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Dinner‘ COUFS@ F4F—a—2 17:30-20:30

Chef"g TVDHNNy FabA)—TER HIXEILT
. . Yellowtail carpaccio and olive dream pork loin salad
Recommend

PrxI7BITITOOARE
YzT7BITTH Chef’s recommended fish

7o=7
Sherbet

Ny BEER—-ZAROB - F NY—=Y—2
Roasted “Yatsugatake” venison loin with berry sauce

R F721% or

ALV F 4w a2k R . N SN
sacirre  BEAOB—2 L IAITYY -5V -2
Roasted duck breast with gorgonzola sauce

F721% or

74 VADKRYL <=F7Y—2
Poire of beef tenderloin with Madeira wine sauce

Please select one dish from
the main dishes listed right

PAIN
Bread

RFASIBTTHDFF —

Pastry chef’s recommended dessert

a— b —F I3

Coffee or tea

¥9,680 (¥8,000)

XBIIDHDIL—F7r v S FV—THT7 4 LRDRY L

Recommended upgrade menu Poire of olive beef tenderloin ~ + ¥ 2 904 (¥2,400)

\ TVDAINN Ny Fad ) —TERK H+J7XEILT
prnn’lL Yellowtail carpaccio and olive dream pork loin salad
d' Adam F) - THBL MEEO DL HIETY -2
EIVAAE P Olive chicken and small shrimp roll with citrus fruit “Kabosu” sauce

MNEZEDZY 4 4V

Scallop ravioli

P 7BTIHOARHE

Chef’s recommended fish
7o =7
Sherbet

FV—THEERAOR -} TTFT7Y—X
Roasted olive beef top round with Madeira wine sauce

PA IV
Bread

RFASIBTTHDFF— b

Pastry chef’s recommended dessert

a— b —F IR

Coffee or tea

¥12,100 (¥10,000)

¥R =2 —NRIEANRRFICEDEE L RAGE0 X VWET, Ingredients are subject to market availability, and menu may change without prior notice.
MRRMAITIEY — © 2R (10%), HERIEENE T, ()PEAREMRETT, All price include 10% service charge and consumption tax.
KEHEIAX=ITT, 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 ]8, Carte Menu F5Ha b 17:30-21:30

Appetizer s

BXR2FEEFERALEZI L IR
Gourmet salad (with 12 different vegetables) ¥ 2,420 (¥2,000)

RIRTNVIv I AFITX
Vegetable mixed salad ¥1,694 (¥1,400)

TVDHINNRyFa TLyvdabvwbY—2X

Yellowtail carpaccio with fresh tomato sauce ¥ 2,662 (¥2,200

7477 T7DRAE=T K—=FTA4 V=R

Smoked foie gras with Porto wine sauce ¥2,662 (¥2,200)

FU—THIBE Y NEEOT—L 2IETY — R
Olive chicken and small shrimp roll

with citrus fruit “Kabosu” sauce ¥2,662 (¥2,200)

BXOKRr7 a3V 7rX—EKk
Vegetable pot-au-feu with coriander flavor ¥ 1,815 (¥1,500

Fish awm

Y2 78T THDOMMHE
Chef’s recommended fish ¥2,904 (¥2,400)

WIZHDZ Y 14V

Scallop ravioli ¥2,178 (¥1,800)
KX = a2 —NBEFHEANRTZIC I D EE L R AGEENITIVET, Ingredients are subject to market availability, and menu may change without prior notice.
MRRMAITIEY — © 2R (10%), HERIEENE T, ()PEAREMRETT, All price include 10% service charge and consumption tax.
KEHEIAX=ITT, 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.



Pk

NFrEEBED—ZROI—Z F NY—Y—2

Roasted “Yatsugatake” venison loin with berry sauce

BERANOR—2 F SA1IYYV—5Y—2

Roasted duck breast with gorgonzola sauce

AV —=T7HEERNOT—X b
HE NS BPER v JIRIN X
Roasted olive beef top round

with “Teshima” salt and condiments

FV—=THF7 4 VRDOKRY L
BRFNEEEE Y EHRRZ
Poire of olive beef tenderloin

with “Teshima” salt and condiments

VI T7 477 7DRLRRY
(QHRE3ME 407 BRHENWZEET)
pomme d’Adam style, foie gras stuffed apple

(We serve this dish only 3 times a day. We kindly ask to wait 40 minutes before being served)

MR =2 —NBRIEANKRIRFIC I D EE L R HENTIVET,
IR — B RH10%), HERDIEENE T, ()NEBRAEM@ETT,
KEEIZA A —ITT,

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0,

¥ 3,630 (¥3,000

¥ 3,630 (¥3,000

¥ 4,840 (¥4,000

¥ 10,890 (¥9,000)

¥ 4,840 (¥4,000

Ingredients are subject to market availability, and menu may change without prior notice.
All price include 10% service charge and consumption tax.

