ROOM SERVICE

B I ] Opening hours 6:00 ~ 24:00
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The price includes consumption tax and 15% service charge.
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Prices and items may change without any prior notice.
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Should you have any food allergies or special dietary requirements, please notify us beforehand.
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We use domestically produced rice.



WL Breakfast | 6:00~11:30
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The price includes consumption tax and 15% service charge.
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The Okura Breakfast

¥ 6,000
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Assorted Fruit
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Fresh Juice

Orange or Grapefruit
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Eggs
Fried, Poached, Scrambled or Boiled

with Bacon, Ham, Sausage or Halal Chicken Sausage
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Toast or Morning Roll
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Coffee or Tea
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Continental Breakfast

¥5,000
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Toast or Morning Roll
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Coffee or Tea

I Japanese Breakfast | 7:00~9:30
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Japanese Breakfast

¥ 6,000
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Grilled Fish, Boiled Vegetables, Egg (Japanese Style), Side Dish,
Pickles, Miso Soup and Fruit
Steamed Rice or Rice Porridge
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A La Carte

(HLEBL —EARER)
Fresh Orange Juice ¥ 1,700
Fresh Grapefruit Juice 1,700
Plain Yogurt or Low Fat Yogurt with Berry Sauce 1,300
Fresh Fruit Plate 3,800
Mixed Salad 1,900
Detox Salad with Carrot Dressing 2,700

with Mixed Leaves, Sprouts, Quinoa, Seaweed, Konjac

Eggs “Benedict & Royale” (Salmon & Ham) 3,500
Cereal 1,200
Oatmeal with Hot Milk

Corn Flakes or Granola with Milk

With Sliced Banana 600
2 Eggs 1,400
Fried, Poached, Scrambled or Boiled

Bacon, Ham, Sausage or Halal Chicken Sausage 1,200
Omelette (3 Eggs) Ham or Cheese 2,500
Hashed Browns 1,300
Pancakes with Fruit 2,700
French Toast with Fruit 3,500
Toast (2 Slices) White, Raisin or Whole Wheat 1,300
Bakery Basket (4 Picces) 1,500
Croissant, Cinnamon Roll, Danish Pastry

Beverage (Pot Service)

Coffee or Espresso ¥2,100
Tea 2,100
Café au Lait or Café Latte 2,200
Fresh Herb Tea 2,200
Rooibos Tea 2,200



jFfL-#f Lunch & Dinner | 11:30~22:00
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Appetizer & Soup
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Smoked Salmon

Assorted Cheese with Baguette

Assorted 3 Kinds of Appetizers

Caviar with Sour Cream

Cold Cream of Potato Soup “Vichyssoise”
Minestrone Soup

Corn Soup

Main Dish

Assorted Hot Vegetables
Fried Prawns with Tartar Sauce

Grilled Seabream
with Grated “Daikon” & “Ponzu” Sauce

Grilled Chicken with Hot Vegetables
Hamburger Steak with Mushroom Sauce
Fillet Beef Steak (140g) “Teriyaki”
Crabmeat Croquette with Tomato Sauce

Rice or Bread

Japanese Snack (Including Fruit)

“Onigiri” (Rice Wrapped in Laver)

“Udon” Noodle Soup with Deep-fried Tofu

“Unaju” (Eel Served on Rice)

¥4,300

3,800

4,000

13,500

2,100

2,100

2,000

¥ 3,900

4,400

4,800

4,600

4,900

6,500

4,900

750

¥ 3,000

2,400

9,500
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Snack & Salad
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Curry and Rice with Salad
(Beef, Shrimp or Vegetables)

Beef Pilaff with Salad
Spaghetti Bolognese with Salad

Vegetable Peperoncino Spaghetti Japanese Style
with Salad

Mixed Sandwich
(Roast Beef, Tomato, Ham & Lettuce)

Clubhouse Sandwich

Kaiser Burger

¥ 4,400

4,200

4,000

3,900

3,400

3,800

4,700

Kaiser Roll, Bacon, Patty, Cheese, Gribiche Sauce and Vegetables

Caesar Salad with Chicken and Cheese

Detox Salad with Carrot Dressing

3,400

2,700

with Mixed Leaves, Sprouts, Quinoa, Seaweed and Konjac

Choice of Dressing: French, Thousand Island,
Blue Cheese or Japanese

Dessert & Fruit

Cake of the Day
Grapefruit Jelly with Yogurt

Ice Cream
(Vanilla, Chocolate or Green Tea)

Sherbet

Custard Pudding
Peach Melba
Chocolate Sundae
Fresh Fruit Plate

Dessert of the Day

¥ 1,300

1,600

1,300

1,300

1,600

1,600

1,600

3,800

2,700
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The price includes consumption tax and 15% service charge.

