Menu availability period: 2026/9/1 ~ 2026/11/30
AR = 2 — TR : 2026/9/1 ~ 2026/11/30

BREAKFAST 8500

Breakfast includes access to the full buffet, with the addition of one dish per person.
Additional plates will incur a charge of ¥ 1,000 each.

WRZEE 2y 72 12MA, BRSO EBHER—MEBEIVLETET,

ENOREE ZEXOBER. —5hico E 1,000 MoBIkEZERLZLE T,

EGG SPECIALTIES / 272H b ok

Free-Range Kurofuji Farm Eggs - Cook Any Style (GF)
Scrambled / Sunny Side Up / Boiled / Poached

Roasted Tomato, Green Peas Hummus, Bacon, Pork Sausage
BE LR PEICEE - BIFAD R XA LT (GF)

TRL & DB R BRO IV !

A2y ITNLy 7 | HEREE [ WOTH/K—F Fxvy

H—ZA b+ b FV=YE—RTLRAR=—OY =V —t—=

Omelette (GF)
Toppings: Ham, Paprika, Onion, Tomato, Cheese, Mushrooms

Roasted Tomato, Green Peas Hummus, Bacon, Pork Sausage
BELRGTFEVIIO A ALY (GF)

My ¥V T inn RFVYH =AY bbb F=—X v Tail—24
B—ZXbMFY D Y=V VE—RATLRA R=aY K=V —t—

Turkish Egg

Poached Egg, Flatbread, Garlic Yogurt, Smoked Paprika Dressing, Beef Pastrami
R—Fyaxryd

R—FFZvZ 799+ 7Ly R F—=Vv 73—t RE—IRXTYUIFRLYIYF E—TRZALTF 3

LIGHT & HEALTHY / ~ve—kLr 2 ay

Avocado Toast (V)

Focaccia, Avocado, Tomato & Cucumber Salsa, Mixed Herbs
794 H R EF—=AF

TZAHhvFy TUFAE b2 b &R ALY I v T 2N—T

*Gluten Free / Dairy Free Option Available
FINTFYIV— [ FAYV =T Y= IHBELTED T

(GF) Gluten Free, (VG) Vegan, (V) Vegelarian, (N) Nul Allergy, (DF) Dairy Free GR) 777V — (VT4 —H>y V)RR 7> (N)Fv v ER (DF) LB SR MER
Please let us know of any food allergies or dietary restrictions when placing your order. BYT7LAR—E BRCADRVAMPEZEVE L6, SHEXOBRCEH LT a0,
All prices include consumption tax and service charge, and are listed in Japanese yen.  KEDRERICIE HBEBB L0V - 2R EFATED SERHAATRRLTWET,



BREAKFAST

ASIAN CLASSICS / 727 ook

Chinese Congee
Chicken, Fried Dough Stick, Century Egg, Pickled Mustard Greens, Shrimp

e
BA BT 8y =2 F—H 1 5E

Wonton Noodle Soup
Prawn & Pork Wonton, Egg Noodle, Clam Broth

R %
BE & RRDOY > 2> §IFE Bl Lt

SWEET BREAKFAST FAVORITES / 24 —=F7Vy 277 2%

Buttermilk Pancake (V)

Berry Compote, Whipped Butter, Maple Syrup
NE—=INT NV r—F

NY) =AY R—F KLy INEX— X=TFL>ayS

Brioche French Toast (V)
Banana, Whipped Cream, Maple Syrup

TVFvTaZLyFF—R b
NFF FA v TI7V—h X—=FLuy S

Sustainability Commitment
With sustainability and quality in mind, our breakfast includes your choice of one main dish, freshly prepared to
order, complemented by a thoughtfully curated selection from our stations. Artisan breads and breakfast favorites

are available throughout your visit.

Y RATFEY T 4 ANOHD A

YRFFEY T4 LHRERERYNCLEHAEZCHELTBY $3, BIFADAA VT4 v ak 1 BBRIVWEEE, Sk
ZITHL TEZHIENELET, HbET. BRAT—2avhblELEA=2—bBRLALEEV, BAZEDD DY
PEBOWEA =2 —13, BAFFLOTLBAL LR VEETET,

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GF) 7v7 7V — (VG) ¥=Fy (V) Y27y (N)Fv YR (DF) ALBSEFER
Please let us know of any food allergies or dietary restrictions when placing your order. BT LAF -5 BIRICE bR WAEMD WE LS, SEXOBICBRH LT Z 3.

x
PEEFNTED, SERHAMATRRLTVET

All prices include consumption Lax and service charge, and are listed in Japanese yen,  RilR&13, MR B L0 — ¢



BREAKFAST BEVERAGE SELECTIONS

Choices of Tea

English Breakfast
A7 Vy>adlbylT77—Rb

Assam C.T.C
7 v A4 CT.C

Earl Grey
7—=N7LA4

Japanese Black Tea (Kumamoto)
RORLAE (FEA FIKLAE)

Decaffeinated Ceylon
ATz AL AELBY

Chamomile
HEI—IL

Lemon Verbena
LEYN—RF

Japanese Green Tea

Japanese Roasted Tea (Hojicha)
ESROPS

Choices of Coffee

Coffee (Hot / Ice)
a—bt— (Ky b/ 74 R)

Espresso (Single / Double)
IRATVLyY (VTN BTNL)

Cappuccino
ATF—=

Café Latte (Hot / Ice)
H7x257 (Ky b/ T7A4R)

100% of our colfee beans are
RAINFOREST Alliance certified.

LAY T A VAN 7547 ¥ ARG E
a—b—F 100%ZHALTHEH £3,



LUNCH A LA CARTE

STARTERS iz

Nicoise Salad (DF)(N)
Garden Leaf, Tuna, Green Beans, Boiled Egg, Anchovy, Olives, French Dressing

=A@y T &

3,400

H—=Fo V=T VF A7V RAVRZY Y 7¥Fab FVU—F 7L VF KLy v

Bocconcini & Tomato Salad (V)

Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
AyvarF—=tr~vb¥s3%

FAIvIZ IR AvaryF—= ZFAIIAN=IVFY—=TF AL

Caesar Salad
Romaine Lettuce, Croutons, Bacon, Parmesan Cheese, Anchovy Dressing

=P =¥ 73X
BAALYVLRRA ZLEY R—aAY NARYPFUF—X 7oFab Lo s

Additional: Peri-Peri Chicken
FFTay i RYRYFZ

Salt Roasted Pacific Saury (DF)(GF)(N)

Roasted Eggplant, Semi-Dried Tomatoes, Japanese Ginger, Perilla, Balsamic
I D iERE =
BEEMT LI FI4 b b Ffa K N4 3a

Chicken Gizzard Confit (GF)

Mandarin Orange, Potatoes, Walnuts, Red Onion, Honey Mustard Mayonnaise
EWFOay 74—

BMAPA KT 8k Ly FA=FY BEZAX—FvIax—X

Mezze Plate (VG)(N)

Hummus, Muhammara, Baba Ghanoush
XyEFL—1

T LA LN RT NAHFX—a

3,600

3,200

+2.200

3,400

3,800

4,000

(GF) Gluten Free. (VG) Vegan, (V) Vegelarian, (N) Nut Allergy, (DF) Dairy Free GR) 77y 77— (VG T4 —=H> (V) RXYEV 7y (N)Fv Y #EA (DF) 2LRGFER

