Menu availability period: 2026/12/1 ~ 2026/12

25
AR = 2 — SRR 2026/12/1 ~ 2026/12/25

BREAKFAST

Throughout your visit, enjoy our salad bar, artisan breads and pastries, charcuterie and cheese. juices, and other
breakfast favourites. Main dishes are freshly prepared to order. Please enjoy one selection at a time; you are welcome
Lo order another once you have [inished

BEFPE, $7FN— TEDLDDRVERZAMY—, ¥ hFabV—tF—X Ya—RRY, FRAT—Ya YOBRHE
THHIZBELAWELETET, A4 VT4 v 2@ 020V THLFABWAELES, ~EI—MmTOBRLAVELE,
BALLEADIZRD X LS. ROBRFZ ZTEXLS S W,

EGG SPECIALITIES

All egg dishes can be prepared glulen free

GURHEE | ORISR TN T v 7Y —CZHEDAIRETT,

Kurofuji Farm Organic Eggs, Any Style

Scrambled / Boiled / Poached / Sunny-Side Up

Pork Sausage, Bacon, Green Pea Hummus, Green Asparagus, Roasted Tomato
BELRGA—H=y 70 BifsOHFHEET

R Z TN/ OTH,/ K=F F/HEBEE

K=V —t—Y R—a¥ JYV—YVE—-RTLR FV—YTANFHA a—Z b < b

Kurofuji Farm Organic Egg Omelette

Pork Sausage, Bacon, Green Pea Hummus, Green Asparagus, Roasted Tomato
Toppings: Tomato, Onion, Paprika, Mushroom, Ham, Cheese
BELRGA-—H=v 27 1LY

K=V —t—Y R—ay JY—-V¥E—RTLR FJY—YTANIHA a—2A+ b= b
Py Z b= BRE XTFVS vy Pal—b NA F—X

Turkish LLggs

Kurofuji Farm Organic Poached Eggs, Beef Pastrami, Pita Bread. Garlic Yogurt,
Smoked Paprika Dressing

R—FyTazTy

HELRSA—H=v ZOR—-F Ry E—TIRAbTFI EEARY A=Yy 73— b
AE—IRTYVA Ry VT

LLggs Benedict

Kurofuji Farm Organic Poached LEggs, IFlatbread. Hollandaise, Prosciutto Cotto

Iy IRAT 47 b

RELRBA—F =y 7OR—F Ry Y 759 Ty F A5V F—-XY—RX Faza—Ft-avt

LLggs Florentine (V)

Kurofuji Farm Organic Poached Eggs, FFlatbread. Hollandaise, Sautéed Spinach
IyrZ7uavysay

RELRSA—F =y 7OR—F Ry Y 759 FTLy P A7V F-XV - E5NAHEDY T—

(GF) Gluten Free / Zv7 > 7V — (VG) Vegan / W' 4 —# > (V) Vegelarian / XY XY 7 ¥
Please let us know of any food allergies or dictary restrictions when placing vour order.

BY7VLE—%, BERIZADLDROVAMB X WE LS, THEXOBICBH LT ZE W,



BREAKFAST

ASIAN SPECIALITIES

77 ki

Japanese Breakfast Set

Grilled Seasonal Fish, Sashimi, Kurofuji Farm Organic Onsen Egg,

Braised Vegetables, Seasonal Vegetable Ohitashi, Hivayakko Tofu,

Japanese Beefl Tataki with Sansho Sauce, Rice, Miso Soup

FIEH &

FHiOEE A WY BRELRGA—F=y 7R BROMEEHLE FHHEROBRL BN
EPEF D& (Y — R TR Rt

Scafood & Vegetable Iried Noodles

Shrimp. Clams, Squid, Chili Oil, Egg. Carrot, Cabbage. Green Onion, Sesame,
Served with Pork Shumai and Shrimp Dumpling

=7 - FLHROBEE LI

e A S FU AL B AS ey Z B KB BERTIRZ

Wonton Noodle Soup

Prawn & Pork Wontons, Egg Noodles, Clam Broth, Cucumber Salad
T 7

BELRRDOT 2> g Hol Lt #Iloy 7%

Chinese Congee

Chicken, Fried Dough Stick, Century Egg. Pickled Mustard Greens, Shrimp
gl

HBA SR BE—x Y - A BE

(GF) Gluten Free / Zv7 > 7V — (VG) Vegan / W' 4 —# > (V) Vegelarian / XY XY 7 ¥
Please let us know of any food allergies or diclary restrictions when placing vour order.

Y7 L F % BRCEDBROEMHPTIVELLS, THEXDOBICER LT EE 0,



BREAKFAST

LIGHT & SWEET
BREY AL —Y

Avocado ToasL (V)

Focaccia, Avocado, Tomalo, Pickled Red Onion, Served with Tomato & Bocconcini Salad
“Gluten free oplion available

7HRHFF—=RXF

ZAAvFr TRHIEF Pt FEREOEIILR bRy AV F—=DY I XK
kINT YTV =D S THENARETT

Healthy Bowl (VG)

Scrambled Tofu, Quinoa, Salad Spinach, Tomato, Avocado, Eggplant, Garlic Chips, Miso Dressing
U %

A2 TN ¥RX7 7 RIESNAK b~ TRAF JiF H—VvI7F vy TR K@GRFLy T

Buttermilk Pancake (V)

Whipped Bulter, Berry Compole, Maple Syrup
NR—=INT R Tr—F

KA v TINR— RY—ayK—F X=Friny7

French Toast (V)

Roasted Persimmon, Butterscotch, Whipped Cream
ZVyF b—R b

fiowr—2 b NE—2avF KL v TSIV —A

SUSTAINABILITY COMMITMENT
P 2ATF LY T 4 NOHD A

With sustainability and qualily in mind, each main dish is individually prepared to order. We kindly invite
vou Lo order another once vou have enjoved vour current selection, helping us maintain freshness and reduce
unnecessary food wasle.

YRTFFEV T4 EMBEZRUNIL, X4 VT4 v 2@ M3 DOTHENLR0EZWTHALHBLTEY £7, IR ToBRHE
BELAWEEZL BT, BB RHIEOZD, XROBRHMEBBEOEREZHL LA BRI IHEXSLEIVET LS
BEVWZLET,

(GF) Gluten Free / Zv7 > 7V — (VG) Vegan / W' 4 —# > (V) Vegelarian / XY XY 7 ¥
Please let us know of any food allergies or diclary restrictions when placing vour order.

