Seasonal fruit drink & cocktails

TJlyyaraoryda—A
Fresh melon juice
AR EED LS THERIR100% Y 2 — A

¥ 3,000

ATy —

Melon Lassi 3,000
SERDT Ly va Al d—r 0V b OBk EAbET
KM KU 7

[PATRON TEQUILA Cocktails]
WEDBRED XS HL<FEVEHW, HRBICHELRTLVITLATXF—F [Rhry)

Nhmry Awmroinmw
PATRON Melon paloma -Cocktail- 3,200
(Fresh melon, Tequila, Grapefruit juice, Syrup, Tonic water)
TX—TR=ADESFY L Leh s TN [Rr<v) 1T
TlyvadDruarEibyle RAOH 7 TV

Nhay Aar< vl —H#
PATRON Melon margarita -Cocktail- 3,200
(Fresh melon, Tequila, Cointreau, Melon liqueur, Melon Syrup, Lemon)

HLTHATHRT LD AT DDV EH CiAD - EmO—R

© ==a—AvAsh COLORS ¥1,700
NEW IMPACT - SDGs Mocktail GIVING
(Original coffee syrup, Lemon juice, Soda) P QA& \t S

a—bt—z Py 7 LIEROTE, 71— YRR X &I IA R
BFEMOa—b—vry 7R {ER,

WEEKEEDE, To&V & LERAADY 7 MR Y

Coffee syrup made by simmering post-brew coffee grounds with citrus fruits
and spices, perfectly blended with soda water to create a crisp, refreshing, and
unique coffee-infused drink.

@ ZERO 7 u—= (Non-alcohol Gin, Non-alcohol red wine, Bitter syrup)
. 1,900
ZERO Negroni ’
® Fr=n1L H—F> A7V > 7— (Non-alcohol white wine, Non-alcohol Gin, Tonic water, Rosemary) 1900
Botanical Garden Spritzer ’
@ ZERO %27 V7 (Non-alcohol white wine, Non-alcohol red wine, Yuzu jam, Rosemary)
ZERO Sangria 1,900
® =E—%— NV v (Non-alcohol Gin, Original ginger syrup, Lemon)
Smoky Trick 1,900
® == 7L V<T 4 —=Z7ERO (Espresso, Caramel syrup, Cream, Milk, Chocolate syrup, Cocoa)
.. 1,900
Espresso Martini ZERO ’

FLROB&IE T~ TH— B2k - BESEENTBIHVEE T, BYICL 7 LAF—CaRfliRO ZHAL, TORDICEH L
FF<TEE N, FRIZA A—=2TT, Flli - K, ARBUC X 0BG, S 0VETICAR 580 TS VET,

Fro, HIETIHBREICRE LI EDMIEA e —24H L TkY £9°,

All prices include 15% service charge and consumption tax. Kindly inform our staff if you are allergic to certain foods or observing
dietary restrictions. The actual presentations may differ from what you see in the photos.

Menu items are subject to change based on season and availability. We use eco-friendly biodegradable straws.



Dining Menu [10:00a.m. - Last order 8:30p.m.]

WHIH T<wr N GERFEOYTH) :
RIA L T4 X T—D KLy

(T RIR—=a HFR Gy R T 7V BLbRO a7 1)

¥

Gourmand salad with red wine vinegar dressing
paté de campagne (country-style pork paté), jambon blanc (cooked ham), and
duck confit (slow-cooked duck)
VT LT T T T ETN=Y A v OO T L —F
Buffalo mozzarella & fruit tomato caprese salad
rnroitrszoo—y—ysy 10D
Caesar salad

I—n b7 F =K At
Assortment of cheese
) I IAI RS K17 BOm
(F~ MU ZR[R=T U [EF[FFH D)
Clubhouse sandwich (Tomato, Lettuce, Bacon, Egg, Chicken Ham)

Sy P AP DA P BOm

(NL/F—X/ b= MNFav U /LI R)

Mixed sandwich (Ham, Cheese, Tomato, Cucumber, Lettuce)

[Optional Menu]
VU RU 4y FIZTTRAS0MTT LT 774 2FALNET,

For an additional ¥500, you can add a side of French fries to your sandwich.