Please let us know of any food allergies or dictary restrictions when placing your order. BY7 VLR - BRICEDRWEM

All prices include consumption tax and service charge, and are listed in Japanese yen.  KEiEHEIC I, TS X 0 — & 2k

WE LTS, TEXDBRTBR LT TV,
ENTHED REEAFATERLTVETS,



LUNCH A LA CARTE

SEAFOOD /¥—7—F

Seafood Spaghetti (N) 4,000
Prawn, Clam, Squid, Soffrito Sauce
=T —=RKARTF v T4
HUEME I B Y7V —-FY—2
Seafood Risotto (GF) 5500
Shrimps, Mussels, Octopus, Scallops
¥—7—FKUVvw b
¥ A—LH I NN
Grilled Bonito (DF)(GF)(N) 4.800
Artichoke, Roasted Tomato, Okra, Young Corn, Radish Sprouts, Bacon Vinaigrette
it 7Y v
T—T4Fa—27 BEEITN AT ¥ Ta—r ILTLVAR X—arexsrv b
Acqua Pazza (GF) 12.000
Today's Whole Fish, Prawn, Scallops, Mussels, Squid, Fennel, Tomato, Olives
TITNRYI 7
AHOfEA HHMEE W 2—VH B 7=>%1 b~ b 3V =7
Galician-Style Octopus 4,000
Grilled Octopus, Potatoes, Osmic Tomato, Olives, Paprika Powder
MWD H N 7 E
ZYNME KT bF FRAIv I bbb FV—=T NXTFYI R X —
Grilled Prawns (N) 3.800
Avocado, Cucumber, Semi-Dried Tomatoes, Olives, Feta Cheese
BUHBEDO YL
79xARK WK I RIL b AV—-T TR F—X
SOUP / 2—-7
Onion Gratin Soup 2,500
Onion, Croutons, Gruyere Cheese
F=F TR A—-T
F=F INVbY TV afZ—LF—X
Mushroom Soup (GF) 2,300
Chestnuts, Duck Breast, Almond, Yuzu
HoxA—F
5E BN 7 —'> K MiT
(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy, (DF) Dairy Free G 777 — NO T4 =7y V) R"Y&Y 7>y (N)Fv v (DF) ALESFERH

Please let us know of any food allergies or dictary restrictions when placing your order. B 7 LLE - BIRICEDRWEM

W L7z s, SEXDBICEHR LA K2 E W,

All prices include consumption tax and service charge. and are listed in Japanese yen.  REDRBIIEZ HERB B IOV - 2R EEATE D @EEHAMNTR AL TVET,



LUNCH A LA CARTE

MAIN / x4~

Peri Peri Chicken (GF)(N)

7500

Free-Range Yamanashi Chicken, Roasted Seasonal Vegetables

RYRY Y —Z2EKWFLRFEFEFE WO 2 — 2 b
FHFFE OB — R b

Grilled Kanagawa Pork Belly (DF)(N)

6.800

Caramelized Fig, Lentil, Chorizo, Salad Spinach, Red Wine Vinegar Sauce

MENBER IO IR ANFTHD T Y L

MAERF Y SXVE LUXE FalV— FI3XIEINAE RUALYERHT—Y—R

Grilled Lamb Chops (GF)

Pumpkin Purée, Broccolini, Turnip, Romesco Sauce
B EfFEO 7YV
Blta—L Juovay—= # ox2ay—2
Grilled Japanese Beef Sirloin 150g (N)
Roasted Seasonal Vegetables, Black Pepper Sauce
EESS—a4 D27V 150g

FEIIFEO R — R b B — X

Grilled Japanese Beef Tenderloin 150g (N)
Roasted Seasonal Vegetables, Red Wine Sauce
Eped7 v Z—n4 D7 Yn150g

FFFEOT—Z P KT Y —R

Garden Lasagna (V)

Seasonal Vegetables, Tomato Sauce
FHITFED 7Y —=>

ZHiIR P bY—R

Roasted Manganji Pepper & Eggplant (VG)(DF)(GF)(N)

Beetroot Puree, Balsamic, Extra Virgin Olive Oil

FERFREEF i For—2 b

9500

11.L000

3.800

E—YVa—L NP IaxFAIIN=IF)—=TF A

Ratatouille (VG)(DF)(GF)
FXbw A

SIDES /#4 ¥

Mashed Potatoes (GF)
<vIaRT b

Fried Potatoes
774 RKF b

Sautéed Mushrooms (GF)
HEoY5—

Sautéed Spinach (GF)
ESNATDY 7—

(GF) Gluten Free, (VG) Vegan, (V) Vegelarian, (N) Nut Allergy. (DF) Dairy Free

Please et us know of any food allergies or dictary restrictions when placing your order.

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

3,500

1,600

1.600

1.600

1,600

@ 7177V = (VO T4 —=H> (V) RY2) 7>y (N)Fv VA (DF) FLEETER
BY7 VAR —F BRIZEDROVEMB ZIWE LS, TEXOBICBH LI ZE 0,
KHRICIE HBERB IOV — ARG TE D SEEFHAHTRRLTVET,




LUNCH A LA CARTE

DESSERT / 7% — &

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
JLHHEES AINR—2T4F I A

NZFGTARA VLAY TH LA a—b—Yal a—k—aa78v& —

Hojicha & Chestnut Ecrin (N)

Hojicha Chestnut Cream, Hazelnut Dacquoise Crisp, Candied Chestnut, Vanilla Ice Cream,
French Cigarette Wafer, Hojicha Cloud Cream

E5 LHREEDL Y 5

ES5CREE IV =L A—ELF vV RAT—XI VRS BEX x>T4 — NZFTARTY—A
TLYFTHLY FTIN—RX FS50EK ST RZ Y —A

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
T2T7EYIT VLY FNR—=TF 4 v
NZFGTARIYV =L FA VT T4V T T =4

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
v—HYLEVXZILE

NZFGRAYV 4 —FRAMY— LEVIV—L TFTREY— TJLUVFRALIUT RNZF VIR

2,700

2,250

2,600

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy, (DF) Dairy Free GF) 77y 7V — (NQ T4 =AY (V) RP2Y 7> (N)Fv Y {ER (DF) ABGEFER

Please lel us know of any food allergies or dietary restrictions when placing your order. BT L)

F BERICAEDRVEMMATEVE LS, THEXOBICBRE LTI E v,

All prices include consumplion Lax and service charge, and are listed in Japanese yen.  FRafE I HERB X UOF - 2RPEENTED | SERAAMATRRLTVET,



BUSINESS LUNCH “Coffee & Tea Included

*Weekdays Only FHBRE Fa—b—E BN E 5,600
APPETIZER/ #i%  Please choose | from below Fil &b | BRI ZE W
Mushroom Soup (GF)

