T Yy b EFRERES R UREY — A
Truffle Fries with Truffle Mayonnaise 79 1,980
M) aZB D7 T A4 RRT F M) a7v3ax—X
Japanese Premium Prosciutto 30g from Nagano A 3,520
served with Seasonal Japanese Fruits and Bread
ERRFEDOT LI T L5 30g EFHO T L—
CHEESE
F—X
Selection of Four kinds of Cheeses with Nuts and Raisin Y 4,400
AEOF—XkL 7 varFyY L—X
A nggtarian A0 Vegan " Gluten Free i Lactose Free -/ Hot
NTEYT Y B INF T — FY =27 — VB

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



ALL-DAY DINING
F—NFA I =2 Y

ZHRABEIRFRE Available 11:30am — 10:00pm (Last order)

DESSERTS
FH— b

Classic Tiramisu
77T 473

A

Matcha Baked Cheesecake Served with Yuzu Marmalade

HWRNA 7 RF—X 7 —F filif~—~ L — FNRZ

Chocolate Fondant
TExR v aa7

Vegan Chocolate Terrine, Served with Fresh Berries & Soy Chantilly
v—ArFaalt— 7V —X Ty vaX—GH v T 44

Your choice of Two kinds of Ice Cream or Sorbet

TAARITV—=LE Ty —y b

BUAHDMEZ BIEOLS 2S00

Ice Cream Sorbet
TA AT Y — L Ty—y k
Vanilla Y Pistachio Y Strawberry Y Mango YV W
N=F AR F A A bmAY — VA=
Chocolate Y Matcha Y Lemon Y Coconut Y
Fazal—} P/ S L e oy

Y V(?g?tarian W Vggan ) W Gluten Free i Lactose Free

NTEYVT v E—%v INFL T — Sy h—Z27Y —

2,200
Y 2,200
Y 2,200
Y 2,200
1,320
7 Hot
SEVVRLER Futae-zakura

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

AT OIS A TOFRRMFICIHE B Z & A TR T, BlE 15% OV — AR Zf L2 £,

FEHIC L > TRMMBETIZR2HBENRISVET, FOITEIEI N,



5 [ N 5 [ Z AL Available 12pm — 2:30pm (Last order)

CANTONESE DINING Available 6pm — 9pm (Last order)
APPETIZERS

A

Peking Duck Roll 4 Rolls 6,820

FPHERTPE L ERE mEE D&~ 7 o —)LaK

SOUPS
A=

“Buddha Jumps Over The Wall” Double-boiled Superior Broth . Y 13,200
R Te A ) O3 73T v — A= TR KR BREEOHE O L A—7

Double-boiled Mushroom Soup with Premium Aged Mushrooms and Shiitake Mushroom AU 7,480
PR ARG RE ARE MEEOR L AT

Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop b 7,480
[—RIC L TEBRRL RoToiitifiz b O A—7 )
SEHEMES TLAEREE YR EZXDR LA

\'d ngftarian W V?gan ) " Gluten Free i Lactose Free -7 Hot
~vEITY E—Hv AT 7Y~ 77 k=27 Y — U

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



5 E N 5 [ Z AL Available 12pm — 2:30pm (Last order)

CANTONESE DINING Available 6pm — 9pm (Last order)

MAINS
AA VT4 YT

Wok-fried Scallop with Black Beans A 4,620
M HDOT7Z v 7 B— 8

Chicken and Oyster Broth A 7,480
Braised Abalone Ezo Awabi

TEMRFR AL D KFNAFR G A A A X — ) — A& AP

Kung Pao Style Sautéed Chicken 5,280
and Cashew Nuts, Vegetables with Chinese Aged Chili
RN DR R+ H¥E 0

Deep-fried Pork with Sweet and Sour Sauce MiC 5,280
IHEER—7 % v 7 OFEK

Wok-fried A4 Wagyu Tenderloin M 9,900
with Hong Spices Kampot Black Pepper

AFNAET 4 LA

Ry e AL VAR 8T T w7y =)

\'d nggtarian W V?gan ) " Gluten Free i Lactose Free -7 Hot
VAV T v E—s INTFY 7Y — U =27 — AU VRHER

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



abNat

Z AL Available 12pm — 2:30pm (Last order)

