IN-ROOM DINING SEASONAL RECOMMENDATIONS
AVNV—DFA=V T BHOBTTHA=Z2— 11:00 a.m. - 10:00 p.m.

PiiztiEgmorayzyt BY it 7575 LA sz v
(R RAE) =2 VGV =R XAY—FY—2A) Cold Udon Noodles Salad
Brochette of Shrimp and Shingen Chicken with Seafood and Sesame Sauce

(Special Japanese Sauce, Salsa, and Mustard Sauce)

FUEBNREADOHXREZBEPT —ELLADOEELET SIS EATY.
FEEULKIVIILLUIEBENEXRRE. EFXZRRICTOS Iy MRIMILT HREIRFRLENHIEDVESFIITS.

fTEFFELE, E-ILPTA Y EEHENRL, BPNE—@mTY, ¥3,300
BMZZZ3EREA=1—TY, ¥4,620

¢ BRIt Ry B 7vAsn7ssqg—
Grilled Special Eel on Rice Crystal Appetizer ( High-Tea Style Appetizer )

From Mikawa, Aichi Prefecture

ZHOANPEMZFERALZHNSBEOTRYI(Y—%
RERBEELER#D DL, BRORIVRZRIAITZAHEVWELEFLE, ¥4,950

-~ - N = Lk - EN S
ADSDBRBERETEESBETY, ¥11.000 o umeommcass. 25vrxTomuaDECREL.

%SBBELIIWVWET,  Eelon Rice (Standard) ¥6,050 7V TMERVEDETOCARLLVET. 1&#m ¥2,750

"5““7&57"‘7 Surf & Turf

DUTDERLBEDEZEDVEVWAICETTHD., HBWEREL Y b
AZa—TY. HRADT)IL(BOFE) DMFRT—F BEFO—RRT—F.
FREEXEOMEST WOF) OXAS>YTrydak, hNEi
F—R7I, Z—=F. FLy2a7)l—VEEECHELHVERITET,

AT A1 HBRULESTV
Please choose one or the other Main Plate.

HWROJII I MEFETALAT—F
Grilled fish & Wagyu Beef Tenderloin Steak ¥11,330

WEOJUI | BEFO0—-RZT—F
Grilled fish & Japanese Beef steak ¥9,130

HEOJ)I | EREOMES
Grilled fish & Grilled Chicken ¥7,150




RECOMMENDED DRINK SELECTION
AVNV—LFA=VT BT TORI 2L ryar

Champagne / ¥ ¥ ¥ /3 —==a

EFEL-Z-Y¥UFY B T7TUXRYTI
MOET & CHANDON MOET IMPERIAL

EIIT Vv RVERRTBI v, #THTLVREBE,
ILAY MBBEANT Y REIKAMUEBRABEDVE, EARBEBICELILAVET, Bottle ¥16,500

EL - IYXUYFY TAARA TIUvXYT)IHI

MOET & CHANDON ICE IMPERIAL

TKE—RBICELDIEFHNBRICMNILORSI -y (HO) v >iX,

HFBHTILy YR MEEE. BEABEOZIL—YOEUANT YA LLH.

KB TEEDNBVILKEINBEDVWEREOEBBEANEMT, Bottle ¥21,120

AL F—H=v 27 54— Japanese Wakocha Organic Tea

ABROSECEDERMEOARARE RICASE FIEERLELETYILE—RKDL, 500ml
BABm7—YEFESRBEOHEENRL, KEKELAL. OCT71V0E3 CHRLFVERETET, ¥4,290

B F—H=v27 54— Japanese Sencha Organic Tea
TA—AVHREBERGEERAREADOAICETIHTY,

BMEDDBLKARERFD MOPUHIV ) BEANVICEAL. RRTENLESRTERDLZGV 500ml
BTN IEERZSRELHFVWIERZITET, ¥4,290

MACARIO AV F H#RehcEINBZIIUTONA—ILORETATFLERYBZE LR,

J€}F—4% Limonata
SFUTFLEVODRODNSINBILDEERETAT L, 275ml ¥1,430

T v F ¥ —%- 1Y Aranciata Rossa

MPBEOKRBZEZRERLZ. 77y RALYPHMBOHE S FUVKDL, 275ml ¥1,430

Cocktail / Non Alcoholic Cocktail #2777V )Y TNI—Ih T TV

FIALFA vy T—

Twilight Mango

( Mango, White Rum, Pineapple Juice,

Milk, Coconuts Syrup )

BAO7LyyavydI—&HIE
—fBfE>Te. TLR—RD
70-ZAYHYFITT,
BELT Y I—0HKIC

JaF vV &M F v TILOREBEDN
BEEEDHNCEVET,

¥2,420
Non-Alcohol ¥2,31 0

R=AL N AT Ty
Mermaid Splash

( Lychee Liqueur, Blue Curacao Syrup,
Grapefruit Juice, Tonic Water )

OO TIL—(C

TL—=T7I—Y ORPHIEELE,

FOHEZ A FOHKDELY
DL VBRZERDEZ 70XV
N TITY,

¥2,200
Non-Alcohol ¥2,090

Z# K11 TH)

Kumokasumi

( Green Tea Liqueur, calpico, Soda,
Sudachi )

IREDEL ULWVEL(C
HRUF1—-IIzERE
HMOERSHI7ITY,

T4 RRGAIIEETIID
ROMNTE, FBPOAHKD
REHERLHVEREITET.

¥1,980
Non-Alcohol ¥1 ,870

TEAXBAVIN—LIAZ T FTHEELL SV, Please call In-Room Dining to order.
BHOAANKRCE ST AZ2—DEBELBIZGAENTSVET, ATy IS ZHHSE TV ERFEFTOT, FHITELIETVEL,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

* RTNIHABRDNIENTHYVET, BBV —EARZNMBEEE TV LELT, e BERETA A =TT,

* BEFDHHVIIBENRDEN T LIVF— BMATE. REFERM . HZVIERELOEALNSZRMICOVT. HLAMS Y TRETIHEBORMBHI OV TOTERBIZZA 2y INEBQEEL,
- All menu prices are include consumption tax. Separately subject to service charge. - All photos are images.

- Please inform your server of any food allergies, food intolerances,or dietary requirements that you or any of your party may have.



