Jurin

All Day Dining
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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.
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Eight specified allergenic ingredients and beef, pork, chicken are listed in the menu.

Slelol LYo i ke I-k-X"

Faa i (B% (=S 2 gy k0 FHALE 4 [3e) A
shrimp crab walnut wheat  buckwheat egg milk peanut beef pork chicken

No wheat/ gluten used.
InFe 7Y — N EE LTS § A,
No animal-derived ingredients are used.
VA=A vy N —E#YEEREEALTEY A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
NCEY) TN AR AL TR & A,
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TREAYF—&HFKX  Appetizer & Salad

FENNLLOAL VL RADY —F—H S5 K e Q
Caesar Salad

Prosciutto & Romaine Lettuce

PSRN K ERRDY SR OGORWO

R4 EAT—Nvw oo
—HERBS xRy TSV RADa T4 T RS — =2 —

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

FYVTIVLT TV I7IEIN—V b DA T L —E

Caprese Salad

Buffalo mozzarella & Japanese Fruit-tomato

I—n 7L F—ZDEY SbE L —h

Assortment of Cheeses

74N FX &7V F794 (B
Fried Chicken and French Fries

A—7" Soup

aar—v2 @O0

Corn Potage Soup

t=trr5a2-7 @OORO

French Onion Gratin Soup

¥2,000

2,950

2,750

2,300

2,450

¥1,100

1,470

LR L —EC Optional Menu

Items below served with a main dish

XY gz AR a2—t— g KA b Bkt o7y ra—e—tyb
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




BRI Fish

WET754 2RV =T E
Deep-Fried Prawns with Tartar Sauce ¥ 3,500

=T —RDF v T=NT SR
— Al R T - —
Sauted White Fish, Scallops,Shrimp with French Butter Sauce 3,100

[1\]#4@ Meat
HEZSHRFvEEL s~ 25— @OOR 0

2w yalv—5LY—A
Homemade Hamburg Steak with Mushroom Sauce ¥ 3, 500

T —mA 27 —=FD 7Y (180g) . = Q@
MTA LY =R ) grg A=bve RN Z—t2 06d

Grilled Beef Sirloin Steak
Choice of Sauce: Red Wine Sauce or Maitre d’hotel Butter Sauce 4,600

FETAVAF=F DYV FIFSAY—Z (100g) ('
Grilled Beef Fillet Steak with Demi-Glace Sauce 4,600

FEREFE S HINDHRD BE 3
Chicken Teriyaki 3,000

LR L > —EC Optional Menu

Items below served with a main dish
ey @OO0BRO
[A—=7"-FS5&- %0 4354 A - a—b—$r F15%]

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

it )
[TRA- BRI 552 - FOW - 2a—b— dri KL%]
Japanese-Style Set

Rice, Miso Soup, Japanese Pickles, Salad, Coffee or Tea 1,400
N gk FAR I—t— g1 KLY b kA CFv v Fa—e—tyh
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥3800 ¥900




Hv—- 57 Specialities

HEZS ¥R Efor—7— BO0O0

Keio Plaza Hotel’s Signature Beef Curry with Rice

wr—2porvi— @OOR@E0

Deep-Fried Pork Cutlet Curry with Rice

1rrierEes7 “rravy” @006 W0

Nasi goreng—Indonesian Fried Rice

sbarrasiz #i75z2v—2 @O0

Omelet Stuffed with Rice with Demi-Glace Sauce

INAHK  Pasta

— A0yt +o2x — @OO@
Tz b F—F RNVF—=L3DIDIY)—LY—A
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— Pasta of the month —

Fettuccine in a Porcini and Mushroom Cream Sauce Served
with Prosciutto and Caramelized Chestnuts

I—tvy—2z2rv 574 “Fei—t" @O0

Spaghetti Bolognese

=7 —F2F T4 “m—rE T’
—H3Y - L—H Y VA S - EE—

Spaghetti “Mare Bianco” -Clam, Mussels, Squid, Shrimp
BT 39 —0

I =LY =AANT Y T4 7y Fa bRk
Spaghetti Cream Sauce with Shrimp, Broccoli, Anchovy

FIEE  Set Meal

Y7 a—2ARDAT —F I Gkniit. FOM) ('™
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

