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In_ Room Dlnlng ‘ To order, please press the “2” button on your room phone
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@Al 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.

T XF—FRERMEMEZLIM L T £+, Eight specified allergenic ingredients are listed in the menu.
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shrimp g‘? crab m walnut /“é wheat [\Y') buckwheat C egg milk & peanut

W—2HF—E AL T TOA = 02—
Chef’s Recommended
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5:00p.m. - last order 9:00 p.m.

WESS MOKRIGEE RS =FJLr  ®1v300ml

DASSAI 39 300ml Bottle
Yamada-Nishiki rice polished down to
39% of the original grain size ¥4,750

BEAR BIORKISEE BEs=F|Jusr  +A1ri18oml

DASSAI 39 180ml Bottle
Yamada-Nishiki rice polished down to
39% of the original grain size 3,200
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Grilled Anago (conger eel) on rice 853 AR SN A LIKAA A RO R
served with cold appertizers,
miso soup, Japanese pickles Recommended pairing :

A perfect complement to enhance your dining experience.

¥4.000 Providing a luscious and juicy character
’ with a nectar like sweetness on the palate,

followed by a long bright finale.

Tasting note :




TEAE T Lunch & Dinner

11:002.m.-10:00 p.m.

last order 9:00p.m.

ﬁﬁ% sl Appetizer & Salad

HENBERAL R AD Y —HF—F X

Caesar salad

¥2.200

HIX Tv=s N ERERDY X

WA TL AT =Ry o v

— HFEBS xRy 750 - BADa Y 74 -85 F Horf—=a —
Salad gourmand with red wine vinegar dressing
homemade jambon blanc, duck confit,

paté de champagne

3,150

EYVFVI T I7Ik
INV— = DAV —F
Caprese salad

buffalo mozzarella, fruits tomato

2,950

INAK  Pasta

SHDIT48,¥2%  Monthly special

ZHITLOT LR RDO7—V4 - A=V * Vo744
Linguine aglio e olio with boiled whitebait

and spring vegetables — canola florets, cabbage,
bamboo shoots, onions

¥2,500

I-M AR T4 SRaA—tT
Spaghetti with bolognese sauce

¥2.700

”

Y—=7—=FRAF 74 "m—rETra’
— 7Y L= HANVA S [ —
Spaghetti “Mare bianco”

clam, mussels, squid, shrimp

3,100

INEEL Ty ) =D Y — L) —AR T4
7 v F a Lk
Spaghetti cream sauce with broccoli, shrimp, anchovy

3,000

A—7 Soup

a—VRE—Ta
Corn potage

¥1,300
F=F TSR AT

French onion soup au gratin

1,670

o F‘74 vk X'}“77 Sandwich & Snack

DSTINT AN R4 F
— ;= bLRR - N—2Y - FFNL BT —
Club house sandwich with pickles

tomato, lettuce, bacon, chicken ham, egg

¥2.800

IvIZ AU N4 v F
Mixed sandwich with pickles

ham, cheese, tomato, lettuce

2,500

TINLT vy FHFLFy 4y F
—7HEAR - beb - Favy A=
TPV T« BIVEIWY)—A —

Graham bread sandwich with pickles
avocado, tomato, cucumber,
onion, alfalfa, tartar sauce

2,650

794 NFF&7VvF754
Fried chicken and French fries

2,650

JveF754
French fries 1 y 600

IO 7 F—ADEY AbE T —b
Assortment of cheese

2,500



X /f :/i:/f v ¥4 Main Dish

V—=7—=FNDF vz T=NT SV —A
—HBSf-RxT e —

Sautéed white fish, scallop, shrimp

with French butter sauce

¥3,300

BETS4ZNVENV)—ATRA
Deep-fried prawns with tartare sauce

3,700

HEZSERFVERAN L N— S 25—
2y YaN—LY—A

Homemade hamburg steak with mushroom sauce

3,700

HFT74 VAT —F DIV (100g)
FITFAY—A
Grilled beef fillet steak with demi-glace sauce

4,800

H—uf A7 —FDZYv (180g)
FTIA ) —ARIGA— I N5 —

Gerilled beef sitloin steak with
red wine sauce or maitre d’hotel butter

4,800

FEFEFE L BNDIEY B S
Chicken teriyaki

3,200

FHRFEE Z—F#41C with your choice of meal

Aty b (Za-wkmgt-+55 - &oW)
Japanese set
rice, miso soup, salad,

Japanese pickled vegetable

¥1,100

FEEY N (2= #5850 4720 542)
Western set
soup, salad, bread or rice

1,100

#% Rice Bowl

HOR R
YT —2DAF —X
BRI B O

Prime rib steak over rice
with miso soup and Japanese pickles

¥3,800

EFEHEL LD BESF: mEow
BRI & DY+
Chicken teriyaki over rice with soft-

boiled egg, miso soup, Japanese pickles

3,500

AL —- ¥ >57 Curry &Pilaf

HEFSYF RN AEHOE—7 v —

Keio Plaza Hotel’s signature beef curry with rice

¥2,900

Ka—2RWDAHY v —

Deep-fried pork cutlet curry with rice

3,050

AVNAYTRES7  Frav

Nasi goreng—Indonesian fried rice

2,800

‘?"‘f— b Dessert

HEFSFRTn AY T
‘warivrr4”

Vanilla ice cream covered with
chestnut cream and whipped cream

¥1,900

=t/ A BN R e
FHIORIRZ
Mango cream with orange jelly served with fruits

1,900

TNV — 7L —}
Assorted fruits 3,000



Z y ﬁ BE‘( i A= 2—
Dinner Only Menu

*ﬂﬁ Hh ) Japanese Restaurant KAGARI

5:00 p.m. - lastorder 9:00 p.m.