2,950

2,750

2,000

2,300

2,600

2,300

<twv k KU 27> Add Coffee or Tea +¥ 1,100

BEHRZ ZHEXOBEMKITIT 7 A¥1,100 Ta—b—F/23fEEBE L ERND W2 ET,
Add coffee or tea to your order for an additional ¥1,100.
<BRBMEDLOBEUPTZS N>
7V Ra—k—(lced/Hot) * 7 AV hva—k— AT Ly Y
Blended coffee (Iced/Hot) + American coffee * Espresso

RTFNT VL RT 4 — T —=N7 LA T 4 —(Ice/Hot)
Hotel blend tea - Earl grey tea (Iced/Hot)

T UAFX—ReEREME 8 M H AFIH L TH Y £¥,  Please note: Our menu includes the following eight specified allergens.

. ’ & (]
s”! o8 o
Mz <D 3 ziT ¥

HALE

A f
shrimp crab walnut wheat buckwheat egg milk peanut




Dining Menu [11:00a.m. - Last order 8:30p.m.]

[#&fRE] [Limited servings daily] — :
Y TR ADAT X I R X) |8 [¢]
Prime rib steak rice bowl with a Japanese-style sauce and
soy-mari i ¥ 3,600
y-marinated wasabi.
D EVOEMET 2 M2 T FE Y —AD AT —F I
FMERREORM ZEOBH L LR D < Zan

)

AV RRVTRET 7 A
FBA/TE/ERERT V[~ v ab—20)
Nasi goreng / Indonesian style pilaf

= 2600

2,600

(Chicken, Shrimp, Onion, Mushroom)

Pth—m A 2T —F(180g)- IRV A Y — A= B
~ ¥ aRT MEIRAT
Grilled beef sirloin steak (180g),

with red wine sauce and mashed potatoes

4,600

K HIFL R 4T 71/?/7“734%73@

Pork cutlet sandwich with French fries 2,700

T4 RFXL TLUFTIIARA @ 2,450

Fried chicken with French fries

RO =000

(ZE/HI Y/ H—VE/A ) 2,900
Spaghetti mare bianco (Shrimp, Clams, Mussels, Squid)

ANT T4 I—FY—A @

Spaghetti Bolognese

2,500

FLR OB TN TH — B2 - Bl E TN BSHANEE T,

E7o, HIETIIEREICAUE LI AEARIEA e —2 A LTk Y £,

BYNZE DT LAFR—RREHIRO ZHET, TOMRVITEH LT S0,

FHEIIA A—UTE, Fffi - Kl ALARBUC K W EBINE, BRENERIR 56N TEWET,

All prices include 15% service charge and consumption tax. We use eco-friendly biodegradable straws.

Kindly inform our staff if you are allergic to certain foods or observing dietary restrictions. The actual presentations may
differ from what you see in the photos. Menu items are subject to change based on season and availability.



Beer

P FULITLAELY (FEE—L) (400ml) ¥1,850
The Premium Malt’s (Draft Beer) (570ml) 2,600
T RA—s— N5 A
Asahi Super Dry (Small Bottle) 1,750

J T )a—)LeE—)v

Non-alcoholic beer (Small Bottle) 1,700

Champagne
Vakt7 N Favxz vBUAYL TUav b Glass ¥ 2,600
Joseph Perrier Cuvée Royale Brut Bottle 16,000
White wine
Ty b= ATy dHE R RER (BAE) Glass  ¥2,100
Chateau Mercian HOKUSHIN Chardonnay (Japan) Bottle 10,500
7R L= BEBME V—Y s =ar 77 (BAK) Glass 2,800
Grande Polaire AZUMINO-IKEDA Sauvignon Blanc (Japan) Bottle 14,000
Y 7Y TN I Va Tihva—h (FTTUR) Glass 3,400
Chablis 1ler cru Fourchaume (France) Bottle 17,000
Red wine
sua—RX TNIF—Va —Va L AV =T B (TTUR) Glass  ¥2 200
Crozes-Hermitage Rouge Les Meysonniers BIO (France) Bottle 11,000
L 7427 K 750 Va (FT7UR) Glass 3,200
Les Fiefs de Lagrange  -secound vin de ch Lagrange- (France) Bottle 16,000
R —= U X T 4 Tva—% TvT7 UrAR)vF2T sT7a (A FZUT) Glass 4,200
Domini Veneti Amarone della Valpolicella Classico (Italy) Bottle 21,000