Y7 L F % BRCEDBROEMHPTIVELLS, THEXDOBICER LT EE 0,



BREAKFAST

BEVERAGE SELECTION

BRAY
English Breakfast
A7V TaT Ly 7 7—Rb

Assam C.T.C
7wy AL CTC

Earl Grey
7=71L4

Japanese Black Tea (Kumamolo)
RORLZE (REAR FIKLAS)

Decalfeinated Ceylon
H7z4 L RELBY

Chamomile
HEI—I

[Lemon Verbena
LEYN—RF

Japanese Green Tea

Japanese Roasted Tea (Hojicha)
1F5 U&

Coffee (Hot / Ice)
a—k— (Ky b/ 74 R)

Espresso (Single / Double)
IZATVLyY (TN XITN)

Cappuccino
BT =

Calé Lalte (IHol / Ice)
H7x277 (Ry b/ 74R)

Milk Seleclion
AT EBRINEFETES,

Whole / Low Fat / Fat Free
e I (29111 i o W 31 51 e

Almond Milk / Soy Milk / Oat Milk
T—EYRINT G A=Y I

100% of our coffee beans are

RAINFOREST Alliance certified.

LAY T A LR - 7547 ¥ AL REE
a—b—Z100% ZEHLTED £3,




LUNCH A LA CARTE

STARTERS / #is

Nicoise Salad (DF)(N)

Garden Leaf, Tuna, Green Beans, Boiled Egg, Tomato, Olives, Anchovy Dressing
=—REYF K

H—=FV—=T VF A5V RANVFZy Y bbb AV—TF 7oFab Loy

Bocconcini & Tomato Salad (V)

Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
RyarF—=rv ¥4

AZIvZ I h RvaryF—= ZFAIIA—I2FV—TFA L

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

Dt 4
BAXAYLRRA JILEFY R—aAY SARAPFVF—X 7oFab Py

Additional: Roasted Peri Peri Chicken (GF)(N)
FFTary :RYRYVFFOR—-R

Sustainable Tuna Tataki (DF)(GF)(N)
Pink Radish, Chimichurri, Microgreens, Yuzu

~7udi-i-%
VY2957 4vda FIFa) wA4rnl)—r M7

Kadaif Nest Duck Breast (N)

Mandarin, Golden Raisin, Goat Cheese, Almond

WHIND S X4 7 F A A
BPA T=NVT YL =Xy A=+ F—X T—FY N

Mezze Plate (VG)(N)

Hummus, Muhammara, Baba Ghanoush
XyvEFL—1

TEhRAR AN T NAHFX— a2

3400

3,600

4500

3,800

4,000

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 7Ty 7V — (VO T4 —HY (V) RIZY 7Y (N)Fv V&R (DF) A8 RER

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

All prices include consumption Lax and service charge, and are listed in Japanese yen. KECHE I3, HEBLE L O — B Rk

WE LS, CEXDBRICBHE LT S,
ENTHD, EEAEMATRRLTVET,



LUNCH A LA CARTE

SEAFOOD / ¥=7—¥

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

=T —=RARXTF YT 4

HUiE BA Bk Rrary—2x

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

—7—FKUYv b

¥ A—LH W RN

Teppan-Grilled Sea Bream (GF)(N) 4.800
Fennel Fondue, Charred Broccolini, Artichoke Confit, Capers, Candied Lemon

i D SRR BE =

T2V INTAYTa h7urya)—= 7—74Fa—rary74— ruX— Fxr74—LEY

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

TIOTNRYI 7

AHODfEf e Nr 2—nVH B 7=2>%L b=t V=7

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

WD HY > 7 JE

TJUNME KT ARIvZb~eb AV—=TF RXTY IRy X —

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

fHifEED 7 VIV

79xARK N I FRIAL b FV—-T T2 RF—X

SOUP / #-7

Onion Gratin Soup (N) 2500
Onion, Croutons, Gruyere Cheese

F=A T IR A=T

F=F NPy T2l —LF—X

Smoked Tomato Soup (V) 2,300
Ricotta Cream, Oregano Crouton, Balsamic Reduction

AE—7 b FA—=TF

VavRZV—u FLHFEKRIZALEY N IaLFarsay

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 71770 — (VO T4 —H> (V) RIZY 7Y (N)Fv v #EH (DF) ST
Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LA % BRICEDRVAMP ZENE LS, CHEXOBICEHE LT &0,

All prices include consumption Lax and service charge, and are listed in Japanese yen. REORSIE HEBB LY - ARPEENTE D RERAAMATRRLTVE T,



LUNCH A LA CARTE

MAIN / x4¥

Roasted Peri Peri Chicken (GF)(N) 7.500
Free-Range Yamanashi Chicken, Roasted Seasonal Vegetables

RYRYFEF>Du—Z b

IWBLRESE W FHBTXor — X b

Grilled Kanagawa Pork Shoulder (GF)(N) 6,800
Roasted Pumpkin, Braised Shimonita Leek, Sansho Sauce, Yuzu Gel

FRNBERER — XD 7V v

Moor—2 b+ FMHADOZ7LE LY -2 M1y =

Grilled Lamb Chops (N) 7500
Celeriac Purée, Balsamic-Glazed Burdock, Rosemary Vinegar Lamb Jus

BNEFFEOT Y

WEtrVE2—VL $FFEONNHYIal L —X B—X V- —JAKT LY 2

Grilled Japanese Beef Sirloin 150g (N) 9,500
Mashed Potatoes, Roasted Seasonal Vegetables, Black Pepper Sauce

EEEY—a 4 D2 YN 1508

~v¥aRT b FBEHFKOT - B -2

Grilled Japanese Beef Tenderloin 150g (N) 11,000
Mashed Potatoes, Roasted Seasonal Vegetables, Red Wine Sauce

EEE T > Z—a 4 D7 YL 150g

~v¥aRT b BHIHEEOR—-—ZA N KLY -

Garden Lasagna (V) 3,800
Seasonal Vegetables, Tomato Sauce

A—=Fr7F—=%

FEHHEX Fv Y —2R

Roasted Manganji Pepper & Eggplant (VG)(DF)(GF)(N) 3,500
Beetroot Purée, Balsamic, Extra Virgin Olive Oil

THESFEEFeiiFor—2X b

=Y Vta—L "A¥Ia ZFAPIAN=IFV=TFAN

SIDES / #4 ¥

Mashed Potatoes (GF) 1,600
<v¥aRT b

Fried Potatoes 1.600
774 RKRT b

Sautéed Mushrooms (GF) 1,600
HEovs5—

Sautéed Spinach (GF) 1,600
E5NAFEDY T7—

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 71770 — (VO T4 —H> (V) RIZY 7Y (N)Fv v #EH (DF) ST
Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LA % BRICEDRVAMP ZENE LS, CHEXOBICEHE LT &0,

All prices include consumption Lax and service charge, and are listed in Japanese yen. REORSIE HEBB LY - ARPEENTE D RERAAMATRRLTVE T,



LUNCH A LA CARTE

DESSERT / 7¥-1t

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
JLHHEE~ A IV R—2T47 IR

NZFGUE=VYRATARZ Y=L LAY T4 LA PA——=Yal Ia—k—aa7 XU X—

Hojicha & Chestnut Ecrin (N)

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

E5CLH&EDTY S

BE5CREEI V- A—EALF v YXAT—XT VRS WXy T 14— NZFTARZY =24
TLYFIHLY hYIN—R ES5CHKIFT RV —4

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
T2T7EYITVLY RINR=TF 4 7
NZFGTARIYV A FA VT T4 T Tx—A

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
VA—HYLEVELD

NZFGAAL =PI RAM) = LEVYIV =L FIFTRAT IV JLYFRAL YT RNR=ZF VLN

2,700

2,600

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) ZNT7>7)— (VO T4 —HY (V) RIZY 7> (N)Fv v EA (DF) A8 RER

—%, BIKICG bR WA

Please let us know of any food allergices or dictary restrictions when placing your order. 22/ P a2

u

WE LS, CEXOBICBH LT Z 3.

