ROOM SERVICE

P S ] Opening hours 6:00 ~ 24:00

N—2H—CADTEXIZ FEZMATF DI TUy MK, $7213 WHOTERIET,

To Place an order for room service, via Tablet device or please dial extension “2”.

FoBEE BB — AR 5% HENTEYET,

The price includes consumption tax and 15% service charge.

B NAEFICOEEL TR AET L E0TE0ET,

Prices and items may change without any prior notice.

RBMIZEDTULVX—DHLBEREHOD LD ATy ZITBHULTIF7ES W,

Should you have any food allergies or special dietary restrictions, please notify us.

BT EEPERZ L THET

We use domestically produced rice.

V=AY —EATE, W7 VF -t omH 2 L TE ) $9

Our room service menu lists the following 9 specified food allergens.
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Wheat Milk Egg Buckwheat  Peanut Shrimp Crab Walnut ~ Cashew Nut
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WL Breakfast | 6:00~11:30

FoRRHEE BB — AR5 % EENTEE T,

The price includes consumption tax and 15% service charge.

TA)A TV 777 AR

American Breakfast

¥ 6,500

IN—IREY b
Assorted Fruit

Va—A
FLyy FE =700 —>
Juice

Orange or Grapefruit

SURHEE (35380 728 0)
TIAKR=F AZFV TN Fl2id RAV

NR=ay b Feid V==Y
(NF—AFF == VDI TS VET)

Eggs
Fried, Poached, Scrambled or Boiled

with Bacon, Ham, Sausage or Halal Chicken Sausage

P=Zb F72ld E—=2Fu—)V
Toast or Morning Roll

a—b— F2d fLA
Coffee or Tea

AVFRIINT VLT 7 AR

Continental Breakfast

¥5,000

IN—IREY b
Assorted Fruit

Va—A
FLyy FE =70 —>
Juice

Orange or Grapefruit

P=Zb F72ld E—=2Fu—)V
Toast or Morning Roll

a—b— F2d RLA
Coffee or Tea

FIBAA  Japanese Breakfast | 7:00~9:30

I £T

Japanese Breakfast

¥6,500

BES- - DR PN -5 D Yy - BRI BiE - 7 L —
R E72id B
Grilled Fish, Boiled Vegetables, Egg (Japanese Style), Side Dish,
Pickles, Miso Soup and Fruit
Steamed Rice or Rice Porridge

Ly PAZ2—DEMZ L AVF—II2053F L TRFELETHSMOADbELTS L,

Please call us for information about food allergies in our set menus.



W  Breakfast | 6:00~11:30

TIPSR EGG

(BB —EREHA)
754 KT ATV TN E721F KA Fried, Poached, Scrambled or Boiled ¥1,800 3O E
FL—YA ALY Plain Omelette 2200 0@
NEFILY E120d F— XA ALY Ham Omelette or Cheese Omelette 2,300 OO
Re—TYNB ==Y Bacon, Ham, Sausage 1,400 O

T NTNF RV - =Y or Halal Chicken Sausage
Ty REAF4ZI&ETA Y Fggs “Benedict & Royale” (Salmon & Ham) 3,800 E3@) @
WA — R A LA CARTE

AE—=TY—FY LEVETFIN—IRZ Smoked Salmon with Lemon and Caper ¥ 4,500
ZFONI—NEY &b Assorted Grilled Meat 2400 @
IRAMI—FA—T Minestrone Soup 2200 O
NIV 2T T VRT Hashed Browns 1,500
M7 aya)—oH%3% Tomato and Broccoli Salad 2,500
FoMr—% TN—ViEx Pancakes with Fruit 2,300 OO
TV Fh— b TN—DR R French Toast with Fruit 4,000 AOE
F— 2 (2K) Toast (2 Slices) 1,600 3O E

RIAMN V=AY R—= V4= 2k V€'Y White, Raisin, Whole Wheat or Cinnamon

Huabeg{Zaw

NR—=H) =327 (44H) Bakery Basket (4 Pieces) 1,800 ok
a7y 'O =) T2V aNRAN] — Croissant, Cinnamon Roll, Danish Pastry

