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.

Ty F—REEEM S HE L U F - IR - BRI L TR0 £,
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.
Iy 7)) =N ERFHLTEY EEA,
No animal-derived ingredients are used.
TA—H vy Ny — R ERL TR A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
NORY TN BB L TE Y 2 EA,
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TREAF— &P 5K Appetizer & Salad

forntuitrvzzor—F—+52  BOO&
Caesar Salad

Prosciutto & Romaine Lettuce

FSHTN =L F ERFOF SR DGORWO

RIA AT —Fv w7
—HRE xRy TSV BADaY 74 8T K= a—

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

BYYTIVLT TV I 7PIEIN—V IR DA T —E

Caprese Salad

Buffalo mozzarella & Japanese Fruit-tomato

I—nb 7 F—XDENAbE L —L

Assortment of Cheeses

T7IARF XL &IV IFT 54
Fried Chicken and French Fries

A—7"  Soup

a—VREA—Ta m

Corn Potage Soup

t=rrsa2—7 BOOREO

French Onion Gratin Soup

¥2,000

2,950

2,750

2,300

2,450

¥1,100

1,470

LR L —#FIC Optional Menu

Items below served with a main dish

XY g1 FAR a2—t— gru KLEEY b BkAYCF T Fa—e—t b
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




AR Fish

WEET A AN AR A
Deep-Fried Prawns with Tartar Sauce ¥ 3,500

V=T —FDFy v T=NT SV —R
—H&8R- KT EE—
Sauted White Fish, Scallops,Shrimp with French Butter Sauce 3, 100

IR Meat

HETSPFRFVERA LN — S 2T —% W
Ry VaN—LY—A
Homemade Hamburg Steak with Mushroom Sauce ¥ 3,500

FF—uA AT —F DT Y (180g) = (D6
MTA LY =R ) g3 A—bwve FFwv-NZ—2 060

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

FIUVAT =X DIV FITFAY—A (100g) ()
Grilled Beef Fillet Steak with Demi-Glace Sauce 5,400

EFEFE S HINDHRD B &
Chicken Teriyaki 3,000

LR > —#EC Optional Menu

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

Hifrt v b
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Japanese-Style Set

Rice, Miso Soup, Japanese Pickles, Salad, Coffee or Tea 1,400
R G FAA 2—b— g KAV b AV Fr7Tr o Fa—e—ty b
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




Av—-¥F7 Specialities

HETSHRIv Eor—7iv— GBOO@EO

Keio Plaza Hotel’s Signature Beef Curry with Rice

we—2morviv— @OOE@0

Deep-Fried Pork Cutlet Curry with Rice

1rrierREes7 rravy” QEBO0BWO

Nasi goreng—Indonesian Fried Rice

sbrarasiz 73i752v—2 @O0

Omelet Stuffed with Rice with Demi-Glace Sauce

INAHK  Pasta

— SHDO 27D TTHALK —
BLBOR—AF AL —F v VDX IA)ETRL
HR—AZ T4 v T2 DRI REA 7y 74

— Pasta of the month —

Roasted Duck and Green Onions with Spiced Caramelized Nuts
Japanese-Style Spaghetti with Horseradish

I=MY =22y T4 “Rut—t GBOWLO

Spaghetti Bolognese

S—T— R85y 54 “=—LE T
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Spaghetti “Mare Bianco” -Clam, Mussels, Squid, Shrimp
L 7By 2Y 0

IV =LY —=RAANNF Y T4 7rFa ik
Spaghetti Cream Sauce with Shrimp, Broccoli, Anchovy

FERE  Set Meal

)T a—ARDAT —FH (kmgit, Fowi) '™
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

EREREL LAY HTRA kit Fomi)

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

H N 4vF  Sandwich

3,300

IVIZAYF U RIL4yF — b F=Z bR VAR FaY) — a

Mixed Sandwich - Ham, Cheese, Tomato, Lettuce, Cucumber
IITNIAF Y R4y F
1o i 1=

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

FSNBT L K K g F
— 7HRAN b= FaV) A=AV RR AT ST ITVARNVENVY) —A —
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— & FKX  Appetizer & Salad

RS
Steamed Vegetables

FRD 7Y v
Grilled Vegetables

TN)—rH 5K
Green Salad

2vyFT794
French Fries

27 Specialities

REETNWE ST
Vegetable Pilaf

INAK  Pasta

ANy T4 PRI —R #

Spaghetti Tomato Sauce

ARGy T4 NERT W (FA)
Spaghetti Vegetable (Oil)

Y+ FN74vF  Sandwich

NCRT WAL E Y4y F
Vegetable Sandwich

¥2,000

2,000

2,000

1,400

¥2,100

¥2,300

2,450

¥2,300

No wheat/ gluten used.

