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T
LUNCH " soselef ~ 20a6/e/3

st BB -Tsujimei- 12.500

- Seared Pike Conger, Summer Vegetables Ravigote
Sauce

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

+ Burgundy-Style Turban Shell, Herb Butter
Add Hokkaido Purple Sea Urchin +2,500

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +5,000
Chef's Selection Kobe Beef Sirloin Steak +10,000

- Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR
- Seasonal Okonomiyaki
Red Miso Soup, Home-made Pickles
OR
+ White Rice,
Red Miso Soup, Home-made Pickles

* Red Melon Marinade,

Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

IT# -Toen- 18,000

- Seared Pike Conger, Summer Vegetables,
Ravigote Sauce & Osetra Caviar

+ Shabu Shabu Style Wagyu
« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

* Herb-Roasted Hairtail Fish
Add Hokkaido Purple Sea Urchin +2,500
Add Live Abalone +5,000

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Option:
Chef's Selection Tenderloin +4,000
Chef's Selection Kobe Beef Sirloin +10,000

- Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR

« Seasonal Okonomiyaki,
Red Miso Soup, Home-made Pickles
OR

* White Rice,
Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



LUNCH

BRE -Hirugasumi - 30,000

- Seasonal Assorted Appetizers, Osetra Caviar

- Shabu-Shabu Style Wagyu

- Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

« Teppan-Grilled Spiny Lobster
Add Hokkaido Purple Sea Urchin +2,500

- Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Tenderloin Steak 80g
Beef Upgrade Option:
Chef's Selection Kobe Beef +6,000

- Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR
- Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR
* White Rice,

Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



DINNER

H it - Yoitsuji- 20,000

- Seared Conger Eel, Summer Vegetables,
Ravigote Sauce & Osetra Caviar

- Shabu-Shabu Style Wagyu

- Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

.

Herb-Roasted Hairtail Fish
Add Hokkaido Purple Sea Urchin +2,500
Add Live Abalone +5,000

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +4,000
Chef's Selection Kobe Beef Sirloin Steak +10,000

.

Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR

- Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR

White Rice,

Red Miso Soup, Home-made Pickles

.

.

Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

& ¥ -Tosai- 25,000

- Seasonal Assorted Appetizers, Osetra Caviar

+ Shabu-Shabu Style Wagyu

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly
+ Steamed Live Abalone with Rock Salt

+ Seasonal Palate Refresher

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +3,000
Chef's Selection Kobe Beef Sirloin Steak +8,000

- Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR
- Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR
* White Rice,

Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



DINNER

ZE W -Shinto- 30,000

- Seasonal Assorted Appetizers, Osetra Caviar

« Shabu-Shabu Style Wagyu

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

- Teppan-Grilled Spiny Lobster
Add Hokkaido Purple Sea Urchin +2,500

+ Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Tenderloin Steak 80g
Beef Upgrade Option:
Chef's Selection Kobe Beef Sirloin Steak +6,000

+ Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR
- Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR
* White Rice,

Red Miso Soup, Home-made Pickles

* Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

BE / %| - Akatsuki no toki- 45,000

- Seasonal Assorted Appetizers, Beluga Caviar

- Shabu Shabu Style Kobe Beef

+ Abalone Steak & Hokkaido Sea Urchin

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

« Teppan-Grilled Spiny Lobster

.

Seasonal Palate Refresher
« Teppan-Grilled Seasonal Vegetables
+ Chef's Selection Kobe Beef Sirloin Steak 80g

- Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR

.

Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR

* White Rice,

Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



A LA CARTE

- Seared Conger Eel, Summer Vegetables,
Ravigote Sauce & Osetra Caviar 4,800

- Seasonal Assorted Appetizers,
Beluga Caviar 12,500

+ Cold Corn Soup, Burnt Soy Sauce

Consommeé Jelly 2,600
- Shabu-Shabu Style Wagyu 5,500
+Shabu-Shabu Style Kobe Beef 7,800
* Herb-Roasted Hairtail Fish 5,800

+ Steamed Live Abalone with Rock Salt &

Hokkaido Sea Urchin 13,000
- Teppan-GCrilled Spiny Lobster 15,000
- Teppan-GCrilled Seasonal Vegetables 2,800

+ Chef's Selection
Wagyu Sirloin Steak 100g 8,500

« Chef's Selection
Tenderloin Steak 1009 12,000

- Chef's Selection
Kobe Beef Sirloin Steak 100g 17,000

- Seasonal Garlic Rice,
Pickles, Red Miso Soup 2,800

- Seasonal Okonomiyaki,

Pickles, Red Miso Soup 2,800
* White Rice,
Pickles, Red Miso Soup 2,500

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble 2,800

Menu items and product origins may change depending on seasonal availability and market conditions.
Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.
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D I N N E R Menu availability period :