Va—A JUICE

FLIVTa—AFRE FV—=TIN—=YT2a—A Orange Juice or Grapefruit Juice ¥ 2,200



WL Breakfast | 6:00~11:30
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CEREAL, YOGURT

(HEBL- I —EAFHR)

Oatmeal with Hot Milk
Corn Flakes with Milk
Granola with Milk
With Sliced Banana

Plain Yogurt or Low-Fat Yogurt
with Berry Sauce

FRUIT

Musk Melon
Papaya

Mango

Half Grapefruit
Apple

Fresh Fruit Plate

WELLNESS DRINK

Vinegar-based Fruit Drink

(Black Vinegar Grapes & Mixed Berry)

Green Juice
Fresh Herbal Tea
Rooibos Tea

Ginger Honey Tea

BEVERAGE (POT SERVICE)

Coffee, Tea or Espresso
Café au Lait or Café Latte

Soymilk Latte

¥1200 ©
1200 @
1200 3O

600

1300 @

¥ 3,200
2,800
3,000
1,600
1,800

4,800

¥ 1,500

2,200
2,300
2,200

2,300

¥ 2,100

2300 @

2,300



& fL-#f Lunch & Dinner | 11:30~22:00
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APPETIZER, SALAD
(T HBL-—EARHR)

Caviar with Sour Cream ¥ 15,000 &9@

Smoked Salmon with Cottage Cheese 4500 @
Assorted Cheese with Baguette 4,400 &9
Assorted Hot Vegetables 4,200

Tomato and Broccoli Salad 2,500
Garden-Style Salad with a Colorful 3,400

Selection of Fresh Vegetables

SOUP

v2200 3O
2.100 3O
2200 O

Minestrone Soup
Corn Soup

Cold Cream of Potato Soup “Vichyssoise”

SEAFOOD

Fried Prawns with Tartar Sauce ¥ 5,200 &9@@

Salmon with Brown Butter Sauce 5,400 &9
(Grilled or Meuniére)

Scallops with Pistou Sauce 5,800 @9
(Grilled or Meuniére)

MEAT

Sautéed Chicken with herb breadcrumbs ¥ 5,400 &9@
and Mustard Veal jus

Hamburger Steak with Mushroom Sauce 5,800 &90

2 kinds of Thick-Cut Okura Beef Steak (80gx2) 8,000 & 9
with AOJISO Japanese Sauce and Wasabi

Grilled Japanese Beef (200g) 16,000 @
“Teriyaki” Sauce
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& fL-#f Lunch & Dinner | 11:30~22:00

SANDWICH

Smoked Meat and Ratatouille
Spicy Submarine Sandwich

Clubhouse Sandwich
Bacon Cheese Burger

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

PASTA & RICE

Beef Curry and Rice
Shrimp Curry and Rice
Vegetables Curry and Rice
Beef Pilaff

Spaghetti Bolognese

Lobster Penne Gratin

American sauce

JAPANESE SNACK

“Onigiri” (Cod roe and Salmon)
Pickles and Miso Soup

(B —ERBR)

¥4200 3O E

1400 O E
5100 3O E

¥4500 3O
4200 O
3,600 O
4500 EAO
4400 O
5200 3OO

¥2500 €3

“Udon” Noodle Soup with Deep-fried Tofu 2,900 &

“Unaju” (Eel Served on Rice)
Pickles and Miso Soup

12,000 €



& fL-#f Lunch & Dinner | 11:30~22:00
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VEGAN MENU

(HEBL- I —E2FHR)

Chickpea Dip
with Vegetable Sticks and Baguette

Garden-Style Salad
with Olive Oil and Lemon Dressing

Vegan Cheese and Ratatouille

Submarine Sandwich

Soy Meat Hamburger Steak

Vegan Keema Curry

Vegetable Spaghetti Tomato Sauce

HALAL MENU

Steamed Salmon

with Grated “Daikon” and “Ponzu” Sauce

Sautéed Halal Chicken
with Hot Vegetables and Spicy Curry Sauce

Roasted Lamb Chop Thyme Butter Flavor

Grilled Fillet of Halal Beef
with Tomato-Braised Vegetables

KID’S PLATE

Corn Soup, Small Hamburger Steak
and Deep-fried Prawn

3400 3

3,400

3.400 €3

3,600 €3
3.600 &
3,600

¥5,800 €3

5500 O

6,000 @

6,500

¥4,000 3OO



& fL-#f Lunch & Dinner | 11:30~22:00
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DESSERT, FRUIT