IN-ROOM DINING RECOMMENDED MENU
AVNV—=BFTA=VTBTTOTIZA—574— 11:00 - 19:30

RO LRIEDP B G REA A=V LI O LOERET 75 X = T4 =% 50
MGz iR PR b —ATE—F =27 =V 2 2RO DTV R RN LLEY T —F L EZVFMICOERMIELO LA, =Y DhivE g,
MOELP L HAICEEIND  BFOXIRVDLLERZBELALIZS VR,

HBEERAA-YTY,
E—FT75302aT7TIRX—=VT4—
Peach Blanche Afternoon Tea
THIH~9H14H °FH ¥7,150 +LH# ¥7,700

ARYXNTAvYa ¥—F Za7—Va Special Dish  Peach Nuage

AL =2 E—FETVL—=TIN—=Y DI 2L Sweets Peach and Grapefruit Gelée / Lychee and Peach Panna Cotla
FAFEBD N Favsy Peach Pie with a Hint of Lime / Lemon Cake
FTALFDHE—F %L / LEVr—F Raspberry and Shine Muscat Mousse

TIYERT =AY XA VR AN P D D= )
Savories Chilled Corn Velouté / Pain d’Epices and Duck Pastrami

AR — LIBAILDHEARY —Va / WRART IRV FER Couscous Tabbouleh with Conger Eel and Yellow Peach
RYEEBDI TV / kPZZEAMkoI=I=Y % White Peach and Octopus Caprese / Sea Urchin Flan with Ratatouille Sauce
YEDTFVENTYE FEMIA LY =R ) AL AF L F v 20— Spiced Quiche Lorraine
A= TAF V&I FITN ) ARV NR=NET T IRy — Scones Coconut & Pineapple / Camembert & Black Pepper
IYTAALE IRTYEI)=h S E=F v S @ahaoD Confiture Clotted Cream / Peach Jam / Honey
T—b—-flE :':_!f’_/‘:‘271"7‘//9‘_:j_u‘/i—‘_/j’_ﬂ:y]"f Coffee-Tea  Coffee / Espresso / Darjeeling Tea / Earl Grey
:f:/7:}7‘/1‘7'l/7777—}§]~2‘4*—/_7]-'&:*—)]/7‘/{*— . English Breakfast Tea / Chamomile Tea / Mint Tea
IVRTA= A= ARy TNACANAT A= Rk EITH Rosehip Hibiscus Tea / Green Tea / Roasted Green Tea
BMA=2— Add Menu
L TIARIY X INY ¥2,970 Glass Champagne ¥2,970
TIFA—YTA—& JYTNA= VA= PN T TR ¥1,540 Glass Non-Alcoholic Sparkling Wine ¥1,540
- by
e 7FARHT R ¥1,100 Fried Potato ¥1,100
VAT T TIARFFVERT A=A TT7F4 ¥3,080 Fried Chicken & Potato, Onion ¥3,080
TAVAY T T NG AF YLy F ¥3,960 Clubhouse Sandwiches ¥3,960
BLT F—A/N—F— ¥4,070 BLT Cheese Burger with Salsa Sauce ¥4,070

TEAXBAVIIN—LT AT FTHEFELZE L, Please call In-Room Dining to order.

BMOAEANKREICEIS> T A1 —HEBERBZZEDN ST VET RYYINSCHATE TV EEEFTOT, FHITRLESTVEE,

Please note that our menu may change without notice, due to the availability of seasonal ingredients.

o XRITHBEBRONEENTHYET, JIBY —ECRREMBEESETWREETET, BSEXRDIVIESENKRORMT LIV — BMAME. REFRE. HIVIERELOBHLABZRMICDONT,
LAY TRBTIHNEBORMBHICOVWTOTEBIEZAZ Yy INEBRIEEL,

- All menu prices include consumption tax. Separately subject to service charge.
Please inform your server of any food allergies, food intolerances, or dietary requirements that you or any of your party may have.



IN-ROOM DINING TAKEOUT MENU

ANV FA= YT XOBRITTBTA7TIMA =2 —

VARSI Y THFDOTA T A a— 2 BHEICBBITVWALIT. AHEOBEHRE LEICTHHIZLZE W,
BROBOMOEREANT)—ZRICANTERFLVZLET,

11:00~19:00L.0.

Caesar Salad Grilled Special Eel on Rice From Mikawa, B.L.T Cheese Burger Tandoori Chicken Burger

(Take Out) Aichi Prefecture (Take Out) (Take Out) (Take Out)
FINR=avDYy—F =455  BHRZWE FEIRTE ¥11,000 BLTF—ZN—%— FURY—FF N — I —
¥1,650 Eel on Rice (Take Out) 9 7z ¥5,610 ¥3,630 ¥2,640

Clubhouse Sandwich Pork Cutlet Sandwich Mix Sandwich Vege Sandwich
(Take Out) (Take Out) (Take Out) (Take Out)
TAVAY DT TNIAY YLy F R=0hI¥F YLy F IVIAF YA F NIYTNVHIFLyF
¥3,520 ¥3,300 ¥2,970 ¥2,970

Fried Shrimp BENTO Pork Cutlet BENTO Fish BENTO Grilled Chicken BENTO
(Take Out) (Take Out) (Take Out) (Take Out)
&7 744 Rev iy fif P ROBES SN (ER P ]
¥3,850 ¥4,180 ¥3,685 ¥4,015

11:00~17:00L.0. xc#@Ic755~900RERAEEERLET. FLHBICLRINTEVETOTFHTAMLEETVEL,

Peach Blanche Afternoon Tea Box Peach Blanche Afternoon Tea Petit Fours Box
Y¥—F750v277X—=r74—B0OX ¥—FT503aTIIRX—=rT4—=T747—IVBOX
¥4,070 ¥3,520
e RNTHEBRDBENTEVE T, JIBT —EXAREMBEETETOIEELT, - All menu prices include consumption tax. Separately subject to service charge.
e BEKRDHZVIEEENKORY T L IVF — RUAFM I REFRMH HZVERALOEED - Please inform your server of any food allergies, food intolerances,or dietary requirements that you

HEBMICOVWTEHL AN Y TRHETIHEBOREMEHCDOWVWTDTHEMIEFRAZ Yy INEERTEEL, or any of your party may have.
¢ AT A—FATRRICEYABDEBILEZBENTEVET, TTHEIEEL, - Please note that our menu may change without notice, due to the availability of seasonal ingredients.



