Menu availability period: 2026/3/1 to 2026/4/26
AR =2 — CHRAEYIM - 2026/3/1 ~ 2026/4/26

FOOD

Pate de Campagne 2,500
Cornichons, Green Salad, Dijon Mustard
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Marinated Salmon 2,800
Red Onion Slices, Capers, Horseradish Mayonnaise
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Garden Green Salad (DF)(GF)(PB) 2,800
Uenohara Herb Garden Leaves, Seasonal Mixed Beans, Grilled Bell Pepper,

Osmic Tomato, Cucumber, Olive Dressing
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Artisan Cheeses and Charcuterie 3,800
AHOF—ZXta—A Ky bOELZ T a v

Croissant Salmon Club Sandwich 3,700
Green Leaves, Tomato, Cheese, Smoked Salmon
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Classic American Burger 4,800
Japanese Beef Patty, Brioche, Homemade Sauce, Dill Cucumber Pickles,

Caramelized Onion, Smoked Cheddar Cheese
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Steak Sandwich 4,500
Grilled Japanese Beef Sirloin, Cabbage, Cucumber, Tomato,

Horseradish Mayonnaise
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Tortilla 3,800
Seasonal Grilled Vegetables, Chicken Breast, Rocket, Salsa Verde
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(GF) Gluten Free. (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free  (GF) Z47 > 79— (PB) #i#ik (PP ffrh (N) v [ (DF) FLELS A
Please let us know of any food allergies or dictary restrictions when placing your order. 87 LAF =% BIRKICEDROVAMMP ZXWE L6, SHEXOBRCBH LT X0,
All prices include consumption Lax and service charge, and are listed in Japanese yen. iR, WEBB L UH — L 2R G ENTE D, @FRHAMTRHRLTVET,



FOOD

Poutine 2,000
Mille-Feuille Fried Potatoes, Cheese, Beef Jus
FTA4—=Y INT 4 —2TFARRT P F—A =TT

Onion Gratin Soup 1,800
Onions, Croutons, Gruyere Cheese
F=FTFGRA=T F =AY TN TV af - F— X

Minestrone Soup 1,800
Spring Cabbage, Carrots, Potatoes, White Beans, Chicken Breast
HERZADIFA PR —RA—T HX v+ XY A5 L hF
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Seasonal Vegetables Lasagna (PF) 3,500
FHERDO I —= >

Roasted Seasonal Vegetables (PB)(DF)(GF)(N) 2,300

Beetroot Puree, Balsamic, Extra Virgin Olive Oil
FHWEOT—A T L=V 2 —L AP Iaff ZF A IAN=I VAV =T F AL

(GF) Gluten Free. (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free  (GF) 747> 79— (PB) #i#ik (PP flifrh (N) v {EH (DF) FLELS A
ictions when placing your order.  B¥)7 LAF =5 BEICEDROWAMP ZXWE Lz b, THELOBRCEH LT XN,
All prices include consumption tax and service charge, and are listed in Japanese ven.  RalRHICI3, WEBB X OH — L 2R G2 TE D EFRHOAFTRELTOE T,

Please lel us know of any food allergies or dictary res




PARFAIT 4,500

Sakura Cherry Parfait

French Griottes in Sakura Sauce, Sakura Ice Cream, Crumble, Sakura Chantilly,
Griotte Sorbet, Napoléon Cherry
BeF2V—DR72 Y =R VA bF V= MTARTFTVTL
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C A H E S E T Your set includes a choice of coffee or tea.
Ty FOBHAYNG, AL —FRFK LD LABROVEET ET, 3,000

Macadamia & Sakura Paris-Brest Choux
RAHRITF VMDY T LAY 2 —

Matcha & Sakura Opera Cake
WEREBRDART T —F

Sakura Strawberry Shortcake
BATRARY =y a—kr—%

70% Dark Chocolate & Sakura Namelaka Tart
70%X—27Faal—heEORLLE

Sakura Cherry Cake
FxV—EDr—%

LIOUREAM - Where Dessert Meets Cocktail 1,800

Jack Rose
Calvados, Lime, Grenadine
P v /B =X HANVI7RRFGALTVFTY

French 75
Dry Gin, Lemon, Champagne
FZLVLYFTIS FIAIY LEY X RV

Bamboo
Sake, Sherry, Yuzu
Ny T — HERKGEE > =V — M7

Japanese Negroni
Imo Shochu, Matcha, Hazelnut
T X N=—= AT — = FREE R AN—EF Y

3F) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free  (GF) Z 47> 7V — (PB) fiiyihizk (PF) fii#yrhly (N) v V{fifll (DF) FLES A
: let us know of any food allergies or dietary re BY7 VX = BRCEDRVAMIS IS VE LS, THEXOBRCER LTI EEw,
All prices include consumption tax and service charge. and are listed in Japanese ven.  RidkHRIIE, HEBB X OF - 2R EENTEB D, BRI HAMN TR AL TVET,