RO IRAHENE

W BRI HFOWAT &

Grilled Anago (conger eel) on rice served with
cold appertizers, miso soup, Japanese pickles

¥4,000

EI:I *4‘ IE m Chinese Restaurant NANEN

5:00p.m. - last order 8:45p.m.

HhHAYBES 21X

Fried noodles with chop suey

600 ¥2,900

HHADFx— >

Fried rice with chop suey

2,900

SRIFE A ST Sushi KYUBEI

5:00p.m. - lastorder 9:15p.m.

KA (108 59 kmiF )

Sushi 10pc, roll, miso soup

¥8,500

Wb (2E. s ki)

Sushi 12pc, roll, miso soup

13,000

ASEIET (165 B R )

Sushi 16pc, roll, miso soup

17,000

HDOSUREPHIRAZHBOT A — A= BR2(TT8 0,

XBJHI 26 LRFHILINC AL AT CTEa 0,

If you would like the dish without wasabi or if you prefer to have wasabi
served on the side, please let us know at the time of ordering.

Please eat the dish within 1 hours.



¥ 8K AW Beverages

7:00a.m.-10:00p.m.

last order 9:30p.m.

742« B —IV  Wine & Beer

AN=IN T T4y —A=ALFY T —

vy Fy TVavh FrRYTv

Glass of Sparkling Wine

“Chandon Brut Imperial” (Australia) ¥1,600

TSATL Y — 750 A RWF——
Iy van VrFRk i3 H

Glass of Red or White wine
“Mychel Rynch” (Bordeaux) 1,450

[l v (shifi)
Domestic Beer 500ml 1,650

H 2&2@ : E%E;J' Sake & Shochu

W PORKIGBE P s —Ruoy

Japanese sake “DASSAI”
Migaki39% Junmai-Daiginjo  Bottle 300ml 4,750

B AR RIGEER B s =%uoy
Japanese sake “DASSAT”
Migaki39% Junmai-Daiginjo  Bottle 180ml 3,200

HR PR
Japanese Sake Bottle 300m! 2,400

BERT () HIUN
Shochu wheat Bottle 720ml 14,000

JAAX—  Whisky

EEYAAX— B FLoa8—XFa4R

Hibiki Blender’s Choice Bottle 700ml 68 ,O 00
A2y FULAX—
=N —HIV]2HE Glass 1,650

Chivas Regal 12y Bottle 700ml 26,000

V78RNV > Soft Drink

a—b— (hy MRy MITTHRAVELED)

Coftee (hot or iced)
*hot coffee comes in a pot. ¥1,500

A7xAv Ghob &1k 74R)
Café au lait (hot or iced) 1,500

YLK Gho MERy Mz TR ET)

Tea (hot or iced)
*hot tea comes in a pot. 1,500

Iy (hyb 1k 742)

Milk (hot or iced) 900
Ya—AKNE

(Fv oo Zv—=oonv—y 7v7nv FE b=t)
Chilled juice

(orange, grapefruits, apple, vegetable, tomato) 900

aIHI—F 33 VT —IT—N

Coca-Cola or Ginger Ale 1, 100
v—a R

Oolong tea 1,000
IAINTA—K— g V=K

Small mineral water or Soda 450
~R =

Perrier 330ml 1,000

PPN A— WA= ) T4

Tal Ta ®YR—Va II53VvT

Glass of Non-alcoholic Sparkling Wine

“Duc de Montagne Classic” 1,300
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Sommelier Selection

E 74>  White Wines

Z2Z7v F YaARrh Y%V FA
Secret de Lune’s Chardonnay
BRI IELR L 2 A0 0 I BRI,

IASNWIEBPEE 6N LTIV —F 4 e,
IYVAC—RRED =27 v AL B AV 3T,

Glass ¥ 1,300
Bottle 750ml 6, 500

ﬁj‘? 742  Red Wines

Z2Zv KN YaAA €7 Jg—n
Secret de Lune’s Pinot Noir
F2)—DIIRHLKRSL I LEFY L v v v a RERIR,

IR LR =ML IVv—Y RIIEIE T
IOLHERERERY LEELALTZ3 0,

Glass ¥1,300
Bottle 750ml 6,500

v’V Champagne

A=) 74 Sparkling Wines

XU TVavh 7TURY TV

Chandon Brut Imperial 750ml ¥ 9,000

rsay ZV=xy” 7Vavh 752 Ny 750
Baron d’Arignac Brut
Blane de Blance 750ml 6,500

Uiy 74 nF—|
Villa Sandi Rosato 750ml 6,500

E] 742  White Wines

v 7)—=Ca
Pinot Grigio ¥ 10,500

YoZ—nw Yawhy RAwvi— 7S5
Pierre Lurton Bordeaux Blane 8,500

VAT 74— e F A
Lakefield Chardonnay 6 y 000

Ava vt oz
Borgo Sanleo Bianco 6,000

/ﬁlﬁ 74 2  Red Wines

A N— TNV vt v
A HETSF RV
Piper-Heidsieck Essentiel

by Keio Plaza Hotel 750ml ¥ 16,000

Vxbh— A= T4
Chateau Meyre Optima ¥ 10,500

Yz—n Yanwhy KWVRF— v—22
Pierre Lurton Bordeaux Rouge 8,500

VA 74— 55—
Lakefield Shiraz 6,000

Rva vt nyy
Borgo Sanleo Rosso 6,000

A=a—PSMCE U N T4 VY RO THEA TS0 ET. BREICAZ Yy 7 THF RIS 0,
In addition to our food menu, we have an extensive wine list. Please feel free to ask our staff for assistance.
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