ROOM SERVICE

BREAKFAST SETS
Available 7:00am - 10:30am

WESTERN BREAKFAST SETS

THE CONTINENTAL ¥ 3,500

Bakery selection, fruits, berries and yoghurt

morning deli side plate - cold cuts, sliced cheese, salad and smoked salmon

Fruits and vegetable juices
Orange / Grapefruit / Apple / Peach / Carrot / Tomato

Coffee or tea

THE GRILL BREAKFAST SET ¥ 4,300
Your choice of any breakfast item from the a |la carte selection
Includes bakeries, fruit, berries and yoghurt

morning deli plate - cold cuts, sliced cheese, salad and smoked salmon

Fruits and vegetable juices
Orange / Grapefruit / Apple / Peach / Carrot / Tomato

Coffee or tea

JAPANESE BREAKFAST TRAY

TOUZAN BREAKFAST ¥ 4,300
Assorted simmered dish, today’s grilled fish and egg, Kyoto tofu

Kujo leek, soy sauce, steamed rice, pickles miso soup

Fruits and vegetable juices
Orange / Grapefruit / Apple / Peach / Carrot / Tomato

Japanese roasted tea, coffee or tea

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.
Please ask your server for the provenience of our rice.



ROOM SERVICE

BREAKFAST A LA CARTE
Available 7:00am - 10:30am

EGGS & THINGS

2 - EGGS ANY STYLE
Fried, scrambled, poached or omelet
with crisp bacon, sausage, spinach, roasted vine tomato

garlic herb mushrooms

SMOKED SALMON SCRAMBLE
Creamy soft scrambled eggs, smoked salmon, spring onions

toasted sprouted wheat bagel, dill cream cheese on the side

OUR BENEDICT
2-Poached eggs, warm homemade muffins, crisp bacon

spinach, roasted vine tomato, Cajun hollandaise

MORNING BACON EGG BRIOCHE

Soft scrambled egg, crisp bacon and cheddar cheese on a toasted

sesame brioche with mayo, ketchup and spring onions

hash browns on the side

OVEGAN BREAKFAST

Grilled sourdough, smashed avocado, spiced chickpeas
roasted vine tomato, mushrooms, spinach, mixed seeds
Add - 2 poached eggs (¥750)

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.
Please ask your server for the provenience of our rice.

¥ 2,500

¥ 2,300

¥ 2,300

¥ 2,200

¥ 2,300



ROOM SERVICE

WAFFLES & FRENCH TOAST

STRAWBERRIES & CREAM WAFFLE ¥ 2,000

Sliced strawberries, strawberry jam, thick whipped cream

FRENCH TOAST ¥2,000
Classic griddled custard dipped thick toast with warm banana

raisin and blueberry maple sauce, thick whipped cream on the side

Add - crisp bacon (¥750)

HEALTHY BOWLS

CEREAL AND MILK ¥1,500
Your choice of Corn Flakes, Raisin Bran or Cocoa Puffs
If you prefer non-dairy milk, please let us know

choice of soy milk, almond milk or oat milk

GRANOLA AND YOGHURT ¥ 2,000
Banana, mango, kiwi, strawberries

coconut, sunflower seeds, maple syrup

SUPERFOOD BLUEBERRY ACAI BOWL ¥ 2,300
Brazilian acai blended with almond milk
Yoghurt and banana. Blueberries, cacao nibs

pecan nuts, goji berries, flax seeds

®WWAKE UP SALAD ¥1,500
Baby leaves, sprouts, radishes
roasted chickpeas, vine tomato, cucumbers

citrus sesame vinaigrette

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.
Please ask your server for the provenience of our rice.



ROOM SERVICE

EXTRAS & SIDES

FRUITS AND BERRIES

A seasonal selection of ripe fruits and berries

MORNING DELI PLATE

Selected cold cuts, sliced cheese, mustard and pickles

SMOKED SALMON

Capers, lemon and shaved purple onion

BAKERY BASKET

Butter, honey, jam

WHITE TOAST

Butter, honey, jam

TOASTED SPROUTED WHEAT BAGEL

Whipped dill cream cheese

CRISP BACON, PORK SAUSAGE
MUSHROOMS, SAUTEED SPINACH

HASH BROWN POTATOES

¥1,300

¥1,500

¥1,500

¥ 950

¥ 550

¥ 550

each ¥750

¥ 550

All prices are in Japanese Yen and include 13% service charge and 10% tax.

Please do not hesitate to let us know if you have any allergy or intolerance.

Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.



