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All Day Dining

OB BTN TIS% D — 2Bl » & M5O RETT,
BYN L7 v ¥ -2 EHRFIRO THEZIR, FORY RIS,
BEEA AT, T/ RKIEALARIUC L OBBNE BEI BT LIBE T8 0ET,

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.

TevF—HERERME8MH ZR ML TR b T,
Eight specified allergenic ingredients are listed in the menu.

oP0BER006

20 iz (B2 N2 2 o 7l AL
shrimp crab walnut wheat  buckwheat  egg milk peanut

No wheat/ gluten used.
I 7v e P = NERFHLTED I EA,

No animal-derived ingredients are used.
FA— AT ) — Y BT T A

No meat, fish, or poultry is used. May contain dairy product and eggs.
N2 TN R R AL TR & A,




TREAYF—&H 5K Appetizer & Salad

HANLEOAL VLV RAD Y —F —H S K
Caesar salad ¥2,000

PIXTN =R ERROY X
HIA AT —F Ly

—HERBS Yy Ry TSV RADa T4 T A== a—

Gourmet salad with red wine vinegar dressing

home made jambon blanc, duck confit, paté de campagne 2,950

EYYFIL T YT FFEIN—Y IR DH T —F
Caprese salad 2,750

buftalo mozzarella & Japanese fruit-tomato

I—n7rF—XOBKEYAbe L —}
Assortment of cheese 2,300

754 FFxr&7ve 7754 (3

Fried chicken and French fries 2,450
A—7" Soup

SRS

Corn potage ¥ 1, 100

A=AV SR AT

French onion soup au gratin 1,470

LR L S —#EIC Optional Menu

items below served with a main dish

XY gz AR a2—t— g KAV b Bkt CFv e ra—e—tyh
Bread or Rice Coffee or Tea Jurin Original Blend Coffee

¥420 ¥3800 ¥900




BRI Fish

HEI754 BVENVY)—RARZ
Deep-fried prawns with tartar sauce ¥ 3’ 500

Y= —=FDF vy T=NT 50V —R
— Al R T - —
Sautéed white fish, scallops, shrimp with French butter sauce 3,100

PR Meat

HETSHhF VA = 25— %
2 valv—5L)—A
Homemade hamburg steak with mushroom sauce ¥ 3,500

FH—uf P A7 —=F DYV (180g)
TIA V=R drg A—bve FFn - N g—

Grilled beef sirloin steak
your choice of sauce: red wine sauce or maitre d’hotel butter sauce 4,600

ETAVAT =X DYV FIFSAY—Z (100g)
Grilled beef fillet steak with demi-glass sauce 4,600

SR & & OB e 3
Chicken teriyaki 3,000

LR L > —EC Optional Menu
items below served with a main dish
FEEy b
[A—=7"-FS&- %0 43 5S4 A - a—b—$r F15%]

Western-Style Set
soup, salad, bread or rice, coffee or tea ¥1,400

&ty b
(TRA- BRI o5 - FOW - 2—k— dri KL%]
Japanese-Style Set

rice, miso-soup, Japanese pickles, salad, coffee or tea 1,400
IRV g1 FAR 2—b— i KLy b Bk A ) S F T Fa—e—tyt
Bread or Rice Coffee or Tea Jurin Original Blend Coffee

¥420 ¥300 ¥900




Ay —- 57 Specialities

HEZIHF KTV ARHOE—7 v —
Keio Plaza Hotel’s signature beef curry with rice ¥2,700

R —2 RO A AL —

Deep-fried pork cutlet curry with rice 2,850

AV FAY 7RSS “Fravy” EA0E
Nasi goreng—Indonesian fried rice 2,600

AbEAFLIAR FIIFRY—
Omelet stuffed with rice with demi-glace sauce 2,650

INAHK  Pasta

SHDY 27 DB T TH AL
SHRIELZELHEDRY) T Tvr ~RaA—) -u=e—/)BIRAT~ - ¥2.500
Pasta of the month '

- Tagliatelle with sakura shrimp and fava beans, garnished with pecorino romano -

N AT B - F Sk
Spaghetti Bolognese 2,500

V=7 —=FANRF Ty T Tyl
—H3Y - L—H Y YA S - EE—
Spaghetti “Mare bianco” -clam, mussels, squid, shrimp 2,900

INFZELET O a) —DI7Y) =LY —AANRE T4 7o Fa CRbE
Spaghetti cream sauce with shrimp, broccoli, anchovy 2,800

FIEEE  Set Meal

Y T R—ARD AT —X I (ki Fomi)

Prime rib steak over rice served with miso soup, Japanese pickles ¥3,600

EEFE L OIS BEDY kit Homih)
Chicken teriyaki over rice with soft boiled egg served with miso soup, Japanese pickles 3,300

Y+ N 74w F  Sandwich

i‘771"i“/l\°\74 \yf' — L F—L P2 LRRA —

Mixed sandwich - ham, cheese, tomato, lettuce ¥2,300
TITNIAF Y R4y F

—b=bLRRN—aY FEAL R —

Clubhouse sandwich - tomato, lettuce, bacon, chicken ham, egg 2,600

FSNLTLy KU Ryg o 5
— 7HRAR - F=b-Favy A=A VAV Y= —

Graham bread sandwich - avocado, tomato, cucumber, onion, alfalfa, tartar sauce 2,450



