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Dinner‘ COUFS@ F4F—a—2 17:30-20:30

Chef’g AV —=TNANIFDOHINNy FabF)—T2K +I7KXtIT
. . Olive young 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
AF4YIBTTOOFY — |

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)

FV—TNANSFDHIN Ry Fa A ) —TERK ¥73KX4ELT

p%)xl’nn’lL Olive young yellowtail carpaccio and olive dream pork loin salad
d Adam FV—THBENEEOT L HIET Y — R
GNP & 7 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
ST 4 SIBTTHOFHF — |

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 ]a Carte Menu F5Ha b 17:30-21:30

Appetizer wux

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

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

FV—TARFDOHINLNRyFa TLyvvarvhY—2
Olive young yellowtail carpaccio

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

T47 7 7DRAE=T KR—=—FTA4 V=X

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

V) —THIER L/ NBEEDOT - HIETV—X
Olive chicken and small shrimp roll

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

BROARLT7 a) 7y X—Ek
Vegetable pot-au-feu with coriander flavor ¥ 1,815 (¥1,500

Fish awm
P77 BT TOHOERIE

Chef’s recommended fish

¥ 2,904 (¥2,400)

WENBE=—HORY 4 YL
Shellfish Royale from the “Setouchi Region” ¥ 1,452 (¥1,200)

MNZEDZ v 44V

Scallop ravioli ¥2,178 (¥1,800)
¥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.



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.



IJigﬂ]t Meal 541120 17302130

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

F)aDpRRAYF— ) AT VT4

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 s

Autmn Sweets Fair 91~10/31

B AZRDAT =
Japanese chestnut parfait ¥2,299 (¥1,90

B o)LL — X
Poire belle Héléne ¥ 1,936 (¥1,600

B ZOFVHLDATDRILE N=F74RERX
Sweet potato and apple tart with vanilla ice cream ¥ 1,633 (¥1,350)

B ARDEYT T
Japanese chestnut mont blanc ¥1,936 (¥1,600)

B ATV R=V
Cocktail “Nocturne” ¥ 1,331 (¥1,100

B ) YTNA—NATTN T T4 T4 T TNy 4
Non-alcoholic cocktail “Petit diable halloween” ¥ 1,089 (¥900)

H/ARTVRR RO T v T84
Marunouchi Hotel style classic apple pie ¥1,669 (¥1,380) ’@{w‘

7Yy r¥aaz

Classic chocolate cake ¥ 1,415 (¥1,170) .
|

ADOREBEADDHRT Z
“Marunouchi honey” sponge castella cake ¥ 1,415 (¥1,170)
TARTZ V=5 | % =Ry b %22y 72BBRES,
Ice cream / sorbet Please ask the staff ¥ 968 (¥500) -

XRYY Iy b +¥605 (s TRBEY X D BRI EE W,

Drink set +¥605 xvs00) Please choose from the drink menu.

K1 > X =2 — Drink menu

7 Ak S B Cofifee FLE(LEYE2IE IV 7) Tea +Z 1L ¥ PP 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
. _ g N
LI (IEI-AFRE. 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.