HA Japanese Sake

WSS MR KWTER B & 8 =

DASSAI 23

RECOMMENDED JAPANESE DRINK SELECTION
AIVNV—=FA=T HROBTTOHRY

vkl vav

HAZ Japanese Tea

MFLZE ==y 7 T4—

Japanese Wakocha Organic Tea

i =

I, / From Yamaguchi

REOFKRAGEEZES O ILHERE23%FTESLFRLE.
TUT—MEREOBVEREZRDEZIKRDOVW. ZLTILAV G
REZSEILET.

To create the ultimate Junmai Daiginjo sake,
Yamada-Nishiki rice is polished down to 23%. It offers
delicate floral aromas, a hint of honey on the palate,
and an elegant, lingering finish.

180ml ¥4,730 720ml ¥17,160

PR KW BE IS TLF B3R Gold

Junmai Daiginjo Edo Kaijo Gold

#B UL / From Shizuoka
BAORECADELRBDARARBIANCASIE I ZHZERAL
REETYILF—LEDL,
BABIZIN—VEFE>EHMBEOHEENIRS EKRED L
OtE74>DESCHEMLHFWERITET,

Made with "Benifuuki," a unique tea cultivar tailored to
Japan's climate, this tea offers a premium, silky flavor.
It pairs wonderfully with a variety of fruit-based dishes,
with low astringency, allowing you to enjoy it much like
a rosé wine.

500ml ¥4,290

M *—FH=vr54i—

Japanese Sencha Organic Tea

WHAB / From Tokyo

IWEAERS LWIV LN RE ENFH DR KIS,
RERE FFLEER45% 1901 EEEA.
BURPHTELEZFVREDHZHRDVTY,

Crafted using top-grade Yamada Nishiki from Hyogo
Prefecture (polished to 45%) and 1901 yeast.
Delicately aromatic with a harmonious, well-rounded
taste.

720ml ¥13,200
BER}  Japanese Shochu

BEE / FHEN

Maoh / Potato Shochu

B UL / From Shizuoka
TA—HUREBEREBRREADAICHEITHTY,
EHENDBARLEFFROTOPUOMY JBEASVICERL.REAET
BNLEERTEEDIBVEREBINEERZESRLHFVERETET,

Recommended for those who prefer vegan dishes and
a natural lifestyle. Featuring the increasingly popular
"Tsuyuhikari" variety with its mild bitterness, this tea
offers a concentrated umami flavor that cannot be
achieved with traditional teapot-brewed tea.

500ml ¥4,290

A A% — Japanese Whisky

FHM 124F

Hakushu Aged 12 Years

eV YR / From Kagoshima
FREZNHPIMALETIR BEEEEH. 3PN BAKE
VELE>LRBERTCALCEZ ARSI OFOKERRTZIC
HIELVERDWOBE [CH EA>TVET.,
SPLDKEEHOTREIBFLVWIATOFRETY,

By increasing the koji ratio, "Maoh" offers a smooth
and refined drinking experience with a mellow flavor
and crisp finish, representing a new type of authentic
Satsuma-style imo shochu.

720ml ¥35,640

FAED AR / 22 BERY

One Hundred Years of Solitude / Barley Shochu

FIWFYL / From Miyazaki
LRTR A —IPBADVSH—DEIVLH S,
BEREBONSTHFHM T IDFyYPFRELVEDORAKZEN
RBCERUONET,

Elegant and bold, with aromas of oak and a subtle
hint of cigar.

This shochu is defined by its rich concentration and
smooth texture, offering layers of coconut and
toasted barley flavors.

720ml ¥38,940

INALEL / From Yamanashi

BUNI—DEBZAROS VI ILNEINTAZF—TEMI2EF 13 R
TRYUNHDSRELCEZET. KDV RF 77V [CR<EBST IR
ITVWBTIYRTY,

Suntory's renowned Hakushu Aged 12 Years single malt
whisky has been cherished by whisky enthusiasts since
its debut and remains a beloved brand to this day.

700ml  ¥70,400

Mgl Japanese Plum Wine

TR R A O

Kaga Umeshu (plum wine) Aged 5 Years

A/ From Ishikawa
RERBEBOEHEVVTRMFOEZFOMEEEEZSERER TR
MEEFELI BHH %G ER BRAESEIFTLHEDOVENTY
2ZLLAMTERRRVEKRIEVEROBUYTY.,

Kaga Umeshu, featuring a rich plum flavor and a clean
finish, has been aged for five years in a sake brewery.
Its profound aroma and well-balanced harmony of
sweetness, astringency, bitterness, and sourness are
gifts bestowed by time.

720ml ¥25,080

TEXRBAVIN—LI AT FTHEFELEETL), Please call In-Room Dining to order.

RREHANESTT. AR T—ERRZBEHVELET . TATLAN IV T—IHEECRBIIENITVET,
All menu prices are subject to a service charge. wine and Vintages will be changed.



KENZO ESTATE

WINERY

V= ZATA NI MWREROIIV T A D OEMTH 270 T HIV=T MF 78 « T 7 L— DR
IhiiE T 5T AV RE—R « J7 L— W05 EER500m OILRNC470/5EE OBt ZH L T0E T, JAK%E

B O CHEMD ED 2 DIE, DITHA%EE, TOFONTDKH

SCl

\)74/

% 2018 SOI

U= T AT A NHIDAIR=D )T T A,
V—yy4=3ar.-J7o5r, &3I3x

Bottle Full : ¥31,020

3 2017

EABDBBHHIEHRD VD ZAIS— T YT T A,
t3I3r

Bottle Full : ¥31,020

2 2019 S ll Z U

FERNTTIA—FIVEFEODZIIS—T YT T A,
IRy X)va, HN)VHR e TT Y

Bottle Half : ¥23,950

s gz
HIcE LI RIRERND FSA T A A D,

NIRRT Ama, AN)R - TSV

Bottle Half : ¥12,760

Full © ¥22,000

BHEDOWD @QW

FHEPNT, BHRENSEHY T D4,
V—yy4=ar.-IJs>, £3I3x

Bottle Half : ¥14,520
Full : ¥26,950

All menu prices are subject to consumption tax and 15% service charge. wine and Vintages will be changed.
RRFIFOARETY, Bg T—ERAHNZEEHRLET, 7TAT7LP T VT —IDEEILGEDTENTEVET,

CABERNET FRANC

murasaki

ai

RDRRIE AR Z2BATOSDTY .

