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.
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shrimp crab walnut  wheat  buckwheat  egg milk peanut beef pork chicken

No wheat/ gluten used.
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No animal-derived ingredients are used.
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No meat, fish, or poultry is used. May contain dairy product and eggs.
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TREAYF—&H 5K Appetizer & Salad
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Caesar Salad ¥2,000
Prosciutto & Romaine Lettuce
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Gourmet Salad with Red Wine Vinegar Dressing
Homemade Jambon blanc, Duck Confit, Paté de campagne 2,950

BYVTIVLT TV I IEIN—V R DI T —E
Caprese Salad 2,750

Buffalo mozzarella & Japanese Fruit-tomato
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Assortment of Cheeses 2,300
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Fried Chicken and French Fries 2,450
A—7"  Soup
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Corn Potage Soup ¥ 1, 100
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French Onion Gratin Soup 1,470

BRI L —FIC Optional Menu

Items below served with a main dish
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Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




AR Fish
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Deep-Fried Prawns with Tartar Sauce ¥3 , 500
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Sauted White Fish, Scallops,Shrimp with French Butter Sauce 3, 100

REHE  Meat
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Homemade Hamburg Steak with Mushroom Sauce ¥ 3,500
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Grilled Beef Sirloin Steak
Choice of Sauce: Red Wine Sauce or Maitre d’hotel Butter Sauce 4,600

FILVAT =D )V FIFFAY—A (100g) )
Grilled Beef Fillet Steak with Demi-Glace Sauce 4,600

EFEFES SO B S
Chicken Teriyaki 3,000

LR > —#EC Optional Menu

Items below served with a main dish
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Western-Style Set
Soup, Salad, Bread or Rice, Coffee or Tea ¥ 1,400
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Japanese-Style Set

Rice, Miso Soup, Japanese Pickles, Salad, Coffee or Tea 1,400
R de FAR 2—b— i KLY b BkAY T Fa—e—ty b
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




v —- 57 Specialities
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Keio Plaza Hotel’s Signature Beef Curry with Rice
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Deep-Fried Pork Cutlet Curry with Rice
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Nasi goreng—Indonesian Fried Rice
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Omelet Stuffed with Rice with Demi-Glace Sauce

INA K Pasta
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— Pasta of the month —

Potato Gnocchi in a Tomato Cream Sauce with Crab and Chinese Cabbage.

Topped with Crispy Spinach
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Spaghetti Bolognese
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Spaghetti “Mare Bianco” -Clam, Mussels, Squid, Shrimp
NEZ LT B2 —0)
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Spaghetti Cream Sauce with Shrimp, Broccoli, Anchovy

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

Y+ N 74w F  Sandwich

3,300
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Mixed Sandwich - Ham, Cheese, Tomato, Lettuce, Cucumber
TITNIAF Y R4y F
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Clubhouse Sandwich - Tomato, Lettuce, Bacon, Chicken Ham, Egg

TINLT Ly KU Ry gy F
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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

TREAYF— & FKX  Appetizer & Salad
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Steamed Vegetables

D7 v
Grilled Vegetables

T)—rH 5K
Green Salad

JVvrFI754
French Fries

¥'27 Specialities

NREEZTNES7
Vegetable Pilaf

INAHK  Pasta
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Spaghetti Tomato Sauce

ARGy FA NERT W (FA)
Spaghetti Vegetable (Oil)

Y+ N7 4vF  Sandwich
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Vegetable Sandwich

¥2,000

2,000

2,000

1,400

¥2,100

¥2,300

2,450

¥2,300

No wheat/ gluten used.
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No animal-derived ingredients are used.
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No meat, fish, or poultry is used. May contain dairy product and eggs.
RER) TR R EHEEILTED €A,




7 —PF  Dessert
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Etoile de Fruits
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¥2,500

HEFSHFRFANAY I “=warirri4”
Keio Plaza Hotel’s Chestnut Cream ‘ Chantilly > Cake
WESTARTY — LB E~n s =2 L
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M7nva—nEMFHLTEYET,.  contains alcohol ¥1,700
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Mango Cream with Orange Jelly with Seasonal Fruit
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Sweet Potato Tart with Black Tea Tiramisu
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1,800
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Optional Menu Items below served with a main dish

a2—k— gru fZEEv b Bkt v Trr Fa—e—tyh
Coffee or Tea ¥800 Jurin Original Blend Coffee ¥900