2026/7/1 ~ 2026/7/31

# -Tsunagu- 25,000

Fairmont Tokyo First Anniversary Signature Dinner

- Seasonal Assorted Appetizers, Osetra Caviar

+ Shabu-Shabu Style Wagyu pickled ginger

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

- Steamed Live Abalone with Rock Salt /
Risotto with Migiwa’'s Seasoned Sushi Rice and Clams

+ Seasonal Palate Refresher
- Seasonal Vegetables, Served with Migiwa’'s Nori

« Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +3,000
Chef's Selection Kobe Beef Sirloin Steak +8,000

« Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR

- Seasonal Okonomiyaki,
Red Miso Soup, Home-made Pickles
OR

+ White Rice,
Red Miso Soup, Home-made Pickles

* Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



BEVERAGE

Signature Sake Cocktail

« Original Junmai Daiginjo Migiwa Sudachi Highball
72 7Y FREA Y I FOUMKKEGEE A EDEEE AN A R -

Sparkling Wine /By The Glass

- Laurent-Perrier La Cuvée (NV)
H—5Y - RUYLT F Fax

« Ruinart Blanc de Blancs (NV)
NAF—=N TS5« F TS5

- Dom Pérignon Vintage Brut 2017 (100ml)
Py RYV=3>¥ U4 ¥7=Y 7Vavh

White Wine / By The Glass

- Gruner Veltliner Langenlois / Weszeli (Kamptal / Austria)
JVa—F—=+ TNV MN)—F—- 53275 LR/ TRY
(HhTELF—ZFVT)

* “Nogi” White — Koshu / 98WINES (Yamanashi / Japan)
© (NOGI) F B / 9SWINEs (ILEL / AA)

- Saumur Blanc “Les Salles Martin”/Antoine Sanzay
(Loire / France)

V—3Ia—)L TS5 L YL NRY | TVITIURX - HFES
(vy— 75 R)

- Chablis 1er Cru Vaillons / Jean Collet et Fils
(Bourgogne / France)

2,000

4,400

5,600

11,000

2,800

3,000

4,000

4,500

¥ 7Y TNIT Va2 Tr43Y [ FRXA=X Iy Al T T 4R

(Fna—=a2+-7I>YA)

KRBT R . HABBL S — AR EENTED 3,

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



BEVERAGE

Red Wine / By The Glass

- Bourgoghe Rouge Les Bons Batons / 3,500
Philippe Leclerc (Bourgogne / France)
TNT—=Za2a =2 LRY NIV [ T4 0T AT -
(FVd—=2+ 75 R)

- Chateau Cantemerle (Bordeaux / France) 3,600
¥ b= BYEIRXAMIL(KLVE—-TFUR)

- Le Cupole di Trinoro 22 / Tenuta di Trinoro 4,000
(Tscany /ltary)
LeZ—FKL T4 +-b)/)—122/F5X—K+F 4+« hr)/)—n
(MAI—=F - 4KV T)

- Boekenhoutskloof Syrah / Boekenhoutskloof 5,000
(Swartland /South Africa)
T oN=I I N—=T ¥ T7— | T=TIN=Y T )—7T
(A= SR -E77U%)

La Marche Spring Valley Beer

- BROOKLYN LARGER 1,900
TNy 2V YIH

- SETOUCHI WEIZEN 1,900
WEN Y74 YT

- DAI DAI ALE 1,900
HEF X2 PP WA LT —)L [PA

- JAZZBERRY (FRUIT BEER TYPE) 1,900
Py AR — (FL—=Y XA T =)

KBS WIZ. BHEBBLUO Y- ARBEEATED £7,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Japanese SAKE

90ml /180ml / 290ml / 720ml
+ Fairmont Tokyo Original 2,500/ 5,000/ 7,000 /18,000
Junmai Daiginjo Migiwa
72 7EY MHEA Y DFILHKKIGEE A 5D

