Jurin

All Day Dining

ORI TR TIS% D — 2B E P E TN HIOEEETT,
P27 X =2 AHGIRO SEHEZIL, TORVICHH LIS 0,
BEAA—CTF, B RIE AR LD RFINE, BEP AR LB AI TE LT,

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.

TN X —REERM 8B I L N IR - BB ETLR L TH D &7,
Eight specified allergenic ingredients and beef, pork, chicken are listed in the menu.

2P0GBRA0NBOO0

Fao iz [T =3 i i kD HAEE A R iy
shrimp crab walnut  wheat  buckwheat  egg milk peanut beef pork chicken

No wheat/ gluten used.
Iy 7)) =N ERFHLTEY EEA,
No animal-derived ingredients are used.
TA—H vy B — @RS AL TR A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
R TN BN R EHL TS A,
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PLAZA/ N—71—
PLAZA “Japanese Beef” Burger

GO0OW

FEHESNIZBIR L6 » 3 2 3EQE 2 ZE A [H2» 4] %
L7 EEE100% D287 4 2 IRIZ150 g D€,
REDIZAY M7 vy Va2 BFREFF LY VEFE,
THRHFR=ZMIFERRLS W ELIv VR ANT
THEVY—AT2o R0 D=7 HEHDFY Fnov—F—,

¥4,800

¥+ ¥1,000CTINY > 24t s

By =nvir)—&
Pizza Margherita

U

P BREOED L2 FRLOBKRO b= b —2%
RAHADDHBEY 2 ) R—EY—A A—F L ThOTIrY LFT -
EBYYILSF—ARLy LS,
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¥2,850

¥+¥1,000CTLIRY > 24t %



YF—uaf A7 —F74F+—tvb
Sirloin Steak Dinner Set

GOOWO

FEHOF—F7v  RKHORA—7
Hors d'oeuvre Today’s Soup

HF—uf A7 —%
Grilled Beef Sirloin Steak

R FTETA A FH— b a—b— i fLZ
Bread or Rice Dessert Coffee or Tea
¥38,500

¥+¥1,000TINY 74t &

HTaTNVTF4F—t b

Casual Dinner Set

FHOA—K7v  KRHOZR—7
Hors d'oeuvre Today’s Soup

GO0OLO

B A4 2 Main Dish

KLIFAD L mEBEVPCIZS 0, Choose from the following

mzsryrs i—hv—2 @O0

Spaghetti Bolognese
| ERVEEREN = A A-PEVE VORI ES S . <] §
7 v F 3 AR

Spaghetti Cream Sauce with Shrimp, Broccoli, Anchovy

BEESSHFRTVAEHOE—7 Hr— mo

Beef Curry with Rice

mirieraesy rraey” @EOOBW0

Nasi goreng—Indonesian Fried Rice

FHF— | a2—t— g AL
Dessert Coftee or Tea

¥5,000

¥+¥1,000TIRY 24} &

Optional Drink Menu

Choose from the following

+¥1,000D3E~XBIFY) >

ap-a—3 Coca-Cola TSAHTA v Glass of White Wine
- s TIARRTA v Glass of Red Wi
aj-a—35 tho Coca-Cola Zero . 2 Ao of ed Hhme
FEr—n (/) Small Draft Beer

TPy —I— Ginger Ale ) U T — v —)v Non-Alcoholic Beer




TREAYF—&HFX  Appetizer & Salad

torntuifvzzany—F—+355  BOO&

Caesar Salad ¥2,000
Prosciutto & Romaine Lettuce
FSEIN L R ERROF X 0DG0LWO

IRIA L EAH—Fv w7
—HRBE xRy TSRO 74 8 F RN — 2 —

Gourmet Salad with Red Wine Vinegar Dressing
Homemade Jambon blanc, Duck Confit, Pité de campagne 2,950

BYVTIVLTF TV I IETIN—V IR IDH T —E
Caprese Salad 2,750

Buffalo mozzarella & Japanese Fruit-tomato

I—nE 7 F—RDENAbETL—]
Assortment of Cheeses 2,300

IGARF XTIV FT T

Fried Chicken and French Fries 2,450
A—7"  Soup

cti—a @OOO

Corn Potage Soup ¥ 1,100

t=rrs5a2—7 B@OOREO

French Onion Gratin Soup 1,470

LR > —H#EC Optional Menu

Items below served with a main dish

Rk FAR a—b— i KLREv BRAVCFr T Fa—e—ty
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