Japanese Sake

WS MOKKRISEE 45 Glass (180ml) ¥ 2,500
Dassai 45 Bottle (720ml) 9,500

[ L RITFAUTEWRD 200 RO RZ 24—,
HIF§R % 45% F CEV -, KEDRDIMZ 7 L HER R F D,

“There’s no point in crafting sake unless it’s truly delicious.”
This is the Dassai philosophy. Made with Yamada-Nishiki rice polished down to 45%, it offers
elegant fruit aromas and a delicate, rice-derived sweetness.

Dried snacks

Smoked nuts ol & ¥ 1,300

BTV —F—

Beef jerky V7
RS AT L—

Dried fruit Vo
Faalb—h TN a— L &fEM L THEY £7 Contains alcohol. s 1,200

Chocolate



Japanese Whisky

Yo h)— 8B TLUH—XFaAfR

NI L—r U AF— HE

R OBHEITT X T 15% DY —E 28, BerEirET,

All prices include 15% service charge and consumption tax.

Suntory HIBIKI Blender’s Choice ¥ 4,050 Single Grain Whiskey FUJI ¥ 2,300
Fo b U — LR 12 £ U NVENME UL AF— B
Suntory YAMAZAKI 12years 4,200 Single Malt Whisky FU]JI 2,450
bV — B 12 4 VTN TVLT Y R U A% — F
Suntory HAKUSHU 12years 4,200 Single Blended Whisky FU]JI 2,300
=wh & AFO—REN N FTNVT A AT 4T )=
Nikka YOICHI 2,450 Ichiro’s Malt Double Distilleries 2,600
= Vs AFua—XE/N K IXFTTUY R V=T
Nikka TAKETSURU 2,450 Ichiro's Malt Mizunara Wood Reserve 2,600
=7 ER AFa—XFTLE TL Ty K UHF—T
Nikka MIYAGIKYO 2,450 Ichiro's Malt Wine Wood Reserve 2,600
AFa—XELE UgRAF— HrTT—
Ichiro's Malt Whisky Sampler 3,700
A Fu—XEN |k 3L N N—T 9 v 15ml) TR
Compare three types of Ichiro's Malt Whisky in half shots.
Scotch Whisky
W =T 124 NGB A v TR
The Macallan 12years ¥ 3,750 Ballantine’s 17years ¥ 2,550
TJLVoE—LVYY g FY T F— K = 124
Glenmorangie Original 2,050 Old Parr 12years 1,900
W TRy b 12 4E RUET 124
The Glenlivet 12years 2,200 Bowmore 12years 2,300
Z Y AF— 10 4 F 2T —R 124
Talisker 10years 2,350 Dewar’s 12years 1,550
Other Whiskey
A—Hh—R =—2 Lo K ho7 RA v AILE w J 10 £
Maker’s Mark Red Top ¥ 1,850 WHISTLEPIG 10 years ¥ 2,300
J—y =z b T ALV TT TN
Legent 2,200 Jameson Black Barrel 1,950
Recommend Highball
TJULrE—L UV FL UL R
¥2,050
GI:E{N‘MQBANHQEE Glenmorangie  “Orange Highball”
ESTP 1830 AV AH— Ry sx—nAg R—L 2 350
TALISKER Talisker ~ “Pepper Highball” 35
2 Ay ANVE Y7 AFRI LDy — A R—L 2,600
WHIS BEPIG Whistlepig ~ “Original ginger Highball” ’



Matcha cocktail

Recommended cocktail

WA=V 77y va s R
Matcha Old Fashioned
(Japanese whisky, Japanese oak liqueur, Matcha, Black honey)