FYOAAZ 12— Kid’s Menu
A=V A—7 Corn Soup
FXUFETAA NI —RRE Chicken Omelette Rice with Demi-glace Sauce
ISNIN=TLETIADEY DY Small Hamburger Steak and Deep-fried Prawns
ARG —FT) Custard Pudding
TAAZ) =L (N=F F721 FaaL—b) Ice Cream (Vanilla or Chocolate )

TG FRIIT A

Lunch Box
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Please make a reservation one day in advance
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Sandwich Box Onigiri Box
¥ 4,000 ¥ 4,000
SZeS A ta BIZEY
TN=D-IRTNTH =5 — (XY bRMY) FEOW-7 N —DRk& (NIbRMY)
Mixed Sandwich Onigiri (Rice Wrapped in Laver),
Fruit and Mineral Water (Bottle) Pickles, Fruit and Green Tea (Bottle)

¥1,300

2,900

3,200

1,600

1,300
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from Our Restaurant | 11:30~14:30 17:30~21:00
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YAMAZATO SUSHI

(BB —EARHR)

NIGIRI SUSHI A with Miso Soup

NIGIRI SUSHI B with Miso Soup

CHIRASHI with Miso Soup

YAMAZATO

SASHIMI with Side Dish and Miso Soup

Grilled Seasonal Fish with Miso Soup

“TENJU” (Tempra on Rice) with Miso Soup

Boiled Beef, Sukiyaki-Style Set with Miso Soup

ZOR=VDBEIUL, LRLB VAT VI BT WILET D TE LB HZW772E 57
As the above menu items are prepared by the restaurant,

delivery may take a little longer than other room service deliveries.

¥12,500

17,500

16,500

¥9,200

8,500

8,500

12,000
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from Our Restaurant | 11:30~14:30 17:30~21:00
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Assorted Chilled Appetizers (3 Kinds)

Braised Shrimp in Chili Sauce

Sweet and Sour Pork

Tofu and Minced Beef in Chili Sauce

Sautéed Beef with Oyster Sauce

Shark’s Fin and Crab Roe Soup (1 Cup)

Braised Whole Shark’s Fin

Roast Duck Skin, Peking Style (1 Piece)

Spring Rolls (2 Pieces)

Egg Fu-Young (Crabmeat) on Rice Served

with Soup

Mixed Fried Rice Served with Soup

Mixed Fried Noodles

Almond Jelly with Fresh Fruit

CONR=YDOBRIL, LREBFVAIT Y E)BMTVIZLET O TE P BIFHE V&Y,
As the above menu items are prepared by the restaurant,

delivery may take a little longer than other room service deliveries.

R (1~24)
Smaller Dish

¥8,700

5,500

5,000

4,400

7,000

LA

per person

5,000

20,700

3,200

1,000

4,300

3,200

3,200

2,000



BkAY Beverage

912=5a9% | Alcoholic Drink

(HEBL-—CARHA)
EFEE—v Domestic Beer ¥ 1,600

(7He. R yRa F7203 M) -) (Asahi, Kirin, Sapporo or Suntory)