Chestnuts, Duck Breast, Almond, Yuzu
HEp2RA—7
BEOWBKN T—EYF M
Slow Cooked Salmon (GF)(N)
Sustainable Salmon, Trout Roe, Dill Cream, Green Asparagus, Radish, Lemon Vinaigrette
H¥—F v OKIE T
BRF 4 FINYF—FEY BOY FANTZ V=25 FARTHA 5F4v>¥a LEYEXRZ Ly b
Poached Mussel (N)
Cauliflower, Crispy Breadcrumbs, White Beans, Parmigiano, Saffron Clam Sauce
L—IVHDR—F
HVT75T— ZYVRAE—T Ly 7507 HOATAT SLITPry—/ +75VEAKKY — 2
Nicoise Salad (DF)(N)
Garden Leaves, Tuna, Green Beans, Boiled Egg, Anchovy, Olives, French Dressing
=A@y I H
H—=FToV—=T VF A5 VE RAVFIZY T 7rFal AV—-7 JLVyFFLyI vy
MAIN/ X4 VKB Please choose | from below Filk b [ BRI ZE W
Grilled Bonito (DF)(GF)(N)
Artichoke, Roasted Tomato, Okura, Young Corn, Radish Sprouts, Bacon Vinaigrette
o7y
T—T4Fa—27 BEIIYL AT ¥ Ta—r WA TVLVKR R—arexZ Ly b
Roasted Spicy Chicken Leg (DF)(GF)(N)
Grilled Red Onion, Root Vegetables, Lemon, Rocket, Mint&Yogurt Sauce
AN —HFHHRNOBE—R
Ly RA=A o7V HBE LEY Avad IV &I—IALEFY—X
Grilled Kanagawa Pork Belly (DF)(N)
Caramelized Fig, Lentil, Chorizo, Spinach, Red Wine Vinegar Sauce
FFRNRESLEO DR NFRHDO TV L
WMIERF Y IRAVEY LYXE FaVV— E5NAE RuLoExl—Y—2
Seafood Spaghetti (N)
Prawn, Clam, Squid, Soffrito Sauce
=T —KAXF VT4
HiwE G B Y7V -1 Y —2A
Vegetables Fusilli Peperonata
Feta Cheese, Paprika, Soy Beans, Paprika Puree
BRLrIvv Y RRaF—X&
Tz RF—=X RFVH KE ATV HE2—L
Margherita (V)
Tomato Sauce, Basil, Mozzarella, Parmesan Cheese
~AT) =&
FYRY—ZA ATV By Y7 LT NARXPYF—X
(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GF) 77y 7V — (VO T4 —=H> (V) R¥&2Y 7> (N)Fv v {EH (DF) AEGFER

Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LAX—% BRICEDRVAM

WE L7, THEXOBICBHR LA 23w,

All prices include consumption tax and service charge, and are listed in Japanese yen. Rk &ICE BB B L UOF - 2RPEFNTHE D SEFHAMN TR AL TVET,



3-COURSE LUNCH 255 00

=~1

o)

APPETIZER/ #fiZ¢  Please choose | from below Fi kb | BBERLEZE W

Mushroom Soup (GF)
Chestnuts, Duck Breast, Almond, Yuzu
HoA—7 3 WKW 7—E> F fIF

Slow Cooked Salmon (GF)(N)
Sustainable Salmon, Trout Roe, Dill Cream, Green Asparagus, Radish, Lemon Vinaigrette
P— L OMREHM YRT7 4 F TNV =2 O TANVT V=L TANRTIHA FT4v¥a LEVEXRT LY b

Poached Mussel (N)

Cauliflower, Crispy Breadcrumbs, White Beans, Parmigiano, Saffron Clam Sauce
L—IVHDOR—F HVT757— ZYRE—T Ly RZ53Y TN HOVATAE RNLIVr—7 375 VEAKEBY — 2

Salt Roasted Pacific Saury (DF)(GF)(N)
Roasted Eggplant, Semi-Dried Tomatoes, Japanese Ginger, Perilla, Balsamic
ROJfDIERES BESHIF EIFIA b b B KB 932

Chicken Gizzard Confit (GF)
Mandarin Orange, Potatoes, Walnuts, Red Onion, Honey Mustard Mayonnaise
BWIFOa> 74— EMEHA A7 F #Ik Ly FA=FY BEAX-F<3%x—X

MAIN/ x4 2R Please choose | from below Fid &b | BEFL EE W

Grilled Bonito (DF)(GF)(N)
Artichoke, Roasted Tomato, Okura, Young Corn, Radish Sprouts, Bacon Vinaigrette
BOZYN 7—F4Fa—2 BEEL<L A5 Yrra—r ILATLVAR R—arexFLy k

Bouillabaisse
Today's Fish, Scallops, Shrimp, Lily Bulb
T4 XY R—2A AHOEEf WL g H5EMR

Roasted Spicy Chicken Leg (DF)(GF)(N)
Grilled Red Onion, Roots Vegetables, Lemon, Rocket, Mint&Yogurt Sauce
ZANRAT—FHBHHHDOT—RAF Ly FA=ACDZUNL H{E LEY Ayvad IVFI—FLFY—2

Grilled Kanagawa Pork Belly (DF)(N)
Caramelized Fig, Lentil, Chorizo, Spinach, Red Wine Vinegar Sauce
MHENEESLSEIDODIE ANTHDOIZ UL BIERXF Yy IXVE LUVAH Faly— $I3RXRIESNAE RIAVERH—Y—2R

Grilled Lamb Chops (GF) +1500
Pumpkin Purée, Broccolini, Turnip, Romesco Sauce
BN FEOZ VN Ehra—l 7ryal)—= # aXRay—2

DESSERT / #%—1F  Please choose | from below Tk b | BRI FE W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
LHEFEXAINE—FT 4 TIRA NZFT7AR LAY T+ LA ba—b—Yal a—b—aa7 89X —

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
T2T7EYRTVLY RNZ =TT 4 7
NZGTARIV =L FA VT T4V T T =4

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
E—HYLEVXILB

NZFGRAT 4 —FRAM)—= LEVIZVY—L TFTFRAEY— TJLYFRAL YT RNZF VIR

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian. (N) Nut Allergy. (DF) Dairy Free GR) 7577V — VE V4 —Hy (VM RIEV7y (N)Fv VR (DF) FLEHTER
F— . BERIZEDRVEMP IXVE LS, SHEXDBICEH LT Z X0,

All prices include consumplion Lax and service charge, and are listed in Japanese ven.  RERSIIE MEHB L0 — L 2RBEENTE D SEIAAATRRLTVES,

Please let us know of any food allergies or dictary restrictions when placing your order. By v




4-COURSE LUNCH 25 9.500

APPETIZER  #i% Please choose | from below Tl &b | MBERLZE WL

Slow Cooked Salmon (GF)(N)
Sustainable Salmon, Trout Roe, Dill Cream, Green Asparagus, Radish, Lemon Vinaigrette
P— ORIEHFHAE Y274 FINF—F O T4V T2V—b TARSTHRA 55492 LEVYERT LY b

Salt Roasted Pacific Saury (DF)(GF)(N)
Roasted Eggplant, Semi-Dried Tomatoes, Japanese Ginger, Perilla, Balsamic
BROJFaDMERES Besllir I RIA4 et B K¥E ¥ 32

Chicken Gizzard Confit (GF)
Mandarin Orange, Potatoes, Walnuts, Red Onion, Honey Mustard Mayonnaise
BFDa> 74— WMADPA K7+ 8k Ly FA=F Y BEYZAZ—-F~va%—X

FISH / fa®#  Please choose | from below Ttk b | BRI ZE W0

Grilled Bonito (DF)(GF)(N)
Artichoke, Roasted Tomato, Okura, Young Corn, Radish Sprouts, Bacon Vinaigrette
fBD7IN 7—FT4Fa—2 PEb~b F2F7 ¥ Ta—r IATVLRR R—arexZLy b

