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Please select one dish from
the main dishes listed right

74 F—a—2 17:30-22:00(L.0. 20:30)

RUVAMTRARTIHR ZHEDODANTY
RETFTeHIEODELEL T=%HKZT

White Asparagus and Broad Bean Bavarois

with Scallop and Sweet Shrimp Tartare, Garnished with Sea Urchin

V—FRY 4 —DLr=T)L

Yz —T AR Ty PETN—F—XDY 7K
Sautéed Veal Sweetbreads in Meuniére Style

with Sherry Vinaigrette and Blue Cheese Salad

AVFOFEEFEE Tuvy PNk —

ATV AF Ay F—=Dar74s TzlEYy V-2
Herb-Roasted Grunt Fish with Provencal Butter,

Red Snow Crab and Zucchini Confit, Vermouth Sauce

AHEDLHERSE —nf Yo Ry L EHREK KiA-s—-2V—-XRX
MIAYY =R A=% v 7BDZ7V—LY =R

Pan-Fried Michinoku Hidakami Beef Sirloin with Black Pepper, Served with Pommes Mousseline
Accompanied by Red Wine Sauce and Cognac-Scented Cream Sauce

T4 LVADRYL <F 5V —Z (+1,000M)
Pan-Fried Beef Fillet, with Madeira Sauce (+]PY1,000)

T4 VREZ AT I7DRIL FY a7 Y —R (+2,500M)
Pan-Fried Beef Fillet and Foie Gras, with Truffle Sauce (+]PY2,500)

>NV
Bread

NN=T e F—XZNVLE EEZOEFED N=ZIT7ART7V—LEKZ
Rhubarb and Cheese Tart with a Hint of Ginger, Served with Vanilla Ice Cream

a—bt— F71k FE

Coffee or Tea
13,5001
MR =2 —NBRIEANKRRFIC I D EE L R HENTIVET, Ingredients are subject to market availability, and menu may change without prior notice.
MRBIIIEERL. V- 2ARI%BEENE T, All prices include consumption tax and 15% service charge.

KEBIEA R =TT,

All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.
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Please select one dish from
the main dishes listed right

RUVAMTRARTIHAR ZHEDODANDT
REXTFTEeHIEDALZL TZRERT

White Asparagus and Broad Bean Bavarois

with Scallop and Sweet Shrimp Tartare, Garnished with Sea Urchin

AGFMIZEOFEREE oy K-
MATAH = Ay F—=Dary 74 TzlEY /=X
Herb-Roasted Grunt and Scallops with Provengal Butter,

Red Snow Crab and Zucchini Confit, Vermouth Sauce

AHLEDOLHERYS —uoA4 voRy L B##EKR RL-L—V—XFHEZ

TRIA VY —Rea" vy v IEFEZ7)—LY—2

Pan-Fried Michinoku Hidakami Beef Sirloin with Black Pepper, Served with Pommes Mousseline

Accompanied by Red Wine Sauce and Cognac-Scented Cream Sauce

T4 LVADRYL <F 5V —2Z (+1,000M)
Pan-Fried Beef Fillet, with Madeira Sauce (+JPY1,000)

T4 VAL 77 75DRYL MY a7V —2Z (+2,500M)
Pan-Fried Beef Fillet and Foie Gras, with Truffle Sauce (+]PY2,500)

PAIN
Bread

NINVAKRDAR Y ZA=T T30 T
IaF vV TARITY =LA
Basil-Infused Melon Soup with Blancmange,

Served with Coconut Ice Cream

a—b— F71F FE

Coffee or Tea

10,0007

KA 2 —ARRIEAIRRFIC I DEE R HEBRTEVET,

MRBIIIEERL. V- 2ARI%BEENE T, All prices include consumption tax and 15% service charge.

KEBIEA R =TT,

All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.

Ingredients are subject to market availability, and menu may change without prior notice.



A la C&Tt@ F5Ha bk 17:30-21:30

Appetizer wux

SV ITARTVRTNVY T X
Mixed Vegetable Salad 1,300

Pasta ~<xzx
F—NVBEDORI LV FATAFT=Z T ANRNTHAD
M2V =L AT YT 4

Pan-Fried Lobster, Red Snow Crab, and Asparagus
Spaghetti with Tomato Cream Sauce 3,300H

Fish swm
AVFLWILEBOFEREX Tovy P ilNi—
MAVAH = Ay F—=Dar74 YzlEy V-2

Herb-Roasted Grunt and Scallops with Provencgal Butter,
Red Snow Crab and Zucchini Confit, Vermouth Sauce 4,800H

Meat wem

FNREAV-TH 174 LADRTL FYary—2X
Pan-Fried Kagawa Olive Beef Fillet with Truffle Sauce 15,0004