WH~T 4 —=
Matcha Martini
(Japanese vodka, Matcha liqueur, Matcha, Vanilla syrup)

HRR 7 n—=
Matcha Negroni

(Japanese gin, Matcha, Japanese Amaro, Sake Vermouth)

HAEE—b
Matcha Mojito
(Japanese vodka, Matcha liqueur, Lime, Mint, Green apple syrup, Soda)

¥ 2,600

2,600

2,600

2,600

VyNR=—X X m—=
Japanese Negroni
(Japanese gin ROKU, Japanese Amaro, Sake Vermouth)

A—=TN F—=NRKT7yviarsR
Maple Old Fashioned
(Whistlepig 10y, Maple syrup, Angostura bitter)

Keio Plaza Hotel monthly special cocktail

¥ 2,300

2,600

A d

774 V=7
Fly Leaf

(Japanese vodka, Agave Syrup, Matcha Liqueur, Apple Juice, Tonic Water)

5 AIE=HomTHREICHD "HIE"
BROXDEREERLEND, Frl LEFENFRE 26D 2,

¥ 1,900

ALY Y D5 X TRODRIEDWE I, HOMED 2855I,
May is the first of the three summer seasons, known as "early summer." While still

retaining traces of spring, lush young leaves begin to sprout. Together with the

rich and refreshing flavor of koji spirits, this is a drink that heralds the beginning

of summer.

SDGs cocktail [;&%BEE] [Limited servings daily]

[2—b—Z2 NV v T LEBOEE, HiGT7L—Y RS AL BB AAAFROa——v v 7% ]

Homemade coffee syrup crafted by simmering post-brew coffee grounds with citrus fruits and spices.

Y=—nh7=x
Sunny café

(Original coffee syrup, Rum, Coffee liqueur, Cream, Banana syrup, Bitters)

BFEMa—b—vmoy 7 e s ) —A0 0 729
BLWBRDWOB 7 T

Gentle and harmonious cocktail crafted with homemade
coffee syrup and smooth cream.

¥1,900

COLORS
GIVING
iy E



Japanese Craft Gin & Tonic

0¥ T RTAVv
KINOBI Kyoto Dry Gin & Tonic
Botanicals:  Juniper Berry, Oris, Red Pine, Yuzu, Lemon, Green Tea,
Ginger, Red Shiso, Bamboo Leaves, Sansho, Tree Buds

(Kyoto) ¥ 2,400

=g — NFAT L Classic

Tokyo Hachio Gin Classic & Tonic (Tokyo) g0
Botanicals:  Juniper Berry, Lemon, Amanatsu, Orange, Coriander Seed, Angelica Root,
Licorice Root, Cardamom, Cassia Bark, Clove, German Chamomile, Elderflower
Ty /R=—RX 757 kP ROKU R Roku Gin & Tonic (Osaka) 2,300

Botanicals:  Juniper Berry, Coriander Seed, Angelica Root, Angelica Seeds, Cardamom Seeds, Cinnamon, Orange, Lemon,
Cherry Blossom, Sakuraba, Sencha, Gyokuro, Sansho, Yuzu

IR I\ 2 Rk Yatsu Boshi & Tonic . 2,100
Botanicals:  Juniper Berry, 3 types of Citrus (Sumo Mandarin, Yuzu, Citrus maxima)

AHka v Ohoro Gin & Tonic (Hokkaido) 2,400
Botanicals:  Juniper Berry, Sweet Gale, Japanese Mint, Coriander, Angelica, Root, Orris Root, Licorice, Chamomile, Lemon, Orange
Orange, Yuzu, Lime, Grapefruit
Cocktails

TR LY T 4—=

. ¥ 2,600
Espresso Martini (Vodka, Coffee liqueur, Espresso, Syrup) ¢

WHROH I TNT X TICBNTRE EIC®EIND 2 —t =N 7 TV ENRET D
Perennial favorite among the world’s top-ranking cocktails,
this iconic coffee cocktail is a true classic.

