All Day Dining

CEBT T VIRE

MEI—XA

Japanese Basic Course

ARHOBRARIEE =i
Today's Special Dishes: Three Items

A E T & ST iED I B
Sashimi from the Outer Boso Coast and
Nearby Waters

fEDSEHTHEE CREIDARIED
Grilled Spanish Mackerel with Fuki
Miso (Seasonal Fish Dish)

PRI EphEEY—X
Tomato Sukiyaki Sauce

=N RS (g AU IES U S
Sea Bream Chazuke with Condiments
and Delicious Broth

AHDFHP— |

Seasonal dessert selection

d—b — XK
Coffee or Tea

Dinner

HigWEHX—1—

JH Dinner ¥ 8,000
HREELIIHI—A —

Chef's recommended course meal

7o [BDOEH]
Appetizer

FHMOFIEREY) GHE
Seasonal assorted appetizers

BER=TER
Chef’s selection of three sashimi
varieties

AEOEENE
Catch of the day

EEDRBRE

Crab tempura

EEFOAT—+ BREHEY —X
THEIDEF R
Domestic beef steak with plum sauce
Seasonal vegetables

FEEEI A, REF. EOY
Rice, Miso soup and Pickles

AADOTH— b+
Seasonal dessert selection

O—b —XIFFR
Coffee or Tea

XKBMICKBT7 UILF—DHAHPERIETSFHFUIFZaERICTHRLUAIFZE0,
XEE - RBFICDEXLTUX. BETBHEHNCTVET,

KRR EICIE BERNZENTEVET,



All Day Dining

Cﬁ‘J>|Z

RE]—X
Chinese Basic Course

AHOBRFHREL =5
Today's Special Dishes: Three Items

SENONA A AZ—
Braised Shark Fin with Oyster Sauce

FENEE ORI A D

Cantonese-style Stir-fried Ise Lobster

E LA O 15U itk — A
Japanese Beef with Fragrant Fry and
Yurin Sauce

S T R TH AT
Chinese Crispy Rice with Seafood and
Salt-based Sauce

Dim Sum

d—b —NIFR A
Coffee or Tea

XBMICEK DT LILF—DH2HERIG S FHRXISEINERICTEER LMIFEEL,

Dinner

7711V k

A la carte

REUFEIRA R XA—T « FF Zf}
Ise Lobster Cream Pasta with soup
and salad

FLTAAR=T « TF 54}
Rice omelet with soup and salad

TR BRIET A &

Seafood rice bowl with miso soup

Ly SLe Sty b T

Shabu-Shabu combo
(Wagyu,Vegetables,Condiment,

Ponzu,Sesame sauce Rice)

WLy b A—7 - TR -PERAT
Chinese deep-fried chicken combo
(Chinese deep-fried chicken,Yurin
sauce,Chinese soup,Rice,Szechuan
pickles)

RKRFbT75A4
French fries

BOMSHT
Deep fried chicken

XEE - RBFICDEXLTUX. BETBHEHNCTVET,

KRR EICIE BERNZENTEVET,

HigWEHX—1—

¥ 2,800

¥ 1,700

¥2,970

¥ 2,800

¥ 1,980



Cﬁ‘J>|Z

All Day Dining

ST S VRE Dinner Sl DL e

FRI1—X

French Basic Course

AHOBEGRPE =
Today's Special Dishes: Three Items

WD T INF v R —

Clam Chowder with Clams

fHD 1= ) IR — &
Grilled Sea Bream Meuniere with Mineoka
Sauce

MR T—F Y —2A
Wagyu Steak with Ume Sauce

ML ) — LISA R

Ise Lobster Cream Pasta

AHOFH—
Today's Dessert

d—b—XIFAR
Coffee or Tea

XBMICEK DT LILF—DH2HERIG S FHRXISEINERICTEER LMIFEEL,
XRE c ABRFICDELE LTI BEETZHEDTEVET,
KRR EICIE BERNZENTEVET,



Drink Menu

All Day Dining _X$

Glass of Sparkling Wine

Champagne
DRAPPIER Carte d Or Brut ¥ 2,500
NSEZT AL RF—=)L T U2y b

Glass of White Wine

France
Chablis 2022/WILLIAM FEVRE ¥ 1,700
T 712022/ 04 )T I T —"J)b

Japanese
HATUYUKI 2022/NIKI Hills Winery
INYAF 2022/ ZF VAT AF 1) —

¥ 1,900

Chateau Mercian Hokushin Chardonnay 2022
Yy b= Ay dHET YL Fx 2022
¥ 1,300

Glass of Red Wine
France ¥ 1,700
Santenay ler Cru La Comme2017/

Chateau de Santenay
YA FIVZTO )2 T OL2017/
Yy b= ROV RRA

¥ 1,500
Haut Medoc Giscours2020

F—=ARv T IRT—)L2020

Japanese
Chateau Mercian Mariko Syrah 2020
v b= Xy BEFTZ— 2020

¥ 2,000

¥ 1,800

SORALIS CHIKUMAGAWA Merlot 2020
Vo)X TR A/bE—2020

Fortified Wine

Tio Pepe/Sherry ¥ 1,200

TAFN/T ) —

Taylor's 20 Years Old Tawny/Port ¥ 3,000
TAZ=20F b—=Z4/R—=h
Beer
Draft Beer
Sapporo YEBISU Beer(450ml) ¥ 1,500

twRO TEAE—)L

Small Bottle

Asahi Super Dry 7HEX—/S—=F>4  ¥1,000
Kirin Classic Lager FU> 752 v 75— ¥1,000
Sapporo Black Label v/ RAEZESNIL ¥ 1000
Heineken /N7~  ¥1,100