Bouillabaisse
Today's Fish, Scallops, Shrimp, Lily Bulb
TAX¥YR—A KAHOfEM N HE HEIR

MAIN / x4 »##  Please choose | from below R kb | @BERL ZI 0

Roasted Spicy Chicken Leg (DF)(GF)(N)
Grilled Red Onion, Roots Vegetables, Lemon, Rocket, Mint& Yogurt Sauce
ARAT=FHDHBBHRNOB—AF Ly FA=4YD7YL BFE LEY Avad IV b&I-—TLEY—2

Grilled Kanagawa Pork Belly (DF)(N)
Caramelized Fig, Lentil, Chorizo, Salad Spinach, Red Wine Vinegar Sauce
MENEERFTODE ANTHADZ VL HWAERF Y IAVE LYAT FaVV— FI3XIESRAE R4 YERH—Y—2

Grilled Lamb Chops (GF)
Pumpkin Purée, Broccolini, Turnip, Romesco Sauce
BNEFEDOZYNL FEAY2—L Jovaly—= # nXxay—2

Japanese Beef Sirloin 80g +1,800
Roasted Seasonal Vegetables, Black Pepper Sauce
EHESY—a s 07 V)L 80g i Eor -2+ B — 2

DESSERT / #%—1t  Please choose | from below Fitk b | SBHERLFE W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
ABBEPESRAINKR—FT 4 FIA NZIFTARA LAY T4 L Aba—b—Yal a—k—aa7 v &x—

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
TzT7EYINTLY RNER—=T T4 7
NEZFGTARIV—b FA VT T4 T T —24

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
E—AhYLVEVZRIL B

NZFGAT 4 —FRAM)— LVEVYIZYU—L YFTRAEY— TFLUVFRALIUT NZF VIR

(GF) Gluten Free, (VG) Vegan. (V) Vegetarian, (N) Nut Allergy., (DF) Dairy Free GR) 777V — (Ve T4 —Hy V)RRV 7> (N)F v V{EiF (DF) ZLES A
Please let us know of any food allergies or dictary restrictions when placing your order. BY7 LAFX—% BERICADRVEMBIENE LS, SEXOBICEHR LT EE N,
All prices include consumption tax and service charge. and are listed in Japanese yen.  RERHSICIE HBEBB L0 - 2R EEATE D @B HARATERLTVES,



DINNER A LA CARTE

STARTERS / i3

Nicoise Salad (DF)(N) 3,400
Garden Leaf, Tuna, Green Beans, Boiled Egg, Anchovy, Olives, French Dressing
==Y X
H—=FoV)—7 VF 45V R4V Ry 7rFal AV—7 JLVF Ly v
Bocconcini & Tomato Salad (V) 3,600
Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
RyarvF—=r=+47%
FAIVvIZ IR PR AVF—Z ZXFRAIIN=IF V=T F AL
Caesar Salad 3.200
Romaine Lettuce, Croutons, Bacon, Parmesan Cheese, Anchovy Dressing
P FH
OXAYLRRAIZNLEY R=AY NAAYPF U F—X 7 Fab Ry y
Additional: Peri-Peri Chicken +2.200
FFTay i RYRYF X
Salt Roasted Pacific Saury (DF)(GF)(N) 3,400
Roasted Eggplant, Semi-Dried Tomatoes, Japanese Ginger, Perilla, Balsamic
Ik x
BEXAHT EIFSA b~ b B KE AL 3Ia
Chicken Gizzard Confit (GF) 3.800
Mandarin Orange, Potatoes, Walnuts, Red Onion, Honey Mustard Mayonnaise
BWHDOaY 7 4 —
BMAPA KT 8k Ly FA=F>Y BE~vZAZ—-—Fvax—X
Mezze Plate (VG)(N) 4.000
Hummus, Muhammara, Baba Ghanoush
Xv¥FL—}
TR LN RT NNHRX— 2
(GF) Gluten Free, (VG) Vegan, (V) Vegelarian, (N) Nul Allergy, (DF) Dairy Free GF) 77y 71)— (NG T4 —HY V)RRV 7> (N)FvvEH (DF) ZLEGA#ER
Please let us know of any food allergies or dictary restrictions when placing your order. BY7 LLF—F BERICEDRVWEMP I VE L6, TEXOBICBH LT ZE W,

All prices include consumption tax and service charge. and are listed in Japanese yen. Rl 3 HEB B L 0F — L 2RPEENTH D SEIHAMN TR AL TVET,



DINNER A LA CARTE

SEAFOOD /¥=7-%

Seafood Spaghetti (N) 4,000
Prawn, Clam, Squid, Soffrito Sauce

=T —=RARXF YT 4

BUmE I B Y7V -1tV =X

Seafood Risotto (GF) 5500
Shrimps, Mussels, Octopus, Scallops

¥—=7—=FKUYYv b

¥ LA—VH I INT

Grilled Bonito (DF)(GF)(N) 4.800
Artichoke, Roasted Tomato, Okra, Young Corn, Radish Sprouts, Bacon Vinaigrette

o7y

T—=T4Fa—>r BEIIL AT ¥YrTa—-—r W4T VKR R—arexsL vy b

Acqua Pazza (GF) 12,000
Today's Whole Fish, Prawn, Scallops, Mussels, Squid, Fennel, Tomato, Olives

TITNRYY 7

AHOfEM GEEE NV 2—-VE B 72030 b= AV =T

Galician-Style Octopus 4,000
Grilled Octopus, Potatoes, Osmic Tomato, Olives, Paprika Powder

W H N 7

ZUNME KT ARIvZbbh V=T XTFUHI RV KX —

Grilled Prawns (N) 3.800
Avocado, Cucumber, Semi-Dried Tomatoes, Olives, Feta Cheese

HUEGED 7 VIV
T7U9FxAF AN I RIFIAL b AV—T T2ExF—X

SOUpP / 2-7

Onion Gratin Soup

Onion, Croutons, Gruyere Cheese
A=A TFTRR=T

F=F IV TV afz—NF—X

)
I
]
=)

Mushroom Soup (GF) 2,300
Chestnuts, Duck Breast, Almond, Yuzu

HEozx—7

ZE BN T—EYF M1

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 77y 7Y — (V@ T4 =A> (V) RX¥2Y 7> (N)F v {EH (DF) ALBGEFER
Please let us know of any food allergies or dictary restrictions when placing your order. BT LAF—%F BRICEDRVWEMBISWE LS, THEXOBICBRH LT FEWn,
All prices include consumplion Lax and service charge. and are listed in Japanese yen RRRIF HERB IO - ARPEETATE Y SEFHAMTRRALTVET,



DINNER A LA CARTE

MAIN / x4 >

Peri Peri Chicken (GF)(N)
Free-Range Yamanashi Chicken, Roasted Seasonal Vegetables

RYRY Y — RS 1 FL L - ] W 5
FHITHDR — X b

Grilled Kanagawa Pork Belly (DF)(N)

Caramelized Fig, Lentil, Chorizo, Spinach, Red Wine Vinegar Sauce
MENRESLFTO YR NFZRD T VL