7 —b  Dessert
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Assorted Fruits ¥ 2,800
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Homemade Ice Cream
Choice of : Vanilla, Green Tea, or Strawberry 950

Yx— Ry MEFE(H LY O/FARY —/LEY)

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

EEFF—beo—icvr»TTs  Optional Menu
Items below served with a main dish
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Coffee or Tea ¥800 Jurin Original Blend Coffee ¥900

r—F Cake sfulRoszsuis,
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Opera % ¥1’030
H ANV KRT—v

Caramel Poire 900
BNVIN—T 2 (RY—D RV

Tarte aux rouge (Mix Berry) 1,170
AbRANY—yg—hr—%

Strawberry Shortcake 970
VTSV

Mont-blanc % 920
Frr 5y

Savarin aux rhum % 900
Faar—pr—*

Chocolate Cake 920
VA2

Apple Pie 900

¥ KOO TO0Er—F 37 va—vw2HHLTHYEF.  contains alcohol



3 F A= 2— Kids Menu

R e 00000

— A=Y RTINS T A/ F RS T/ FH— b — ¥2,000
Kids Plate - Corn Potage/Hamburg Steak/Deep-fried Prawn/Chicken Pilaf/Dessert

CazTAF—% GOOLO
— A= A=/ —uf L RAT =X/ FRE FAR/TH—b—
Junior Steak- Corn Potage/Beef Sirloin Steak/Bread or Rice/Dessert 2,600

sraiv—uin— B0

Kids Beef Curry served with Rice 1,500

w1z r571 i—tv—=2 @O
Kids Spaghetti Bolognese 1,400

srsxhrorsy . @000 P
Kids Shrimp Pilaf 1,400

LETa834L54% 0000acP

Kids Omelet Stuffed with Rice 1’500

AEOB BTN TIS% D — 2R HEHE IO EHTT,
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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.
No wheat/ gluten used.
Iy 7Y = NI ) § A

No animal-derived ingredients are used.
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Y; No meat, fish, or poultry is used. May contain dairy product and eggs.
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DRINK MENU

OB BTN TIS% D — 2R BEH & LI BHTT.
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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.



SEASONAL DRINK

MOCKTAIL
QLI N)—DAH YV
Strawberry & Cranberry Squash (Non-Alcoholic) ¥ 1,700

ATATLORL 2SN —DOHBSIECREDFVLN S,
DIERSCAH Y v a,

O HLTINsTy—
Strawberry Milk Tea (Non-Alcoholic) 1,700
FORHKCHOPLS LOHANEL 2 WLOFHF— AL,

3 B7EN S
Verde (Non-Alcoholic) 1,600

WEEEABLL. EHREDAZOTZ 72 b RMA S LT,
BERELOXRTY I b T 19,
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COFFEE
kAo Fa—e— HFF—/
Jurin Original Blend Coffee ¥1,400 Cappuccino ¥1,400
a2—b— (kv bTAR) A7 2FV (Kyb/TAR)
Coffee (Hot/Iced) 1,300 Café au lait (Hot/Iced) 1,400
IAT VY N72FT (ko b/ T4R)
Espresso 1,400 Café latte (Hot/Iced) 1,400
TEA HERBAL TEA
FLEE (o b/ 742) AEI=NV (R L)
Tea (Hot/Iced) ¥1,300 Chamomile (Hot) ¥1,300
Ty INWT4— () NRIX=I VD (ko)
Apple Tea (Hot) 1,300 Peppermint (Hot) 1,300
JUICE
Pa—AK a-a—3/ ap-a—7 tn
Chilled Juice ¥850 Coca-Cola or Coca-Cola Zero ¥1,100
4L Orange TrIx—x—n
RS —F o= Grapefruit Ginger Ale 1,100
n 7y Apple Y=
Perrier 330ml 950
=R Vegetable L R % Original
® b= b Tomato LIS R A VA Lime & Ginger

NON-ALCOHOLIC

BSAXNY—&A—A  Raspberry & Rose

J U7 aT—vE—)v U= A=Y T4
Non-Alcoholic Beer ¥1,400 Non-Alcoholic Sparkling Wine 200ml ¥1,800