sE4h rindo

ILAY T MMAERV =1LV R,
HNVF V=T =T Aba,

Ry T TTF o4 TR, AN - TT
Half : ¥22,600

Full : ¥37,345

Bottle

- asuka

HRIVER - TS DEEIEREI,
ANV - TSV, A
Bottle Half : ¥25,520

Full : ¥44,990

. murasaki

EEIEEHIAEERZT ERRIVLR—T LR,
Xova, ANV e V=T =T
RNURY T TF a0 TV R, ANV - TS5V

Bottle Half : ¥36,410
Full ® ¥65,230

5 dl
SRR BRI R 1 TR CTERR < BRE D4 o

Vo RaVIZ SERVESy R dt= NS 9] 2= §
RN T TF 4 TV R, AXRNLR s TT

Bottle Half : ¥36,410
Full : ¥65,230

2N

KIFOEZZ T CEODILDOHEZAY 1 2,
V—o4=3ar .75, kg r

Bottle Half : ¥15,950




IN ROOM DINING

IN ROOM DINING JL— A —1 A
24hours 94 ]

HEREF L — AP —E AT Sy ia
VA
TEXLEENEY,

Please press the In Room Dining button

on your room telephone to order.

Baow
AREAEHOENS, FROIHEICHXE L TUIRZIT TEMRETOT
TTARLIEZEEVET IO BECNHE L RIFET,

O BFHIALOEECHEIO MBFHFLOE T L o P TOIRD
@ BRLIAHLDRLDOT v T 4 > 7 RBILA~DREY 11

Flo, VX a T —T7aTICIHBIAOBERNLDOA Y V—LE A =2 7 CTO RSO

BE VR T V=7 lORBEHLICEHLELUIFHCCIMELCBY 4T
CTATEVWETIOBEOEL BiIFET,

HETV—kw b :FAT - Tr—20/FL— BEMBLITY

I GV COA T TAXNIY N R T TR A o F—T =T —TF—

2 4 KESY 45¥1,000/1 AkREN ¥500 (Bid: - — b 2EHA)

Localorigins
a—hN7—RK
Vegetarian

ROHYT VA= a—
Contains pork

A=V fEAA=a—

3 Y% &

¥ Please informyour server ofanyfood allergies, food intolerance, dietary requirementsor religiousinterest
that you or anyofyour party mayhave.
KEMT LVX— L BYARMIECONT
BERD D WVEIBHENFORY T LA X — B, BAEESRE, H5WIERH EOBRDNH 5 BEMITONT,
AN DE A = T TRAET 2RO T EHZ DWW T O ZEMIFA # v 7 ~Bahal 230

% Domestically-produced Rice Only
KA =2 —IEH L WD BRI TEEKTT

% All menu prices are tax included and subjectto 15% service charge.

Please note that menu maychangewithout notice, due tothe availabilityofseasonalingredients.
M ITRIIMAEBNE TN TEY £, BT — 2} 1% 2 IE STV eEE 7,

A= 2 — [ FAMRGUC L O NBEBRERIZR2GENTSNET, TTHEFE,



1. THE AMERICAN BREAKFAST (available24 hrs) ¥4,730
Small Salad with Japanese DressingorFrench Dressing
Yourchoice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
Two Eggs Any Style with Bacon,Sausages, and Potatoes
: Scrambled,Poached, Boiled, Plain Omelet, White Omelet,
Sunny sideup, or Overeasy with Bacon,Sausages, Potatoes

Youcanalsoadd side dishof your choice. +495
: Mushrooms, Beans, or Cherry Tomato

Yourchoice of Bakery : Croissant, Danish Pastries, Muffinsor Toast,
CoffeeorTea

TAVB TV 77 A b (24 HERERHIER)
R=H T BHADO R Ly T ERBROSES W IRERIE7 LT
BHHDY 2 —AZBHTOR LIV :
CALYY =T T—r hw b Ty T BEEILIT ATy T
B A B ADAZ A LT, R—ay V—k— KF N EEZT
CRIGUTN, R—F R, RANLR, FALY (FL—rF ALV ERIEIRTA AL Y)
BEREE (F=—HA FT v EEFA—NN—A—V—) R—ar YV—k—V KT EHEILT

BIRATYHA FF 4 v aDBMbE->TEY £5 +495
Ly val—A E—2 A TF R b

ravyty FHTF=y v aXA M) — 7 4 ERIF =R
a— b —F IR

2. THE INTERCONTINENTAL BREAKFAST (available24 hrs) 3,410
Your Choice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
Your Choice of Bakery:Croissant, Danish Pastries, Muffins or Toast,
Coffee orTea

AVBE—=aLFRUENT Ly T T 7 AN (24 BRI
BHAHDY 2 — A% BRI TS0
P ALY, T—TT—Y b~ b, ToyTN BEEEISS Ty T
ravyhy HFHTFT=v T aRA M) — w7 4V ERII =R b,
a—b —F A

7 3. JAPANESE BREAKFAST 4,730
Grilled Fish, Egg Dish,Stewed Vegetables,Condiments, Fermented Soy Beans”’NATTO”,
Seaweed”’NORI”, Steamed Rice, Miso Soup, Japanese Pickles,Fruit and JapaneseTea

e
Bex g, SRRHEE, A4, GE WL YEE. WE SREH, Fom, KET. BE

4. DELUXE HEALHY BREAKFAST
Your Choice of Juice: Orange, Grapefruit, Tomato, Apple, Vegetable or Pineapple
Healthy Juice,Salad, Fggs Benedict with FrenchToast, Fruits, Yogurt
Coffee or'Tea

T T I AN =T Ly 7T 7 A B
BHHDOY 2 — A5 BEORL SNV Loy, Jr—FT70—=Y b~ b, Ty, BEEEEFAMTF T
A=V a—RA YTH T IREXTF 4 b T F =X MNEA, A=Y, F—Fk
a— b —F A



5. Rice Porridge
B ~3HOIE~BE~LE, WEA, U2, RRINEX

6. Rice Porridge with Chicken and Vegetables
BRI LI EOBH ~3 FDOHR~R 5, EEAMA, U2, RINRZ

7. Chinese-Style Rice Porridge with Abalone and King Crab
HIOOE X Z NN 5800 | R, Ue 2Rk

8. WholeFruit
R—I)V 7 )—
Banana
avava

9. Seasonal Carved Fruits (YourChoice of One)
Fifindry b7 =Y (WTFRNBEWRT )
Orange or Grapefruit
TV BN T LT T —

10. Melon

Anay

11.Fruits Salad / Assorted Carved Fruits
TN—=IBT X [Ty NTA—VRED bt

12. Your Choice of Cereals and Milk
U T VAT
Cereals: Cornflakes, All Bran, Granola, Choco Crispy
Milk:Whole Milk, Soybean Milk
A=V T V—I A= NT T T =T, Faas ) A— FHAFREFELERLT