All prices include consumption Lax and service charge, and are listed in Japanese yen. REORSIE HEBB LU - ARPEENTE D RERHAMATRRLTVET,




2-COURSE LUNCH 5t 5600

APPETIZER / #i%  Please choose | from below Fik b [ B#EEL EI W0

Smoked Tomato Soup

Ricotta Cream, Oregano Crouton, Balsamic Reduction
AE—V b2 b RA—=T

VavyXRZY—h FLHJEKRIZLEY MUY IalLTFaryay

Sustainable Tuna Tataki (DF)(GF)(N)

Pink Radish, Chimichurri, Microgreens, Yuzu
~Zudii%

VY7o 54vva FIFa) w4 rur)—r MF

Nicoise Salad (DF)(N)

Garden Leaf, Tuna, Green Beans, Boiled Egg, Tomato, Olives, Anchovy Dressing

e g

H—=FoV—7 VF 450 H KAV RZvy Y v~b V-7 7vFab Ly

MAIN / x4 YR Please choose | from below Fid& b | #EB#EL 2 S0

Teppan-Grilled Sea Bream (DF)(GF)(N)
Fennel Fondue, Charred Broccolini, Artichoke Confit, Capers, Candied Lemon
fiR D PR PE =

T2V T74¥Ta Xkhr7uvay—= 7—74Fa—2rary74— ruvN— Fy 74 —LEY

Roasted Brined Chicken
Couscous, Chickpeas, Raisins, Paprika, Feta Cheese, Pickled Red Pearl Onion, Harissa Sauce
T4 T OR—A P FF Y
PAIJA OKZE L—=XY RXFVH 72X F =X Ly RRX=LF=FPDETILZ NY PV —2R

Grilled Kanagawa Pork Shoulder (DF)(N)

Roasted Pumpkin, Braised Shimonita Leek, Sansho Sauce, Yuzu Gel
MENEEREr— 2D 27 YL

MAOBr—2F FCHADOTLE UMY -2 MiTY =L

Seafood Spaghetti (N)

Prawn, Clam, Squid, alle Vongole Sauce
=T —FRANXF YT 4 —

BomE %A Bk Ryary—x

Vegetable Fusilli Peperonata

Feta Cheese, Paprika, Soy Beans, Paprika Purée
W7y YRR F—X

T2 RF—=RX XFVH KE TSV HhE2—-L

Margherita (V)

Tomato Sauce, Basil, Mozzarella, Parmesan Cheese
I=ZRAFY—&

PR bFY—ZX NIV EvY7LT NARXPFUF—X

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 7Ty 7V — (VO T4 —HY (V) RIZY 7> (N)Fv v EA (DF) ALBGRER
WELLS, SHEXOBCBH LT
FRTED, SERHAMATRRLTVET,

Please let us know of any food allergies or dietary restrictions when placing your order. B 7 LAX—% BRICEDRVAM

All prices include consumption Lax and service charge, and are listed in Japanese yen. KECHE I3, HEBLSE L O — B Rk



3-COURSE LUNCH 255 7500

APPETIZER / #i%  Please choose | from below Fik b [ B#EEL EI W0

Smoked Tomato Soup

Ricotta Cream, Oregano Crouton, Balsamic Reduction
AE—V b2 b RA—=T

VavyXRZY—h FLHJEKRIZLEY MUY IalLTFaryay

Sustainable Salmon & Prawn Cake (N)
Zucchini, Saffron Aioli, Caper
VAT 4 FINY—FVRQBEDT —F XvFx—= 3753074 FY Fv—

Nicoise Salad (DF)(N)
Garden Leaf, Tuna, Green Beans, Boiled Egg, Tomato, Olives, Anchovy Dressing
=R FE H—FoV—T VF A VFVE KAV FZy Y bbb AV—F FoFab Loy rs

Kadaif Nest Duck Breast (N)
Mandarin, Golden Raisin, Goat Cheese, Almond
WBHRNDH XL 72 A NLHR APrA T—ALFYL—RY I—+F—X 7—FVF

MAIN / x4 VKRB Please choose | [rom below Fit& b | BB EL 230

Teppan-Grilled Sea Bream (DF)(GF)(N)
Fennel Fondue, Charred Broccolini, Artichoke Confit, Capers, Candied Lemon
BOPRPEE 722N T+ 0 Fa KhTuva)—= 7—F4Fa—2ar71— FyvR— FyxyUYF4—LEY

Bouillabaisse
Today's Fish, Scallops, Shrimp, Lily Bulb
T4 VY R—A KRHOfEMH WL #E HAH

Roasted Brined Chicken
Couscous, Chickpeas, Raisins, Paprika, Feta Cheese, Pickled Red Pearl Onion, Harissa Sauce
T54 i ToOR—R R FF
JRAIA OEKZEH L—XY RFVH 72RF—X Ly RRX=)LF=FYDEIILZA N vHY—2R

Grilled Kanagawa Pork Shoulder (DF)(N)
Roasted Pumpkin, Braised Shimonita Leek, Sansho Sauce, Yuzu Gel

MENEFEBRER — 2D Z V)L Ehor—2+ RCHZAOZLE UMY —2 MFEY =i

Grilled Lamb Chops (GF) +1500
Celeriac Purée, Balsamic-Glazed Burdock, Rosemary Vinegar Lamb Jus
BNEFEDOZUNL By Pa—L £EOAAYIaFL—X B—X3 V) —ER T —AKT LD 2

DESSERT / 79—+ Please choose | from below TRtk b I @BE X2

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder

HHE AN R =T 4 7 IR

NZFGE—VATARIZYV—h LAY 7L Aba—b—Yal a—k—aa7 v X—

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

T2T7EY I TVUY RNR—TF 4 VT NG T7ARATV—b FANTT4 VT 75— A

Vegan Lemon Tart (VG)(N)
Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
T4 —FHYVEVRLE R2FZA—FRAMY— LEYZ V=L PFFRAT 2L FLIYFRLYF NZF VAR