FUIT A TIRERYHF

Premium Cosmopoli tan (Japanese citrus vodka, Grand Marnier, 2 ,600

Cranberry juice, Lemon juice)

D 5 I LIRCDRMEBEM R TARD [aRERY 22 %

EEDCTVIT LT+ v I TYAA D

The globally beloved "Cosmopolitan,” celebrated for its elegant sweetness and refreshing

acidity, reimagined with premium Japanese vodka for a sophisticated twist.

FRa—ITOF 22— YT (Japanese rum, IYOSHI cola syrup, Lime, Soda)

TYOSHI cola cuba libre 2,800

RA VAN T oy B (Whistlepig 10y, Sweet vermouth, Angostura bitter)

Whistlepig Manhattan 2,600

SNHIVTF 4 7T ha Ee— | (Bacardi Cuatro Rum, Mint, Lime, Soda)

Bacardi Cuatro Mojito 2,100

A== A—0 =V RT77var R (Maker’s Mark, Angostura bitter, Brown sugar, Cherry)

Maker’s Mark old fashioned 2,600

Dried snacks

Smokedn %
Smoked nuts ] ¥1,300
=7y —F— .
Beef jerky 1 170

KZ A4 70—
Dried fruit

¥7 va— & LT Y £ Contains alcohol.
Chocolate ' 1,200

1,600



Specialty coffee =—t—~12z—jgz by O

an Y A—H=v /7 a—k—
Colombia organic coffee

¥ 1,800

HARBREE s THEIR 22 K Hl & (LG H A TR Sy
HHEJAS, LAV T4 VAN« TIAT Vv ARBFEERD
on T Ea—t —&HH,

I 2 FEHORBEME CHEMLEZbDEZT LR,
TYRBE-ALBRIC  HECNRTEY ENT U AD LN, I,

&DRUVKR, www.rain . o s .
forestallianceorgflangfja A Y ¥V & LIEBEBFHEDO L LAY Vv a—e—

Coffee
TLrRa—t— (TAA/HRy ) ¥ 1500
Blended coffee (Iced/Hot) /
TAYHra—e— (Fvh) 1500
American coffee (Hot) !
TZATVL Y (Ky )
Espresso (Hot) 1,500
W7 =F Vv (TAASBYR) 1550
Café au lait (Iced/Hot) !
NTF—7 Ky )
Cappuccino (Hot) 1,550
N7x77 (TAARS Ky R) 1550
Café latte (Iced/Hot) ¢
OQHN T =TT (TAR/AHRy ) 1550
Soy milk café latte (Iced/Hot) ’
HT7xA L Aa—b— (v R) 1500
Decaffeinated coffee (Hot) !
Tea
FUCFARTFAT LR Ry ) Y1500
Original hotel blend (Hot) ¢
T—nNT A (TARS K ) 1500
Earl grey (Iced/Hot) ¢
=) T7—=AbT7Tva YT URE By R 1800
Darjeeling First Flush (Hot) !
INAERADA TAAT f—
Hibiscus tea (Iced) 1,800
v =& I N—Y TARAT £ — 1.800
Mango & Passion fruit tea (Iced) !
BAYNVINT T4 — (TARS B R) 1550
Royal milk tea (Iced/Hot) /
WPF&ET =T LA (Ky b) KON RDTDFEYD LIZHHODIAT BT =T LA D 1,800
Yuzu & Earl grey tea (Hot) BRIV E B &L T 5 4R ’
Japanese Tea
¥ 1,800

M <JEEVLEIRPE & R RpEDOT L B>
Green tea- deep-steamed ‘sencha’

MREFD | ZBRUMA ORYETIEY BTz
TRZR L ORI, WOk & BROF sz BT
FYEDREDWEBE LA ZEY,

Expertly crafted using a unique method to achieve the perfect flavor and aroma,
this deep-steamed sencha offers a luxurious, aromatic experience. —
Savor the harmonious balance of sweetness and astringency in every cup.

AR OEHEIT TN T 15% D — 2L BierErET,

All prices include 15% service charge and consumption tax.