HAHEDSHERY —nfroRv L BHBEK Ri-2-2V-XKZ
MIA Y —Rea=xv 7KV —bY—2X
Pan-Fried Michinoku Hidakami Beef Sirloin with Black Pepper, Served with Pommes Mousseline

Accompanied by Red Wine Sauce and Cognac-Scented Cream Sauce 8,400H

74 VA 747 77DRYL bPYaT7Y—2X
Pan-Fried Beef Fillet and Foie Gras, with Truffle Sauce 8,000

BT LVRADODEYL <=FIFIY—X

Pan-Fried Beef Fillet, with Madeira Sauce 6,000H
KX 2 —ABRIIMEANVRREFECIDEE L RA3GER T VET, Ingredients are subject to market availability, and menu may change without prior notice.
MRBITIFTEER. - ARSI EENE T, All prices include consumption tax and 15% service charge.

KERIEA X =D TT, All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



A la Carte 75 H+ 17:30-21:30

o WRT N ABHRD A L — ~EEFER~

Marunouchi Hotel’s Traditional Curry

~Made with Domestic Beef~ 3,800H4
T T7BITHNRAR
Chef’s Recommended Pasta 3,300H4

TRAVAY T FZITNTRAYFY KT 4 v F
American Clubhouse Sandwich 2,900

SVIZAYFURY v T
Mixed Sandwich 2,500H

SVIRARIRINVYTH

Mixed Vegetable Salad 1,300F4
YL IBTITHDA-T

Chef’s Recommended Soup 1,250H
AN

Bread 380MH

Yy ¥a b EEE
Asoorted Charcuterie 3,800H4

FV—=T<Y R

Marinated Olives 1,1004

F— X @EE ()

Assorted Cheese (Three Varieties) 2,300H4

KX 2 —ABRIIMEANVRREFECIDEE L RA3GER T VET, Ingredients are subject to market availability, and menu may change without prior notice.
MORBIIIHERBL. - 2ARIN B ENE T, All prices include consumption tax and 15% service charge.

XEBRIFA X —PTT, All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



APR. TO JUN.

DESSERT

SEASONAL RECOMMEND

ZHOBTTD 2026.04.27-2026006.30

H—F 2= LN—=T DXL}
NZFT7 4 AR

Dark Cherry and Rhubarb Tart
with Vanilla Ice Cream 2,300H4

. F
ARV EMRDAT =
Melon and Sencha Parfait 2,800
XFYZ Tty b +650M Drink Set (+]pY650)
BR=YDFY Y IR 2— KD BEFLEE N, Please choose from the drink menu on the right page.

KX 2 —ABRIIMEANVRREFECIDEE L RA3GER T VET, Ingredients are subject to market availability, and menu may change without prior notice.
MORBIIIHERBL. - 2ARIN B ENE T, All prices include consumption tax and 15% service charge.
All images used are for illustrative purposes only.

KEBIEA R =TT,
X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



Dessert s

S HNRTN AGKED T v T84

Marunouchi Hotel’s Traditional Apple Pie

2,000/

ALDOAN=— 2 FEH L7
HXL v RL—X 7)Y VOBREYE

Assortment of Canelé, Madeleine, and Pudding

Made with “Marunouchi Honey”

2,200

TARTZ YV —=b | ¥ =Ry b %22y 72BBREE,

Ice Cream / Sorbet *Please ask the staff

1,000

A

Marunouchi Honey

[FLDOHA N — 1T DWNWT

AOHNTY 7D NEETEBEZITW.HR 4
T3EHOL D REHEITT O A== 27 b,
RTNVARY 7 ZDOFEENISIMLTVET,

The Marunouchi Honey Project promotes a city that coexists with nature.
Bees are kept on the rooftops of buildings in the Marunouchi area.
Hotel staff also participate in this initiative.

XKty b +650M

Drink Set (+]PY650)

TRBIME D BEULLEX W,
Please choose from the drink menu.

FUVY I RX=a— Drink Menu

Ty Fa=E= + Coffee

T RYHY == + Americano

5 =7 + Cappuccino

ATV Y - Espresso
FR(LVEVERIEZF I NLD) + Tea(with Lemon or Milk)

N—TT4— KA T2V

Herbal Tea *Caffeine Free

(HEI—NFRIFT. B—Xb v ) (Chamomile/Rose hip)
FL YT a—X - Orange Juice

Ty TNTa—R

+ Apple Juice

KA =2 —ARBEANRIFIC LD EEL RBBEHNTEVET,
MRIRICITHERL, - 2R1SN D EEhE T,
KERIZA X =P TF,

M7 UVAF—BMRLEOCERZRZITELDRICA X vy ZIZBHELAIF K IZEW,

Ingredients are subject to market availability, and menu may change without prior notice.
All prices include consumption tax and 15% service charge.

All images used are for illustrative purposes only.

The staff are happy to assist with allergy concerns.