MAERF Yy IR VE LYAE FaVV— $IXEINAE KL Eerh—Y—2

Grilled Lamb Chops (GF)
Pumpkin Puree, Broccolini, Turnip, Romesco Sauce

B EFEDO TV
MAP2—L Jryal)—= #f rX2ay—2x

Grilled Japanese Beef Sirloin 150g (N)
Roasted Seasonal Vegetables, Black Pepper Sauce
EEEY —aAf > D7 YN 150g

FHIEF RO —Z b B — X

Grilled Japanese Beef Tenderloin 150g (N)
Roasted Seasonal Vegetables, Red Wine Sauce
EEdT X —nf D7 YN 150g

ZHIF OO -2 K4 Y —2Z

Garden Lasagna (V)
Seasonal Vegetables, Tomato Sauce

FHIF KD 7 —= %
FHIERK P bV —2

Roasted Manganji Pepper & Eggplant (VG)(DF)(GF)(N)

Beetroot Puree, Balsamic, Extra Virgin Olive Oil

JIBSERE T i For—2R b
E=Ya—L AL Ia ZXFRAFIAN-Y VA Y =T F AL

Ratatouille (VG)(DF)(GF)
2 2 N e A

SIDES /#4¥
Mashed Potatoes (GF)
<wvIakRT b

Fried Potatoes
774 FEKT b

Sautéed Mushrooms (GF)
HoY5—

Sautéed Spinach (GF)
E5NAEDY T7—

06.800

7,500

9500

1.L000

3.800

3,500

3,500

1.600

1,600

1.600

1,600

(GF) Gluten Free, (VG) Vegan, (V) Vegelarian, (N) Nut Allergy. (DF) Dairy Free (GF) 757> 7V— (VO V4 —=H> N RPZY7Y (N)Fv v Ef (DF) LESTER

Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LA =% BRICEDRWEMD

F Lo, ZHEXOBICEBHE LT EEw,

All prices include consumption Lax and service charge, and are listed in Japanese yen,  KERSIC3 HERB LUV — v 2R EEATE D, @ERHAATARL TV ET,



DINNER A LA CARTE

DESSERT / 7%-t

Hokkaido Mascarpone Tiramisu

Vanilla Beans Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
CHFEFES AN KR—2T4T I A

NZFGTARA VLAY THVAPa—k—Yal a—kL—aa7 UK —

Hojicha & Chestnut Ecrin (N)

Hojicha Chestnut Cream, Hazelnut Dacquoise Crisp, Candied Chestnut, Vanilla Ice Cream,
French Cigarette Wafer, Hojicha Cloud Cream

FES5 LR&EDOLY SV

ESCREEI V-4 A—¥NLF o VRAV—ZXT VAT Bxv T4 — NZFGTA AT Y=L
TLYFIHLY PYIN—RX FS50EZSTYRZY— A

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
T727EYITVLY RNX—=TF 4 V7
NEZFGTARZYV =K FA VT T4 T T — A

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
E—hYLEVXILB

NZFGRAT 4 —=bFRAM)—= LEVIZVY—L TFFTRAEY— TJLYFRAL YT NZF VLR

W)

700

2.250

2,600

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy, (DF) Dairy Free GF) 777V — (V@ T4 =7y V) RP2Y 7> (N)Fv Y {ER (DF) ALBGEAFER
Please let us know of any food allergies or dictary restrictions when placing your order. BY7 VLAY % BRICEDRVAMBZXWE L6, THEXOBICBHE LT X0,
All prices include consumplion Lax and service charge, and are listed in Japanese yen.  RiDRHERICIE HERB LUV - 2R G A TED @BEFHAATRRLTVWET,



DINNER COURSE “Santorini” -ord i 2500

AMUSE

Mushroom Soup (GF)
Chestnuts, Duck Breast, Almond, Yuzu
HoA—7 3 BN 7—F> K fiF

COLD APPETIZER / %z Please choose | from below FiR& D | @B#ELZE W

Slow Cooked Salmon (GF)(N)
Sustainable Salmon, Trout Egg, Dill Cream, Green Asparagus, Radish, Lemon Vinaigrette
- OMEKERHE Y274 FTAY =Y O T4V T V=L TANRTHA 7492 LEYERT LY b

Salt Roasted Pacific Saury (DF)(GF)(N)
Roasted Eggplant, Semi-Dried Tomatoes, Japanese Ginger, Perilla, Balsamic
ROJDiERES BESHIF EIFIA4 o b B KB Sy 3a

Chicken Gizzard Confit (GF)
Mandarin Orange, Potatoes, Walnuts, Red Onion, Honey Mustard Mayonnaise
BT Da> 74— WMAEPA K7 8k Ly FA=FY BEYAX-F<I5—X

FISH /B Please choose I from below Fil & b 1 f#BREL 2 a0

Grilled Bonito (DF)(GF)(N)
Artichoke, Roasted Tomato, Okura, Young Corn, Radish Sprouts, Bacon Vinaigrette
oIV 7—F4Fa—2r BEr~<b A5 Yo ra—-r A4V LVAHR R—arexZry b

Bouillabaisse
Today's Fish, Scallops, Shrimp, Lily Bulb
T4 XY R—2 KAHOEEA WYL HE HEHR

MAIN / x4 ¥R Please choose | from below Fid& b | #B#EL 2 S0

Grilled Lamb Chops (GF)
Pumpkin Purée, Broccolini, Turnip, Romesco Sauce
BNEHFEOZUNL ELPa—1l Jaoyvay——" ff aX2ay—2

Japanese Beef Sirloin 80g
Roasted Seasonal Vegetables, Black Pepper Sauce
EES—m L D7 U 80g FHIFKO—Z T+ BEHMRY — 2

DESSERT / #%—1F  Please choose | from below Tk b | fBHEALFE W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
JWEFER AILE—FT 4 TFTIRA NZTTAALA YT A LA PI—b—Yal a—b—aa7 X7 X —

Hojicha & Chestnut Ecrin (N)

Hojicha Chestnut Cream, Hazelnut Dacquoise Crisp, Candied Chestnut, Vanilla Ice Cream,
French Cigarette Wafer, Hojicha Cloud Cream

ES5CAKEDTI IV IF5URLFE IV —b A—ELF vV XAT—XZ VRS Fxy 74—
NZFGTARIZ Y=L FLYFIH LY bUIN=RX IES5CHEIIVRI Y -4

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam

TxT7EVITVLY RNR—TF 4 VT NG TARI Y =N FAMTT4 VT T 53— A

Vegan Lemon Tart (VG)(N)
Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
E—HYVLEVRILD NZFG3AT 4 —FbRAMY— LVEVZY—L YPFFRAEY— TJLUFRALIUST NZF VAR

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free CR) N7 70— (VO 4 —=F>y )R 7y (N)FvVEH (DF) AEGTEH
Please let us know of any food allergies or dictary restrictions when placing your order. A7 LAF % BERICEDRVAEM VELS, SHEXOBICBH LT &V,
All prices include consumption tax and service charge. and are listed in Japanese yen.  RilB&I 3 HEBE L 0F — L 2RPEENTH D SEIEHAMNITRRLTVET,




DINNER COURSE “Del Mar” It 16,500

AMUSE 73a2-x

Mushroom Soup (GF)
Chestnuts, Duck Breast, Almond, Yuzu
HEoRA—7 3 WA 7—E> F filIF