Recommended tea

AR ST (T4 — AV ANT I E— I T - HF e A7 —] T T TV EZE LIERPANELTET LT 1 —
Masterful creation by Shimizu, the Grand Prix winner of the Japan Tea Association’s prestigious “Tea Instructor of the Year” award.

This original tea blend showcases unparalleled expertise and creativity.

TaART A AT 4 —
Iced DEKOPON tea

~ANA VU VRERSDY EEDT Ly Y aT f—~ ¥2,000
-Fresh tea with the soft fragrance of high-range tea leaves-

ROPBRFVNA VL DO BEMSEDNA LV UREL

JEE LI ST AR v L A D 2 L TEbICHRARb VI BT E L,
The combination of high-range tea leaves with a refreshing aroma reminiscent of
orange blossoms and carefully selected dekopon with high sugar content creates an
even more refreshing taste.

HERRTF v AT 41— (TA ARy b)) [BERE]

Original chai tea (Iced/Hot) ¥ 1,700

LXIMW, INVFERy, VFEYy, Ju—7, a7 2—7rgY

BRHO AL 2T L LEBFROF X AT 14—

Homemade chai tea blended with ginger, cardamom, cinnamon, cloves, coriander,
and other spices.

W77 (kv b) OIS A L1M7 A 2 b2 57 1,800
Matcha latte (Hot) Japanese-style latte made with matcha from Kyoto.

Dessert drink

Ta—R ALV Frozen matcha au lait ¥ 1,800

ToXD L LRI LIFADY BEZ —REDbWRFITRD
Experience the refreshing sweetness and subtle bitterness of this frozen
matcha treat,a flavor so delightful, it's irresistibly addictive.

Tr—X 135 UEA L Frozen hojicha au lait 1,800
FIEXLSBIEED, RELWVKRDY

Gentle flavor with the rich, toasty aroma of roasted Japanese green tea.

a3y & NFFI NNy Cocoa & banana milk 1,800
[H o2V F | ORWH SR ENLO>THF— M RY 7

A rich dessert drink that brings out the deep, natural sweetness of
“Mottainai Bananas.”

/ HETZYPRT VA, Dole D ThofonignAFF 7 ey b (Cd& L, &I TR THESN L o7z

,’B NFFDIH, FEBVLIENLND Tbolon T F ) 2 U 27 IiEM LBl L TnEd,

= Keio Plaza Hotel is proud to support Dole’s “Mottainai Banana Project.” We're giving a second chance to perfectly good bananas that
don’ tmeet standard size or appearance requirements. These rescued “Mottainai Bananas” are transformed into delicious drinks because

Mottainai
Banana

Eomusn great taste should never go to waste!

Soft drink

HF#Y Uy —xo—)L HERDOYU L Vr—v Yy Fafliolm BEBSND A =2 —

Orjgjnal ginger ale Homemade ginger syrup, a perennial favorite. ¥1,700

100 L Lo v e blfEbinbs 7 77 ha—F %

TR—ALRI =T Tar—ATBELALEEN 1,900

Frozen IYOSHI cola Enjoy this frozen twist on craft cola made from a recipe over 100 years old.
REREMST RAEHIED LT 085 LEBRAY OY 2—2
TOEBALVAZY2—R “Fuji”apple juice enriched with the natural texture of coarsely grated apple 1,800
Apple “Fuji” juice pulp for a fresh and satisfying taste.
i =2 A IUHE L 72 AT L, 2B S HL T DSz Y a— X 1900
PN 2— A Selected juices squeezed after being stored in a warehouse to bring out the ’

Mandarin orange juice sweetness



Recommended cake set

7oA ra—ir—%ty h
Crown melon Swiss roll set ¥ 2,900

BHRERTIOr—Ft v b

YA AurDERE DT AnL” B
BRI~ T-a— L —%
FT—o L HOHPTERIT T BEROOE L EHBHLALIZEN

Ty FOBKAIMELOLESTRI A ML BERIZEND
Please select one drink from the list further down this page.