CAKE SET  sasmorosviT, ¥2,200

BIFADr —X DO LI kA

Your choice of cake and coffee or tea

ERaS A ¢ HIANVKRT—v

Opera Caramel Poire

AWMV — 2 (RY—D RV AN —2za—br—F
Tarte aux rouge (Mix Berry) Strawberry Shortcake

ELTSUK Hr S5k

Mont-blanc Savarin aux rhum

Faar—hr—=x Ty TR
Chocolate Cake Apple Pie

¥ KD CTOEr —F 37 va—v 2L TED T,
contains alcohol
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Choose from the following

2—t—(hy b/ TAR) Y SFN T Fa—ke— +¥100
Coffee (Hot/Iced) Jurin Original Blend Coffee

FLE Ghoy b/742) TYINWTA—

Tea (Hot/Iced) Apple Tea

@itk 15% DY — Ak -Bid e GAaiT. @EHEHIIAA-CTT.

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




SEASONAL COCKTAIL

@ - it
Kir Royale ¥ 1,900
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Yuzu Moscow Mule 1,900
MFOFEVHIRPLHL LD S FDEZAZI 22—,

3 I
Fiore 1,700
A2 PETElepERL vELESL—F 20—V D
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BEER

HE—n 7o za—ri—F54
Draft Beer (Asahi) ¥1,550

FEFEE—V 2He2—r—F34/F) 0 S5H—/FvEais~n (F)

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

=N =N 24 Chivas Regal 12y ¥1,400

R A R—v Jurin Highball 2,500

FEPEbY AR LM L
HAROFEHTH AHO X — D0 5§ FROET & 2L 2 —Fh,
VRV S ADE Y HEER LR B BN A K=o,

SAKE

B SR A \

BES=E|JLSr U 300ml ¥4,750  HIBH MK aP)

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

TV bh=wr /=K HYA V=R /I ) Tv—=FIn—y

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

ZRERT HIUN ko) FREN ERE R (i)

Shouchu Wheat 1,300 Shouchu Sweet Potato 1,300

@ Ltz 15%DF— Ak -Bid e EA LT, @GEHIIAA—ITT,

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



SPARKLING WINE

INAN—-Z Ry Tyt yIN (7250R)
Piper-Heidsieck Essentiel by Keio Plaza Hotel (France)

VrunN—Za A DA Ry —ya Ly ThEIN HELDRYIORKRALLS
RFVAYSFNDL 228y BTDT VA I NS ADRNT= 2 v 8, Bottle ¥16,000

VxR T Vayh - TRYTN (F=AE5YT)

Chandon Brut (Australia) Bottle 9,000
VEVESYAIVOEFDIES Ty vakikbl, Glass 1,600
WHITE WINE

INT—=a - TS50 7—Ury 7 Txa,Ny (7502)

Bourgogne Blanc Couvent des Jacobins (France) Bottle  ¥8,500
PR HERR v =T 7= CAVIED R D DM L CBRIR E £ 502 S TRAIORIN %72 Glass 1,500

TNVH—) Ry (BiBEES)
Arugano Bosque (Japan/Yamanashi) Bottle 11,500
RKPDPBIEDTFY LS —T I —Y DIED DL EH BRI H 5D, Glass 2,000

VX' RG-T S (750R)
Chateau Mont-Pérat Blanc (France/Bordeaux) 370ml 7,000

PS5V RI4Y T VAT T4—=NE YXNVEA (A=ZF5Y7)
Cranswick Lakefield Chardonnay (Australia) Bottle 6,000

7Y NI IVa (750R)
Chablis ler Cru (France/Bourgogne) Bottle 20,000

RED WINE

TNT—Za - V—La J—TU7 T TN (750R)
Bourgogne Rouge Couvent des Jacobins (France) Bottle ¥8,500
AEDPRTIN—Y G LB L I BFEMD LELO Ry =2 2i -1 R » THRAOMN - F Ik, Glass 1,500

TNH—) BT (B
Arugano Monte (Japan/Yamanashi) Bottle 11,500
FoNR) —DOFY L BARRER BOHILEE = DHHELOIKDL, Glass 2,000

X b= RGN —Ta (750R)
Chiteau Mont-Pérat Rouge (France/Bordeaux) 375ml 7,000

IS0 RIAY T VAT TL—NE 53— (=2 5)7)
Cranswick Lakefield Shiraz (Australia) Bottle 6,000

Nu—n (41x97)
Barolo Pugnane (Italy) Bottle 20,000

@ LR15%DH — AR BEEEAZT. @GHIIAA—CTT,

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



