F4F—a—2x 17:30-20:30

NIRTNVAT 4 v 27 MHMFHABRDO A N—=r 7L v X
Vegetable sticks, Yuzu citrus pepper dipping sauce

BT 2T . . _
FEXETERIRD I VT 4 —F
Chicken and avocado tortilla
BlwRy by N—arvesXbwvAa
Cold pot egg, bacon and ratatouille
TAavya&Fv TR
Fish and chips
FEAVIT4ER=TART YT
Chicken thigh confit and tender pork spare ribs
RFAYIBTTOOFF — |
Pastry chef recommended dessert
>NV
Bread
a— kb —F AR
Coffee or Tea
¥7,865 (¥6,500)

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.

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.



Dinner‘ COUFS@ F4F—a—2 17:30-20:30

Chef’s RFCRECRA Py —Du— VLT Y7274 —-XFX
l—i : d Japanese conger eel “anago”, perilla mint pesto roll and Japanese lobster
ccommen

YUALFIDT 7 NLA Y-V RAX—FY —2

YETETID Rice-stuffed spear squid with green mustard sauce
7o=7
Sherbet
BENEFEOBR— M XA LEAKDY — X
 BEFER Roasted lamb with bones, thyme-flavored sauce
XA ‘/’7" 'f‘ v /’ 2 ’5{
pRoers F 703 or

Please select one dish from

the main dishes listed right j—__x ]\5 ]) 7%4:74 VW@.}.}-‘\’VI/ ./_]-‘:177“5_ F‘\/__X
Sauteed Australian beef fillet with French pepper sauce

PAIVS
Bread

NT 42T BITITHDOTTF— 1

Pastry chef recommended dessert

a— b — kAR

Coffee or Tea

¥9,680 (¥8,000)

XKBTITDIL—F7v7  FV-TH74LADE—X b
Recommended upgrade menu  Japanese olive-fed beef fillet roast ~ + ¥ 2,904 (¥2,400)

RETFTHORYy Y2 BAEDOILyFa H 73X+ T

[C)l O%ngi mc Scallop stew and fish carpaccio salad
Adam .
s o7V vyt REEXPy-—-vV-—2
- 7 Pan-fried pike conger “hamo” with perilla mint pesto
MOBBR—T FUITRAT4—=XRFYETHR
Chilled peach soup with Japanese lobster and caviar
BAEORYLELEYDY Yy b
Sauteed fish with lemon risotto
77 =7
Sherbet
FV—=THEEROE R+ KUTIFI—-FY-2X
Japanese olive-fed beef top round roast with French pepper sauce
PARVS
Bread
RT 4 TBTTHDTH— b
Pastry chef's recommended dessert
a— b — kAR
Coffee or Tea
¥12,100 (¥10,000)
KX 2 —ABRIIMEANVRREFECIDEE L RA3GER T VET, 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 la C&Ft@ M@HU 750+ 17:30-21:30

Appetizer ux

BEXRFEFER L2V IX
Gourmet salad (with 12 different vegetables) ¥ 2,420 (¥2,000)

RETHORYy Y2 e BEDAIN Ay Fa HIXHEIULT
Scallop stew and fish carpaccio salad ¥ 3,146 (¥2,600)

o7V b REERAby—Y—2
Pan-fried pike conger “hamo” with perilla mint pesto ¥ 2,904 (¥2,400)

koW -7 S 72AT7 4 —XeF Y ETRZ|PEACIHTTAIR

Chilled peach soup with Japanese lobster and caviar ¥2,178 (¥1,800)

BRDIBE K2 X |PEACITTAIR,
Chilled pasta with fresh peach ¥2,904 (¥2,400)

Fish gwm

Y2783 T HDORRE
Chef recommended fish dish ¥2,541 (¥2,100)

Rice-stuffed spear squid with green mustard sauce ¥ 2,662 (¥2,200

Fe—NVBELBROKXT L
Sauteed lobster and fish ¥ 3,872 (¥3,200)

KA 2 —ARREAIRRFIC I DEBE L RZHEBTEVET,

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.

KEHEFARA—=ITT,

All images used are for illustrative purposes only.