¥3,600

EREREL LN BESH HTRL kit Fomi)

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

H+ > FU4vF  Sandwich

3,300

i\yyx-lj‘.‘/]\‘\ﬁ/f wF — L F—X-bbLRRA-FaT) — c

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

DTN IAF L T4y F

— = LR RNR—aY F XL R — Q

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

TINET vy BV 4y F
— T7HRAN b= Fav) A =F L VER AT IV IR RNVEIVY) =R —
Graham Bread Sandwich

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

¥2,300

2,600

2,450



NI T U A= 2— Vegetarian Menu

TREAYF— &P FX  Appetizer & Salad

R
Steamed Vegetables ¥2,000
LSS AL/ R MY
Grilled Vegetables 2,000

TY)—r5%

Green Salad 2,000
TV FT754
French Fries 1 ,40 0

¥'27 Specialities

RIERTNWES7
Vegetable Pilaf ¥2 R 100

INAK  Pasta

APy T4 R Y =R
Spaghetti Tomato Sauce ¥2,300

Ay T4 RERT W (FAN)
Spaghetti Vegetable (Oil) 2,450

H+ Fv4vF  Sandwich

RERTNHY LR 4y F
Vegetable Sandwich ¥2,300

No wheat/ gluten used.
w7 )= R T D § .

No animal-derived ingredients are used.

TA—=H 7y N — B e L TR D A,

Y; No meat, fish, or poultry is used. May contain dairy product and eggs.
REZY TR A EEHEILTE Y 2 EA,
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H#—F  Dessert

B EHOHTTHF b

Th7—n- F-72Yaf ~REQE~
Etoile de Fruits

NS LEDUEIHD TA ALY — L AL IZHRES b

FEDEKRS ZDODIZEFELLY) =DM - fifi- DAT - REHI R L
FEHDOTINV—2E BORREDFT0EZ) LRI DEOHESE
RO R SNATEAF LR s 72,

KHEFRRII TARKERZ R LAV ET,

HEFSHFRTNAYTFN wrr s v
Keio Plaza Hotel’s Chestnut Cream ¢ Chantilly * Cake
NWZFGTARIZ) =L BEL=n =AML

) —ATRAATTERE AL =,
x7nva—n2ERHLTHY 33,  contains alcohol

2 T—I) =LA LY T — BEHORERA
Mango Cream with Orange Jelly with Seasonal Fruit

BEp 2y T— ) =L IN—V o B DFTHF— T — |,

¥7nva—nR2FHLTHH £9. contains alcohol 1,700
EOFVEDENV LRI DT4FIR

Sweet Potato Tart with Black Tea Tiramisu

HREI R DR DRIEREH L 27" v e v MEHIDOHFIZA N,
ZOLEIEXF XAV ) =L 3DF 0D ) =L by,
BEZiZ, BADYSALEFaav— 7L —N—DF4FIRFTRLILT,

1,800

FEFF— LT TTH

Optional Menu Items below served with a main dish

2—b— it FIFE b AV Fr 7L Fa—e—t ot
Coffee or Tea ¥3800 Jurin Original Blend Coffee ¥900




T H—bF  Dessert

Inv—y 7 r—}
Assorted Fruits ¥2,800

FAAZ) — L ZHE (=5 B/ A b r XY —)

Homemade Ice Cream

Choice of : Vanilla, Green Tea, or Strawberry 950

=Ry bEFE (L r 2/ FARY —/LEY)

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

ERFF—bez—fHc0rHTTH Optional Menu
Items below served with a main dish
abe i S N B ) S 7Ly Fa—te—ty |
Coffee or Tea ¥800 Jurin Original Blend Coftee ¥900

r—F Cake smorzsoit.