BRI Fish

WETIA RVRNY—ARA
Deep-Fried Prawns with Tartar Sauce ¥ 3,500

Y= R F Tz TNT T =R
—H&8R-RExT - EE—
Sauted White Fish, Scallops,Shrimp with French Butter Sauce 3, 100

IR Meat

HETSPFRFVERA =S 2T —% ('™
Ry VaN—LY—A
Homemade Hamburg Steak with Mushroom Sauce ¥ 3,500

FF—uA AT =X DY (180g) = (D0
MTA LY =R D g3 A—bve FFwv-NZ—e2 060

Grilled Beef Sirloin Steak
Choice of Sauce: Red Wine Sauce or Maitre d hotel Butter Sauce 5,400

FIIVAT =X DI YNV FIFFAY—A (100g) o
Grilled Beef Fillet Steak with Demi-Glace Sauce 5,400

[EIEERE b & DI D JE 3
Chicken Teriyaki 3,000

LR > —#EC Optional Menu

Items below served with a main dish
raest @OOBWO

[ZA—=F 5K, g3 54 R - a—— i3 f5)

Western-Style Set
Soup, Salad, Bread or Rice, Coffee or Tea ¥ 1,400

Hifrt v b

(A BRI 52 - FOW - 2 —b— s FIK]
Japanese-Style Set

Rice, Miso Soup, Japanese Pickles, Salad, Coffee or Tea 1,400
R Gt FAA 2—k— g KAV b AV Fr 7L Fa—e—ty b
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




v —- ¥ 57 Specialities

HEZS ¥R Eor—7— GBI

Keio Plaza Hotel’s Signature Beef Curry with Rice

we—2poryiv— @OOE@E0

Deep-Fried Pork Cutlet Curry with Rice

1rrivrResy rravy” QEO00BW0

Nasi goreng—Indonesian Fried Rice

sbrrtrasiz #752v—2 @000

Omelet Stuffed with Rice with Demi-Glace Sauce

INAHK  Pasta

— SHD 2 7DHTTH/ ALK —
KRN T I =L T2 VAN Y — LD FHFE =T

— Pasta of the month —
Lobster Ragout and Fennel Cream Lasagna

=M —RRNRE Y T4 “Kui—+t GO0

Spaghetti Bolognese

Y=7—=FAry T4 Te—rETral
—H3Y - L—H YA S EE—

Spaghetti “Mare Bianco” -Clam, Mussels, Squid, Shrimp
NEEL 7T 2) —0
PN =LY —=ARN Y T4 7y Fa ik

Spaghetti Cream Sauce with Shrimp, Broccoli, Anchovy

MERE  Set Meal

FYTa—AROAT— X kngit womi) G ()
Prime Rib Steak Over Rice served with Miso Soup, Japanese Pickles

¥2,700

2,850

2,600

2,650

¥2,500

2,500

2,900

2,800

¥3,900

EEFEL LD BES I IRERZ kwit. Fomih

Chicken Teriyaki Over Rice
with Soft Boiled Egg Served with Miso Soup, Japanese Pickles

H+> N 74w F  Sandwich

3,300

VIR R4y F —rar—x-bebovxz-zav) — @BOO@

Mixed Sandwich - Ham, Cheese, Tomato, Lettuce, Cucumber

TITNGAY L T4y F

—bF=b LR NR—aFFRINL-ET — o

Clubhouse Sandwich - Tomato, Lettuce, Bacon, Chicken Ham, Egg

Porn LTy K K47
— 7HRHN b= b FaV) A=KV BZ AT TTITILV R RNVEINY — A —
Graham Bread Sandwich

- Avocado, Tomato, Cucumber, Onion, Luttuce, Cress Sprout, Tartar Sauce -

¥2,300

2,600

2,450



NI K T U A= 2— Vegetarian Menu

TREAWF— & 5K Appetizer & Salad

i FF%
Steamed Vegetables

R 7Y v
Grilled Vegetables

T)—rH 5K
Green Salad

JVvyFI754
French Fries

¥'>7 Specialities

REEZTNEST
Vegetable Pilaf

INAHK  Pasta

Ay T4 bR —A

Spaghetti Tomato Sauce

AT T REZT W (A4 W)
Spaghetti Vegetable (Oil)

H+> N 74w F  Sandwich

NRERINAL R4y F
Vegetable Sandwich

¥2,000

2,000

2,000

1,400

¥2,100

¥2,300

2,450

¥2,300

No wheat/ gluten used.