13. Oatmeal Porridge with Hot Milk
F—FrI— R Ky FINVTIERZ

14. Plain Yoghurt
ZL—ra—rnk

15. Yoghurt with Seasonal Fruits
ZHiD T N—r I —7 )Lk

16. Pancakeswith Strawberry, Whipped Cream and Maple Syrup
NRolr—F% ZAhaXRY =R,y 7Y —h A= nayTiRZ

17. Waffles with Strawberry, Whipped Cream and Maple Syrup
Ty 7N AbaRY—=bLRAfy T 7 ) —h A= Niny iRz

18. French Toast with Maple Syrup
TV FF=R A= Nvny TR

19. YourChoiceof Assorted Bakeries (available24 hrs) 3 pieces
Croissant, White Bread Roll,Danish Pastries,
MulfTins,Chocolate Muflins, White Toast, Whole-Wheat Toast,
Served with Butter, Marmalade, Strawberry Jam,and Honey

Gluten-free Bread is available on request. Please ask the InRoom Dining staff.

R—f—REL I vay (24 BEfE®IE)
ravyYr VY7 har—, T2y aXA ) —X,
~7 4y, FaawT 4y, =AM F—NTU4—F =R b,
NHE— ==L — R, AT =Ty hEBERRX T
INT 7 V=R % CHBOEGEIIRVICBERA T I,

-3-

¥2,200

3,300

6,050

825

1,210

1,760

1,540

1,210

1,100

1,100

1,760

1,870

1,870

1,870



20. Two Eggs Cooked Any Style with Garnitures  (available 24 hrs) ¥2,200
Scrambled,Poached, Boiled, Plain Omelet, White Omelet,
Sunny sideup, or Overeasy with Bacon,Sausages, Potatoes

Youcan alsoadd side dish of yourchoice. +495
: Mushrooms , Beans, Cherry Tomato

BIFHOIREE QM) Habi s 2 (24 FERXT)
BIHHDAZA N ERBERL ZEW ¢
A7 T TN, B—=F K, BANE, ALY (FL—rF ALY ERITRTA AL LY)
BEREES (P=—H%A FT v EEFA— "~ —T—)
N—ay, V—k—Y FBF FNEHELT

PHRTEYA RF 4 v L 2DBMbE-THBY £ +495
Ry Vak—h BE—UX FFhwh

I 21. Two Eggs Omelet Your Choice of 6 Toppings with Garnitures 2,310
Ham, Mushroom, Tomatoes,Cheese, Vegetables or Potatoes
with Bacon,Sausages, Potatoes
K White Omelet also Available
You canalsoadd sidedishof your choice. +495
: Mushrooms , Beans, Cherry Tomato

PR2MHDOFT LU VITBIFHD by B TR ANT, MiFEb e Z—##iC
Nh, wyva—h v F—X BE AT b
R—zay V== RTFMEHRRT
KR TA VALY THETXET

BHBTEYA FF 4 v v ao@bkoTHY £+ +495
vy Val—h E—rA FFEv b

22. Steamed Hot Vegetable with Olive Oil 1,760
WS A — A A LRI
¢ 23. Morning Garden Salad 1,650

E—m U T H—=T Y TH (R U T EBEVTIN)
Japanese, French or Thousand Island Dressing

fum, 7LvoF, BT A TR

24. Steamed Rice 660
TA A

25. Bacon (12 pieces) 1,100
NX—z (12 £0)

1 26. Sausages (8 pieces) 1,100

V—t— (8 K)

27. Ham (6 slices) 1,100
NI (64

28. Today’s Potato 1,100

A HORT NEER



APPETIZERS/SALADS/SOUPS
HidE/ 7 5 ) A=

29.

Mixed Green Garden Salad with Your Choice of Dressing
VIR = H=FT o H T (Rry o 7 aRBBEOEE)
Japanese, French or Thousand Island dressing
FiE, ZvoF, Yo T A7

30.Vegetables Stick

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

RCBETIVAT 47

Caesar Salad
Y= FH

Small GreenSalad with Dressing /Japanese or French
AE=NT V= YT Py v ZaBROIEIW/ fil, 7LV rF

Smoked Salmon
ARE—J P—F

Seafood Marinade Salad
V=7 —= K<Y ROV T FHILT

16 Multi Grain Rice with Roast Beef Salad / NourishBowl
FARBER LD —R P E—TDYTH

Cheese Platter with Dried Fruits

F—RT T H— RTA T N— L T

Assorted Appetizers

“TVABNT REL =" NS — RTILOREE DY

CaviarPlate
A

Seasonal Soup
ZHiDOA—T

Minestrone Soup
IFXARBR—RRA—T

Consommé Soup
EN TS

LIGHTMEAL
R

42.

43.

44.

45.

Crispy Fried Chicken with Fried Potato& Onion
JIVAE—=T A4 KFX | AT h&A=ArT7T4

Sausage & Chorizo

V—t—TlFa DOV EIT—
Beef Curry

FIFIFAOE—T H L —

Hashed Beef
Nyva FE—7

for Two (2446
for One (14%6)

¥2,310

2,750

2,860

770

2,860

3,025

3,630

3,740

4,950

2,750

13,200

1,925

1,925

2,420

3,080

3,630

3,740

3,740



SANDWICHES/BURGER
VR 4T/ =T —

46. Vegetables Sandwiches
REFT AL KA 9T

47 . MixSandwiches
IVvI AR vTF

48. Pork Cutlet Sandwiches
W= I KA T

49. American Clubhouse Sandwiches
TAVBL T STANTRYL KA v F

50. Steak Sandwiches
AF—RG A T

51.Wagyu Tenderloin Cutlet Sandwiches
M7 4 LAYy R v T

52 . Tandoori Chicken Burger
BU R TR

53.Roast Beef Burger
T A

54. B.L.T Cheese Burgerwith Salsa Sauce

B.L.T F—ANR—H— W% =A% 2T

/ Double Pate
/ Single Pate

All sandwichesand burgers served withpickles, French fries,and tomato ketchup.
Please ask the In RoomDiningstafffor anyadditional condiments.
PURY 4 o FER—H—ZE, TV F T4, 5 F vy FaPMHTLETS