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 7Ty 7V — (VO T4 —HY (V) RIZY 7> (N)Fv v EA (DF) ALBGRER
Please let us know of any food allergics or dietary restrictions when placing your order. BT LAF—F BRICEDRVWAEMPI ZEWE LS, SHEXOBICBHE LT

All prices include consumption Lax and service charge, and are listed in Japanese yen. KRBT HEBB LY —EARPEENTE D RERHAMATRRLTVET,

T,



CHRISTMAS 4-COURSE LUNCH 5550 10000

APPETIZER / wiz

Marinated Scallop (GF)

Trout Roe, Citrus, Green Asparagus, Pickled Radish, Dill Cream, Grapefruit Vinaigrette
HAZD< U

MBI MG 2V =V 7 ARTHR FF4 9T ab IR FANTZV—L FL—FIN—YT 4327 v b

FISH / forise
Slow-Cooked Yellowtail (N)

Osmic Tomato, Olives, Artichoke, Feta Cheese, Salsa Verde, Red Wine Vinaigrette
fifi oD AT 4 B
FRAIv I It FV=T T—=FT4Fa—0 T7xRF—X ¥AFT VT RUA T4 2Ty b

MAIN / x4 kB Please choose | from below Fal& D [ BBREL ZX 0

Turkey Ballotine

Pumpkin Purée, Turnip, Spinach, Baby Carrot, Orange, Beetroot Purée, Truffle Périgueux Sauce
tHED N Na T 4 — XN T

HAE2—L  E5hAE NS ALY E—YFEa—L bJaIRYVIT—Y—2

Grilled Japanese Beef Sirloin 100g (N) +1.800
Roasted Winter Vegetables, Romesco Sauce, Beef Jus

EEEY —1 A > D2 VL 100g

KOO —ZAF BXRaAY—R =TV

DESSERT / 7#—+

Chestnut Log (N)

French Meringue, Chestnut Mousse, Fresh Blueberries, Vanilla Chantilly, Blueberry Sorbet
FrzRFvvyas

ALY F2RFOVL—A TA—=—RY—= N=F3T % VT4 TNA—RY =YX

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 7Ty 7V — (VO T4 —HY (V) RIZY 7Y (N)Fv V&R (DF) ALBGRER
WELLS, SHEXOBCBH LT
FRTED, SERHAMATRRLTVET,

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

All prices include consumption Lax and service charge, and are listed in Japanese yen. KECHE I3, HEBLSE L O — B Rk



DINNER A LA CARTE

STARTERS / #is

Nicoise Salad (DF)(N)

Garden Leaf, Tuna, Green Beans, Boiled Egg, Tomato, Olives, Anchovy Dressing
=—REYF K

H—=F V=T VF A5V RANVFZy Y bbb AV—TF 7oFab Loy

Bocconcini & Tomato Salad (V)

Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
RyarF—=rv ¥4

ARIvZbYbh RyarF—= ZTFXFRAIIN=IVFY—=TF AL

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

Dt 4
BAAYLRRA JILEFY R—aAY SARAPFVF—X 7oFab FrLyyrd

Additional: Roasted Peri Peri Chicken (GF)(N)
FFTary :RYRYVFFOr—-R b

Sustainable Tuna Tataki (DF)(GF)(N)
Pink Radish, Chimichurri, Microgreens, Yuzu

=7udl-l-%
VY2974 via FIFa) wA4rnr)—r M7

Kadaif Nest Duck Breast (N)

Mandarin, Golden Raisin, Goat Cheese, Almond

WHIND A X4 7 F A A
BPA T=NVT Y=Y A=+ F—X T—FY N

Mezze Plate (VG)(N)

Hummus, Muhammara, Baba Ghanoush
XyEFL—1

TR BNYIT NN X = a

3400

3,600

4500

3,800

4,000

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 7Ty 7V — (VO T4 —HY (V) RIZY 7Y (N)Fv V&R (DF) ALBGRER

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

All prices include consumption Lax and service charge, and are listed in Japanese yen. KECHE I3, HEBLSE L O — B Rk

WE LS, SEXOBICEH LT
FNTED, RBERHAARATRRLTVES,




DINNER A LA CARTE

SEAFOOD / v=7-¢

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

=T —=RARXTF YT 4

HUiE BA Bk Rrary—2x

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

—7—FKUYv b

¥ A—LH W NN

Teppan-Grilled Sea Bream (GF)(N) 4.800
Fennel Fondue, Charred Broccolini, Artichoke Confit, Capers, Candied Lemon

i D SRR BE =

T2V INTAYTa h7urva)—= 7—74Fa—rarv74— ruX— Frxr74—LEY

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

TIOTNRYI 7

AHODfEf HEilEE N2 2—nH B 7%V b=t V=7

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

W HY > 7 JE

TJUNME RF b ARIvZb~eb AV—=TF RXTY IRy X —

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

fHifEED 7 VIV

794xARK WK I FIL b FV—-T T2 RF—X

SOUP / #-7

Onion Gratin Soup (N) 2500
Onion, Croutons, Gruyere Cheese

F=ATITRA=T

F=F NPy T2l —LF—X

Smoked Tomato Soup (V) 2,300
Ricotta Cream, Oregano Crouton, Balsamic Reduction

AE—V b P A=

VavyRZV—u FLHFEKRIZALEY NP IaLFarsay

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GF) 715770 — (VO T4 —H> (V) RIZRY 7y (N)Fv v EH (DF) ST
Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LA % BRICEDRVAMMP ZENE LS, CHEXOBICERE LT &0,

All prices include consumption Lax and service charge, and are listed in Japanese yen. KRBT HEBB LY —EARPEENTE D RERHAMATRRLTVET,



DINNER A LA CARTE

MAIN / x4¥

Roasted Peri Peri Chicken (GF)(N) 7.500
Free-Range Yamanashi Chicken, Roasted Seasonal Vegetables

RYRYFFrDu—Z b

IWBLRESEF W FHB RO — X b

Grilled Kanagawa Pork Shoulder (GF)(N) 6,800
Roasted Pumpkin, Braised Shimonita Leek, Sansho Sauce, Yuzu Gel

PIENNBERE 2 — 2D 7Y L

Moo —2 b+ FMHADOZ7LE LY -2 M1y =

Grilled Lamb Chops (N) 7500
Celeriac Purée, Balsamic-Glazed Burdock, Rosemary Vinegar Lamb Jus

BN EFFEOT Y

WEtrVE2—-VL FFEONNHYIal L —X B—X Y- —JAKT LY 2

Grilled Japanese Beef Sirloin 150g (N) 9,500
Mashed Potatoes, Roasted Seasonal Vegetables, Black Pepper Sauce

EEEY—a 4 D2 YN 1508

<y ¥aRT b FEHFKOT - B -2

Grilled Japanese Beef Tenderloin 150g (N) 11,000
Mashed Potatoes, Roasted Seasonal Vegetables, Red Wine Sauce