InTy7) = NEEMLTE LA,

J 6

No animal-derived ingredients are used.

A=Ay 72v e M) — @RS EERAL T A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
RER) TR B HEEILTE D €A,




7 —b  Dessert

L ETOE R R P A
VT2 F T —=R ~FFOHIE ST 2~
Parfait aux Fraises

MIXFER T ==L, =D THARIRD LI ELD 2 |
HRALDEKIEY 872, SN T4 —2R TS50 =0 P2 TR,
WREEAA—T LIRIERHAZD My o 7 Tl R F 5,
FaaL— b RrY —LATHERHIIH BT R L,

MHEFHMARIC TAREER Y R L AV E T,
Comes with an exclusive AR experience.

KA Z T IS R R 2 THER L 2T,
Please allow approximately 15 minutes for preparation.

¥2,500

HEZSHFRTNAYTFN wrr v
Keio Plaza Hotel’s Chestnut Cream ‘ Chantilly * Cake
WZFTARI) — LB REL=r =AML

B )= TRATTERL AL —,
¥7rnva—nR2EHLTHY 33, contains alcohol

RO =I)—=LIZA VT ) — FHORERL

Mango Cream with Orange Jelly with Seasonal Fruit
BEL< =)= IN—Y o 80D THF— T —1]
x7nva—nEHIHLTEDET,  contains alcohol

—HBDL—AL V=T Yaty b

Trio of Mousse and Crépes Suzette
ULEO0 DU LB A A—2 LIRS vy - HED=JEc
fEoica—2 L HE-SIXORY =DV —2HHRHTD
Iv—=7vaty b OFIE2FKY DR DL THF — 1,

¥1,700

1,700

“é‘e’:
[

1,800

ERFF N HE R A TR

Optional Menu Items below served with a main dish

a—b— 212 KL b

AV Fv v Fa—e—+w b
Coffee or Tea ¥800 Jurin Original Blend Coffee

¥900




7 —b  Dessert

TN — 7L —}
Assorted Fruits ¥2,800

TAAZ) —L{FE(S=S/ /A bR =) (3

Homemade Ice Cream
Choice of : Vanilla, Green Tea, or Strawberry 950

S =Ny MR (Lo 2/ ARY —/LEY)

Homemade Sherbet
Choice of : Orange, Raspberry, or Lemon 950

ERFYF-—rET o2 TT A Optional Menu
Items below served with a main dish
2—t— g1 KA b B AY o FvTv e Fa—e—tyh
Coffee or Tea ¥800 Jurin Original Blend Coftee ¥900

r—F Cake sfclRomzswiT,

ERRC I

Opera % ¥1,030
FL—Z% ERAX—a

Fraise Pistache 900
RWVINV—La (RY—D RV

Tarte aux rouge (Mix Berry) 1,170
AbRAY—ya—br—%

Strawberry Shortcake 970
2750

Mont-blanc % 920
yvr50 @OOD

Savarin aux rhum % 900
Faar—br—*

Chocolate Cake 920
7nris

Apple Pie 900

¥ KEIDFOTO0Er—F 37 va—nvP2HHLTHYE T, contains alcohol



L33 A=2— Kids Menu

LTaE5LF 000080
— AL AT N— T RV T A/ F R ST/ FH— b — ¥2,000
Kids Plate - Corn Potage/Hamburg Steak/Deep-fried Prawn/Chicken Pilaf/Dessert

Caz7AF—% GOOWO
— A= A=/ —uL AT =X /% FRE FAR/ T —b—
Junior Steak- Corn Potage/Beef Sirloin Steak/Bread or Rice/Dessert 2,600

sraiv—on— GOS0

Kids Beef Curry served with Rice 1, 500

sr3ixarss -tv—2 @OR0

Kids Spaghetti Bolognese 1,400

133y @00
Kids Shrimp Pilaf 1,400

BTa834LT4R 0000cP

Kids Omelet Stuffed with Rice 1’500

FLIOBEE TN TIS% DY — AR - BlE A& IO EHTT.
BN L 27 vn F =2 BHHIRO ZHER THRI BRI 0,
All prices include 15% service charge and consumption tax.

Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.

No wheat/ gluten used.
Ing 7Y = NEEHRILTEY A,

No animal-derived ingredients are used.

TA=H 7y MY — @ B I L T D €A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
NERY TR A HEERLTE D A,
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DRINK MENU

THOBERTRTIS%D— 2R B & NI TT,
ML 27 e X =2 ZHHIRO SHEZIL, TORVICTH LSS0,
BERAA—CTF ., B RIE EARTC LD RFINS, BEF LB LB AIP T80 ET,

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.



SEASONAL DRINK

MOCKTAIL
O LT OvEA—LF
SAKURA & YUZU Lemonade (Non-Alcoholic)

HFveEL DRy FVELIZEERE |
Wemy 70RO REYLHADILY Ry NY v,

¥1,500

Q7 TN r—5—

Apple Cooler (Non-Alcoholic) 1 ,60 0

FHOAZOHS v DRBKPRN O BHEDH 50kb UV,

O I rrg—

SAKURA Milk Tea (Non-Alcoholic) 1 y 500
FRADE L W 3 BEROF A %25 &L T 5
FBREDINVZ T4 —,
COFFEE
kA Frv 7 Fa—e— HFF—7
Jurin Original Blend Coffee ¥1,400 Cappuccino ¥1,400
I—k—CGhy b/ T4R) A7 FV (K b T4R)
Coffee (Hot/Iced) 1,300 Café au lait (Hot/Iced) 1,400
IRAT VY A7 257 (FybT4R)
Espresso 1,400 Café latte (Hot/Iced) 1,400
TEA HERBAL TEA
HRLZE (ko b/ 74R) AEI=W (K })
Tea (Hot/Iced) ¥1,300 Chamomile (Hot) ¥1,300
79T NTA— (Ko h) =Sk (b
Apple Tea (Hot) 1,300 Peppermint (Hot) 1,300
JUICE
P a—AKE af-a—3/ aH-a—7 tn
Chilled Juice ¥850 Coca-Cola or Coca-Cola Zero ¥1,100
mF LY Orange Py -1
R —In—y Grapefruit Ginger Ale 1,100
31
77 Apple R =
. Perrier 330ml 950
ok S Vegetable L ) % Original
m = bF  Tomato BSAL&T Y% —  Lime & Ginger
52N —&n—x Raspberry & Rose
NON-ALCOHOLIC
)P a—)vE—)v ) UPNA—I) A=) T4
Non-Alcoholic Beer ¥1,400 Non-Alcoholic Sparkling Wine 200ml ¥1,800



CAKE SET  sascmososoit, ¥2,200

BHADr —F LU LD LI IRAY)

Your choice of cake and coffee or tea

FS5 * TJL—X ¥AR— 2

Opera Fraise Pistache

AbarRY—ra—hr—%

Strawberry Shortcake

ANWIN—L 2 (RY—DRIVE)
Tarte aux rouge (Mix Berry)

VTSR HFr S5k

Savarin aux rhum

Mont-blanc

Faar—hr—% 79T N4
Chocolate Cake Apple Pie

X KOO TVEr =3 7va—n2HfLTHY 7,
contains alcohol

Ly OB RAYNE PRCL D BRI Z3 0

Choose from the following

2—b— (ko b/74R) AYZFNTrrRa—t— +¥100

Coffee (Hot/Iced) Jurin Original Blend Coffee
KA Ghy b/ 742) TV IINT4—
Tea (Hot/Iced) Apple Tea

@ 1L 15% D — A BiR e G4 ET. @FHEA AT T,
@Al prices include 15% service charge and consumption tax. @'The actual presentations may differ from what you see in the photos.