ZOMOFEREHZSZ E L TL, FKYVICBFRIEEN

PASTA

INAKL

55.Pumpkin Tagliatelle alla Bolognese
NEBLR AV XV T T v LORar—t

56.Penne with Seasonal Fishand Shrimps, Tomato Cream Sauce

TR LMD R~ R U — AR

PASTA SET /"2 & t& > k

57. Pumpkin Tagliatelle alla Bolognese
NEBLR AV XV T Ty LORaRr—E

58. Pennewith Seasonal Fishand Shrimps, Tomato Cream Sauce

TELHAD M= b7 ) — AR

Please choose your set menu/ & v h A ==2—% 1 BBROL ZEWN
Small Green Salad with Dressing Japnanese or French
AE=NT V=Y T35 Ry ZaBROK I

Today’s Soup (Please inquire the staff about details)

ARDA—TF (NFIFBEELEEW)

R E 7 LT

¥3,300

3,410

3,740

3,960

5,060

8,800

3,410
3,850

5,610
4,070

3,190

3,190

3,630

3,630



ENTREE
AAVT 4w a

59. Beef Hamburg Steak and FriedEgg (180g) ¥ 3,740
EIVFAUNR—TAT—F BEREXIRA

60. Seasonal Fish 3,740
Zfio0 FUBHEE

61.Domestic Beef Loin Steak 7,480

AT —ARAT—F
Your Choice of Chaliapinor Mushroom Sauce / Truffle Sauce +1,650
BUHD Y —2AEBROLEINV ¥ I T Y —A Ty v al—LhY—2A
NIE RV 27— +1,650

62. Wagyu Beef Loin Steak 10,230
4 —2A A5 —F
Your Choice of Chaliapinor Mushroom Sauce / Truffle Sauce +1,650
BUHOY =R BRUK LSV Yy TV Y —AX[EFv y v a—hY—X
XiE hY 27— +1,650

63. Wagyu Beef Tenderloin Steak 13,530
47 4 VAT —F
Your Choice of Chaliapinor Mushroom Sauce / Truffle Sauce +1,650
BUHHDY =2 BROEIV ¥ VT Y —ATIvy v al—LhY—2A
XIERY 27V —2+1,650

Japanese-StyleMeal
Frge

4 64. AssortedSushi 6 Pieces T A R A—H—1£21:30 L7280 FF (Last Order 21:30)

#7 6 & 4,510
Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish(x2), and Egg
i, A, —Fr, HEE, AHORHH 2, E7AX

7 65. AssortedSushi 10 Pieces WA RF—H—1$21:30 £720 £F (Last Order 21:30)
F#H 10 B
6,440
Tuna, Squid, Salmon, Boiled Prawns, Seasonal White Fish(x3),
Snow Crab,Conger Eel, SalmonRoe, and Fgg
g, A, p—Fr, HfEE, AOAGAIHE, XTUAT=, R¥. Wb, EFfZ

4 66. Sushi 10 Pieces (Tuna 5 Pieces& Salmon Pieces) 5,830
<~/ ubBLEY—Fr5BEADY ¥TA A —H—[121:30 700 £9 (Last Order 21:30)

7 67. Salmon& SalmonRoe “ChirashiSushi” (Scattered Sushi with Seafood) 5,170
= LWL HOMREL S L

7 68. Japanese "UDON” Noodles served i a pot 3,300
MpEE 5 L

7 69. GrilledRice Balls“Onigiri” and Japanese “UDON” Noodles servedin a pot 3,960

BEEBICEY - EiEE > LAty b



7 70. Spanish Mackerel Grilled with White Miso Pastein BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
FEOTEREX BER XA L THL WRIEH, FOmE

v 71. Grilled Chicken“Shingendori”in BENTO Box

with Steamed Rice, Miso soup and Japanese pickles
FLIOT VN BEAL AV T, R8T, FEOWMN &

72. Fried Prawnin BENTO Box
with Steamed Rice,Miso Soup and Japanese Pickles
WEZ T4 BEAZAN T, WKW, Fomis

73. Pork Fillet Cutlet in BENTO Box
with SteamedRice, Miso Soup and JapanesePickles
BKe LAy BEAZ AN TR, R, FEomftE

74. Fried Prawn& Pork Fillet in BENTO Box
with SteamedRice,Miso Soup and Japanese Pickles
WET7 T4 LKe LY BEAZ AN TR, WEH, Eowffx

75.Domestic Beef Steak in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
EpEF AT —% BEAZ AL TR, Wy, Fomit

76. Wagyu Tenderloin Steak in BENTO Box
with Steamed Rice, Miso Soup and Japanese Pickles
MET A LAT—FBEAL AV TR, KW, FoOWAt

77. Japanese Wagyu Tenderloin Steak & Homard Lobster in BENTO Box
with Steamed Rice, Miso Soupand Japanese Pickles
BEMFEAT —F LA ~—VilFE BEAX AV TR, WEH, Fomft

7 78. Japanese Wagyu ‘Kobe Beef’ Loinin BENTO Box
with Steamed Rice,Miso Soup and Japanese Pickle
WP —ADRT =% BEAZ AL TR, Wk, SoOmit&

79. Grilled Special Eelon Rice From Mikawa, Aichi Prefecture
Soup and Japanese Pickles
ZAWPE D 28 E RN H OBt x

80. Grilled Eelon Rice Served with Miso Soup and Japanese Pickles
D 7R EBRMYE . FOMA &

81. Roast Beef on Rice Served with Miso Soup and Japanese Pickles
7 —2A hE— 7 BRI HEOYRE

%17:30-20:30 DEfit & 720 £9°, (Available from17:30 to 20:30)

¥4,070

4,290

6,380

6,930

8,690

13,750

20,900

11,000

6,160

4,510



VEGETARIAN MENU
ROHNT A= a—

82. Mixed GreenGarden Salad with YourChoice of Dressing ¥2,310
IVIRT )= H=TFT Y IX (Fy v 7 e BRUKIEZSND)
Japanese, Olive Oil or Balsamic Vinegar

FiE, AV —7 A A, NP I

83. Vegetables Stick 2,750
ROZTIVAT 4 v 7

84. Vegetables Sandwiches 3,300
RUBTIN Fo A T

85. Vegetables Pasta 3,410
ROF T NRAE

86. Vegetables Fried Rice 3,410
RUOBETN TT74 KT A

87. Vegetable Curry 3,190

RUH T B L—

88. Cheese Platter with Dried Fruits 3,740
F—RT T v H— KT TN— & T —FEIC

VEGANMENU
E— Ao A =a—

89. Mixed Green Salad with Your Choice of Dressing 2,310
VI AT =B ITH (RLy v Z7E2BRUKTEEIN)
Japanese, Olive Oil,Balsamic Vinegar
g, AV —=TFA N A IaeRT—

90. Vegetables Minestrone Soup 1,925
NROZTINIRA B —RA—T

91. Miso-Marinated Grilled Tofuwith Salad / Anytime Plate 2,530
SO REEE Y7 F 3T

92. Assorted Fruits 3,740
TI—Y R Sod



DESSERT
FH— R

93. Assorted Fruits
TN—=VRED A

94. Small Fresh Fruits
AE— LT Ly 2T

95.Cake (Strawberry Sponge Cake,Chocolate Cake,etc)
=2 —% (Ya—btr—F - Faab—rr—Fl)
Please ask In RoomDining staff for today’s cake.