(HEBL-—CARHA)
Grapefruit Jelly with Yogurt ¥ 1,800 9

Ice Cream 1,600 @ 9 O

(Vanilla, Chocolate or Green Tea)

BuAabe(Zaw

=Rk Sherbet 1,600 sk
ARG =T Custard Pudding 2,000 9@
Faal—prr— Chocolate Sundae 2,200 &9@
RAZAQY Musk Melon 3,200
VAVAY g Papaya 2,800
Ry d— Mango 3,000
Loy aIN—TTL—} Fresh Fruit Plate 4,800
FYFRYT A
Lunch Box
B HETICT PRISTES
Please make a reservation one day in advance
PR F R I A BIZZYFRYZ7 A
Sandwich Box Onigiri Box
¥4,400 ¥4,400
SIS Mo BIZEY
TN=DI%F N7+ —F— (NXyMRMY) HEOW-7 )V — kI (RyMRMV)
Mixed Sandwich Onigiri (Rice Wrapped in Laver),

Fruit and Mineral Water (Bottle)

Pickles, Fruit and Green Tea (Bottle)



HAKHEE (TR XY from YAMAZATO | 11:30~14:30  17:30~21:00
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YAMAZATO SUSHI

(HEBL-—CARHA)
10 Pieces of Sushi and Rolled Sushi ¥ 12,500 &@@

with Miso soup

12 Pieces of Sushi and Rolled Sushi 17,500 @@@

with Miso soup

Chirashi-Sushi and Miso Soup 16,500 &@@
YAMAZATO

SASHIMI with Side Dish and Miso Soup ¥ 10,300 &@@

Grilled Seasonal Fish with Miso Soup 9,000 @@@

“TENJU” (Tempura on Rice) 8,500 &@@@

with Miso Soup

Boiled Beef, Sukiyaki-Style Set 12,000 &@8
with Miso Soup

ZOR—VDBHIUIL, LREVAIT Y I BT WILET D TE L B2V 72&E

As the above menu items are prepatred by the restaurant,

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



DR BRAEARKYD  from TOH-KA-LIN | 11:30~14:30  17:30~21:00

BEAEAR TOH-KA-LIN
(HRB-—CRHR)
Rk (1~244)
Smaller Dish
1. ZHn R EbE Assorted Chilled Appetizers (3 Kinds) ¥ 9,200 &9@@
12. fEZEOFY Y —2H Braised Shrimp in Chili Sauce 5500 3@
13. B Sweet and Sour Pork 5,300 @@
14. WREG)E Tofu and Minced Beef in Chili Sauce 4,700 @@
15 WD F A AT —) — A8 Sautéed Beef with Oyster Sauce 7,300 &@
JUN]
per person
16. NCOIADSHLONDA—T Shark’s Fin and Crab Roe Soup (1 Cup) ¥ 5,000 @@@
17. S ONDBE AR Braised Whole Shark’s Fin 23,300 €3
18. B> Rz B &L pi il 14 Roast Duck Skin, Peking Style (1 Piece) 3,200 &@
19. &% 24K Spring Rolls (2 Pieces) 1,000 @
20. N7 F DT TR Egg Fu-Young (Crabmeat) on Rice Served 4,300 &@8
A—Tff& with Soup
21. HIP R A—T1ff& Mixed Fried Rice Served with Soup 3,200 &@@
22. hHBEEZ X Mixed Fried Noodles 3,200 @@@
23. PR EAVKIL G Almond Jelly with Fresh Fruit 2,300 9

ZONR=VOBHEUL, LB VAN Y XD BMIF V7 LET O TE A BR HEW/72EE 7,
As the above menu items are prepatred by the restaurant,
delivery may take a little longer than other room service deliveries.