CANTONESE DINING Available 6pm — 9pm (Last order)
RICE

THRHD

Fried Rice with Egg, Lettuce and Vegetables 2O 3,080

L& R LB SRR ER

Egg White Fried Rice with Aged and Fresh Scallop 2O 5,280
A2 2 &0 F L DI B AR

Fried Rice with King Crab Meat and Lettuce M
e OITRERN & L & 2R

6,380

Fried Rice with A4 Wagyu Tenderloin and Lettuce Al 7,580
AAGFNLET ¢ LI E U X ZADIER

DESSERTS
FHF— |

Traditional Mango Pudding by Cantonese Dining “Sense” 1,760
JRHCEHE T2 ) Frdo~ o F—7)

\'d ngftarian W V?gan ) " Gluten Free i Lactose Free -7 Hot
~vEITY E—Hv AT 7Y~ 77 k=27 Y — U

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



SIGNATURE

CHEAEIERS] Available 12pm — 2:30pm (Last order)

FRENCH FINE DINING Available 6pm — 9pm (Last order)
APPETIZERS CHEESE
{IB3 F—=x
Four kinds of Meat Paté en Cro(te 6,600 Five kinds of French Cheese, Signature Bread 7,700

Cassis Mustard Cream, Radish Pickles
AFEDOBRDOI/IT T 7 )v— |k
NAESAA—RDI VA TT 4w aDE T ILA

Poached Lobster and Bavarois 12,540
Gastric Sauce, Salpicon Salad
F—VBEDR = L oa T

HAR) v 7 =AY a4 4

HIR

Yamabuki

SO 7L FF—R SR F vy —T Ly K

DESSERTS
FF— b

Traditional Millefeuille by French Fine Dining “Signature” 4,400
Diplomate Cream

TV FTrAEA=0 7 [0 7xF v —] FROINVT A2
Ta7avwy N7 U —A

Y Vegetarian Wy Vegan

%08 AW Vesan W Gluten Free T Lactose Free -/ Hot
RUEY TV E—Fhv

INFv 7Y — S R—27Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



irhc &

Mandarin
Oriental
Gouwrmel S op ZHEAERFRE] Available 12pm — 9:30pm (Last order)

Indulge in the exquisite cakes from The Mandarin Oriental Gourmet Shop, where flavors change with the seasons.
Please ask In Room Dining for more details.

P~ BV F VDBV TR gy T Dr—%F, ZEHIEDT7L—_"—TZHELTEY £T
HLQEAY v 7ETHBREED

Short Cake Y

1,210
va—hMr—%
Seasonal Tart 1,210
ALk
KUMO® Cake 2,750
KUMOQ® 77—

\'d Vggftarian W V?gan ) " Gluten Free i Lactose Free -7 Hot
~vEITY E—Hv AT 7Y~ 77 k=27 Y — U

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

LTCOMFEIE AR TORBMARIH BB A G AT, JiR 15% O — AR ER L2 ET, FHICL > TEMBPETIIRLGENITIVET, TOHITEIEI L,



SOMMELIER RECOMMENDATIONS
VLAY I A LT a v

Please enjoy your meal with our sommelier's carefully selected wines.

You can also find a selection of wines on the last pages of the menu. In addition, we have a master wine list featuring approximately 1,000 wines
from around the world. Please feel free to contact In-Room Dining staff for the master wine list.

MEED Y L) ZRBEIOT ORI NV A v EICBRFELBE LA T I

VR0 FX—=IZTA DL varb T 8WET, £z, HRFLLEDTZH1L,000IEO U 1 > 2 HEHET 5
WHED~VAZ—T ALY ANDODTHES ZS8WET, THEOBIL, A v —L 8 A =0 E TRRERICBHE LT FEnER

CHAMPAGNE

Ux V/N\—=a
KRUG Grande Cuvée, France Glass 7,700
I Va7 V70 RFxadz 7704 Bottle 52,800

10 LA BT K SINHEE ) B 1572, 1203800 Eo
TAVRT Ly RENEEGDY ¥ /R—==

HALF BOTTLE CHAMPAGNE
N—TKRM xR —=2

=

&

Billecart-Salmon, Brut Rosé, France Half Bottle 19,800
EaAH—L s BILEL T 2w
nt 77

7 AR =R DOF D DBBIEAY
Ty a SN R0 DMK

WHITE WINE
HYA v

o Jermann, Chardonnay, Glass 2,530
/i | Friuli-Venezia Giulia, Italy Bottle 13,200
\ AT UL KX