ROOM SERVICE

MORNING DRINKS

FRUIT AND VEGETABLE JUICE

¥ 650

Orange / Grapefruit / Apple / Peach / Carrot / Tomato

COLD PRESSED JUICE
Ask about today’s energizing blend

COFFEE SELECTION
Coffee / Café Latte (hot or iced)
Espresso / Cappuccino / Café au lait

Decaf available

BLACK AND HERB TEA

¥900

¥ 650

¥ 650

Earl Grey / English Breakfast / Mint / Chamomile / Rose Hip

MORNING SPARKLING WINE

MINERAL WATER ( still )
Aqua Panna

Fuji Mineral Water

MINERAL WATER ( sparkling )
San Pellegrino

Fuji Premium Sparkling Water

¥1,000

(500ml) ¥1,000 (1,000ml) ¥1,300
(360ml)  ¥850 (780ml) ¥1,200

(500ml) ¥1,000 (1,000ml) ¥1,300
(300ml)  ¥850 (700ml)  ¥1,200

All prices are in Japanese Yen and include 13% service charge and 10% tax.

Please do not hesitate to let us know if you have any allergy or intolerance.

Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.



ROOM SERVICE

SPECIAL DRINK OFFER
Available 11:30am-10:00pm

WHITE WINE SET

2017 Figaro Blanc

Clairette Blanche Vermentino

Moulin de Gassac — Languedoc, France

House smoked mix nuts

RED WINE SET
Casablanca Cefiro Cabernet Sauvignon — Chile

House smoked mix nuts

3 BOTTLES JAPANESE BEER SET
Asahi Super Dry / Kirin Lager / Sapporo

House smoked mix nuts

2 BOTTLES KYOTO BEER SET
Kolsh / Kura no kahori

House smoked mix nuts

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.
Please ask your server for the provenience of our rice.

¥ 3,000

¥ 2,700

¥ 2,000

¥ 2,000



ROOM SERVICE

ALL DAY
Available 11:30am - 10:00pm

APPETIZERS & SALADS

WCAPRESE SALAD ¥1,600
WSETTE SALAD ¥1,100
HAND SLICED PARMA HAM WITH SEASONAL FRUIT ¥2,100
SOuP

MINESTRONE ¥ 950

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.



ROOM SERVICE

PIZZA

WMARINARA

Tomato sauce, garlic, oregano

WMARGHERITA

Tomato sauce, mozzarella, basil

@WBUFALINA D.O.C.

Margherita with buffalo mozzarella D.O.C. from Campania

WQUATTRO FORMAGGI

Mozzarella, Taleggio, Gorgonzola, Grana Padano

SALSICCIA E FUNGHI

Tomato sauce, mozzarella, pork sausage, sautéed mushrooms

PASTA

FUSILLI WITH ANCHOVY, BROCCOLI AND BOTTARGA

LINGUINE WITH VONGOLE AND FRESH TOMATO

CALAMARATA WITH SEAFOOD, FRESH TOMATO AND BASIL

CLASSICS

@ SPAGHETTINI TOMATO AND BASIL

FUSILLI BOLOGNESE MEAT RAGOUT

FUSILLI AMATRICIANA

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.

¥ 1,400

¥2,100

¥ 2,900

¥ 2,900

¥ 2,300

¥ 2,300

¥ 2,200

¥ 3,000

¥1,900

¥ 2,300

¥ 2,400



ROOM SERVICE

MAIN

ROASTED CHICKEN WITH ROSEMARY AND POTATOES ¥ 4,200
JAPANESE BEEF SIRLOIN TAGLIATA, ROCKET LEAVES ¥5,700
DESSERT AND CHEESE

PANNACOTTA ¥900

Berry sauce

ICE CREAM AND SHERBET ( per scoop ) ¥500

Chocolate / Vanilla
Lemon milk / Raspberry

ASSORTED FRUIT ¥ 2,200

IMPORTED CHEESE PLATE ¥ 2,200
Dry fruit, honey, toasted bread

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.
Please ask your server for the provenience of our rice.



ROOM SERVICE

CHILDREN menu
Available 11:30am - 10:00pm

MINESTRONE

Seasonal vegetable soup

MARGHERITA

Tomato sauce, mozzarella, basil

QUATTRO FORMAGGI

Mozzarella, Taleggio, Gorgonzola, Grana Padano

PENNE, SPAGHETTINI, OR GNOCCHI

Tomato sauce, Bolognese meat ragout or butter & cheese

PANNACOTTA

Berry sauce

ICE CREAM AND SHERBET ( per scoop )
Chocolate / Vanilla
Lemon milk / Raspberry

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.