All images used are for illustrative purposes only.

The staff are happy to assist with allergy concerns.



IJigﬂit AA(?HJ 54 k3—n 17:30-21:30

HIWKRTALITEDY DI L — ~FJIREF ) — 7HEH~

Beef curry, steamed rice “Chef’s specialty”

¥ 3,375 (¥2,790)

RLABEMNEHRDOAY S T4 R ~FJNREX Y — THFEH~

Hashed beef, steamed rice “Chef’s specialty”

BIITHRRXK

Chef's recommended pasta

X/ ADRRAYF— ) AT v T 4

Mushroom peperoncino spaghetti

TAVHS T TZTNGAF Y R4 T

American clubhouse sandwich

SYIRAY Y RT4vF

Mixed sandwich

S e L

Caesar salad

PrITBITITHDR-T

Chef's recommended soup

VANV

Bread

Yy Fa b)Y REREAY LA

Charcuterie and pickles from the “Setouchi Region”

BEAAY —7< ) %

Marinated olives from the “Setouchi Region”

F—XBHEbYE
Assorted cheese
5% Five cheese selection

3% Three cheese selection

¥ 3,375 (¥2,790)

¥ 2,783 (¥2,300

¥ 2,420 (¥2,000

¥2,420 (¥2,000)

¥2,165 (¥1,790)

¥ 1,439 (¥1,190

¥ 1,089 (¥900)

¥ 363 (¥300)

¥ 3,133 (¥2,50)

¥1,016 (¥s40)

¥ 3,133 (¥2,50)
¥ 1,923 (¥1,50

KA 2 —ARRIEAIRRFIC I DEBE R HEBRTEVET,

MR IE S — B RR(10%), HBEBIEENE T, ()AIEAREMEETT,

KEHEFARA—=ITT,

M7 UVAF—BMRLEOCERZRZITELDRICA X vy ZIZBHELAIF K IZEW,

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

All price include 10% service charge and consumption tax.
All images used are for illustrative purposes only.
The staff are happy to assist with allergy concerns.
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Dessert -

Ja~v—YarVa MFY—REEHIZ

No-bake cheesecake with “Yuzu” sauce ¥ 1,815 (¥1,500

TSVRDSALT 275 vk
Parfait glace praline ¥1,815 (¥1,500

Xy I A0¥aas N=F374ABEFELIT
Caramel chocolate cake with vanilla ice cream ¥1,936 (¥1,600)

R WRTAVRFH BHRDT v TaosA
Marunouchi Hotel style classic apple pie ¥1,669 (¥1,380)

JoYy a7

Classic chocolate cake ¥ 1,415 (¥1,170)
ADAZFEADODH AT F
“Marunouchi honey” sponge castella cake ¥ 1,415 (¥1,170)

TARZ Y —=Ah | ¥ =Ry b %2&97cB3REI0,
Ice cream / sorbet Please ask the staff ¥ 968 (¥500)

XRYY LY b +¥605 (vsm0
Drink set +¥605 «vs00)

TRBIM X D BEULLTZX W0,
Please choose from the drink menu.

F Y7 RA=Ea= Drink menu

Ty Fa=lg= + Coffee

o7 A Gy I=le= + Americano

o5 T =7 + Cappuccino

T IRATL Y - Espresso

HFE(LEVEIE IND) - Tea

N=—TT 4= K I)VH TV + Herb Tea *caffeine free

(HEI—NEZIF. By ) (Chamomile/Rose hip)

FLIITa—R - Orange Juice

Ty TINTa—R - Apple Juice
¥R =2 —AFREANRAFICE D EBE L R2HENTIVET, Ingredients are subject to market availability, and menu may change without prior notice.
MR IE S — B RR(10%), HBEBIEENE T, ()AIEAREMEETT, All price include 10% service charge and consumption tax.
KEHEFARA—=ITT, 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.