Salt Roasted Pacific Saury (DF)(GF)(N)
Roasted Eggplant, Semi-Dried Tomatoes, Japanese Ginger, Perilla, Balsamic
TR S Besilir I RI4 et B K¥E N1y

COLD APPETIZER / wisz

Slow Cooked Salmon (GF)(N)
Sustainable Salmon, Trout Roe, Dill Cream, Green Asparagus, Radish, Lemon Vinaigrette
P— P OBREHM FX7F 4 FINF—FY MO FANZV—b TARGHR FTFT4v¥a LEYEXRT L b

HOT APPETIZER / ##is
Poached Mussel & Lobster (N)

Cauliflower, Crispy Breadcrumbs, White Beans, Parmigiano, Saffron Clam Sauce
LA—NLVHDODR—F & T AR —
HVII7T— ZYVAE—=T Ly RZ7Y7)0 AVATAE XVIVy—/ 77 VEKEY —2

MEAT / mi

Japanese Beef Tenderloin 80g
Roasted Seasonal Vegetables, Red Wine Sauce

EHERET v Z—a 4 D07 YL 80g FHHXOT—Z b KI4 VY —2R

DESSERT/ %=1+  Please choose I from below Fi& b [ HEEEL 230

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
LFE<SAHINLR—%2T 4 5 IR

NZFGTAAVLA YT AL ARa——Yal a—b—aa7 X7 X—

Hojicha & Chestnut Ecrin (N)

Hojicha Chestnut Cream, Hazelnut Dacquoise Crisp, Candied Chestnut, Vanilla Ice Cream,
French Cigarette Wafer, Hojicha Cloud Cream

1E5 LHR&EDZY 5 v

EISUREEI V=L A=EALF Y XAT—XI VRS BEXx T 14— N=ZFTARTY—A
TJLYFIH LY PYIN—R ES5 LRI IFY R Y—2A

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
T72T7EVRTLY R&NE =TT 4 7
NG FPARI V=L FAMNT T4V T T H— 4

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
L—FHYLEVRILD

NZFGRAV 4 —FRAMY— LEVIZV—L TFTREY— TJLUYFRALIUST RNZF VAR

PETIT FOURS / 77—

Tokyo Honey Financier & Hojicha Madeleine (N)
HEEBAEOT74F vz &IEILHETFL—X

(GF) Gluten Free. (VG) Vegan. (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 777V = (VO T4 =AY (V) R¥2Y 7>y (N)Fv Y {EH (DF) ARG EH
Please let us know of any food allergies or dietary restrictions when placing your order. BT LAF—F BRICEDRVWAEMPI ZEWE LS, THEXOBICBRH LT &V,
All prices include consumption Lax and service charge, and are listed in Japanese yen.  FRak&I10 I HERB X UF - 2RPEENTE D SEERAAMAITRRLTVET,




WOOD FIRED PIZZA & CALZONE

please choose your preferred style : pizza or calzone (folded pizza)

MARGHERITA (V) 4,000
tomato sauce, basil, mozzarella, parmesan cheese

ROMANA
tomato sauce, mozzarella, anchovy,
capers, black olives, oregano

SCAMORZA

basil, mozzarella, smoked cheese,
semi dried tomato, salami piccante, black olives

TARTUFATA 5,000
italian blue cheese, italian washed cheese,
mozzarella, parmesan, truffle paste

PROSCIUTTO
hokkaido ricotta, mozzarella, prosciutto cotto,

DIAVOLA
tomato sauce, jalapefo, fatorrio bio hokkaido nduja,
salsiccia piccante, mozzarella

RICCARDO SIGNATURE
CIAMBELLA STYLE PIZZA

mozzarella, ricotta cheese, jamon serrano,
rucola & cherry tomato salad

Meet Chef Riccardo Coralli

Born in Firenze, Italy surrounded by rolling hills, olive groves, and vineyards, Chef
Riccardo grew up where food is simple, honest, and never rushed. His pizza follows
the same thinking. A three-day dough, starting with a classic poolish and a touch of
honey, then slowly brought together with Sicilian salt and olive oil, because good
things take time. From the wood-fired oven, expect a crust that’s crisp, light, and
perfectly chewy, finished with a gentle sprinkle of Maldon salt.

Simple, honest--- and very hard not to finish on your own.

(GF) Gluten Free, (VG)Vegan, (V) Vegetarian , (N) Nut Allergy, (DF) Dairy Free
Please let us know of any food alle rgies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and a re listed in Japanese yen.




oD FIRED PIZZA & CALzQO

EF - ANT =2 LD EHOhBUHERRAZANE BREFLLI N

N~y =% (V)

PR =R NYN - Ey Y FL T NAAF Y F—X

Pt =RV F7LT T vFabt-TyN—
TI9IXN—=TF F LI

AhENLD P
NN TYVFPL T AE—IF—X+&INTA b=}
Y IICHV T T I IA)—7

BNty T 7r—2Z
ARV TETN—F =R ARVTEY 4y 2F—2
TV PLT e NN AP F 2T R—Z |k

7ay 2—F
JtEEYavk -y YrL7-Fava—rayb- U

TAT KT
Fo by —RenFR—=g-JtiffiEY Fyf Y
YTy F AT EYITLT

VEVAF: AT S EE

F xRy TFARANEHF
EYVFLT YAy ERF—X - NTEVERT—
NyaZ7&FcY—b=tDYTX

NE

7 UvHILE-aASYVDITEAMN

1427 -T4LoVzEFNOEYS T Uy HILR-A5vY YU TILTHER
REBICEHZINTEL. ZOEZRIIROESAETICERNTWET . 3IABA T TEHRA
CEMICIZ. A=)y PaZz2BWEBE DFUTFTEDIE AZUTOIFIES
IN=20F ) =T F AN EFEBL . TEICHALITTWET HETHES EIF NT
JRE—=IC HITHBEEBEOBRBRERIC A LIFICIITILE O VILEEZD EHRD,
DUTITHRZLTDVWES—HWBARIKBREHHWTT,

(GF)Z7A7v 79— (VG) T4 —7v (V) R¥Z VT (N)FyfEH (DF) FLELG AR
BUTVAF —E BRCEDRCEMR T wEL7eh, CHEXDBICSHLA T T v,
KBS HEBIA Y — 2R RZENTH D BB HAMTERLTRET,




Kiln & Tonic

Beverage Menu

HAAURINC & TR = 2 — ARG 21
FEBEET HHANEVET,

Menus are subject to change without notice.



