Dinner Course T4F—a—2 17:30-22:00(L.0.20:30)

EIREINTED)
Chef’s Rcc:()mmcndati(m SRR f;,‘?‘é;';’g%%J D¥a—7nuy <y¥ab—roO)x)Nay7 ) a7 JEE
e Iwate Prefecture “Saisai-Dori” Chicken Chaud-Froid Mushroom Bavarois with Truffle
Centre ENF— =B LF YA EDI)—LA—F H2FHOETVIRZ
v Porcini Mushroom and Sweet Potato Cream Soup
served with Pan-Fried Scallop

HEALBEON) T VE H77v KT MRZ
TRLEZALTDLYV2LEDIT

White Fish and Shrimp a la Barigoule, served with Saffron Potatoes
Sudachi and Thyme-Scented Jus

HALOSH@AY y—ufvoRvy
X—VEVEVI) =LY —AD=ayx IREFELS V-V =X
Pan-Fried Michinoku Hidakami Beef Sirloin

SIF &7 VTUYyYak L
BIFS LAY Thy 2% Gnocchi with Sage and Lemon Cream Sauce Sansho-Scented Gravy

BEOLTZEW
Please select one dish from
the main dishes listed right L": o a% [ﬁ D /‘j_g AV 7.:‘7 Y —2 ( +1 OOOH)
Pan-Fried Beef Fillet, with Madeira Sauce(+JPY1,000)

LTIVRETATTTDRIY R a7V —Z(+2,500/)
Pan- Fried Beef Fillet and Foie Gras, with Truffle Sauce(+JPY2,500)

ARA
Bread

<Oy ¥aarzDINVI4—2
Marron Chocolate Mille-Feuille

a—v— F7x ALE
Coffee or Tea 13,5004
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Iwate Prefecture “Saisai-Dori” Chicken Chaud-Froid
Mushroom Bavarois with Truffle

HEALBEON) VA Y77V RTMRZ
TRLEZALFTDLYV2LELEDIT

White Fish and Shrimp a la Barigoule, served with Saffron Potatoes
Sudachi and Thyme-Scented Jus

AELEDOCHE R4 F—ufroRyV
e = VEVEVI) =LY —AD=avk IIRELSL—E—Y—X
pRose Pan-Fried Michinoku Hidakami Beef Sirloin

Please select one dish from

the main dishes listed right Gnocchi with Sage and Lemon Cream Sauce Sansho-Scented Gravy

HTAVHORYY =77V —A(+1,000H)
Pan-Fried Beef Fillet, with Madeira Sauce(+JPY1,000)

ETUVRETATTIDRTILY a7V —2(+2,500H)
Pan-Fried Beef Fillet and Foie Gras, with Truffle Sauce(+JPY2,500)

N
Bread

MDY 2377 7vEXyIRA) DAV RYvay
Apple and White Chocolate Composition with Caramelized Apple

a—b— 7203 AR
Coffee or Tea
10,000

KE G ITARA—T T, All images used are for illustrative purposes only.

KT VNX —BM 0 E D TEEIE TIEL DB AZy ZITBH UATI7EE W, The staff are happy to assist with allergy concerns.

SOBHRITIIVE B, e R % 0 E N E T All prices include consumption tax and 15% service charge.

A= a—NEIFEAIRINEICIDEFE LR L2GEBTEVET, Ingredients are subject to market availability, and menu may change without prior notice.



A la Carte 77 AV 17:30-21:30

Salad #35%

SVIARDEZT N T X
Mixed Vegetable Salad 1,300

Pasta sz

F=NFBED) Y TA—F TRV I) =LY —X
Lobster Linguine with American Cream Sauce 3,300

Fish okl

HEMAEEBEZON)VI—VE B 757V RFMNEZ
TIELERALTFELYaLEHIT

White Fish and Shrimp a la Barigoule, served with Saffron Potatoes
Sudachi and Thyme-Scented Jus 4,800

Meat mkis

HFENREA)—THF]74VRHORTY Fa7y—2
Pan-Fried Kagawa Prefecture “Olive Beef” Fillet with Truffle Sauce 15,000H