R A=2— Midnight Menu | 22:00~24:00

(B —ERBR)

TV FTIFGA KT French Fried Potato ¥ 1,200

T49va & FIT A Fish and Chips 4,000 @9@
V—t— YD) bt Assorted Sausage 4400 O

CH ) — 5 Pizza Margherita 3600 3OE
F—ZDEY &b NTINER Assorted Cheese with Baguette 1,600 O
a—yA—7F Corn Soup 2300 O
ZIFFARD I — K Spaghetti Bolognese 4,600 3O
¥—7HL— Beef Curry and Rice 4,700 O
IFTNI AR VAT Clubhouse Sandwich 4,600 OO
2oL A “Udon” Noodle Soup with Deep-fried Tofu 3,100 €D
Loy aIN—TTL—] Fresh Fruit Plate 5,000

10



BkAY Beverage

22:00~24:00F TR 471, — 22 E200M ORA S Z V72 LE T,

For orders placed between 10:00 p.m. and midnight, we charge a late-night fee of 200 yen per item.

TIVa—)VH Alcoholic Drink

(I TEBE- T —E )
EFEE— Domestic Beer ¥2,000

(THe FI . FyRa 7203 U -) (Asahi, Kirin, Sapporo or Suntory)

THerIf€a rrra—)i) Asahi Dry Zero 334ml (Non-Alcoholic) 1,900
JNHEIL 180ml (¥5i) Cold Sake (Hakkaisan) 180ml 3,200
JUBETE 150ml (B) Hot Sake (Kuzuryu) 150ml 1,900
ZREE Wb Japanese Shochu of Wheat (Iichiko) 1,900
FBEN AR Japanese Shochu of Potato (Toujinbara) 1,900
Tob=wr £ ANy =¥ Gin and Tonic or Campari and Soda 3,300
EEIA AF— BTV —AFafA Japanese Whisky (Hibiki Blender’s Choice) 4,800
ARMVH—E A Bottle Service
BE (VBT F21E R Japanese Shochu (Iichiko or Toujinbara)  ¥30,000
E@EIAAF— BTV —XFaf A Japanese Whisky (Hibiki Blender’s Choice) 86,000
JIVARARY 7 Wellness Drink
T)—=rTVa—A Green Juice ¥2,200
WARATA— 720 HEI-NT4— Rooibos Tea or Chamomile Tea 2,200
TLyvan—T54— Fresh Herbal Tea 2,300
VIR Beverage
a—b— ATy F7:id LA Coffee, Espresso or Tea ¥2,100
TAARI—b— 70 TARATA— Iced Coffee or Iced Tea 1,800
INrE—F (=7 Fld Faar—h) Milk Shake (Vanilla or Chocolate) 1,500 &9@
a—7.a—-7tu ¥ YrIv—x—) Cola, Cola Zero or Ginger Ale 1,500
IE7Y 750ml Evian 750ml 2,200
P XL7Y)—7 750ml S. Pellegrino 750ml 2,200

11



TxX—=2 & 74~ Champagne & Wine

22:00~24:00F TR 471, — 22 E200M ORA S Z V72 LE T,

For orders placed between 10:00 p.m. and midnight, we charge a late-night fee of 200 yen per item.
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Champagne

Veuve Clicquot Yellow Label
Laurent-Perrier ULTRA BRUT
Dom Pérignon

Krug Grande Cuvée

White Wine

Bourgogne Chardonnay (Bourgogne)
Montes Alpha Chardonnay (Chile)
Pouilly-Fumé (Vallée de la Loire)
Chablis ler Cru Vaillons (Bourgogne)
The Hilt Estate Chardonnay (California)

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)

KENZO ESTATE ai (California)

Wine by the Glass

Bourgogne Chardonnay (Bourgogne)

Clos Sainte-Anne Hotel Okura (Bordeaux)

12

(BB —EARER)

750ml

¥ 25,000
40,000
74,000

77,000

¥ 16,000
13,500
22,000
27,000
24,000

44,000

¥ 17,000
17,000
18,000
33,000

29,000

37,000

90,000

¥ 3,400

3,400

375ml

¥ 18,000

43,500

¥ 10,000

11,000

¥ 11,000

12,000

15,500

21,500