SEASONAL COCKTAIL

Qvit>
Viora ¥1,700
HERBA L7 TR X T4 ARANVT, A4 ZAF LRIV

0O WA rn—=
SAKURA Negroni 2,000

MRS ¥ R7A4 b =T 2% R—212,
MedbelR 2=V iFEDAra—=,

© SAKURA SAKE ~H¢BE L) ~

SAKURA SAKE 1,300
HAEZ G S v b LB B IR bl h 7 70,

BEER

= 7 r—ri—F54

Draft Beer (Asahi) ¥1,550

EFELE—NV 79 2—"—F54/F) > S5H—/FyEnBS~n (H)

Domestic Bottled Beer Asahi/Kirin/Sapporo 500ml 1,750
Wisky

=N — IV 24 Chivas Regal 12y ¥1,400

BN AR—v Jurin Highball

PR BbE 290 LM L
HADRHTH BHD &2 — XD LT RO S RIEL 5—HF
VEY TS ADEY HRIRH IR B MR A K,

SAKE

I HR I ‘

BES=EILAY i) 30oml ¥4,750 H3FH MK s

DASSATI 39 (Yamaguchi)  180ml 3,200 Asabiraki (Iwate) 300ml  ¥2,400
OTHERS

U obh=vr /) v—K AYAR V=K /KIS ) Fv—FTn—

Gin with Tonic/Soda ¥1,400 Cassis with Soda/Orange/or Grapefrui ¥1,400

ZBERF FHIUN (ko) FRER ik R (ERE)

Shouchu Wheat 1,300 Shouchu Sweet Potato 1,300

@ LiLiR15%D Y — AR BlErEAIT. @GHRIAX—CTT,

@Al prices include 15% service charge and consumption tax. @The actual presentations may differ from what you see in the photos.



SPARKLING WINE

@ LFLiRIS%DF — AR BEr EAET. @FHEIAA—C T,
@Al prices include 15% service charge and consumption tax. @The actual presentations may differ from what you see in the photos.

n—>> RYL J Xavz (750R) Bottle 750ml ¥ 17,000

Laurent-Perrier La Cuvée (France/Champagne) Glass 120ml 2,700

YXURZ T Vay b TIRYTIV (A=2bFY7T)

Chandon Brut (Australia) Bottle 750ml 9,000

VEVESXAIVOEDE)  Trvvalkbu, Glass 120ml 1,600
WHITE WINE

Tty Fr 74 Y I —/ (4xY7)

Vernaccia di San Gimignano (Italy) Bottle 750ml  ¥9,000

TLy P aTIN—T AR T e B LR IR D BRSO L O, Glass 120ml 1,500

TNVH—/ R (BBEES)

Arugano Bosque (Japan/Yamanashi) Bottle 750ml 11,500

RKPDLEDEY L F v —T I —Y DIED D55, FER D REEKDH BIkD L, Glass 120ml 2,000

VXM= RG-T SV (750R)

Chateau Mont-Pérat Blanc (France/Bordeaux) Bottle 375ml 7,000

PV ARILY T VAT T4—VE YXWVEA (F=2F5)7)

Cranswick Lakefield Chardonnay (Australia) Bottle 750ml 6,000

7Y TNWIL IVa (750R)

Chablis ler Cru (France/Bourgogne) Bottle 750ml 20,000
RED WINE

TR F v To ARV A —V 7522 (42)7)

Valpolicella Clasicco Superiore (Italy) Bottle 750ml ¥9,000

ANARRT =V F AIVOEFD O RRL =TTV ADRVERDL, Glass 120ml 1,500

TNHT—/ YT (BBEE)

Arugano Monte (Japan/Yamanashi) Bottle 750ml 11,500

FORY —DFED L EHLRER EOA LR = DHBELVIEDL, Glass 120ml 2,000

VX E—EY RGNV —Ta (750R)

Chateau Mont-Pérat Rouge (France/Bordeaux) Bottle 375ml 7,000

P3R4 VAT TL—NE Y5 —=X (A=2}35)7)

Cranswick Lakefield Shiraz (Australia) Bottle 750ml 6,000

sNa—n (41x9)7)

Barolo Pugnane (Italy) Bottle 750ml 20,000