! ZV0Y - TxRxV 47 Pa—UT AZIT

l“'%g . . :
PEFURAMDENRFY . R 2—2E0H 5 Y v F 7R

RED WINE
RIA
Clos Henri, Waimaunga Pinot Noir, Glass 3,520
Marlborough, New Zealand Bottle 17,600
rna 7Y VA= e/ S U=
= ~—/)lha =2 —V—F K

;_- Fo—nD sy TEEENRTRITESINT
TV RN 2 U—)b

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

A TOMIEIE BAM TORPMAEIIEEB A B AT T, Bk 156% OV —E 2R ER LZITET, FHICL > TAMBERICRDLAEN TS NET,

FTHITHRIZEW,



CHILDREN'S MENU
BTrHEA=a—




CHILDREN'S MENU

js%*% )( —a ZHEAEFR Available 11:30am — 10:00pm (Last order)

RECOMMENDED DISHES FOR YOUNG FANS FROM THREE TO SIX YEARS OLD
3B 6 %< DVDEBFHRIC

Chicken Rice Omelette with Fond de Veau, Served with French Fries 1,100
FX L FALTARA T RAR—T L F 7574

Fried Chicken Nuggets with Tomato Sauce Al 1,100
FxXoF7y e hv Y —2

Gilled Chicken (100g) with French Fries )04 1,100
ZUNFHF(100g) &7 L FTTA

Mini Beef Burger with Tomato and Lettuce on Mango Roll, served with French Fries 1,100
S=NR—J— hwhELERTLUFTIA

Macaroni Pasta with Cheddar Cheese Sauce A 1,100
Fr A —F =AYV —AD< o=

Penne or Spaghetti with Beef Bolognese Sauce 1,100
S—FY—R AT T 4 FIERR (IAT T U =B INARETT)

Penne or Spaghetti with Tomato Sauce Y 1,100
fr~h V=2 2T T 4 FE 2R (FAT 07 ) —ICEENRATRETY)

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot
~ORYT Y E—A INF YT — 57 h—RA7Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



CHILDREN'S MENU
BEA=a—

Z PRAERERE] Available 11:30am — 10:00pm (Last order)

RECOMMENDED DISHES FOR YOUNG FANS

DESSERTS

FROM ONE TO THREE YEARS OLD
0D 3 HVDOBFHRIC

FHF— b

Profitroles Chocolate and Banana 1,760
Today’s Soup Y W ¥ FREE a7 4y hr—Faalb—hkNFF
AKHDOA—F et
Chocolate Fondant 1,760
Unseasoned Congee VW §°  FREE TErkv A aaF
with Vegetable Purée R}
T — B RO 2 Ice Cream / Sorbet Y 1scoop/ 770
TARAZ Y=L —v |k (1A 7 —7)
Ice Cream Sorbet
TAAT Y —2A T —~_y k
Vanilla Y Pistachio Y Strawberry }?  Mango VWi
N=F EAZF A Z hmaR_Y — < a—
] Chocolate ¥V Matcha Y Lemon Y  Coconut Y
| FagaL—h 2 07S LE aatyy
1?7 “ &
s~y
‘izf / y . }é‘ 4 Hamagiku
\'d Vggftarian W V?gan ) " Gluten Free i Lactose Free -7 Hot
ROXVT Y E—Hv INTFYTY — U —R7Y— SEVVRHEL

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



NIGHT MENU
T4 bAX=a—

F3E

Kouzorina /4



NIGHT MENU
FA P A=a—

ZHRAERFTE] Available 10:00pm — 5:00am (Last order)

APPETIZERS
TREA Y

Smoked Salmon b4 3,520
served with Cucumber and Pickled Onion

AET—7P—F

A& EEDOE 7 LA

Caviar (18g) 16,500
served with Classic Accompaniments :

Egg Mimosa, Caper, Sour Cream, Onion and Chive

XX ET18g LV T I lpa T A ALY
DTIDOIEY FroNRX—H T VA F=F T AT

Baby Leaf Salad VA 2,420
Asparagus, Carrot and Radish, Balsamic Vinegar from Modena
NE—) =T LT ARTHANB TT 4 v aDhTH
RSt iaiflby v