HE—)V(TER) Draft Beer (Ebisu) 1,600
A= OSFIALY— T3 2T Y) Imported Beer (Budwiser or Heincken) 1,600
THerIf e r7ra—)) Asahi Dry Zero 334ml (Non-alcohol) 1,500
JNHELL 180ml (¥516) Cold Sake (Hakkaisan) 180ml 3,200
JUBHFE 150ml (B) Hot Sake (Kuzuryu) 150ml 1,900
ZBH wubhZ Japanese Shochu of Wheat (lichiko) 1,900
PREE R Japanese Shochu of Potato (Toujinbara) 1,900
PN Yr O MAY VA 4 Gin Tonic or Campari Soda 2,400
EEIAAF— BTV T —AFafA Japanese Whisky (Hibiki Blender’s Choice) 3,300
APV —E R Bottle Service
BER (0BT F2 FE) Japanese Shochu (lichiko or Toujinbara) ¥28,000
EEIAAF— BTV F—AFafA Japanese Whisky (Hibiki Blender’s Choice) 66,000
AN N4 Beverage
a—e— T ATLyY F2 LA Coffee, Espresso or Tea ¥2,100
Ty anN—TF4— Fresh Herb Tea 2,200
WARATA— F720E AEI—-NT4— Rooibos Tea or Camomile Tea 2,200
TAAI—— FE TAATA4— Iced Coffee or Iced Tea 1,600
INVre—F (=5 Flk Faar—bh) Milk Shake (Vanilla or Chocolate) 1,500
a—3 ¥ a—o¥n Cola or Cola Zero 1,200
JoTVx—T—)V Ginger Ale 1,200
IE7 Y 750ml Evian 750ml 2,000
~NYx 330ml Perrier 330ml 1,200
P XL7Y)—7 750ml S. Pellegrino 750ml 2,000
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Champagne

Pommery Brut Rose
Veuve Clicquot Yellow Label
Dom Pérignon

Krug Grande Cuvée

White Wine

Bourgogne Chardonnay (Bourgogne)
Montes Alpha Chardonnay (Chile)
Pouilly-Fuissé (Bourgogne)
Pouilly-Fumé (Vallée de la Loire)
Chablis ler Cru Vaillons (Bourgogne)
Newton unfiltered Chardonnay (Napa)

Chassagne Montrachet (Bourgogne)

Red Wine

Clos Sainte-Anne Hotel Okura (Bordeaux)
Bourgogne Pinot Noir (Bourgogne)

Chianti Classico (Italy)

Chateau Lagrange (Bordeaux)

Clos du Val Cabernet Sauvignon (California)
Amiral de Beychevelle (Bordeaux)

Gevrey Chambertin (Bourgogne)

Opus One (America)

Wine by the Glass

Pommery Brut Royal
Bourgogne Chardonnay (Bourgogne)

Clos Sainte-Anne Hotel Okura (Bordeaux)

(HEBL-H—ERHR)

750ml

£20,000
22,000
70,000

72,000

¥ 14,000

11,500

18,000
22,000
23,000

32,000

¥ 14,000
16,000
14,500
31,000

22,000

32,000

134,000

¥3,300
2,600

2,600

375ml

¥ 13,500

14,500

41,500

¥ 7,500
9,500

10,500

¥9,000

8,500

11,500
19,500

73,500



R A=2— Midnight Menu | 22:00~24:00

(HTEBL-H —ERHR)

F—ADEYEbE NTFYMRZ Assorted Cheese with Baguette ¥3,900
aA—YA—7 Corn Soup 2,200
AN T4 Rar—X FIFRA Spaghetti Bolognese with Salad 4,300
E—T7hL— HIFFRZ Beef Curry and Rice with Salad 4,600
TG TINGAAYT YL T Clubhouse Sandwich 3,900
PE VAN 4 Chef’s Salad 4,000
EORHEA TN—I1f% “Udon” Noodle Soup with Deep-fried Tofu 2,600
BIZXY FOW R 7 L — 0% “Onigiri” (Rice Wrapped in Laver) 3,400
T4 A2 — N5 il Ice Cream 1,600
(=T, Faal—b T3 EF) (Vanilla, Chocolate or Green Tea)
T —Ryh Sherbet 1,600
Faalb—Mpr7r— Chocolate Sundae 1,900
TV aIN—7L—} Fresh Fruit Plate 4,000
TLyyatlbyiTa—A Fresh Orange Juice 1,900
a—t— F/2i3 FAE (RybF—YxR) Coffee or Tea (Pot Service) 2,300
A7xFV F720& A7257 (RyhpF—¥X) Café au Lait or Café Latte (Pot Service) 2,400
TLyyan—T754— Fresh Herb Tea 2,400
WA RATA— 7203 B EI—NT 14— Rooibos Tea or Camomille Tea 2,400
EpEY— Domestic Beer 1,800
(7He. RV HyRa M) —) (Asahi, Kirin, Sapporo or Suntory)
BEW 2 (b)) 7203 ) Japanese Shochu 2,100
Wheat (Iichiko) or Potato (Toujinbara)
PSS AU VA A Campari Soda or Gin Tonic 2,600
EPETA A — B TV —XFafA Japanese Whisky (Hibiki Blender’s Choice) 3,500
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