EEE T > Z—a 4 D7 YL 150g

Ry TaRT b FHHEXOR—ZAF K7L Y —R

Garden Lasagna (V) 3,800
Seasonal Vegetables, Tomato Sauce

A—=Fr7F—=%

FEHHEX Fv Y —2R

Roasted Manganji Pepper & Eggplant (VG)(DF)(GF)(N) 3,500
Beetroot Purée, Balsamic, Extra Virgin Olive Oil

HESFEEFeiiFor—2X b

=Y Vta—L "NAH#Ia ZFRAMIAN=IF V=TI AV

SIDES / #4 ¥

Mashed Potatoes (GF) 1,600
<v¥aRT b

Fried Potatoes 1.600
774 RKRT b

Sautéed Mushrooms (GF) 1,600
HEovs5—

Sautéed Spinach (GF) 1,600
E5NAFEDY T7—

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GF) 715770 — (VO T4 —H> (V) RIZRY 7y (N)Fv v EH (DF) ST
Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LA % BRICEDRVAMMP ZENE LS, CHEXOBICERE LT &0,

All prices include consumption Lax and service charge, and are listed in Japanese yen. KRBT HEBB LY —EARPEENTE D RERHAMATRRLTVET,



DINNER A LA CARTE

DESSERT / 7¥-1t

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
JLHHEE~ A IV R—2T47 I R

NZFGUE=VRATARZ Y=L LAY T4V APA——=Yal I—b—aa7 XU X—

Hojicha & Chestnut Ecrin (N)

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

E5CLH&EDTY S

BE5CREEI V-2 A—EALF v YXAT—XT VRS WXy T 14— NZFTARTY =24
TLYFIHLY hYIN—R ES5CHKIIT RV —4

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
T72T7EYITVLY RINR=TF 4 7
NZFGTARIYV—b FA VT T4 T T x— A

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
TA—HYLEVELD

NZFG AL —=IRAM) = LEVYIV =L FIFTRAT IV TJLIYFRAL YT RN=ZF YN

2,700

2,600

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 7Ty 7V — (VO T4 —HY (V) RIZY 7Y (N)Fv V&R (DF) ALBGRER

—5, BIKICG bR WEMY

Please let us know of any food allergies or dictary restrictions when placing your order. 22 Va2

u

WE LS, CEXOBICBR LT 3.

All prices include consumption Lax and service charge, and are listed in Japanese yen. REOHSIE HEBB LU —EARPEENTE D RERHAMATRRLTVE T,




SHARING COURSE DINNER 25t 12,000

STARTERS / #is
Iceberg Wedge

Creamy Feta Dressing, Sun-Dried Tomatoes, Cucumber, Kalamata Olives, Pickled Red Onion, Bacon
TAAIN—TVLERADY 29 PP FX
IV=3I=T 2 RF—XRLwIVT HYFIAL4 b= b ] AT79XFV—T Ly FA=FVEIILR R—aV

Mezze Plate (VG)(N)

Hummus, Muhammara, Baba Ghanoush
XS L —F

TLRADNYRT ANy a

MAIN / 14>
Grilled Chimichurri-Marinated Chicken

Fennel Fondue, Roasted Zucchini, Turnip, Shishito Peppers, Crispy Rosemary Potatoes
FIFa2YURFFIDITIUINL
T2V FINT4YTa B—A Ay F—= X LLH v—X=V—@AK7 V) AE—=KT b

Teppan-Grilled Sea Bream

Harissa Beurre Blanc, Lentils, White Beans, Baby Corn, Candied Lemon

il D B pE =

Ny HEKT =N T Ty LY AE AVATAE XE—a—Y ¥V 7F4—LEY

DESSERT / 7%—+

Tarte Tatin Pizza

Caramelized Apple, Raisins, Mascarpone, Vanilla Ice Cream
2k REVEEY

MEBOXFYy I XVE L—XY RAIILER—F N=ZFTALRT V) —L4

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GP) 717> 7V — VOV 4 —=Hy (V) "¥ZY 7> (N)Fv VEA (DF) FEHRER
Please let us know of any food allergies or dietary restrictions when placing your order. BYT7 LAF—% BEICADRWEMD F L5, ZHEXOBRCBH LAT W,
All prices include consumption Lax and service charge, and are listed in Japanese yen. FIOHRIE HERB LY - AR EERTED SBEEFHEMATRRLTVET,




. . *Coffee & Tea Included
DINNER COURSE ‘ Santorlm” *C:—zif:;mmﬁ% 13,000

AMUSE / 732-x

Smoked Tomato Soup
Ricotta Cream, Oregano Crouton, Balsamic Reduction
AE—=Z MR PRA=F Vav R V—L FAVLF/AEKILEY NP IarTFaray

APPETIZER / #i% Please choose I [rom below Fit&k b | BEREL £X W0

Sustainable Tuna Tataki (DF)(GF)(N)
Pink Radish, Chimichurri, Microgreens, Yuzu
~raDiiE o574y va FIFa) w4 rur)—r M1

Sustainable Salmon & Prawn Cake (N)
Zucchini, Saffron Aioli, Caper
VAT A FINY—FVQBEDT —F XvF—= $T753074FY -

Kadaif Nest Duck Breast (N)
Mandarin, Golden Raisin, Goat Cheese, Almond
BWANDOHE L 72X APEAL AhA T—NALTFYL—RXY T—+F—X 7—FEVF

FISH / fa#¥  Please choose I from below Fit& b | #BRUL ZE 0

Teppan-Grilled Sea Bream (DF)(GF)(N)
Fennel Fondue, Charred Broccolini, Artichoke Confit, Capers, Candied Lemon
FHOFMBEE 72> AN T+ Fa KhTuva)—= 7—F4Fa—2rar74— FuRX— FyUF4—LEY

Bouillabaisse
Today's Fish, Scallops, Shrimp, Lily Bulb
TAX¥R—=R KAHOMEMA I e HEIR

MAIN / x4 “HB  Please choose | from below Fitk b 1 BRI 22X 0

Grilled Lamb Chops (GF)
Celeriac Purée, Balsamic-Glazed Burdock, Rosemary Vinegar Lamb Jus
BNEFEDZYNL HEnVEa—L FEOALYIarZL—X 8- Y —LrF KIS LY 2

Grilled Japanese Beef Sirloin 80g (N)
Mashed Potatoes, Roasted Seasonal Vegetables, Black Pepper Sauce
EHEFS—a L >DZ YN 80g v v ¥ aKT b FHFEOT -+ BHIHY — 2

DESSERT / #%—1t  Please choose | from below Fitk b | BEEIL 230

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
LHBHEFE~ A ANV E—2 T 45 I R

NZFG U=V ATARZ Y=L LAY 74V Aba—bb—Yal a—b—aa7 Xy X—

Hojicha & Chestnut Ecrin (N)