KDy —F2E0IcBBR SN,

96. 2 Scoops of Ice Cream or Sherbet
TAAZ Y —hb vy —_y &
Ice Cream: Vanilla, Chocolate, Green TeaSherbet:Melon, Strawberry, “YUZU”
Blifsz 2 EBROTIWN: TA AT V=LA =T Faalb—h HE
Yx—Ay ko Aury, AbusY— fT

97. Apple Pie withVanilla Ice Cream
T TNRAEN=ZTT AR

98. Seasonal Dessert

ZEHOT Y — b

KIDS MENU
Xy ARAZa—
A. Kids Plate
BT r— |k

B. Seafood Penne Tomato Cream
el S A B B ARVE 4

C. Corn Soup
A= A=

D. Fried Shrimp
TETTA

E. Fried Potato
774 RART b

-10 -

¥ 3,740

990

770~

1,430

2,750

2,860

3,850

3,190

1,815

1,650

1,100



99. SURF & TURF

-3 Kinds of Petit Appetizers
-Today’s Soup/Bread
-Small Fresh Fruits

-Please Choose YourFavorite Dish

: Wagyu Beef Tenderloin Steak & Grilled Seasonal Fish ¥11,330

: Domestic Beef LoinSteak & Grilled Seasonal Fish 9,130

: Grilled Chicken&Grilled Seasonal Fish 7,150
=T &H—7

“TT 4 A= RT3
SRKHDA—=T R
SAE—NT Ly a T

A B 1 RBEUEE N

RO Z YL ETET 4 VAT — % AIFEIRA ¥ 11,330
CEES T — R AT =% L RO 7 ) VAR 9,130
VAT XL L RO VAR 7,150
100. FRENCH ELEGANCE DINNER (Choose of 1 Dishy ¥11,000
(Last Order 21:00) {Choose of 2 Dish)
13,750
[ AmuseBouche]
[ Appetizers]

Today’s Seasonal Appetizers

[ Main]

“Please Choose Your Favorite One Dish or TwoDish”
[Fish] Panfried Seasonal Fish
-{M.ezit] Domestic Beef Loin Steak with ChaliapinSauce

[Dessert])
Today’s Seasonal Dessert

Coffee orTea

TJLyF LA AT 4 F—
KT A RNA—HF—321:00 &7 5
(AqvF g vvatmaeri)y ¥11,000
(A7 vv=oimzdp) 13,750
[7TIa—XT—v=a]

| GIES|
AR HOFEFOFE
[A12]

MBS L <IXBRAEE 1 fELIF 2 BB EIn
T LV AOEORT L

F‘é*'r-l;z~;w>m%/r VTSV —R

(75— 1]

KAOFEHHOTHF— k

a— b — XUTRLAE

-1 -



101.

102.

103.

104.

105.

106.

107.

108.

109.

110.

111.

112.

113.

114.

115.

116.

117.

118.

119.

120.

121.

Mixed Green Garden Salad with YourChoiceof Dressing
VI ARTN = =T %I (FLy v 72 BRI TZEN)
Japanese,French / fujg, 71>

Caesar Salad

==y Ix

Smoked Salmon

AE—I P —F

Cheese Platter with Dried Fruits

F—RXT Ty H— KT T N—2 LTI
Vegetables Minestrone Soup

ROBETVIFA PR —FRA—F

Crispy Fried Chicken with Fried Potato& Onion
JIVAE—=T T4 RFFXFL&RT b, A=Fr 754
Japanese Rolled Omelette

ELEEIR
Rice Ballwith Miso Soup and Japanese Pickles
BIZE Y 3FE LR, FOWTE
Grilled Special Eelon Rice From Mikawa, Aichi Prefecture
Soupand Japanese Pickles

ZAMEE S 7o REVE Fomst

Pork Cutlet Sandwiches

R—= A% KA vF
American Clubhouse Sandwiches

TAVB T TTNTRAF Y R v F

Vegetables Sandwiches

REFTNY v KA T

TortillaRoll

VT 4 —F% m—)

Black Beef Curry

Ty E—Th L —

Hashed Beef

Ny o RE—7

Japanese "UDON” Noodles served i a pot
SRBEE S LA
Pumpkin Tagliatelle alla Bolognese

PEHLR AV XV T Ty LORax—E
Mushroom Spaghetti with Soy Beans Cream Sauce
X aADFIHT V) — LA S
Assorted Fruits
TV Gt
Cake / Please ask In RoomDining stafffor today’s cake.
E—2 7 —% /RO —F 2R 0 ICBFRl I,

2 Scoops of Ice Cream or Sherbet

TARZ Y —hE&ry—y NEFE

Ice Cream: Vanilla, Chocolate, Green TeaSherbet:Melon, Strawberry, “YUZU”

B BE 2ABEO TS : TA A7 U—h: A=F, Faal— b, HHE
Yr—y b Any ARRAY— T

-12 -

¥2,310

2,860
2,860
3,740
1,925
3,080
1,320
1,760

11,000

3,740
3,960
3,300
3,080
3,300
3,740
3,300

3,190



% Pleaseask for furtherinformation regarding the prices of wine.