180ml / 720ml

« Hyakusai Junmai 3,000 /12,000
B AR
« Bijofu Junmai “Aka Label” 3,000 /12,000

FLR MK R Z o

- Denshu Tokubetsu Junmai 3,000/ —
REREEFIEUBS

* Yamagata Masamune Karakuchi Junmai 3,600 /12,000
I IESR 2F OfK

*Yamamoto Pure Black Junmai Ginjo 3,600 /12,000
WA 27 77 v 7 MK EE

« Zaku “Kanade no Tomo”"- Junmai Ginjo 4,400 /17,600
1 ZTH 3 RKIG

+ Hiroki Junmai Daiginjo 4,600 /18,500
R E MK KIS

* Isojiman Junmai 5600/ —

YRR SHIEIES

- Kamoshibito Kuheiji - Bessetsu: Act IV 6,000 / 24,000
- Junmai Daiginjo
(AP | AU E - P N

- Nabeshima Daiginjo 7,600 / 30,400
i B K T
+ Gikyo Yorokobi Junmai Ginjo 10,000 / 40,000

ik B MORIG IR

- Hakrakusei “Hikari” = Junmai Daiginjo 14,600 / 58,400
B2 E FORKWGEE U2 D

- Tatsuriki “Okuyokawa” 17,600 / 70,400
- Kimoto Junmai Daiginjo

HEH B Bl MK KRIGER  YK35

- Standard Sake Flight 6,000
ARV E—F HARMHE KA 35

« Premium Sake Flight 12,000
TV 7 A HARE AN 3

KRS E. HERBLUOY - RARBEEATED £3,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Japanese Whisky

- Ichiro's Malt Leaf Label Series Winewood Reserve
AFB—XENLF VLT RUF—T

* Ichiro's Malt Leaf Series MWR
(Mizunara Wood Reserve)
AFHR—XE)NLDF IXFT7TY RUYF—T

- Suntory Hakushu Single Malt 12y
T bY— JM 12 F

- Suntory Yamazaki Single Malt 12y
T bV — iy 12 4

Scotch Whisky
- Laphroaig 10y

- The Macallan 12y Double Cask

Shochu / Plum Wine

- The Hachi Sweet Potato White Oak Barrel Aged
Batch 2
NFERTA A —=718IE Ny F 2

+ The Hachi Shochu Barley White Oak Barrel Aged
Batch 3
N2 KU A4 PA =8I Ny F 3

« Suntory Plum Wine Yamazaki Distillery Storage
- Rich Amber
T2 U — HEE LIEARIER Y v F 7 VN —

Non-Alcoholic Cocktail

* Non-Alcoholic Mimosa
Jr7aa—)3IEY

* Non-Alcoholic Bellini
J U7 aA— )R —=

- Elderflower Sparkling Soda
INE =T 7T =V =X

KRBT R HABBLI S — AR EENTED 3,

4,660

4,660

6,800

6,800

3,300

3,200

2,600

2,600

2,600

2,000

2,000

1,800

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



BEVERAGE

Soda / Water

+ Maison Perrier Collection Lime Ginger 330ml 1,200
XV RYZ -aLryay - 74690 T v —

+ Maison Perrier Collection Raspberry Rose 330ml 1,200
AVYRYT -aLryay ARNY —a—2x

- Acqua Panna 500mI /1000ml 1,000 /1,500
TITRF
- Perrier Sparkling Water 330ml/750ml 1,000 /1,500

RV ZAR=T VT —R—

- Coca Cola / Cola Zero 1,220
afh-a—7 /a—< E¥n

- Ginger Ale 1,220
VR S

Fruit Juice

- Orange Juice 1,350
FLyITa—RA

« Apple Juice 1,350
DAZY a—A

+ Roter Traubenmost Organic Grape Juice 1,350
(Red / White)

OQ—X— -+ FIUNVERM F—H=v P TRV Pa—-2R

(77 - H)

KBRS WIZ. BEBB LU - ARBEEATED £5,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Coffee /Tea

- Fairmont Original Blend Coffee (Hot / Iced)
J27EVIRE AV FALITL Y RFa—k— (kv b/ T742R)

« Fairmont Original Blend Tea
Z7x7EYVIRE AV FAT VLY RT 4 —

- Earl Grey
7= A4

+ Oolong Tea (lced)
v—mary7r4—(74R)

+ Chamomile
HE'EI—IL

- Lemongrass
LEYI TR

Japanese Tea Collection

- Gyokuro “Yamamotoyama”

EF NLAL ) pER @ SR

« Sencha “Chiran”
B TH 5 A FEH: BRER

- Hana-Houji
LG (F721E5 ) E . BIFRA -

- Awa-Bancha
Frf iRz e 2% PEML @ FEE IR RS

KRB HBBRBL Y- AR B ENTED 3,

1,650

1,650

1,650

1,650

1,650

1,650

1,400

1,400

2,000

2,000

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