¥700

¥ 1,400

¥1,600

¥1,400

¥ 900

¥500



ROOM SERVICE

BEVERAGE

SOFT DRINK

Coca Cola / Coca Cola Zero / Ginger Ale / Oolong Tea / Iced Green Tea

FRUIT OR VEGETABLE JUICE
Orange / Grapefruit / Apple / Peach / Carrot / Tomato

COFFEE SELECTION

Coffee / Café Latte (hot or iced)

Espresso / Cappuccino / Café au lait

Decaf available

BLACK AND HERB TEA
Earl Grey / English Breakfast / Mint / Chamomile / Rose Hip

MINERAL WATER ( still )

Aqua Panna
Fuji Mineral Water

(500ml) ¥1,000
(360ml)  ¥850

MINERAL WATER ( sparkling )

San Pellegrino

(500ml) ¥1,000

Fuji Premium Sparkling Water (300ml)  ¥850

BEER

Asahi Super Dry
Kirin Lager
Sapporo

Non Alcoholic Beer

¥ 650

¥ 650

¥ 650

¥ 650

(1,000ml) ¥1,300

(780ml)

¥1,200

(1,000ml) ¥1,300

(700ml)

334ml
334ml
334ml
334ml

All prices are in Japanese Yen and include 13% service charge and 10% tax.

Please do not hesitate to let us know if you have any allergy or intolerance.

Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.

¥1,200

¥900
¥900
¥900
¥ 850



ROOM SERVICE

CHAMPAGNE SELECTION

NV Louis Roederer Brut Premier

Pinot Noir, Chardonnay, Pinot Meunier

NV Billecart Salmon Brut Rosé

Pinot Noir, Chardonnay, Pinot Meunier

2009 Moét & Chandon Cuvée Dom Pérignon
Pinot Noir, Chardonnay

SPARKLING WINE
NV Chandon Brut
Moét & Chandon, Australia

ITALIAN WINE SELECTION

WHITE WINE
2018 Soave Classico
Garganega, Trebbiano di Soave

Pieropan, Vento

2019 Roero Arneis
Arneis

Prunotto, Piemonte

RED WINE
2018 Possessioni Rosso
Corvina Veronese, Sangiovese, Molinara

Masi Serego Alighieri, Veneto

2016 Langhe DOC Nebbiolo Perbacco
Nebbiolo

Vietti, Piemonte

¥12,000

¥ 22,000

¥ 40,000

Glass 150ml ¥1,700
Bottle 750ml ¥ 8,000

Glass 150ml ¥1,100
Decanter 375ml  ¥2,500
Bottle 750m!  ¥5,000

Glass 150m!l  ¥1,600
Decanter 375ml ¥ 3,750
Bottle 750ml  ¥7,500

Glass 150ml  ¥1,250
Decanter 375ml  ¥2,800
Bottle 750m| ¥5,600

Glass 150ml ¥ 1,500
Decanter 375ml ¥ 3,450
Bottle 750ml  ¥6,900

All prices are in Japanese Yen and include 13% service charge and 10% tax.

Please do not hesitate to let us know if you have any allergy or intolerance.

Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.



ROOM SERVICE

WINE SELECTION
WHITE WINE
2018 Chateau Mercian

Koshu

Mercian - Yamanashi, Japan

2017 Mouton Cadet Réserve Graves Blanc

Sauvignon Blanc, Semillon

Baron Philippe de Rothschild - Bordeaux, France

2017 Chablis 1er Cru Vaillons
Chardonnay

William Fevre - Bourgogne, France

2017 Joel Gott
Sauvignon Blanc
Joel Got - California, USA

2017 Sileni Estate
Chardonnay

Sileni Estate - Hawke's Bay, New Zealand

2018 Kisvin Winery
Koshu

Kisvin Winery - Yamanashi, Japan

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.
Menu items may change subject to availability and supply conditions.
Please ask your server for the provenience of our rice.

¥ 5,000

¥9,000

¥ 14,000

¥ 7,000

¥ 8,500

¥ 8,500



ROOM SERVICE

RED WINE

2017 Varietal Merlot
Merlot
Baron Philippe de Rothchild - Languedoc, France

2013 Nuits Saint Georges Les Chaliots
Pinot Noir

Domaine Michel Gros - Bourgogne, France

2016 Mouton Cadet Réserve
Merlot
Cabernet Sauvignon

Baron Philippe de Rothschild — Médoc, Bordeaux, France

2014 Echo de Lynch Bages
Cabernet Sauvignon, Merlot, Cabernet Flanc

Chateau Lynch Bages - Pauillac, Bordeaux, France

2013 Chateauneuf du Pape
Grenache, Syrah, Mourvedre

Vidal-Fleury - Rhéne, France

2016 Golden Eye
Pinot Noir
Golden Eye - Anderson Valley, California, USA

2016 Far Niente
Cabernet Sauvignon
Far Niente - Napa Valley, California, USA

2007 Opus One

Cabernet Sauvignon, Merlot, Cabernet Franc
Baron Philipe Rothschild & Robert Mondavi
Napa Valley, California, USA

All prices are in Japanese Yen and include 13% service charge and 10% tax.
Please do not hesitate to let us know if you have any allergy or intolerance.

Menu items may change subject to availability and supply conditions.

Please ask your server for the provenience of our rice.

¥ 4,000

¥ 20,000

¥ 9,000

¥ 18,000

¥ 13,000

¥ 17,000

¥ 52,000

¥130,000