SIGNATURE COCKTAILS

\.h{-\ foadle (|

N\

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

Yuzu Garibaldi
Campari, Yuzu Juice,
Flufty Orange Juice
RS RV Al
2,500

Rose Sour

Roku Gin, Cranberry,
Sauvignon Blanc,

Aperitif Liqueur, Egg White
oty —

2,700

Tea Paloma *

Olmeca Altos Plata, Yuzu,

Rooibos, Blood Orange, Citrus

FHlEkn<
3,000 | *2.500

Amaro Espresso Martini
Haku Vodka, Espresso
Blended Coffee Amaro

TR—OIATS LY YIT 4 —=

2,700

Negroni Blanc

Roku Gin, Lillet Blanc,
Gentian Liqueur, Yuzu
AU —=T T
2,500

Alfonso Rouge

Cassis, Rouge Vermouth, Port Wine,
Grape Brandy, Sparkling Wine
TNT A N—T 2

2,700

- Kyoto Joshuhaku Highball
e Joshuhaku Plum brandy,

: Glenlivet 12y, Calvados, Verjus
HHERDHENA R —v

3,000

ats . Darjeeling & Chardonnay Fizz *
TN Rokujin, Darjeeling, Grape Brandy,
Chardonnay, Citrus, Soda
=YY VERT 4 R
3,000 | *2,500

) ., Cloudy Apple Martini *
\ R—— Haku Vodka, Apple Brandy,

7 4 Cidre, Elderflower, Verjus
A ZrfBO~T 1 —=
4 3,000 %2,500

Fig Whiskey Sour
s / Fig Intimate Eau de Vie,
Ao Whisky, Citrus

T4 TEDITARAF—H T —
3,000

*Non-alcoholic available

RIHRICE HBBB LY — ARG TE Y RBERHAHTRRLTVET,



BEVERAGE SELECTIONS

KILN & TONIC SIGNATURE COCKTAILS

Crafted with Kiln & Tonic original tonic water and premium spirits

Sherry Tio Pepe Fino & Forest 3,720
SzV—=TA4ARR T4 & 7+ LA

Tequila Arette Blanco & Ginger Lemon 3,720
THFE=TFT TV T TI7AKI VI Y —LEY

Vodka Zubrowka Bison Grass & Forest 3,720
VAN RATAYD NI VT FTRAK TV AT

Gin Ka No Mori & Ginger Lemon 3,720
PUHFEOHR I VI v—LEY

Rum Trois Rivieres Blanc & Citrus 3,720
J4h FOVYEIZ—L TITU&TPTR

La Blanche de Christian Drouin Eau de vie de Cidre & Citrus 3,720
ANT 7 KRR T+ T530a2 FZVRAFXY+ FA=F7Y& TR

CHAMPAGNE /By The Glass (100ml)

Laurent-Perrier La Cuvée Brut NV 3,300
B—5Y - RYL F5 FaxXTYayb

Ruinart Blanc de Blancs NV 4500
NMAF =N TG« KTV

Dom Pérignon Vintage Brut 2017 (100ml) 11,000
Py -RY=3a>¥v4 5= 7Vavh

WHITE WINE / By The Glass (120ml)

Koshu - Chateau Mercian Tamamoro Koshu Kiiroka 2024 / Yamanashi, Japan 2,200
M-S v b= XL v > RAMEVAR

Pinot Grigio - Tramin 2025 / Alto Adige, Italy 2,600
¥,V —=Ya/ b7

Sauvignon Blanc - Cloudy Bay 2025 / Marlborough, New Zealand 3.000
V=4 =3y TV -IF79FT 41— A4

Chardonnay - Au Bon Climat 'Nuits-Blanches'2023 / California, USA 4,200
SHNVRR - A=K TV Zaf T

RED WINE /By The Glass (120ml)

Cabernet Sauvignon - Mouton Cadet Cuvée Héritage Rouge 2023 - 2,200
Cerbaiona Rosso NV / Bordeaux, France
ARNEXY =T 4 =ay -L—bY ATF Favz ZYVR—Val—Va

Sangiovese - Cerbaiona Rosso NV / Toscana, Italy 2,600
PrVavr—¥-FzANRLF—F vV

Pinot Noir - Cloudy Bay Pinot Noir 2023 / Marlborough, New Zealand 3,200
B/ 29— -059F 41— R4

Cabernet Sauvignon - Edge Alexander Valley 2022 / California, USA 4,000
ARV =T 4 =ay-ZyI TLFHFIX— T 7L —

All prices include consumptlion Lax and service charge, and are listed in Japanese yen. RIOHBIE. HERB LT — AR EENTE D RBEEEARMTRRLTVE T,



GIN

Japanese

Roku 2,600
AV

ROKU Sakura Bloom 2,700

NV T T TN—L

KI NO BI Kyoto Dry Gin 2,600
FOEFHEIA OV

KI NO TEA Kyoto Dry Gin 2,800
FZOTEA R R4 D v

The Herbalist YASO Gin Extra Herb 3,000
PFN—NYVZAF XYY IV ZTAINTIN—T

Tokyo Hachio Gin Classic 3,000
b=Fa—-NFFIT 7597

Craft Gin KA NO MORI 2.800
757 Oy FEDRH

Kubota Gin 3.000
ARHEY ¥

International

The Botanist 2.600
HFRE=Z b

No.3 London Dry Gin 2,600

No.3 vy RYRFIA4 PV

Silent Pool Gin 3,100
FALY b T—=D ¥

Gin Mare 2,600
el
Citadelle Original 2,600

SERF— FYIFIN

Empress 1908 Gin 2,600
Y7L RA1908 ¥

VODKA

Haku The Japanese Craft Vodka 2,600
FrrU—H

CiROC 2,800
uay s

Grey Goose 2,600
VAT =R

Belvedere 2,600
Ny =T =)L

Ketel One 2,600
FINT Y

All prices include consumplion lax and service charge. and are listed in Japanese ven.  REDRBIOIZ HERB LU0V — 2R EEATE D SERIHAMNTRRLTVET,



DRAFT BEER

Suntory The Premium Malt’ s Master’ s Dream 1.450
B FLITLEALY IRAEX—XRY — 24

BOTTLED BEER

Asahi Super Dry 1,450
FHELR—NR—F 54

Tokyo Blues Session Ale 1.700
HETNV—RA £y ¥aryI—i

Tokyo Blues Single Hop Wheat 1,700
FIRTN—R VTN kYT T 4—1

Tokyo Blues Golden Ale 1,700
HHEITN—R T—LF YT —)

BEER (Low & Non-Alcohol)

BRULO Sabro Galaxy IPA (Low Alcohol 0.5%) 1.800
TVa—mH¥ra Fr57y—IPA (K7 Va— 0.5%)

BRULO Five Fruit Gose (Low Alcohol 0.5%) 1.800
TVa—ua 774770 —=Y a—¥ (K7La—n 0.5%)

Asahi Dry ZERO (Non-Alcoholic 0.0%) 1,200
7He Fo4€m (2 r7ra—i0.0%)

NON-ALCOHOLIC SPARKLING WINE

Pierre Zéro Blanc de Blancs 1,450
Frx—l-¥ue 75> K77

All prices include consumption tax and service charge. and are listed in Japanese yen. Rk, HEBB LU0 — 2R EENTE D SEEHARMATR AL TVE T,



KILN & TONIC ORIGINAL TONIC WATER

Kiln & Tonic Original Tonic Water Citrus 1,220
A= FVIFN =9 I T —R— T TR

Kiln & Tonic Original Tonic Waterl Forest 1,220
FA&E=9 T FVIFA =Y I T —R— T+ LA}

Kiln & Tonic Original Tonic Water Ginger Lemon 1.220
FAYE =T FVIFN = I T4 —R— DT Y —LEY

