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LATE NIGHT MENU (after 11p.m. -- 2a.m.)

For that late night tummy rumble.

34. Onigiri set (salmon,japanese apricot,dried shaved bonito) ¥1,500
served with miso soup, pickled vegetables and fruit

‘ 35. Vegetable bouillon soup ‘ ¥950 ‘
‘ 36. Japanese beef curry with rice and pickles ‘ ¥1,800 ‘
‘ 37. Plate of seasonal fruits ‘ ¥2,000 ‘
‘ 38. Assorted cheese plate ‘ ¥2,000 ‘

Press “Service Plus (9)” for In Room Dining.
* Tax and service charge included.



STARTERS

Start your meal off right with one of our mouthwatering starters.

‘ 1. Marinated seafood salad ‘ ¥1,800 ‘
‘ 2. Smoked salmon ‘ ¥2,200 ‘
‘ 3. Assorted steamed vegetables set on a rich vegetable bouillon ‘ ¥1,200 ‘
‘ 4. Cream soup ‘ ¥950 ‘
‘ 5. Prosciutto ham served with fresh tomatoes ‘ ¥1,800 ‘
MAIN DISH

Choose from some of our Chef's finest creations.

‘ 6. Japanese beef curry with rice and pickles ‘ ¥1,800 ‘
‘ 7. Japanese style spaghetti ‘ ¥1,400 ‘
‘ 8. Beef steak over rice served with miso soup, pickles and fruit ‘ ¥3,000 ‘
| 9. Sautéed fresh fish | ¥2,600]
‘ 10. Japanese style fried shrimp and scallop with a tartar sauce ‘ ¥2,800 ‘
‘ 11. Hamburger steak with a gravy sauce ‘ ¥2,400 ‘
GRILL

For the healthy choice, please choose from our grilled options,

all cooked to your perfection.

‘ 12. Grilled chicken, flavored with mustard ‘ ¥2,200 ‘
| 13. Grilled beef tenderloin steak (150g) | ¥3,500
‘ 14. Grilled pork with a ginger sauce ‘ ¥2,500 ‘
‘ 15.Mixed grill plate(pork,chicken and beef fillet)with fries ‘ ¥3,200 ‘

Press “Service Plus (9)” for In Room Dining.
All menu items are available between 11 a.m. and 11 p.m.
For orders after 11 p.m. please refer to our late night menu items.

* Tax and service charge included.

SIDE MENU

Compliment your main dish with one of our tantalizing side options.

‘ 16. Assorted breads ‘ ¥300 ‘
‘ 17. Steamed rice ‘ ¥300 ‘
‘ 18. Green salad ‘ ¥800 ‘
‘ 19. Italian salad ‘ ¥1,200 ‘
‘ 20. Caesar salad ‘ ¥1,200 ‘
‘ 21. French fries ‘ ¥800 ‘
CLASSIC

Our most popular and requested items.

‘ 22. Plate of mixed sandwiches ‘ ¥1,300 ‘
‘ 23. Crowne club sandwich ‘ ¥2,000 ‘
| 24. Steak sandwich | ¥3,000]
‘ 25. Stir-fry dish of the day "champuru" ‘ ¥1,500 ‘
‘ 26. Beef stroganoff, served with buttered rice ‘ ¥3,500 ‘
| 27. Beef sirloin steak (200g) | ¥as00]

28. Onigiri set (salmon,japanese apricot,dried shaved bonito) ¥1,500

served with miso soup, pickled vegetables and fruit

DESSERT

For the sweet tooth. Why not finish off your meal with one of our
tempting treats.

‘ 29. Plate of seasonal fruits ‘ ¥2,000 ‘
‘ 30. Vanilla, chocolate or strawberry ice-cream ‘ ¥1,000 ‘
‘ 31. Assorted cheese plate ‘ ¥2,000 ‘
‘ 32. Chefs cake of the day ‘ ¥800 ‘
‘ 33. Chocolate truffle ‘ ¥800 ‘




DRINK 11:00a.m. - 2:00a.m.

COFFEE / TEA

| 39. Pot of tea or coffee | w¥1s0]
| 40. Turmeric tea | w1s0]
SOFT DRINKS

[ 41. Pineapple juice | wso]
| 42. Orange juice | w150
| 43. Cola )
| 44. Coke or ginger ale )
| 45. Acerola )
WHISKY

| 46. 1W.Harper Gold Medal <720ml> | ¥12,000
[ 47. Jack Daniel's <720ml> | 12,000
| 48. Ballantine's Finest <720mi> | ¥12,000 ]
| 49. 0ld Parr 12yrs <720ml> | ¥18,000
| 50. Suntory YAMAZAKI 12yrs <720ml> | 22,000
BRANDY

\ 51. Remy Martin V.S.0.P <720mI> | ¥19,000 \
\ 52. Hennessy V.S.0.P <720ml> \ ¥zs,ooo\
JAPANESE SAKE

| 53. Reimei <180mI> | ¥1.100]
| 54. Jyouzen Mizunogotoshi <720ml> | ¥s,000]
| 55. Kagazuru <720ml> | ¥7.000]

Press “Service Plus (9)” for In Room Dining.

* Tax and service charge included.

AWAMORI (JAPANESE LIQUOR)

‘ 56. Kumesen <360ml> ‘ ¥7,000 ‘

‘ 57. Kikunotsuyu 8yrs <720ml> ‘ ¥9,500 ‘

| 58. Uminokuni 10yrs <720ml> | ¥13,000]

BEER

‘ 59. Domestic beer (Orion / Asahi / Kirin / Sapporo / Suntory) ‘ ¥850 ‘

‘ 60. Imported beer (Budweiser / Heineken) ‘ ¥850 ‘

SPARKLING WINE

| 61. House Sparkling Wine (Bottle) <750mi> | v4700]

WHITE WINE

| 62. House Wine (Bottle) <750m> | ¥a700]
63. Chablis (Bottle) <750ml> ¥9,000
64. (1/2Bottle) <375ml> ¥5,000

RED WINE

| 65. House Wine (Bottle) <750ml> | ¥a700]

| 66. Bourgogne Rouge (Bottle) <750mI> | ¥1,000]

‘ 67. Cotes du Rhone (Bottle) <750ml> ‘ ¥8,000 ‘
68. Pomerol (Bottle) <750ml> ¥10,000
69. (1/2Bottle) <375ml> ¥6,000