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

5 LHR&EDLY 5

BEI5CHREEI YV —L A—BLFoYXAV—XI VRS HEFx x> T 14— N=ZFT7A4 A7V -4
TLYFIHLY hYIN—R ES5CHKI7 5T RV —4

Fairmont Bread & Butter Pudding
Vanilla Ice Cream, Light Pudding Foam
Tz T7EYNTLY RANX=FF 4 7
NZFGTARI V=L FA VT T4V T T =4

Vegan Lemon Tart (VG)(N)

Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet
YA —HVEYRILD

NZFGAL =PI RAM) = LEYIV—L FIFTRAT )V JLIYFRAL YT RN=ZF YN

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) Z1r7r7Y— (Ve T4 =AY (V) RTZV 7Y (N)Fv VHEM (DF) FEHRER
Please let us know of any food allergies or dictary restrictions when placing your order. BY7 LA % BRICEDRVAMPZENE LS, CHEXOBICEHE LT &0,
All prices include consumption Lax and service charge, and are listed in Japanese yen. RIS HERB X 0T —E 2R ERTE D SEEFEARMATERLTVET,



*Coffee & Tea Included
DINNER COURSE “Del Mar” *C:~t§;7:clifﬁlf%§a“§ 16,500

AMUSE / 732-x

Smoked Tomato Soup
Ricotta Cream, Oregano Crouton, Balsamic Reduction
AE—FV P MRA—=F Vav X2 V—un FAVLFHF/AKIZLEY N IaLFaray

Kadaif Nest Duck Breast (N)
Mandarin, Golden Raisin, Goat Cheese, Almond
BRWADOHE L 72X A PEA APhA T—NLTFUL—RXY T—+F—X 7—FEVF

COLD APPETIZER / wiifise

Sustainable Tuna Tataki (DF)(GF)(N)
Pink Radish, Chimichurri, Microgreens, Yuzu
*ZUDRRE Y5 F4vva FIFa) w4 rnsY—r Mt

HOT APPETIZER / i&#iz

Sustainable Salmon & Prawn Cake (N)
Zucchini, Saffron Aioli, Caper
VAT FINY—FL&BEDTF—F XvF—= 375730 74FY Fun—

IFISH / fet

Teppan-Grilled Sea Bream (DF)(GF)(N)
Fennel Fondue, Charred Broccolini, Artichoke Confit, Capers, Candied Lemon
HOPMRPEE 723N T+ Fa KhoyavaYy—= 7—F4Fa—2a>74— FyvRN— FrUF4—LEY

MAIN / %1 > ki

Japanese Beef Tenderloin 80g (N)
Mashed Potatoes, Roasted Seasonal Vegetables, Red Wine Sauce
EEFET > Z—af >DZ YN 80g v v va®s b FHFHOT—Z b KA oy —2

DESSERT / %=1+  Please choose | from below Fil &b I EBEEL EE W

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
HHE~ A INVR—%T 4 7 IR

NZFGE—=YRATARIZ Y=L LAY T LVAPa——Y2l a—k—aa7 XU X—

Hojicha & Chestnut Ecrin (N)

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

EF5 LRI T

WES5SCRLEI YV —L A—ELF oy VRATV—XIVRAS BXxr T4 — NZFGT7A4RAT7Y —A
TLYFIHLY bYIN—R EF5LCHK 27V RK 7Y —4

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

T2T7EVEITLY RNR—TFF 4 7
NZFGTARI V=L FAMNTTFA T 75 —4

Vegan Lemon Tart (VG)(N)
Vanilla Sweet Pastry, Lemon Cream, Citrus Gel, French Meringue, Vanilla Sorbet

Y4 —HYLVEVRILB
NZFGZAL—FRAPMY— LEYZY—A SFFRAI 2 FLYFRALYSE NZF VAR

PETIT FOURS / 7#7-n

Tokyo Honey Financier & Hojicha Madeleine (N)
HRdbi274F 0= &IE5LHYFL—X

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 717y 7Y— (Ve T4 =AY (V) RTZV 7Y (N)Fv v HEA (DF) FEHRER
Please let us know of any food allergies or dictary restrictions when placing your order. BY7 LA % BRICEDRVAMMP ZENE LS, CHEXOBICERE LT &0,

All prices include consumption tax and service charge, and are listed in Japanese yen. AR BSIE NERB IOV — RS EERTED ., 2EFAARMATERRLTVET,



WOOD FIRED PIZZA & CALZONE

Please choose your preferred style: Pizza or Calzone (Folded Pizza)

MARGHERITA (V) 4,000

Tomato Sauce, Basil, Mozzarella,
Parmesan Cheese

PANCETTA 5,000
Olive Pesto, Basil, Mozzarella,
Semi-Dried Tomato, Pancetta

PORCINI 5,000

Basil, Mozzarella, Ibérico Chorizo,
Italian Porcini

TARTUFATA 5,000

Italian Blue Cheese, Italian Washed Cheese,
Mozzarella, Parmesan, Truffle Paste

PROSCIUTTO 4,500

Hokkaido Ricotta, Mozzarella,
Prosciutto Cotto, Basil

DIAVOLA 5,000

Tomato Sauce, Jalapeno,
Fattoria Bio Hokkaido Nduja,
Salsiccia Piccante, Mozzarella

RICCARDO SIGNATURE 5,000
CIAMBELLA STYLE PIZZA

Mozzarella, Ricotta Cheese, Jamdn Serrano,
Rucola & Cherry Tomato Salad

Meet Chef Riccardo Coralli s

Born in Firenze, Italy surrounded by rolling hills, olive groves, and vineyards, Chef \Q, /A\
Riccardo grew up where food is simple, honest, and never rushed. His pizza follows }( 4PN
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 )/~ \\j

perfectly chewy, finished with a gentle sprinkle of Maldon salt. .