Cake set
ket B R —% EBRANED L DT OBEVL ZEL ¥2,400
Please select your preferred cake and pair it with coffee or tea from the options below.
fritm 7= ToXV L LERBETOEY ) — AL 5bEbD AR Y VIFEHO

[Z e —2 g—FAr—F] e PS5 PRk T Ak —
Strawberry sponge cake RETTFRTIGHD A —%
[F2=L— b r—s] 2WAD7 7 AT g aL— hET L FLEY Y — b EHRICHA
Chocolate cake VEVDFEYVNT 72y POBFHRNPORANETEELANZIETET,

AHIZA LY VRO v Ty T E T o 50 el E T —F%
BHHTIRATHDH 7 2HENTTEHAL LD 7230,
X7 NVa—LEHEHRLTEY £9, Contains alcohol

(275 2] 3@%@7DV&—xkkE:—v%ﬁ%L\%wyzéﬁw@t
Mont blanc ELEINTWDHHRTT
KT a—E2MHA LTl Y E3, Contains alcohol.

(V775> F vn)

Savarin au rhum

7V Ra—k—(lced/Hot) * 7 AV v a—kb— - = AF Ly Y
Blended coffee (Iced/Hot) * American coffee * Espresso
HTF—) B T7x2TT - 74
Cappuccino * Café latte (Iced/Hot) + Café au lait (Iced/Hot)

RTNT VL RT 4 — « T =7 LA (Iced/Hot)
Hotel blend tea * Earl grey tea (Iced/Hot)

@ ERESET_NTOr—FIEHLTEY £7,

Please note: The above five cakes include eggs, milk and wheat.

OB TN T 15% DY — v 2k, BidragihrET,

All prices include 15% service charge and consumption tax.



Desserts

[

B
s

D /37 =] Seasonal Parfait @

HEOLHH LA/ T =
Matcha Parfait

AARDAGHRI RFNEE T DD A D E A A=V L,

leo 50 ORLdH AR, TERZN— AT

AFEROWK L A=T O 2RBADT A 2L BRI AT E LTz,

RIE - =R - HFEDOLVHEL Fy B 7 LTEY,

bHLHRIES HEICBELAT S,

Inspired by the traditional Japanese sweet Anmitsu, this is a luxurious treat
made with plenty of bean paste, agar, and two types of homemade ice cream,
matcha and vanilla. It is also topped with gyuhi, mini daifuku, and matcha
warabi mochi, so you can enjoy the chewy texture.

<JiiZ&t > F>  Served with green tea ¥ 4 000

4
<a—t—or fLA&+t >~ b> Served with coffee or tea 3,300
<H.fh> Dessert only 2,200

RETIVERTNAAV T ~ar vy T4 @

Chestnut Chantilly cream

NE=TTART ) = LB RFR~R N AT ) —AT
BATRER IR AL —

Vanilla ice cream paired with rich marron paste and fluffy whipped cream
— a truly indulgent treat.

KT N a—LaEEMLTEY £7, Contains alcohol

<RV 27ty b> Served with coffee or tea ¥ 2,800
<HLAi>  Dessert only 1,700
v A= V=L FH LV — FEEOREIRZ ][

Mango cream & orange jelly with seasonal fruit

W~ T Ve B T N—Y 2o 50 OFP— k7 L— |k

Dessert plate featuring rich, creamy mango and refreshing orange jelly, topped
with an array of seasonal fruits.

KT N a— Nz LTRY %9, Contains alcohol

<RFU 7% b> Served with coffee or tea ¥ 2,800
<Hifh> Dessert only 1,700

BUFE R BEHAM Z TN DO E OSBRI 2SN

Please select one drink below: Coffee or Tea.

7Ly RKa—t—{ced/Hot)* T AU a—t—- - AT Ly
Blended coffee (Iced/Hot) * American coffee * Espresso

RTNT VY RT 4 —« T—7 L AT 1 —(ced/Hot)
Hotel blend tea - Earl grey tea (Iced/Hot)

T LR —RERM R 8 fhE ZFLHE L TR Y 9. Please note: Our menu includes the following eight specified allergens.

g * s * L ?
a0 AT <D N ziE Bl HALE

R
shrimp crab walnut wheat buckwheat egg milk peanut