Budweiser /N\FTAH—  ¥1,100

Whisky

Japanese

Suntory Hakushu > FU—BM  ¥2200

Nikka Taketsuru Zw 7 7788 ¥ 2,600

ETAEIE HERDZENTHEVET,

The price includes consumption tax.



Drink Menu

All Day Dining _X$

Scotch

Chivas Regal MIZUNARA 12 Years Old ¥ 1,200
V—=INAU—=AIL 2 XF 125

Johnny Walker BLACK LABEL ¥ 900
AT IF—h—TIvIIN

American
FourRoses 7#70—€X  ¥900

| W.HARPER GOLD MEDAL ¥ 900
IWN\—/3— d—/U KAL)

WILD TURKEY 8 Years Old
TA)VRZ—F—85F

¥ 1,100

Japanese Sake

Special Jyunmai/4F Bk
Jyumangame FHE& ¥ 1,100

Ginjyou/P5 &
Kudokijyouzu Bakuren < £& EFIE<NA

¥ 1,100
Daiginjyou/Am &

Toukaizakari EREES ¥ 2,200

Jyunmai Ginjyou/fiiK5 g
Koshigol FESH ¥ 1,000
Kanouzan EEEFIL ¥ 1,000

Jyunmai Daiginjyou/ffiK A &

Hitakami Sukeroku Edozakura ¥ 1,500
HBR BN IRtk
Jikon NABARI 14 NABARI ¥ 2,500

Shochu

Tenshino-Yuwaku Shochu(Sweet Potato)
KEDFEXR [F5EE]

¥ 1,800

Ginka Torikai(Rice)
MERE [KEE]

¥ 1,200

Plum Liqueur

Suntory Plum Liqueur EXTRA BLEND
o b = LB KRR RT B E

¥ 1,100

Shaoxing rice wine

Shaoxing rice wine Touhai hanahori 3 Years Old
TREE 862 e PR=5) ¥750

Shaoxing rice wine Touhai hanahori 8 Years Old
FEREGER 15 Tl RN\E ¥ 900

Shaoxing rice wine Touhai hanahori 10 Years Old

FEHEEDE 15 (BRT5) ¥ 1,200

Cocktail  ALL¥ 1200

CassisSoda HY RV —4
CassisOrange AV AF LY
Campari Soda A >/\JY—4&
Campari Orange AV/NUA LY
Moscow Mule £XIO=a1—Jb
Saltydog VILT14—Rwvo
GinTonic Y>hZw ¥

GinBuck ¥ >/\wv &

ETAEIE HERDZENTHEVET,

The price includes consumption tax.



Drink Menu  All Day Dining _X§

Non Alcohol Lunch only Non Alcohol Cocktail
Non Alcohol Beer ¥ 800 Organic Infusion Mojito(Decaffeinated) ¥ 1,200
Suntory All Free > k1) —F—)L71)— F—HZwoA>71—I3FEE—+
(/>h7zA)

Non Alcohol Sparkling Wine ¥ 900

DucdeMontagne 7a1wv¥ FEYZ—=2 Organic Wild Berry Hibiscus Lemonade(Decaffeinated)
F=HZw I TR =N\AEXARALERX—F

Non Alcohol Wine (/>h7zA) ¥ 1,200

Vintense Chardonnay(White) ¥ 000

T4 T VA YL RRBE) Omoikkiri Iced Lemon Tea ¥ 1,200

BEWOEYTARALEYT 4 —
Vintense Merlot(Red) ¥ 900
Ta T VA AJVA—(R) Matcha Earl Grey Latte ¥ 1,500
TWR7—IVILAZT
Mineral Water  ALL¥900
Hojicha White Orchard Latte ¥ 1,500
ACQUA PANNA(S00mMI) 7o 7N+ EO CRRITA A —Fv—F>7T
Perrier(330ml) 1T
SANPELLEGRINO(500ml) > ~XLJ1) /

Non Alcohol ALL¥800

Blueberry Juice 7JL—N\1J—231—X
Orange Juice #L>¥Ya1—X
Apple Juice 7w LT 1—2X
Pineapple Juice /N\A+ v ILYa1—2R
Cranberry Juice 75>\ —231—2X
Calpico AILEX

Cola O—7
GingerAle J>JvI—)b

Oolongtea —»—HY

Coffee(Hot/Ice) I—kb—(Kwv F/7 A X)

Tea(Hot/lce) HLR(R> b/7 4 2) SRS HERDAENTHYET.

The price includes consumption tax.
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