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

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




OD FIRED PIZZA & CALzp

E ALY =KD EESHBHFELRAZA ) ZEHZEUIEL

WO

IVT)—%2 (V) 4,000
R =R NI BVYT7 LT INIVAS Y F—X

INSFT YR 5,000
F—TR=Z b« I\I)L - BYVY7PLSF—X
LIRSA ML NV FT VAR

FVF—ZF 5,000
NIV T'YYFPLTZF—=X e AXRYDF31)VY—
A2 TERIVF——H

RV T7—3 5,000
AR)TETIV—F =X AR)TETAv1F—RX
TBvYTLZ NIV A T M) 2T R—=Z R

JOva—hk 4,500
EE) vz ByYrL>-7O0Ya—rav kD)L

TATRZ 5,000
RN =X N\TGR—Z3-d0BEY Ry1 v
YLy FEhHY T 'YV LS

I T7IUHIVR VTR Fv— 5,000
Fr Ny T A2 VES

TVl )avRF—X N\NEVES—/

JbyAZ&F )= DY SH

)
i |
TRy

- oy
217Uy AILR- SV DTHEN ol

HRUT + T4 LAY TEENDEFS 1T Uy ALK - A5 9, YTV THE: > )

BEBICHENTEB. ZOES R BROEZ EFICHENTOET, SEMAF THIA 0L 2\
GEMICE. K— Uy 1R AR BB, S FUTEDE. AL DITFARS BN
N—UUAY—TA AN EFERA L TEIHLFTNET. TR THEE LT S ( ) 4j\

DAE—IC HIEEBEEHEEDEBRIC A LEIFITEILEVILEED EIRY,
DUTIVTHR Z LT DVESI—HWBNTKEBZH®RDOWNTT, W /

(GF) JIvT>7U— (Ve TUa—HY ) XIZUYT>Y (N) fFvUER (DF) ARERER
BY7 LIVF—%, BRICEDHEVERHEDNCEVE LS. TEXDRICERLMAIFCREL,
RECH2ITIE, HERSLUOY-—CARLEFENTHS Y. 2EFHFATRRLTVET,



Kiln & Tonic

Beverage Menu

Menus are subject to change without notice.

HAAURIUC & T A = 2 — ARG Vi
TEREET BHANTEVET,



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 TONIC COCKTAILS

Sakura Vermouth + Gin + Cranberry + Citrus Tonic
BMARLVEY P+ P+ 753NV =+ TR M= 2.800

Lillet Blanc + Gin + Yuzu & Ginger + Forest Tonic
VL7 + Y+ MFIYIvy—+ 74V A=y 2.800

Rouge Vermouth + Gin + Orange + Ginger Lemon Tonic
N—=TaNVEY P+ IV + AL T+ IIIr—LEV =T 2.800

Disaronno + Sauvignon Blanc + Ginger + Citrus Tonic
TAIR—=) + V=T 428V - TITU+ITr—+ T PFTRAZY Y 2,800

CHAMPAGNE /By the Glass (100ml)

Laurent-Perrier La Cuvée Brut NV 3.300
=5y RVL 7 FaxXTYavyh

Ruinart Blanc de Blancs NV 4500
NAF—=N TS5V RT3

Dom Pérignon Vintage Brut 2017 9,000
Py -RY=3>v4 7=y 7Vavyh

WHITE WINE /By the Glass (120ml)

Koshu - Chateau Mercian Tamamoro Koshu Kiiroka 2024 / Yamanashi, Japan 2,200
HMN-S % b— XS v >y FHHANEVAE

Pinot Grigio - Tramin 2025 / Alto Adige, Italy 2,600
¥/ 7y —=Ya/ro73Iv

Sauvignon Blanc - Cloudy Bay 2026 / Marlborough, New Zealand 3,000
V=Y =qY T3 -053974— A

Chardonnay - Au Bon Climat 'Nuits-Blanches' 2022 / California, USA 4200
Y NVRA-F =R TV Zaf - TFTUTa

RED WINE /By the Glass (120ml)
Cabernet Sauvignon - Mouton Cadet Cuvée Héritage Rouge 2023 - 2,200
Cerbaiona Rosso NV / Bordeaux, France

HRVAY =T 4 =3 -A—b+Y T Fadz - ZVEX—Val—Ta

Sangiovese - Cerbaiona Rosso NV / Toscana, Italy 2,600
Hryvavrz—F-FANLF—F vV

Pinot Noir - Cloudy Bay Pinot Noir 2024 / Marlborough, New Zealand 3,200
B 29N -059F 14— RS

Cabernet Sauvignon - Edge Alexander Valley 2022 / California, USA 4,000
ARVKIY =T 4 =23V -ZyY TLFIFHFIX— T 7L —

All prices include consumption Lax and service charge, and are listed in Japanese yen. Rk d HEHB L O0F — L 2RPEENTH D SFIHAAMN TR AL TVET,



GIN

JAPANESE

=

oku

NV

b

N

ROKU Sakura Bloom
NYTZITTN—1

KI NO BI Kyoto Dry Gin
FOEFH LD

KI NO TEA Kyoto Dry Gin
FOTEAFH K T4 2>

The Herbalist YASO Gin Extra Herb
PTN=NVRAF XYY IV ZTRA TN

Tokyo Hachio Gin Classic
P=Fa—-NFAOVIr 752y

KA NO MORI
HEDORH

Kubota Gin
AREY ¥
INTERNATIONAL

The Botanist
HF ARX=Z b

No.3 London Dry Gin
No3mYy Ry 742

Silent Pool Gin
ALY N T=D Y

Gin Mare
v v—L

Citadelle Original
VETF=NVFVTFN

Empress 1908 Gin
YT RA1908 ¥ ¥

VODKA

Haku The Japanese Craft Vodka
Y rPY—H

Ciroc
snay

Grey Goose
JVUA T =R

Belvedere
Ny T —b

Ketel One
TTNT v

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

2,600

2,700

2,600

2.800

3.000

3.000

2.800

3.000

2,600

2,600

3.100

2,600

2,600

2,600

2,600

2.800

2,600

2,600

2,600

RiICHEBICZ HBERB L OV —EXRMEEATE D SEIHAMATRRLTVETS,



RUM

Trois Rivieres Blanc
frvyvrZ—L 75

Bacardi 8
NHINVTF 4 8

Aohara White Rum
HE K74 b4

Ron Zacapa Centenario 23
nyH A8y TF UL 234

TEQUILA
Codigo 1530 Blanco
a7 431530 77 v

Cddigo 1530 Rosa
a7 4 31530 v ¥

Fortaleza Reposado
7 ANZ LY LRY R

Tres Generaciones Reposado
LAYz —=Yay LRYF

Tres Generaciones Afiejo
FLAYzAL—Ya ¥y 7HK

Clase Azul Reposado
7% 7 A=)V LRV F

Don Julio Reposado
FY7VF LRV R

Don Julio 1942
K7 V4 1942

Olmeca Altos Plata
FNARXH TR FF5E

Patron Silver
Nhay TN —

MEZCAL

Del Maguey VIDA
TARTA T4 =&

Del Maguey CHICHICAPA
FARI A FF

SHOCHU

lichiko SAITEN
Wb 2 ER

The SG Shochu MUGI
SG Bt MUGI

The SG Shochu IMO
SG Bl IMO

The SG Shochu KOME
SG Btfit KOME

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

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

RICHBICE BB B IO - AR EEATE D SBIHARHATRRLTVES,



WHISK(E)Y

JAPANESE

Yamazaki 12y
Hie 12 4F

Yamazaki 18y
i 18 45

Hakushu 12y
FIM 12 47

Hibiki Blender’s Choice
HIVLYVE—XFafA

Suntory World Whisky AO
PRANVESEYIZ /E I S S WX¢,

Miyagikyo Apple Brandy Wood Finish
BRI 7y TNT 5Ty P74 =y va

Kanosuke Single Malt
w2 >y e B

Kanosuke Double Distillery
LY ETNT 4 AT 45V —

[02]