Y Vegetarian

Wy, Vegan
RURYT Y

E—Hy

3 Gluten Free
INT V7Y —

Salad of Different Ripe Varietal Tomatoes YV W R 2,860
Pickled Red Onion and Sea Salt
xR EBEETEA b~ F OV T X

IREADE 7 VA &g

Caesar Salad 3,300
with Crolton, Poached Egg and Anchovy Dressing

YT
JIWVRAER—=F Ry 7 7o Fab Ry

SOUPS
A—7

Gratinated Onion Soup, Comté Cheese 2,640
F=F e TTH R

22, 3 i

Vegetable Soup “Minestrone”
BROIRXA br—Xx

,ii’ Lactose Free <7 Hot
F7 b—R7Y— SEVVEHEE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
AT OIS BAH TOFRRMAFIIHEB Z & AT T, BIE 15% O —E 2R EZR L2 ET, FEICL > TEMBPERICR2GENRIIVET, FTHITHEILZSV,



NIGHT MENU
FA P A=a—

ZHRAERERE] Available 10:00pm —5:00am (Last order)

PASTA
INZA K

Spaghetti or Penne or Tagliatelle
with Beef Bolognese Sauce
(Gluten-free spaghetti or Penne are available upon request)
FHORT R—BI/RAH
ANRF T 4 | XY B IVT T v
(AT T 4« RURIFZI AT 7 ) —|ZEENARETT)

3520 VY
with your choice of Tomato Sauce & Basil or Basil Pesto
(Gluten-free spaghetti or Penne are available upon request)
P RY =R LNV ETNT NTNNASNA ND/NAH
ANT T A4 [ RUR[ZIVTT o
(AT T 4« NURTTNT 7 ) —ZERENATRETY)

Spaghetti or Penne or Tagliatelle

Y Vegetarian

Wy Vegan
RURYT Y

T E—Hv

3,520

3 Gluten Free
INT V7Y —

RICE
DD

Rice Porridge cooked with Zuwai Crab
Japanese Radish, Pastured Egg
served with Japanese Pickles

FHOUWVE RAR IID I U0 & 1Y

Curry and Rice
with Japanese Beef Sirloin Steak

EPESY—m A VAT XD L —T A A

Japanese Famer’s Vegetable Curry and Rice
BEENDEL FHBEON L —T A A

Pastured Egg and Chicken Simmered in Dashi
Broth with Steamed Rice “Oyakodon”
Red Miso Soup with Nameko Mushroom and Tofu

Bz LR L

7 Hot
ARV SR

ji’ Lactose Free
F7 b—=RA7Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

AT OIS A TOFRRMFICIHE B Z & A TR T, BlE 15% OV — AR Zf L2 £,

TN Lo TRMBETI R 2BEN TS VET,

FTHITHRIZEW,

2,420
7,040
3,520
4,400
g
=l AN 7~
g A
| @ o
l@ 7 e
\ B
n Q‘Q

filléq 0 &L
Taitsurisou



NIGHT MENU

ﬂ_/f ]‘ )t — R R Z FEHERFR] Available 10:00pm — 5:00am (Last order)

BURGERS AND SANDWICHES
N H— o« B R, v F

Classic Cheeseburger 4,620
UG ) Fm RN

Japanese Wagyu Beef Hamburger with House-made Brioche Bun, Tomato, Lettuce, Cheddar Cheese

with your choice of French Fries or a Green Leaf Salad

MAENT 4 JBFERT VA anNv X b~ M VERA | F e —F—RX

TV TFTIA4 FE 7Y =B I X ERROLIZIN

Club Sandwich 3,740
7T KA T

Toasted White Bread , Bacon, Grilled Chicken, Fried Egg with Comte Cheese, Tomato, Lettuce

with your choice of French Fries or a Green Leaf Salad

N—=ANLIARYA NI Ly R/ R—a [ TILFX [ arTF—AAVIEE [ h~ R/ VXA
TVUTFTITA FFT 7Y = T X BRI TZI N

Vegan Burger Y A 3,740
VA= N—T]—

Gluten Free Bun, Grilled Polenta and Scallion Patty, Tahina Chickpea Hummus, Pinenuts, Herbs Pesto and Pickled Cucumber

with your choice of Potato Wedges or a Green Leaf Salad

TNT o7V =Ty R/ TIUNKRLUE BT 4 [ Fe=b DR IEOTLRAIROFE)/N—TXAK[ZPHIVDOET LA
REERT N ERIT 7Y =P T X E2BRITEIN

\'d nggtarian X V(fgan ) " Gluten Free i Lactose Free -7 Hot
~ORYT Y E—A INF YT — 57 h—RA7Y— UV