TS

Opera % ¥1,030
B AN AT

Caramel Poire 900
BN —Ca (Y —DE )

Tarte aux rouge (Mix Berry) 1,170
ARRNRY =3 g —hr—F

Strawberry Shortcake 970
LTIV

Mont-blanc % 920
P75

Savarin aux thum % 900
Faar—hrr—=%

Chocolate Cake 920
77N

Apple Pie 900

¥ KOO TORr—Fd7va—v 2L THY 23,  contains alcohol



HF33F A=2— Kids Menu

LIRioLF 2600000

R AT N S— S T T TR F R ST — b — ¥2,000
Kids Plate - Corn Potage/Hamburg Steak/Deep-fried Prawn/Chicken Pilaf/Dessert

Caz7AF—% #lalolwy
—a— 2=/ —af L AT =X/ 2123 SAR/FH—b—
Junior Steak- Corn Potage/Beef Sirloin Steak/Bread or Rice/Dessert 2,600

s1siv—vin— GBOLSO

Kids Beef Curry served with Rice 1,500

sTe3x s i-tv—2 @O

Kids Spaghetti Bolognese 1,40 0

sfahrorsy . QOG0
Kids Shrimp Pilaf 1,400

BTA3ALT4R 2000 cP

Kids Omelet Stuffed with Rice 1’500

LWMOBERTRTIS%DF — 2R BEEAE B30 BT
BEMCL 7 v ¥ =2 BRHIRO 2HZE THRY T LIS v,
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.
T 7)) = NERFERLTEY A,

No animal-derived ingredients are used.
VA=A 7V Y — RS L TE Y A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
NRERY TN BN EE L TEY E A,
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DRINK MENU

WO B BRI NTIS% D — AR BEE & B BH T,
BYC L7 v ¥ =R BHHIRO THZR ORI CEHLFUES L,
BHBAA—CTT FH - RIEAARC LORBINE SEFEECLIGENTS0ET,

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

Q7 v =—
Apple Vinny (Non-Alcoholic) ¥1,400
HE-wWeyr oty =y 2 224 v TH BT,
P fRATTD—FR,

@ FrivrPr—
Chai Ginger (Non-Alcoholic) 1,500
FXADANL V=8I, PP —DRPH S L
HapPfiLz. v —F T b £k
FEFELHEPROEFY 2,

® 7 7+H—F =n—%
Affogato Marrone (Non-Alcoholic) 1,800

WRONZSTA R ) — LB R BELRZ AT vy Y
PHUTHE L EYOIHEL FHF - Y v 2,

COFFEE
BkAYVCFr 7Ly Fa—e— 7 F—
Jurin Original Blend Coffee ¥1,400 Cappuccino ¥1,400
I—t—(hy MTAR) A7 FV (Ry b/ TAR)
Coftee (Hot/Iced) 1,300 Café au lait (Hot/Iced) 1,400
IATS LY H7xFT (hyb/TAR)
Espresso 1,400 Café latte (Hot/Iced) 1,400
TEA HERBAL TEA
HLAE Ghy b/ 74 2) HEI=NV (hotb)
Tea (Hot/Iced) ¥1,300 Chamomile (Hot) ¥1,300
TYTNWTA—(Fvh) NRX—=I U} (ko)
Apple Tea (Hot) 1,300 Peppermint (Hot) 1,300
JUICE
Ta—ARE af-a—3/ af-a—7 tna
Chilled Juice ¥850 Coca-Cola or Coca-Cola Zero ¥1,100
B} LY Orange UV —IT—v
L —7"7)Vv—> Grapefruit Ginger Ale 1,100
B w7V Apple ~Yx
m PR Vegetable Perrier 330ml 950

B = b  Tomato



CAKE SET  samcmorzsois, ¥2,200

BIFADr —X DO LI kA

Your choice of cake and coffee or tea

RS * H I AWK —)v

Opera Caramel Poire

AbRNY—ya—hr—%

Strawberry Shortcake

RWVEIN—La (R =D RV )
Tarte aux rouge (Mix Berry)

+r S5k

Savarin aux rhum

LTIk
Mont-blanc

GO0

Fazavr—hr—% Ty TN A4
Chocolate Cake Apple Pie
# #

¥ KOO T0Er =3 7va—n2FHLTHY T,
contains alcohol

Ly DB RAYNE PRCL D BRI a0

Choose from the following

Coffee (Hot/Iced) Jurin Original Blend Coffee

KA Gry b/ 74 2) TN T4 —
Tea (Hot/Iced) Apple Tea

@ LFLIZ15%D Y — Ak BiEr GAE T, @FHIIAA—CTT,
@All prices include 15% service charge and consumption tax. @The actual presentations may differ from what you see in the photos




