To Order,
Dial Room Service

VITEBREVDI—LT—EXAF—LIEZH RS Specially curated by Chef Teruhiko and his team,
RUYREEBIEESBEISRIA - 1—ECHEVELET, our special chef’s menu brings to you the best of
BREINEAMOSZEIN YRR RIge e seasoninthe comfort of yourroom.

We hope you will enjoy our treats.
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Appetizer ¥2,800
Marinated horse mackerel with grated cucumber, sweet summer orange, fennel salad
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Main ¥3,800

Braised red wine pork, grilled rape blossom, abalone mushroom, young corn, basil mashed potato,
fried burdock
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YITXARYTIL Pasta ¥3,100

Whitebait, wasabi pickled in soy sauce, fried tofu, green onion, Japanese style spaghetti
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Dessert ¥1,200
@ Taste of our Afternoon tea from Marble Lounge
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