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
L TOAFEIE A AN TORBMARI AR Z Z AT T, BlR 15% O —E AR ZB LZTET, FEICLZoTEMPERICRDIGENTENET, TOHITHEIEIN,



NIGHT MENU

ﬂ‘/f ]\ )l — e A Z FEHERFR] Available 10:00pm — 5:00am (Last order)
DESSERTS

FH— h

Classic Tiramisu 2,200

TT7VITT LT IA

Matcha Baked Cheesecake served with Yuzu Marmalade Y 2,200
HWHESAS 7 RTF—Xr—F fif~—~1L— Nz

Chocolate Fondant Y W 2,200
TxH a7

[/

Vegan Chocolate Terrine, Served with Fresh Berries & Soy Chantilly 2,200
t—HrFaal—r T —X Ty vaX -Gy T4

Your Choice of Two kinds of Ice Cream or Sorbet 1,320
TAARAZ UV —LFEITTv—Xv b
BUFAHDIFEZ BB 7230

Ice Cream Sorbet
TART Y —LA o —~y b
Vanilla Y Pistachio Y Strawberry Y Mango YA i
NR=F B R ZFF A kaRY— < d—
Chocolate Y Matcha Y Lemon Y Coconut Y
Faalb—rh 2SS LEY Aty
¥ Vegetarian A0 Vegan 3 Gluten Free Al Lactose Free # Hot
ROXVT Y E—Hv INTFY 7Y — F7 b—RAT7Y — SEVVRHEE

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



BEVERAGES
BkHY)




SOMMELIER RECOMMENDATIONS
VA g I L7 a v = BRI Available 24 hours

CHAMPAGNE
VX UIN——a

Louis Roederer Collection, France
A aFl—Lalrsiay 77 0R

Ty alZEHFBEIONT U ANREL
F ARV

Glass 3,080
Bottle 17,600

KRUG Grande Cuvée, France Glass 7,700
I VavylZ VTR ¥ayx 77 A Bottle 52,800

105LL B2 K SIS B 572, 1200880 Eo
TAVRT Ly RENEZEGHDY ¥ /3—==a

Discover our exceptional wine collection, stored under ideal conditions.
The wine list contains the finest vintages of wines from around the world.

Please feel free to contact our In Room Dining staff for the complete wine list.
R HE L2 b LI2KI1000 O U A o & il 2 B
YAZ—TA IV ARDIHEL ZSVET
BrxDBEEZBE LY L) bR LI-a Ly v a v BB LA ET
THLDOEIT, A o N—LbF A = TETEBRBICEHR LA EInEd

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



SOMMELIER RECOMMENDATIONS
VA g I L7 a v = B2 ULRET Available 24 hours

Tormaresca, Torcicoda Primitivo, Glass 2,420

WHITE WINE RED WINE
FIA HIA ¥
Woody Farm, Sauvignon Blanc, Glass 2,860
Yamagata, Japan Bottle 13,200

UVvT A= T7—h
Y=y =ary 77 AR

MHEE, 7Ly ahnh—T0 vF7 I RTLE
TEBIED B 5 I 2R

Jermann, Chardonnay, Glass 2,530
Friuli-Venezia Giulia, Italy Bottle 13,200
A< ¥l KX

ZUDY « TR T Va—IUT AZIT

T oAk B2 E Y
RV 2—LEOHDY v F kb

Domaine Ostertag, Riesling, Glass 3,520
Les Jardins, Alsace, France Bottle 16,280
RA—=X FATNE T V=AY T