ALO(HERSE y—ofroRyY

X—VEVEVIZ) LY —AD=avx |UHELTV—E—Y =X

Pan-Fried Michinoku Hidakami Beef Sirloin

Gnocchi with Sage and Lemon Cream Sauce Sansho-Scented Gravy 8,400H

ETAVRAETIFTV T TDRIY K aTZV—2R
Pan-Fried Beef Fillet and Foie Gras, with Truffle Sauce 8,000

ETAVRORTY T IY—R
Pan-Fried Beef Fillet, with Madeira Sauce 6,000



A la Carte 7 7 Vb 17:30-21:30

HIHNFTN B DO IV — ~EESFEH~
Marunouchi Hotel’s Traditional Curry TRV T FTTNTAT VY RU4wF
~Made with Domestic Beef~ 3,800H American Clubhouse Sandwich 2,900H

IVIAYF VR4 T
Mixed Sandwich

Yy VXa N EEE
2,500 Assorted Charcuterie 3,800

V=T BITITOA-T F—X A (35E)

Chef’s Recommended Soup 1,250 Assorted Cheese(Three Varieties) 2,300
AN FV =T =<V A

Bread 380H Marinated Olives 1,100

FKEGIZAA—Y T,

All images used are for illustrative purposes only.

TV — B ED D EE T T FE L ORRIZAXY 712 BH UAIFL7Es v,  The staff are happy to assist with allergy concerns.

SORHERITII AP Y — R % 0 E E N E T,

All prices include consumption tax and 15% service charge.

WA= a— NEIF AR I DB E L L 258 VWET, Ingredients are subject to market availability, and menu may change without prior notice.



Al
DESSERT

Seasonal Recommend Dessert

ZMHioETITOT Y —h

1()/ 1 Thu. — 11/3() Mon.

MDAy B—F N=FITFARAI)V—LIKZ

Apple Compote, served with Vanilla Ice Cream 2,300
<uvI¥gai/)XN7=x
Marron Chocolate Parfait 2,800
XKV Z7€yh +650M Drink Set (+JPY650)

FHR=VDR) VI RA=a—I)BROIEZEN, Please choose from the drink menu on the right page.

NERIIAR—D T, All images used are for illustrative purposes only.
KT UAE — R b0 CEIE SR ORI AKXy 71T B LIS, The staff are happy to assist with allergy concerns.
SR I BB — 2B % B EE N T, All prices include consumption tax and 15% service charge.

¥R = a— HNEIZEAIVRINEI IV EE L LA BTSVED, Ingredients are subject to market availability, and menu may change without prior notice.



DESSERT -

H I NXRTNVABRDT v T8 A
Marunouchi Hotel’s Traditional Apple Pie

[FLDAN=— | ZEH LT

HAV IRV =X TV DA
Assortment of Canelé, Madeleine, and Pudding
Made with “Marunouchi Honey”

TARI) =0,/ ¥ —_yh KAXY T

Ice Cream  Sorbet *Please ask the staff

HONT)7OENVE L THERELITV, BRESA
FTLEHODEHE T NOWN=—T BTz}

RTNVARY 7HZOIEEIC
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.

FLDOHN=—ZDONT

—k

2,000 L
.-
2,200
BERLQITZE W,
1,000

ZINLTWET,

RY>Z7%wbh + 650 Drink Set (+JPY650)

TRLBA LD BFEFTZE N,

Please choose from the drink menu.

TV Ra—r—
Coffee

TAVD Y aA—k—

Americano

AT F =)

Cappuccino

IAT VY

Espresso

KIS (VEvEIEING)
Tea (with Lemon or Milk)

IN=T T4— )BT AV (FEI-NVERIZU—Xy )
Herbal Tea *Caffeine Free (Chamomile/Rose hip)

FLITa—R

Orange Juice

Ty INTa—A
Apple Juice

FKEGIZAA— T,

All images used are for illustrative purposes only.

TV MR ED D EE T T E L ORRIZAXy 712 BH UAIF7Es v,  The staff are happy to assist with allergy concerns.

SOBFRITIIE B e R % s Em RN E T,
HA= 2= R AIRRFICIOEFT LD DAL TEVET,

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