COTCH SINGLE MALT

The Macallan 12 y Double Cask
P hIV 12 XTNVHRY

The Macallan 12y Sherry Oak
P oA TV 12 2V —F—72

The Balvenie 12y DoubleWood
F AT 2 =— 12 XTNVT v R

The Glenlivet 12y
YLV YRy b 124

Oban 14y
F =N 144

Highland Park 12y
NA TV RR—= 124F

Talisker 10y
K Y AH— 10 4

Bruichladdich The Classic Laddie
TN I73T4 2539y I574

Laphroaig 10y
Z7m4 27104

Ardbeg TEN
7— KXy 27 TEN

Lagavulin 16y
FHT—V 164

Bowmore 12y
RYET 124

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

6,800

18,600

6,800

5,700

2,660

4,660

3,400

4,000

3.800

4.300

3.200

2,600

3,100

2.900

3,100

2.800

3,300

3.100

3,600

3,100
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WHISK(E)Y

BLENDED
Ballantine’s 17y
NFYRA VTR
IRISH

Bushmills 10y
Tw¥aINR104E

Redbreast 12y
Ly RZLZ b 124
AMERICAN

Woodford Reserve
Uy R74—=FRYHF—=7

Four Roses Small Batch Bourbon
T7+78B—F A AFE—)NYF N—FR

Michter’s US*1 American Whisky
IR -AUSKL 7RV AY VA4 RF—

Blanton’s Single Barrel
TV Y TANLL

Sazerac Rye
YEIv 7 74

BRANDY
COGNAC

Pierre Ferrand 1840
P—JL 7271840

Rémy Martin VSOP
I —< x> VSOP

Rémy Martin XO
LrI—<i1x>r X0
CALVADOS

Ange Giard Calvados Cépage 100% Apple
72 TVT7 =N ANT 7 RR =2 100% 7 v T

Lauriston Calvados Domfrontais 100% Poire
H—YRAMY INVT7 FRA Rry7rY7 100% K7 —)L

3,800

2,600

2,600

2,600

2,600

3,700

3,860

2,660

2,800

3.060

6,600

2,600

3,130



DRAFT BEER
Suntory The Premium Malt’s Master’s Dream
P FLITALEALY RRAEZ—XFY—LA

BOTTLED BEER

Asahi Super Dry
THLRA—NR—F 54

Tokyo Blues Session Ale
HEIN—R Ly aryI—iL

Tokyo Blues Single Hop Wheat
HWEIN—R YT NRy T 7 4—b

Tokyo Blues Golden Ale
HIH TN =2 T=LF VT —)L

1,450

1,400

1,700

1.700

1,700

BEER (Low-Alcohol & Non-Alcoholic)

BRULO Sabro Galaxy IPA (Low Alcohol 0.5%)
TVa—uH¥re ¥¥yrI77—IPA (K7 1a—) 0.5%)

BRULO Five Fruit Gose (Low Alcohol 0.5%)

TVa—m 774 T I70—y I—F (K7La—i 0.5%)

Asahi Dry ZERO (Non-Alcoholic 0.0%)
7¥e Fo4€m (V73— 0.0%)

1.800O

1,800

1,200

NON-ALCOHOLIC SPARKLING WINE

Pierre Zéro Blanc de Blancs
Er—n-¥u 75> - K75

All prices include consumplion Lax and service charge, and are listed in Japanese y

en.

1,450
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KILN & TONIC ORIGINAL TONIC WATER

Kiln & Tonic Original Tonic Water Citrus 1.220
FAVK =T FVIF NP0 I T —R— T TR

Kiln & Tonic Original Tonic Water Forest 1.220
FAVE =9 FVIFAN =Y I T —R— T LA}

Kiln & Tonic Original Tonic Water Ginger Lemon 1.220
FAYEK =7 AVIFN P9I T4 =R =TTy —LEY

SODA / WATER

Maison Perrier Collection Lime Ginger 330ml 1.150
AV RV -albryay - 74590 v —

Maison Perrier Collection Raspberry Rose 330ml 1.150
XYy yRYT~avrray s JARNY—g—2X

Wilkinson Ginger Ale Dry / Sweet 1,220
TANFYY Y Yy —T—)L O/ HO

Coca Cola / Cola Zero 1,220
akh-a—s /a—7¥n

Perrier Sparkling Water 330ml / 750ml 1,000 / 1,500
RVZ AR=T YTV 5 —R—

San Pellegrino 500ml / 1000ml 1,OOO / 1,500
LI

Acqua Panna 500ml /1000ml 1,000 / 1,500
TIOTNRYF

Fuji Mineral Water 780ml 1200

BEIxoNy r—&—

FRUIT JUICE

Orange Juice 1.350
FLYYTa—2

Tomato Juice 1,350
P bhda—2A
Apple Juice 1,350

T INT a—A

Carrot Juice 1,350
FroybPa—2x



COFFEE / TEA

Fairmont Tokyo Original Blend Coffee (Hot /Iced) 1,650
727 EYIMHE AYIFATLY Ra—b— (kv F/TAR)

Cralted from 100% Rainforest Alliance Certilied Ethiopian and Colombian beans. Relined sweelness,
clegant acidily. and a clean. lasting finish.

LAY T3 VAT 747 Y ARBEOLF AT ELan Yy L7 EI - -5 %2 100%HHH,

HOED & LRBEIK, 752D 2 LLBREIRHTT,

Cafe Latte (Hot / Iced) 1,700
H7257 (kv k[ T4R)

Cappuccino 1,700
HTF—)

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

IRTFVLo I (VTN RTN)

Chocolate (Hot / Iced) 1,700
FaalL—F (kvh/742)

100% ol our colfee beans are
RAINFOREST Alliance certilied.

LAY T H VAL - 747 Y AR
a—b—H100%ZHALTED 3,

Fairmont Tokyo Original Blend Tea 1,650
Tx7EVIRHAVIFATLYFT 4 —

Rich and fruity with lavered sweetness and depth. Floral notes emerge over lime, leading Lo an elegant,
lingering finish. Excellent neat or in milk tea.

REWZ 7R HFHETHREAZDH2HDVIE, APL—1F, IATT4—DBTITDTT, KEoREr b
EHOWREAZH L, HWER L HICREZRL TV EE T,

Assam C.T.C 1,650
7 v ¥ 4L CT.C
Pure Bergamot Earl Grey 1.650

a7V AEY N 7= T71L A

Amano Tea (Kumamoto) 1,650
KDKLZE
Decaffeinated Ceylon 1,650

D724V VA LY

Chamomile 1,700
HEI—IN

Lemongrass 1,700
VEYIT TR

Lemon Verbena 1,700

LEYN—XF