KUA VZE L TUIMER P ERIC R BN DY EFTOTRE v 7IZBBRITESVEY,

Full Bottle 1/2 Bottle

122. Asti Spumante Italy - 4,290
TAT A4 AT TAZVT

123. Piper Heidsieck France 21,450 12,980
INANR—Z RV vy 7T R

124. Moét et Chandon Brut Impérial France 20,900 12,650
FL T YN TTUR

125. Veuve Clicquot Yellow Label Brut France 22,550 14,300
vy sVa fxa—F~)L TTUR

126. Dom Pérignon France 61,600 —
Fy RXy=gy 7I53A

127. Louis Roederer Cristal France 99,000 —

A aFl—)L JURE]L TFTLRA

Full bottle 1/2 bottle

128. Sileni Chardonnay New Zealand 8,250 —
V== V¥R Za—U—TF R
129. Cloudy Bay Sauvignon Blanc New Zealand 10,670 —

IIUTL— A V=T =8 T T ma— V=T U

130. Bourgogne Chardonay Songesde Bacchus France 13,970 —
Tnhd—=a V¥ RR YT a R RNy hRA

131. Chablis France 15,950 7,150
VXTIV TTUR

Full bottle 1/2 bottle

132. Sileni Pinot Noir New Zealand 8,250 -
V==t JU— ) =a—T—F K

133. Bourgogne Rouge France 11,000 6,380
TNz b=V TT A

134. Cotes Rhone Villages Signargues France 14,300 —
A= TFau—X V4TV =y )VT TTUR

134. ClosDuVal Cabernet Sauvignon USA 19,800 —
suasa gy HAYLR V—g =g

135. Castello Di Ama Haiku Italy 24,200 -
Bz F4 Tt A ZVT

136. Kenzo Estate Rindo USA 37,345 22,600

oS — T AT RN T AID

137. Hermitage Rouge Monier de la Sizeranne France 33,000 —
INIF—Va —Va T2 R T VRATUX TTURA

138. Chateau Margaux France 242,000 —
vy h—wad— 75 R

-13 -

Glass

Glass
1,760

2,200

2,860

Glass
1,760

2,640

2,970



JAPANESE SAKE i#

139. Dassai
PR WRKRIGEE IS & R =%y

140. Hokusetsu 180ml
46ZE KI5 EE YK35

BEER &©—/1

141. Asahi
THe

142. Sapporo
FyRe

143. Yebisu

TE A

144. Corona
=g =i

145. Heineken
INA R

146. Heineken Zero (Non-Alcohol)
NA R Fa (T Iba—)L)

147. All Free (Non-Alcohol)
F—=nT7Y— ()T a—n)

SHOCHU &t

148. Shochu“SHIRANUI"distilled from wheat
EBERT RHEIK

149. Shochu“SEKITOBA”distilled from sweetpotato
FEHER RIS
WHISKY 7 A X % —

150. Chivas Regal 12y 45ml
= RRY — I 12

151. SuntoryYamazaki 45ml
Yo bV — (il

PLUM WINE #if

152. Kaga PlumWine Aged5 Years 45ml
IR HEE 5 AR Bk

153. Yamazaki PlumWine RichAmber 45ml
LA 75 B P ST 35 BB Y > 7 28—

-14 -

180ml 4,950 / 720ml 17,160

4,130

1,650

1,650

1,760

1,760

1,760

45ml 1,650 / 200ml 6,600

45ml 1,650 / 200ml 6,600

2,090

2,420



COCKTAILS 1 7 7 v

154.

155.

156.

157.

158.

159.

160.

Gin Tonic

Vo h=vo

Moscow Mule

EFAAI 22—/

Campari Orange or Grapefruit
ARV ALY R =TT =
Cassis Orange or Grapefruit

NYAF VLY Feid S =TT =2
Kir

*—)L

KirRoyal

F—rvUA YL

Mimosa
IEY

SOFTDRINKS Y7 ~ KU 7

161.

162.

163.

164.

165.

166.

167.

168. Duc de Montagne (Non-Alcohol Sparkling Wine)
Tal e Ry e BUH—=a (JrTra—i ZR8—7 )70 )
169.
170.

171.

172.

173.

CocaCola
ah a—7

CocaCola Zero
ah a—7F¥nu

GingerAle
UV y—T— )b

OolongTea
ARG

Evian (Stll Water) 750ml
T4 TV

San Pellegrino (Sparkling Water) 500ml

VAN

Perrier (SparklingWater) 750ml

Nz

Pierre Zero Merlot (Non-Alcohol RedWine)
Erx—L-Er Ala— (JrT7Aa—LRUAY)

Pierre Zero Chardonnay (Non-Alcohol White Wine)
vr— ¥ Yy /L RR (VT Ara—Lr{UA )

Chilled Juice : Orange orGrapefruit

IN—=YVa—A: XLy £t Fv—"70—>Y

Chilled Juice : Pineapple, Apple, Tomato, Vegetable or Cranberry
TN—=YVa—A ATy TN, TvTN,
Fresh Fruit Juice : Orange or Grapefruit

Ty vadN—YTVa—RA FLoy F2F Sre—TT7 00—

-15 -

Full Bottle ¥6,600 /Glass
Full Bottle ¥6,600 /Glass

Full Bottle ¥6,600 / Glass

b b B ERE TN —

1,980
1,980
1,980
1,980
2,090
2,970

2,970

1,320

1,320

1,320

1,320

1,270

1,270

2,310



COFFEE&TEA
a—b—/ K5

174. Pot of Coffee 1,760
Ry hm—t—

175. Pot of Decaffeinated Coffee 1,760
RNy N7 L RAa—b—

176. Iced Coffee 1,540
TA Rt

177. Iced Café Au Lait 1,540
TAAIT7 =F

178. Iced Tea 1,540
TART

179.Pot of Tea : Darjeeling, EarlGrey, or English Breakfast 1,760
Ry MK F—=VV v T=nAT A, FlF ATV vvaTd by 77 AL

180. Herb Tea (Chamomile) 1,540
N=TT f— (TEI—IL)

181. Green Tea 1,540
HARK

182. Café Au Lait 1,760
7 A

183. Espresso 1,540
TAT LY

184. Hot Chocolate 1,540
Ky hFaal—h

185. Iced Chocolate 1,540

TAAFgal—h

Tohelpyouprepare foryour upcomingtrip with us, InterContinental Hotels & Resorts
has partnered with theworldleading jet-lag mitigationapp TimeShifter®.
Create your personalised planandmakejetlag history.

AV B—=a L F R BNRTNRE ) V= TOP#R ZHATD -1,
ZORE, HRAEBOEZER A% HET 7Y [TimeShiftere] & OFEHEZBRIAWZLE L,
BEE—ANOEVIZEDETT T U 2ER L, DD WVIFEEEFERICME SILD Z DR WitE TR 7280,

-16 -