I 2)—NERFHLTE A,

J B

No animal-derived ingredients are used.

VA=A 7V P =B B EL TR D 2 A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
NERY TN AR LTEY S EA,




FH—bF  Dessert

B EHOLTTH7F—b
Iz F T —R ~FFEOHE T 2~
Parfait aux Fraises

MIXFER T ==L, =D THRARIEDLHIELD 2 |
FRULDBRIED 72, I 74— TS50 =0 TR,
HRERAA—D LIRIBERHA ZD Ny &0 7 TR KB,
Faar— P2 —ATHERLIML BT,

MEHNAR I TARBBRY LAV T,
Comes with an exclusive AR experience.

MR L TS TR I 2 THE L 27,

Please allow approximately 15 minutes for preparation.

¥2,500

HEZSHERTNVA)SF “=nrorriq”
Keio Plaza Hotel’s Chestnut Cream ¢ Chantilly * Cake
WNZSTAARZ)— LR RE k=~ =AM L

o)=L TRATTEREZL—,
¥7nva—n2EHLTHY 23, contains alcohol

2 =2 —=LIlF LYY — FHORERL
Mango Cream with Orange Jelly with Seasonal Fruit
BEL=y =) =L IN—Y o XV DTHF— T —1
7nva—nEHIHLTEDEF,  contains alcohol

—“HBDL—AE V=T Y2ty b

Trio of Mousse and Crépes Suzette
ULEOVDULBE A A—2 LIhRSE Ivy - HD=JEC
fEoica—2 L HE-IXORY =DV —2HHRDHTD
Zv—=7vaty b OFIE2FEY QIR DL THF — 1,

¥1,700

1,700

#10
U

1,800

EREFTHF =T 0R AT R

Optional Menu Items below served with a main dish

a2—b— zri fLEE b Bkt v TrrFa—e—tyh
Coffee or Tea ¥800 Jurin Original Blend Coffee

¥900




FH —bF  Dessert

T —y 7L —|
Assorted Fruits ¥ 2,800

TAAZY) —LRFE(N=S/HEE/ A b rRY —)

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

S x—Ny MEFE(F L2 2/FAN) —/LEY)

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

EREFF -t —HEcw»H»TTH»  Optional Menu

Items below served with a main dish

2—b— g KA kA v T Fa—e—+ty b
Coffee or Tea ¥800 Jurin Original Blend Coffee ¥900

r—F Cake sfuBorzsuist,

FRS

Opera % ¥1,030
IL—% ERAX—a

Fraise Pistache 900
ANVINV—T 2 (RY—D RV
Tarte aux rouge (Mix Berry) 1,170
AbRAY =y a—br—%

Strawberry Shortcake 970
275

Mont-blanc % 920
Forr oy

Savarin aux rhum % 900
Faar—hr—=%

Chocolate Cake 920
7ornrcs

Apple Pie 900

¥ KD T02r—F37va—w2HHLTHYE$.  contains alcohol



L33 A=2— Kids Menu

A e 00000

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

Paz7AF—% GOOWO
— A=Y A=/ L AT —X/8 0 2k AR/ T —b—
Junior Steak- Corn Potage/Beef Sirloin Steak/Bread or Rice/Dessert 2,600

rrsiv—oin—- @OLD@0O

Kids Beef Curry served with Rice 1,500

w1sizrss 3-tv—2 @O

Kids Spaghetti Bolognese 1 ,40 0

s1sibhrrersy . @080
Kids Shrimp Pilaf 1,400

LT3 LT4R 20000cP

Kids Omelet Stuffed with Rice 1’500

DB BTN TIS% D — 2Bl A & MR TT,
BMCL 7 v ¥ =S BHHIRO 2RI TORY RIS,
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.
InFy 7Y NERRILTE A,

No animal-derived ingredients are used.