SEASONAL COCKTAIL

Q /%Y 2Ty
Campari Spritz ¥1,900

HoRY)DIEAESIZ A=) T 74 DR HE
FLUIHEBAZ) THEIND TR T4 — T+ (ARTH)

O <Xy bh S

Velvet Mocha 1,800
V=L Faar— NSO HL 7Y —I=LIEbuiz
Y ARMA BECL BTy F ko T,
®vriALy b=y
1,600

Violet Gin Tonic
INTOPRAA Y Y ANNAY S/ F E b= & PN 1
fERP D LS —T N A XL VT,

OTHERS
ﬁﬁ%—fj@ﬂijﬁﬂ%\ﬁ% o= —HI]24E
& & = L5 (i) 300ml  ¥4,750 Chivas Regal 12y ¥1,400
Japanese Sake “DASSAI”  180ml 3,200
s vrbh=vo
B3 il #@*{E(%‘%) Gin and Tonic 1,400
Sake 300ml 2,400
H A
ZBER UL (ko) V=R AL =T I —
Shouchu Wheat 1,300 Cassis
with Soda, Orange, or Grapefruit 1,400
FHEN ERE R i)
Shouchu Sweet Potato 1,300
NON-ALCOHOLIC
)TN aT— v —)v )TN A=) T4
Non-Alcoholic Beer ¥1,400 Non-Alcoholic Sparkling Wine 200ml ¥1,800

@ Lt 15%D Y —E AR - BlEE HAIT. @FHIAA-TTT,
@All prices include 15% service charge and consumption tax. @The actual presentations may differ from what you see in the photos.



BEER

B —v 7Hea—ri—F54
Draft Beer ¥1,550

EEC—V 7Her—r—F54/%) 0 5—/#FyRul5 v (H)
Domestic Bottled Beer Asahi/Kirin/Sapporo 500ml 1,750

SPARKLING WINE

IAIN— IRV Y7 Ty VIV (750 R)
Piper-Heidsieck Essentiel by Keio Plaza Hotel (France)

Yxn—Za A EDasErv—yar thEIN: HEDKRIOKALL R
RINFNSFND Y08 RTINSV ZADINT- Y v o8y, Bottle ¥16,000

VxR T Vavh T IRY TNV (=215 7)

Chandon Brut (Australia) Bottle 9,000
LEVESYRIVOEDES 7Ly vakbl, Glass 1,600
WHITE WINE

INT—=a TS0 J=T7 T TxanNL(TFVR)

Bourgogne Blanc Couvent des Jacobins (France)

Bk IR S L —F I — VI HOTED E D Bottle  ¥8,500
DS CEEIK E £ 520 S THEMOIN %S, Glass 1,500
VAZ 74— YXWVEA (F=215Y7)

Lakefield Chardonnay (Australia)

Tvyialf b I —YRERDOEY
Dt L OBl P ST ARV RRATYDFEDHD O, Bottle 6,000

Rwva-Hovd - E7ra(4x97)

Borgo Sanleo Bianco (Italy)
S L LBIRE LD RO D LETA >, Bottle 5,100

RED WINE

INT—ma N—=La I—=T 7 T PxanNs (TS50 R)

Bourgogne Rouge Couvent des Jacobins (France)

. e s - e Bottle  ¥8,500
AEDEIV=Y 6 LSHDI I REMY LELO R = VT T,

a5 2 THMOIMN = FIE, Glass 1,500
VA2 74 —WE Y5 =K (=259 7)

Lakefield Shiraz (Australia)

BMLT-T Sy F2) —LM» Iy 7 =5 FaaL—LOED ., Bottle 6,000

Ava-Hrrr-avy (4x9)7)
Borgo Sanleo Rosso (Italy)
REOF Y HED RS BERIIRD L, Bottle 5,100

@ LI 15% D — Ak Bid e G4 T, @FHEAX—ITT,

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



