SWEETS

11:00 ~

Set a la carte
FTFNAVYF NIV Fh—Zb ¥4,600 2,800
Hotel Original French Toast

WHIEHES)— LY Rty T 5,400 3,600

Strawberry and Fresh Cream Sandwiches

ARDOF—F 3,900 2,100
Today’s Cake
AHZHELTOEr —F D hhbBIFADLDEBEUIESN

tyMTiZa—be—F I B NTEIET

Set Menus are served with Coffee or Tea.



SPECIAL SWEETS

CGEIRE =va—& vy ar 7N —Y D) 7z
Mango and Passion Fruit Parfait 3,700
IR T—&

WRHNE e Sy ay 7 —y 2B RITHi
INPHDEMIZESTNDY 2 —3 —TIIERTEE LT =

=y aA—Iv¥—ff 5,700
With Mango Lassi
a—b—FITAEAT 5,500

With Coffee or Tea

PETIT FOUR HxoblieBiiresitic

Hotel Original

uy 5L Rondelle 400
TIVRRD CRk¥any & CRBY. (RBED 2H5bEE
FREOFVCFNEEER T, BE. A—7Ainay 7k,

>V xyh Orangettes 500

FORMMHIEBIE: - —ERB 15% 1A TY
BHMDOAFIRBUCINIA = 2—NEBEDIYEBRITEVET,
Consumption tax and 15% service charge included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.



FOODS

11:00 ~
APPETIZER

A=Y —Fy ¥2,200
F=F o —Va LRV N—RZ

Smoked Salmon with Red Onion and Lemon Caper

ROV ——VLHFI—r59k 2,300

Boiled Sausages and Sauerkraut

YN F 2N —ERE—IF—ZXORVEDE 2,400

Charcuteries and Smoked Cheese Assortment

SALAD

TV a5 ¥ 3,200
A= —FL T 4—HF—R FilF
ENLEHIR L R—=)VF—ADIE T

a—Z RNy Mt

Fresh Salad with

Smoked Salmon and Vegan Cheese or

Prosciutto and Camembert Cheese

Served with Roasted Baguette

LIGHT MEAL

Set ala carte
Uy Ry TIovakar s F—2AD 3,400 2,500
WY 7 b—ZF N2 77V—LY—Z
White Ham and Comte Cheese Toast
with Truffle Cream Sauce

HEMFO—AE—T7LEID 3,600 2,700
PR 4vF
Assorted Wagyu Roast Beef & Egg Sandwiches

F—=H = WOLTY T XXT 47 3,800 2,900
Qxv7)
Organic Eggs Benedict (2 Eggs)



EYMIUIR—T « $FZXBHNTBIET

Set Menus are served with a salad and a cup of soup.

PASTA / DONBURI (Rice bowl)

Set a la carte
V=T —=REXR—ay XOZDOHEINAY 3,800 2,900
FREEANVNF—RAY—R
Pasta with Seafood, Bacon, and Mushrooms
in Tomato Basil Cheese Sauce

BEMERaR—ADENRRSY 3,800 2,900
NIV — LoV — )DL T

Pasta with Wagyu Beef Bolognese

Finished with Grated Parmigiano-Reggiano

MY 7u—225—3% DONBURI 4,800 3,900
Wagyu Beef Ribeye Steak Bowl

CURRY / DORIA (Rice Gratin)

Set ala carte
ANAAE B LB F 2 A1) — 3,600 2,700
PO EERET
Spiced Chicken Curry with Vegetables

W - A H « WP AD 3,700 2,800
DILF XTI F =)= F—=R)9 G4 AR
Turmeric Rice with Seafood Chowder Sauce
(Shrimp, Scallop and Squid)

RKFDODWELS7 3,800 2,900
Snow Crab Pilaf

TR - —ERRE 15% A TT,
BMDOARPRIUZIDA= 2—NEBEDDGENTSVET,
Consumption tax and 15% service charge included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.



SPECIAL MEAL

11:00 ~

g WY H i WAV —T7—KTS5H ¥3,600
Seafood Gratin in Béchamel Sauce

(Shrimp, Scallop, Abalone, and Squid)

WL HIVHIHTHEE - L H - WAHADEIREHICADTE

V=7 —=R7V—AIZ, Lo RVDF— R ERTHEEHITELE
BeZ T2 TOFEVLIFDEDEIRIZEDNE BAL HLEEN

A—=T « $F 5L} 4,500
With Soup and Salad

FORMMHIEBIE: - —E2F 15% 1A TY
B DO AFIRBUCINA = 2—NEBEDIYEBRTEVET,
Consumption tax and 15% service charge included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.