X7 UAXF—BMRYO BRI TELOBICA R v 7ICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



Pk

F—A N VTEEMNEFEDOT AL XA LEBKDY —R

Roasted Australian lamb with bones,

thyme-flavored sauce

R—774 VRDOE—RXA}F FyxovzfV—2X

Roasted pork fillet with caraway sauce

FV)—THEERNOET—X b
WREANEEER C HEERRZ
Homemade seasoned salt-flavored

Japanese olive-fed beef top round roast

FAV—=THT7 4 LRADOBE—Z b
BRFNEEEE EHRRZ
Homemade seasoned salt-flavored

Japanese olive-fed beef filet roastst

VoA T3 7T TDRLRXX Y
(LHMREME 409 BRI 2722 2 F)

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)

KA 2 —ARRIEAIRRFIC I DEBE R HEBRTEVET,
METRMERITIEY — B 2R (10%), HEBIEENE T, ( )NIFEMHETT,

KEHEFARA—=ITT,

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

¥ 3,388 (¥2,800)

¥ 3,146 (¥2,600)

¥ 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.



L]ght Meal 54 k3—n 17:30-21:30

HIWKRTALITEDY DI L — ~FJIREF ) — 7HEH~

Beef curry, steamed rice “Chef’s specialty” ¥ 3,375 (¥2,790)

RUAREMEHRDAY S T4 2 ~FJNREX Y — THFEH~

Hashed beef, steamed rice “Chef’s specialty” ¥ 3,375 (¥2,790)
BITHNRAX
Chef's recommended pasta ¥2,783 (¥2,300)

TAVHY T T TNGRAF Y U4y F

American clubhouse sandwich ¥2,420 (¥2,000)

NS N ANWEE S

Mixed sandwich ¥2,165 (¥1,790)
Y- ITX
Caesar salad ¥ 1,439 (¥1,190)

VIT7BITITHR—-T

Chef's recommended soup ¥1,089 (¥900)
NV
Bread ¥ 363 (¥300)

Yy Fa b)Y LBEREAY LA

Charcuterie and pickles from the “Setouchi Region” ¥ 3,133 (¥2,50)

WEAAY —7< Y %
Marinated olives from the “Setouchi Region” ¥1,016 (¥s40)

F—XBEHOEDYE

Assorted cheese
5% Five cheese selection ¥ 3,133 (¥2,50)
3f# Three cheese selection ¥1,923 (¥1,50

KX 2 —ABRIIMEANVRREFECIDEE L RA3GER T VET, 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.

KEHEIAX=ITT, All images used are for illustrative purposes only.

KT VLF—BMREDTELZZIELDOBICRA R y ZITBHE LT K ZE 0, The staff are happy to assist with allergy concerns.



Dessert »»—

PEACH FAIR &, 7n~s

B BkpR7 =
Peach parfait ¥1,996 (¥1,650

B ROV RE-1 RAAANEILT
Peach melba compote ¥1,573 (¥1,300

B ROXN b ~T R =D aT IV INTTARERIT~
Peach tart with white cheese and milk ice cream ¥ 1,694 (¥1,400)

B kOB TN “BC—FN=—NY L7
Peach Cocktail “Peach Herbarium”

X V7 Aa—Ld CRARAETT, ¥ 1,210 (¥1,000

/O AFRTARE RO T v o4 B
M . . £ .ALP‘
Marunouchi Hotel style classic apple pie ¥1,669 (¥1,380) o

7oy raaz

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

TARTZ YV —=Ah | %=Xy b %2&5y 7088hES,

Ice cream / sorbet Please ask the staff ¥ 968 (¥s00)
XKUYty b +¥605 (vs00) TREBEY X D BEUL EXW,
Drink set +¥605 xs00) Please choose from the drink menu.

K1 > X =2 — Drink menu

-7 LY RFa—t— Coffee FLE(LEYE2IE IV 7) Tea «F LYY 2 — R Orange Juice
«7 XY % ¥3a—k— Americano N=TT 4= X Hh Tz «7 v 7)Y 2 — A Apple Juice
5 FF— ) Cappuccino Herb Tea *caffeine free
* — UCCI - S
e (IEI-—NERIF.R—Xty )

I RX7L v Espresso (Chamomile/Rose hip)
¥R =2 —NRIEANRTFCEDEE L REG5E50X0WET, 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 UAXF—BMRYO BRI TELOBICA R v 7ICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