SODA /WATER

Maison Perrier Collection Lime Ginger 330ml 1,150
AVyRYZ -avrsary - 54690V v—

Maison Perrier Collection Raspberry Rose 330ml 1,150
AV YRYT - aLryay JANY —a—2X

Wilkinson Ginger Ale Dry / Sweet 1,220
TANFUY Y IUTy—T—)VEN/HO

Coca Cola / Cola Zero 1,220
a#-a—7/a—-7kn

Perrier Sparkling Water 330ml / 750ml 1LOOO / 1,500
RYE ZR=2 YT 4 — K

San Pellegrino 500ml / 1000ml 1,OOO / 1,500
FrRLIY I

Acqua Panna 500ml /1000ml 1LOOO / 1,500
T TR F

Fuji Mineral Water 780ml 1200

BLIxonyr—%&—

FRUIT JUICE

Orange Juice 1,350
FLyYYa—2

Tomato Juice 1.350
PebPa—2x

Apple Juice 1,350
TYINT a—R

Carrot Juice 1,350
FroyhYa—2

All prices include consumption tax and service charge, and are listed in Japanese yven.  RitBEIE, HERB L0V - 2EPEFATE D SEIHAMITRRLTVE T,



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

RUM

Trois Rivieres Blanc
frYVEZ—L 75

Bacardi 8
NHNLVTF 4 8

Aohara Whtie Rum
HEARATAL T L

Ron Zacapa Centenario 23
=7 A L A S MR B

TEQUILA

Codigo 1530 Blanco
a7 431530 77 v

Codigo 1530 Rosa
a7 4 31530 B

Fortaleza Reposado
T ANZLY LRY R

Tres Generaciones Reposado
PRz =22y LAY R

Tres Generaciones Anejo
PRz =22y 73k

Clase Azul Reposado
7% 7 A=) LRV K

Don Julio Reposado
FrZ7UF LRV R

Don Julio 1942
F> 7V % 1942

Olmeca Altos Plata
FARXH TR FS5X

Patron Silver
Nhay PN —

MEZCAL

Del Maguey VIDA
TARTAL T4 =&

Del Maguey CHICHICAPA
FARH A4 FF AR

SHOCHU

lichiko SAITEN
Wb Z R

The SG Shochu MUGI
SG Bt MUGI

The SG Shochu IMO
SG Bt IMO

The SG Shochu KOME
SG Bttt KOME

3.200

2,600

3.200

2.800

3,000

3.300

3,900

3.200

3,800

6,500

3.200

6,500

2,600

2.800

2,900

3,600

2,600

2,600

2,600

2,600

RiDHRIIE HERB L O — AP F TN TE D RBRIHAMATRRLTVES,



WHISK(E)Y

JAPANESE

Yamazaki 12y 6.800
LI 12 4F

Yamazaki 18y 18,600
HIRS 18 4F

Hakushu 12y 6.800
FIH 12 4E

Hibiki Blender’ s Choice 5,700

BTV RE—XFafR

Suntory World Whisky AO 2,660
B PV = T—=L R4 2F—HAO

Miyagikyo Apple Brandy Wood Finish 4.660
BRI 7y INT STy R 4=y a

Kanosuke Single Malt 3,400
w2 L

Kanosuke Double Distillery 4,000
B ZTNTF A AT 45 —

Scotch Single Malt

The Macallan 12 y Double Cask 3,800
F o ATV 12 XTNVARY

The Macallan 12y Sherry Oak 4,300
F oo ATV 22 —F—2

The Balvenie 12y Double Wood 3,200
P ANT == 124 XTNVT v R

The Glenlivet 12y 2,600
F LY YRy b 124

Oban 14y 3,100
F =N 14 4F

Highland Park 12y 2,900
NA S RNR—7 124

Talisker 10y 3,100
&Y 2% — 104

Bruichladdich The Classic Laddie 2,800
TN T I3T4 253397574

Laphroaig 10y 3,300
77u4 7 104

Ardbeg TEN 3,100
7 —F~Xv 7 TEN

Lagavulin 16y 3.600
IHT—V 16 4

Bowmore 12y 3,100
RUET 12 4

All prices include consumptlion Lax and service charge, and are listed in Japanese yen. KERBII HERB IO — 2R EEATE D SEIHAMNTRRLTVET,



WHISK(E)Y

BLENDED

Ballantine’ s 17y 3,800 3.800
NTRA 1T 4

IRISH

Bushmills 10y 2,600 2,600
TvPaINX104E

Redbreast 12y 2,600 2,600
Ly RZLR b 124
AMERICAN

Woodford Reserve 2,600 2,600
Yy KT r—KYF—7

Four Roses Small Batch Bourbon 2,600 2,600
TF3#7B—FBRA ZE—ILNyF N—RKV

Michter’ s USk 1 American Whisky 3,700 3,700
IR —RXUSKkLI TAVAY VA4 AF—

Blanton’ s Single Barrel 3,860 3,860
TIVRNY Y TANLIL

Sazerac Rye 2,660 2,660
HYEIv T 74

BRANDY

COGNAC

Pierre Ferrand 1840 2,800 2,800

vr—n 7 x5 1840

Remy Martin VSOP 3,060 3.060
LI—<1&x>2 VSOP

Remy Martin XO 6,600 6,600
LrI—<i1&x¥ X0
CALVADOS

Ange Giard Calvados Cepage 100% Apple 2,600 2,600
TrTa DT =N ALY 7 FRERA=T 2 100% T v T

Lauriston Calvados Domfrontais 100% Poire 3,130 3,130
O—YZArY ALY 7 RR Fr7rry7 100% K7 —L

All prices include consumplion lax and service charge, and are listed in Japanese yen.  REDRBIOIZ HERB LU0 — XA ERATE D, SERIHAMNTRRLTVET,



COFFEE / TEA

Fairmont Tokyo Original Blend Coffee (Hot /Iced) 1,650
T27EYIRR AV FAT LY Ra—bt— (FKy b /74 R)

Crafted from 100% Rainforest Alliance Certified Ethiopian and Colombian beans. Refined sweetness,

elegant acidity, and a clean, lasting finish.
LAY T A VAN 947 VARIMBEOZF A TEran Y7 Ea——8% [00%#H, HuED & Lk
[k, 3o & D LIBREIRHTT,

Cafe Latte (Hot / Iced) 1,700
BTz 57 (kv b/ TAR)

Cappuccino 1,700
B TF—=)

Espresso (Single / Double) 1,650/1,800

IATVL I (ST ZTI)

Chocolate (Hot / Iced) 1.700
Faal—r(kvyr/TAR)

100% of our coffee beans are
RAINFOREST Alliance certified.

LAY T A LRL - 7 T4 7 Y ARG E
a—b—F100%ZEHLTED £3.

Fairmont Tokyo Original Blend Tea 650
T7r7EVIHRAYIFATLY KT 14—

Rich and fruity with layered sweetness and depth. Floral notes emerge over time, leading to an elegant,

lingering finish. Excellent neat or in milk tea.

RERE LA LFETH®RE a2 Z20H2HKbWVWIE, AL —F, IAT7T4—DBITITHTT, FHEOF#HLE L BHIC
KHOWIREAZHE L, HWER L HICRBEZRLTVWEE T,

Assam C.T.C 1,650
7v¥+ s CT.C

Pure Bergamot Earl Grey 1,650
Va7V HEY b 7—AT LA

Amano Tea (Kumamoto) 1,650
PROLIR S

Decaffeinated Ceylon 1,650

A7z VA ARV

Chamomile 1,700
HEI—I

Lemongrass 1,700
VEVI IR

Lemon Verbena 1,700

LEYA—ANF

All prices include consumption tax and service charge, and are listed in Japanese yen. KERBII HERB IO - 2R EEATE D SEIHAMATRRLTVET,