ictions when pl



Sakura in Paris Afternoon

Tea

Sakura in Paris 7V F 77X X =V T 4 —

Sweets

Pistachio & Sakura Flower
CERRFFEMT 77—

Mille-Feuille Sakura Raspberry
WS ARY—DINT 4 —2

St-Honor¢ Strawberry Sakura
WhE I HDOY Y R — L

Matcha & Sakura Opera
HEREEDA RS

Macadamia & Sakura Paris-Brest
YAHRITF vV DY TV AT

Black Cherry Sakura Delice
79y F=2Y—EMDTY R

Plain Scone. Sakura Meringue Croissant
Maltcha Spread, Honey, Clotted Cream
TL—YRa—y Avyrrav ey
HHERAT Ly RidbaD /a7y KZ7Y—4

savouries

Rabbit & Pork Terrine
Plum Sauce, Brioche
K=Y FPDTV—=X TI5LY—-RA TVLv>a

Cod Roe & Fish Mousse
Sakura Sauce, Melba Toast
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Crab & Tomato Sandwich
Spinach Bread, Soy Koji Mascarpone

Menu availability period: 2026/ 3/1 to 2026/4/26
AR = 2 — THRAYIM - 2026/3/1 ~ 2026/4/26

Baked Pastries Trolley

Sakura Pound Cake
PR Ror—%

Malcha Financiers
Wr74Fv> =

Sakura Chouquelles
2= b

Sakura Cannelés
Ah XL

Sakura Madeleines
< FL—3x
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Sakura Shrimp Tart
Shrimp Flan, Ricolta & Sudachi Aioli
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Sakura Wood-Smoked Beel Roll

Cherry Jam. Caviar, Sour Cream
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(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free  (GF) 247> 71— (PB) ¥tk (PF) ia¥yhty (N) v il (DF) FLE AR
AY7 LAF % BRCEDARVEMSIZVE LS, SHEXOBHIEH LT EE v,
KARBIE MEBB XUV — 2P EENTE D SR AARMTIEORLTOVE T,

Pleasc let us know ol any food allergics or diclary :tlions when placing your order.

All prices include consumption tax and service charge, and are listed in Japanese yen.



Sakura in Tokyo Afternoon Ted
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Sweets

Sakura Kohakulo

Nerikiri (GF)(DF) Sakura &‘Stra\\'bcrr}' Dango o .
LD Meruws oM T B D TR
Shiranui Daifuku Strawberry & Sakura Leaves Monaka
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Freshly Baked Dorayakhi

Please choose | from below Titk b | MBRIZI W

. ~ : . Shiranui Doravaki
Red Bean Paste Doravaki Strawberry Dorayaki > < Gt
HAZELREE WHEZDY BHEE AHIKD E & BEE

Baked Pastries Trolley

Sakura Pound Cake Malcha Financiers Sakura Canncles
WMoY Ror—% B 74Fvv A XL

Sakura Madeleines

Sakura Chouquelles B FL—X

ya—rv b

Savouries

Egg & Sakura Inari Sushi Sakura Shrimp Tempura Onigiri
FHARIN L BT AR D B & A MZCOR»ITO—OBLIT T

Simmered Bamboo Shoots & Wakame Chicken Tsukune Stulfed Fried Potato
Tosa Style Broth LM T EH D ADPBET

B bhrodo ki

Dashi Rolled Japanese Omelelte Kombu Cured Sakura Sca Bream
T2 = Chrysanthemum Jelly
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Braised Wagyu Beef Chilled New Onion Soup
Spring Vegelables Herb & Yuzu Pepper Oil
BEMFOFASL BIRIRA HEREDHRRA—TF N—THFHIMRA A L

(GF) Gluten Free. (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free  (GF) Zv7 > 7V — (PB) itk (PP) fti#yrol (N) F v i (DF) FLESAEH
Please let us know of any food allergies or diclary restrictions when placing your order.  BY7 LAF =% BRICEDROVAMPS ZTXWE L6, THEXOBRCBH LT EX 0,
All prices include consumption Lax and service charge, and are listed in Japanese yen.  ZEURHICIE HEBLB XU — L AR EENTE D SERHAAMTERLTVET,



BEVERAGE

Tea Selections 7+4—tvzyay

IFairmont Tokyo Original Blend Tea

An original blend of summer harvest Darjecling from the Gidapahar Estate and Assam Lea
from the Borsapori Estate.

As it infuses, the flavor deepens, revealing gentle sweetness and lingering finish.
Enjoyable both straight and with milk.

R=PV Y« FXANREDOEGAL, 7y¥ L« KAVFRVBEZILVLY FLEFVSFAVTT 4 —,
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Aflternoon Blend 77&ZX—=Y71L Y F

Amano Tea (Kumamoto) KODFLZE (HeEA)
Assam C.T.C 7% 4 CT.C

Chamomile #E€I-—N

Darjeeling Blend X—2 VY7L 2R
Decaffeinated Ceylon #7zA4 VR AfBm ¥
Dimbula 74 >¥735

Early Grey 7—2A271 4

English Breaklast 4> 27V vy>a7VLy 277 A%
Kandy ¥ >7 4

Kenya 7 =7

Keemun F—4Y

Lapsang Souchong 7 7% > 2A—Fa >
Lemongrass LVEYZZ X

LLemon Verbena VEIYN—AXF

Uva vv»y

All prices include consumplion tax and service charge. and are listed in Japanese yen.  ZRHRIIE WEBLB X0 —C ARDBEENTB D @ERIHAMTERLTVET,
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