VO NWHE L TR 7T A

APEDFED LB I 2T IVEBNIAN D
T o & Lzkkbu

Salento, Puglia, Italy Bottle 11,000
M~V RAD MVFa—F FUIT 44— T+
LN =T A FZYT

DI WARRED =27 v 2R bR E = 2RO, 1RV

Clos Henri, Waimaunga Pinot Noir, Glass 3,520
Marlborough, New Zealand Bottle 17,600
s 7Y UL ) UL

v—I)LARE =a2a——F K

Yo—nD by TAEETHD [T) - T30 BDFEHITS
ST vH U NRY ) JU—L

Clos du Val, Cabernet Sauvignon, Glass 4,070
Napa Valley, U.S.A. Bottle 18,480
g0 Ta Ty HYLR = 4 ==

TN T L— T AU

ZMI 0 Fa Ty VRERRBPE T I NHDTIVRT 4 DRI A

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

AT OIS A TOFRRMFICIHE B Z & A TR T, BlE 15% OV — AR Zf L2 £,

FEHIC L > TRMMBETIZR2HBENRISVET, FOITEIEI N,



HALF BOTTLE WINE
N—TRMNIA S HR{ILIERE Available 24 hours

CHAMPAGNE <375ml>
X U/N——a

Louis Roederer, Collection, France Half Bottle 12,100
nAnasFr—arriary 7R

Ty valS EHBEDNT UANRRLS ] EHRNRKDN

Billecart-Salmon, Brut Rosé, France Half Bottle 19,800
L= P TV ay bl 77 0A

é FARY —PHMERDOFEYVDIEND . 7wl 2 ERNH0 720N MUV

KRUG, Grande Cuvée, France Half Bottle 33,000
IVawZ V790 RFade 7704

104ELL FICR X SINFEEN LS, 120 FOU A BT Ly RENEEEDY ¥ o3 —==

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
A TOMIEIL B AN TORPMAFIIHEEB A AT T, Bk 16% O —E2REZR LZITET, FEICL> TAMBERICR2GENITIVET, THITEIZI,



HALF BOTTLE WINE
IN—TKRMNTA

Z PR LIRS Available 24 hours

WHITE WINE <375ml>
HYA v

Servin, Chablis Premier Cru Vaillons, Half Bottle 15,400
Bourgogne, France

RA=X AT 7 %7 TNIx s Va Ty Aay
TiId—=a 7T A

PERLR T o 7T DEDF Y L 3T
T LAY NREEH N D L < TEA BN

Kenzo Estate, Asatsuyu, Half Bottle 16,500
Sauvignon Blanc, Napa Valley, U.S.A.

V—T4=a T F RN T L— T AU

4 FONTE TR TINL—YDEFENDIEND
L RERENEDN

b= ZATA R b &OW /@\

Louis Jadot, Meursault, Half Bottle 22,000
Bourgogne, France

A ¥ RV —

TNA—=a 7T R

RUTRFEOERY BRAFIIRNY & ABDHDT20H HINEERDN

Louis Latour, Corton-Charlemagne, Half Bottle 59,400
Bourgogne, France

A Jhy—)L ag by Uy —=a

TN A—=a TT R

FEFLOHE DT D & REo mM AN L
FHETEWSRENEWR IR END

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
FHIC Lo TRMBEBIZRDIGENTSNET, TOITTHELIIZZN,

AT OIS A TOFRRMFICIHE B Z & A TR T, BlE 15% OV — AR Zf L2 £,



HALF BOTTLE WINE
IN—TKRMNTA

Z PR LIRS Available 24 hours

RED WINE <375ml>
mIA v

Georges Lignier, Half Bottle 15,400
‘ Gevrey-Chambertin, Bourgogne, France
Vanrda ==
Vol VxR T A0 TT A

Vo T RRODEEOBHDbW L & ey =

Kenzo Estate, Rindo,

Napa Valley, U.S.A.

g =T ATA RO AED
FRT7L—=T AU D

Half Bottle 20,900

D H D RT 4 E oML B = PN v

£

,

4= 1
Y

,m
(s

{ -P=

Chateau Batailley, Half Bottle 20,900
Bordeaux, France
V¥ b= A T

AILR—T7F R

BNRTE L 2SS =T BRDN R D D BEHEI R DU

Opus One,

Napa Valley, U.S.A.
A SV A%
FTNRT 7 L— T AU R

Half Bottle 77,000

BN RFERNELL . TART 4 TELSHIO EN-RENIAN D

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

AT OIS A TOFRRMFICIHE B Z & A TR T, BlE 15% OV — AR Zf L2 £,

FHIC Lo TRMBPERIZLR2BENTIVET, TOHITEIIES L,



BEVERAGES
BRA

Z PR LIRS Available 24 hours

BEER
E—n

Suntory (Bottled Beer) 334 ml/ 1,760
HhU— (K RLE—L)