TA=H 7V FY =B R B L TR ) 2 2A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
REZY 7R A EERHELTE Y €A,
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DRINK MENU

RO R TN TIS%DF — 2k BlE & MO BETT.
BYNCL37 v ¥R EHEHIRO THZIR  TOEV LIS,
HREAA =TT FH - RIE AR LY BPINE SBEPEELBBAEPTS0ET,

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

ATATLORLE 2SN —DOHBSIECREDFVLN S,
DIERSAH Y v a,

O LTInsTs—
Strawberry Milk Tea (Non-Alcoholic) 1,700
MK CHOPLS LOHANEL 2 WLOFHF— AL,

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

EREEABLL.EHREDAZOTZ 72 M RMMA S LT,
BERELORTY I b T 19,

o

COFFEE
kAL Fr v 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 t)
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/ af-a—7 o
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 LR % Original
® b= b Tomato LIS R A VA Lime & Ginger

NON-ALCOHOLIC

BSAXNY—&A—A  Raspberry & Rose

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



CAKE SET  sacmosnoseiTt, ¥2,200

BIFADr —X kO LAY

Your choice of cake and coffee or tea

FRS * TJLV—RA YAX—a

Opera Fraise Pistache

AR = a—br—%

Strawberry Shortcake

AWM= 2 (R =DV D)

Tarte aux rouge (Mix Berry)

GO0

S A D ¢ Hr S5k

Mont-blanc Savarin aux rhum

Fagavr—Mr—% YV AZau
Chocolate Cake Apple Pie

¥ KEHIDMOT 0B r—x37va—n2EHLTHY 3T,
contains alcohol

t o bDLERAYNE Tic L VLB ITE 0

Choose from the following

T—t— (ko /T4 R) FVICFTrrFa—e— +¥100

Coffee (Hot/Iced) Jurin Original Blend Coffee
RLEE Gry b/ 74 2) TN T4 —
Tea (Hot/Iced) Apple Tea

@ [FLix15% D —e 2k Bidr EAE T, @FHIAA-UTT,
@Al prices include 15% service charge and consumption tax. @The actual presentations may differ from what you see in the photos.




SEASONAL COCKTAIL

@ —ruyivn
Kir Royale
A=) T T4 DRSPS L

HYADRETOTERADD D HKRD GO oI EBEL AT Tv,

O OiFERaIL—N1
Yuzu Moscow Mule

¥1,900

MMFDOTFEODRPLHIZLAD L HDEADI 22—,

(3 I AP

Fiore

RPHILSKATRLERP»IEHEL I L,

BEER

1,900

1,700
AZ) THTHEIE WKL v R LS v =TT V=YD

= 7oer—ri—F54
Draft Beer (Asahi)

¥1,550

EFEE =V 7Hez—r—F54/XY o S5H—/FoEnBS~n (i)
Domestic Bottled Beer Asahi/Kirin/Sapporo

Wisky

500ml 1,750

=N —HN]24E Chivas Regal 12y

Bk K= Jurin Highball

HELEDE 2P LEAME,

HADRBTH 21D & —XHk 0 I+ HOFFT S 2L 25—,
VEY TS ADE Y HEER RS B Bk K=,

SAKE

i SR AT ‘

PES=E|JLA () 300ml ¥4,750  HIFH KB e

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

TV obh=wr ) v—K HYAR V=R /I ) Tv—=FIn—y

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

ZBER HPUSS (kg FREN Tk R (mRe)

Shouchu Wheat 1,300 Shouchu Sweet Potato 1,300

@ LI 15%D Y —E AR Bib e &4 Y. @FIIAA—U T,
@Al prices include 15% service charge and consumption tax. @'The actual presentations may differ from what you see in the photos.



SPARKLING WINE

@ LiLBIS%D— AR BlA R GAk T, @FHIRAA—TTT,

n—or RYL J ¥avz (7507) Bottle 750ml  ¥17,000

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

XN T Vay b T RYTW (A=2FS5YT)

Chandon Brut (Australia) Bottle 750ml 9,000

VEVESYAIVDOFEYES  Tryvalikbu, Glass 120ml 1,600
WHITE WINE

TNty Fx 74 HFY PIzx—/ (1297)

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

TvyyaTIN—T AT ue B H R LR H L ER DR O, Glass 120ml 1,500

FNH—) R ()

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

R D REDEY LIV —T I —Y DD DA, B D RBIKDH BIkD L, Glass 120ml 2,000

VX b= RS -T S (750R)

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

I3V RILY Y7 VAT T4—WE YXNVEA (F=ZF5)7)

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

7Y IWIZ IVa (750R)

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

TR Fry T ARYA—V 752 (4x)7)

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

AL AR T =L F AIVOED BOH LA TSI ADRVERDL, Glass 120ml 1,500

TIH—) BT (BIOEEE)

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

FORY —DFD L WL RER FOLPRE =2 DHBELOIRDL, Glass 120ml 2,000

X b= ARG N—T 2 (7F5VR)

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

I3V AILY T VAT TL—IVE V53— (#=2}5)7)

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

sNE—u (4x9)7)

Barolo Pugnane (Italy) Bottle 750ml 20,000

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