NI T U A= a2— Vegetalian Menu

TREAWF— & 5K Appetizer & Salad

RS2

Steamed vegetables

BRDz v
Grilled vegetables

TY)—=rH 5K

Green salad

TV F754

French fries

¥'27 Specialities

RERTNEST
Vegetables pilaf

INAHK  Pasta

Y RS A

Spaghetti tomato sauce

2oy T4 RERTW (FAW)
Spaghetti vegetables ( oil )

Y+ N4 F  Sandwich

NRERTNAFL R4y F
Vegetables sandwich

7 —b  Dessert

ZNv— 7L —h

Assorted fruit

¥2,000

2,000

2,000

1,400

¥2,100

¥2,300

2,450

¥2,300

¥2,800

No wheat/ gluten used.
InFe TR = NER I TR £ A,

No animal-derived ingredients are used.

Ta—=Hr7v e M) — @RS EHEALTEY A,

Y; No meat, fish, or poultry is used. May contain dairy product and eggs.

NERY TR A EEERIL TR D 3EA,




7 —bF  Dessert

B S0 T 307 — |

HRDLL LA Y7 =

Matcha & Vanilla Ice Cream Parfait
with Mochi and Anko (Sweet Red Bean)

HADIEHAV L FIET- DDA AL A= L,

2o RV DRIHAR  FERER—AHAFKHDOHER LN =5D
2MEFHDTA A ERIE VT2 LTz,

RAE- S=KfE R DO UL by L F LTEY

b bR —HE ISR LAT IV,

¥2,200

HEZSHFERTFVAY S “=nrsrri4”
Keio Plaza Hotel’s chestnut cream ‘ chantilly ’ cake

NWZSTARI) —LB@E L =r o= L
) = LTAARERE A=,

7nva—n2EHLTHY 2T,  contains alcohol ¥ 1,700

2L T— ) =LA LY P — BEHORERL
Mango cream with orange jelly with seasonal fruit

BEL= =) =LV —V 25 80D FHF— b v —b,
7nva—nEFHLTEHEYE3,  contains alcohol 1,700

WHTDH Y Th—R FAAL)—LiRE
Strawberry Mousse Cup with Ice Cream

W= TNy 70 FEIOEDIE 727 L4,

FEIRDH B0 TDLA—AR 2o R EEEED RT3k 7 v L
RESTAAL) —L% Hy bIV—V kiR LT, 1,800

FREFF— LT CorYTT R

Optional Menu items below served with a main dish

a2—b— g7 FLAE b BAY oI TrrFa—e—tyh
Coffee or Tea ¥800 Jurin Original Blend Coftee ¥900




T —BF  Dessert

INn— 7L —}
Assorted fruit ¥2,800

TAAZY — L& FE(NZF RIS A RN —)

Homemade ice cream 950
Choice of : vanilla, green tea, or strawberry

YRy MR (ALY SARNY)— vEY)
Homemade sherbet 950

Choice of : orange, raspberry, or lemon

ERFHF—PET 0P TTA Optional Menu
items below served with a main dish
a2—k— g3 KIE LY BkAY o7 Fa—e—tyh
Coffee or Tea ¥300 Jurin Original Blend Coffee ¥900

r—F Cake sumvrcsoit.

A7
Opera % ¥950

TNTUA aasT Sy I
Earl Grey & White Chocolate Mousse Cake 950

RNV —L 2 (RY—=DRWVD)
Tarte aux rouge ( Mix berry ) 1,070

AbRANY =y a—br—%

Fraisier 850
LTIV

Mont-blanc % 800
HFr S

Savarin aux thum % 760

Faar—rr—=%
Chocolat cake 760

TN

Pie aux pommes 650

¥ KEIDFF TR r—FE 7 va—nv 2l LT 2F, contains alcohol



33 A= 2—Kids menu

BTEE5F

— AL AT NN AT S F RIS T — b — ¥2,000
Kids plate - Corn potage/Hamburger steak/Deep-fried prawn/Chicken pilaf/Dessert

CaZTAT—F

— A= A= —n L AT —F %Y FTd SAR ST — b —
Junior steak- Corn potage/Beef sirloin steak/Bread or Rice/Dessert 2,600

BPSIE—T L — o
Kids Beef curry served with rice 1,500

3325574 I—bV—R

Kids Spaghetti Bolognese 1,400
TIPS @0cp
Kids Shrimp pilaf 1,400

BF3EHLTAR

Kids Omelet stuffed with rice

1,500

LWMOBE TR TIS%DF — 2R B E B3 ST
AL 7 v ¥ =2 BRHIRO 2HZE TORY T LU 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.
IWFr vy R = NERHERLTEY A,

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

No meat, fish, or poultry is used. May contain dairy product and eggs.
NERY TN BNEEEHLTEY EEA,
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