All-Free (Non-AlcoholicBeer) 334 ml/ 1,320
F— 7 V= (J T )a—)LE—))

SOFT DRINKS
A e

Coca-Cola 1,540
Coca-Cola "Zero”

Sparkling Lemonade

Fever-Tree Ginger Ale

Fever-Tree Ginger Beer

) e a—7

ah - a—5 P

AN—=T YT LER—NR

T ==V — Ty —T—)L

T ==V =Ty —ET

JUICES
Ta—R&

Freshly Squeezed Fruit Juice, 2,200
Grapefruit / Orange

BT 7Lyyaya—2R
TV—TTN— [ FL Y

House-made Vegetable Juice 2,200
Juice 1,760

Peach / Mango / Pomegranate
Tomato / Pineapple / Guava
Ta—A
E—F/vrad—/3K5
N/ TF TN TT N

i

Tsubaki

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

AT OIS A TOFRRMFICIHE B Z & A TR T, BlE 15% OV — AR Zf L2 £,

FEHIC L > TRMMBETIZR2HBENRISVET, FOITEIEI N,



BEVERAGES
j:S ﬁk&% THEEIRER Available 24 hours

MILKSHAKE A% SMOOTHIE VO
IV AT AL—T—
All Milkshakes are made with Milk and Ice Cream All Smoothies are made with Yoghurt, Honey and Apple Juice
ETDOINT = AT1E, ETOAL—Y—(T, a—T NV, BEL
INTETAAT ) —LE_X—RTHBIEY LET VoIV a—R5E_R—ZZBEY LET
Strawberry 2,860 Spinach, Kiwi and Avocado 2,530
A by — IEZONAEXTA THRAR
Banana 2,860 Mango and Pineapple 2,530
Avava v A= F T
Chocolate 2,860 Banana and Strawberry 2,530
Faal—h NFF 2 haRY —
Vanilla 2,860
N7

\'d ngstarian W V?gan ) " Gluten Free i Lactose Free -7 Hot

~vEITY E—Hv AT 7Y~ 77 k=27 Y — U

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.
LTCOMFEIE AR TORBMARIH BB A G AT, JiR 15% O — AR ER L2 ET, FHICL > TEMBPETIIRLGENITIVET, TOHITEIEI L,



BEVERAGES
BIRAY

Z PR LIRS Available 24 hours

MINERAL WATER
SRXTINT F—H—

Fuji Mineral Gold Label, Japan
BEIXTINL A=V KT, HAR

Fuji Premium Sparkling, Japan
BLETLITLRNRN—=T Y 7 AR

Evian, France
T T YV, T T A

Perrier, France
N, 7T A

Acqua Panna, Italy

TITINF AZYT

Sanpellegrino, Italy

YL 7Y ), A2TT

780ml /2,200

700ml / 2,640

750ml/ 2,640

330ml/ 1,540
750ml /2,420

500ml /1,540
1000ml /2,420

500ml /1,540
1000ml / 2,420

COFFEE / TEA
a—bk— « W%

Coffee and tea are served in a pot

a—bt— FT ARy FCREWZ L ET

Coffee / Decaffeinated Coffee / Single Espresso
Tl Ra—e—/ BT VAT —E—
TN AT Ly Y

Café Latte / Cappuccino / Double Espresso
N7 2T | DTF—) | FTNVZAT Ly

Tea

(IS

Darjeeling / Earl Grey / English Breakfast
Mandarin Oriental, Tokyo Blend Tea

Chamomile / Lemongrass / Mint / Green Tea
=V | T—T A

ATV wva T by T7y—AR

BV FVEHIVER T LY KT —
HEI—=N[VELSTTA] IV

“@

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. Please note that ingredients may change depending on the season.

1,980

2,200

2,200

LTCOMFEIE AR TORBMARIH BB A G AT, JiR 15% O — AR ER L2 ET, FHICL > TEMBPETIIRLGENITIVET, TOHITEIEI L,

HEIERR
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