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A La Carte

Tomato caprese salad

¥4,800

(Burrata cheese, tomato confit, pickled cherry tomatoes, sun-dried tomatoes, basil pesto, pine nuts)

N7 L—L£

(77—=9F—ZX b3 AV 74~ F2)=bIPDETNLA~ KT T b

RYNNR=Z | f20F)

Caesar salad

(Romaine lettuce, steamed chicken, cherrywood smoked bacon,
soft-poached egg, Caesar dressing, herb garlic croGtons)

S5

(AAAYVLYAFELIF2) =7y FRX=aY - K—=F Nz v/~
SN=TH=y 77N bY)

D A

Vegan Cobb salad

(Soybean meat, lettuce, red onion, corn, kidney beans,

tomato, avocado, vinaigrette)
T A=A AT T

(KREX—=hF LY A- Ly Ft=Fr -a2—r FF=—E—-X-
N R TERAR T RTLY )

Smoked salmon

(Smoked salmon, avocado, yogurt sauce, herb garlic croGtons, poached egg, capers)

AE—JH—FY

(RAE=7H—F2~THEAN>

R=F Kz v 7~ rwi—)

Shrimp salad

(Shrimp cocktail, macaroni, kale, avocado, tomato,
cheddar cheese, boiled egg, corn, cocktail sauce, harissa mayonnaise)

ER A4

(32 )7 HhITN A= =L~ TRAR FT k-
Fry—F—A DT~ A=A 7TV —=A N\ yHTIx—X)

Charcuterie platter

(Salami, paté en crodte, chorizo, prosciutto, tortilla, mustard, grissini)

S E b ) —TL— b

(FTI T 727 —=b~Fa)y—ENnL
MT 4 =24 A —=F 7 ) v>—=)

Prices inclusive of taxes and service charge.
If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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¥4,500

¥4,500

¥5,000

¥4,800

¥5,500

Beverage list

Freshly brewed coffee
American

Café au lait

Caffe latte
Cappuccino

Espresso

Double espresso
Macchiato
Decaffeinated coffee
Hot milk

Hot chocolate

Iced coffee

Iced café au lait

Iced caffe latte

Iced milk

Iced chocolate

English breakfast
Assam

Darjeeling summer
Earl Grey

Ceylon

Green tea

Iced Earl Grey tea
Iced oolong tea

Chamomile
Peppermint

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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Prices inclusive of taxes and service charge.
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¥1,500
¥1,600
¥1,600
¥1,600
¥1,600
¥1,500
¥1,600
¥1,600
¥1,500
¥1,200
¥1,600
¥1,500
¥1,600
¥1,600
¥1,200
¥1,600

¥1,600
¥1,600
¥1,600
¥1,600
¥1,600
¥1,600
¥1,600
¥1,200

¥1,600
¥1,600



A La Carte

Grilled seafood ¥—2—F&5 YL

Grilled seafood combo

(Lobster, scallops, seasonal fish, mussels, garlic broccoli, mashed potatoes, lemon)

SJYLy—I7—FKavk
(ATRE—, Wi, FHOBHAR. L—ILHE, A—)vsTIoyaly—,
TyaRkT b, LEY)

Catch of the day
(Seasonal fish and seasonal vegetables, mashed potatoes, lemon)
AEDHA

(ZHOHE, vvPaRFh, LEY)

Grilled salmon
(Seasonal vegetables, mashed potatoes, lemon)
TJIULY—EY

(ZHOHE, vy PaRkFh, LEY)

BRHDI)—RELBRVL LS
OJRA—Y—2R
NLYETadsxTLy bY—R

Choice of sauce
Lobster sauce
Balsamic vinaigrette sauce

Herb sauce N—IJTY—2R

Side dishes YA ERET4wva

Crispy onion rings JYRE=F=A2YLy
French fries JLUFI54

Garlic broccoli Ai—JwsyIJayaly—
Green salad J)—r4354

Prices inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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¥6,400

¥5,100

¥4,300

¥1,600
¥1,600
¥1,600
¥1,200

A La Carte

(V) Vegan wrap

(Avocado, grilled vegetables, red bean paste, soy cream, harissa tomato salsa)

TA—H T T

¥3,800

(TRAR S TOVEES LY FE=VAX=ZA b ~HHA7 V=L~ N)vH b= MY

(V) Vegan burger
(Vegan patty, vegan mayonnaise, homemade BBQ sauce, tomato, lettuce)

A=A A

¥4,200

(TA—AVRT T (=AY I A=K AR —RFa—Y/ =2 pT b LFR)

Pasta and Rice /32 ¥ & Zff

Spaghetti Amatriciana
(Guanciale, pecorino romano, onion, garlic, chili, tomato sauce)

ANTY T 4T Fr—F

¥3,600

(77vFr—L Ra)—=/0x—/~F=F> =)y 7 EFEF- bTIV—R)

Fettuccini Carbonara

(Onion cream sauce, bacon, soft-poached egg, black pepper)
Tz b F—2HNKRF—F

(F=A>71) =LY =~ X=2> BRREETF ~ B#HED

Penne Bolognese
(Domestic Japanese beef sauce, seasonal vegetables)
Ry ARy RO r—p

(EEFDI— b/ — A BHOEHERZL)

(V) Vegan keema curry and rice

(Soybean meat keema curry, seasonal vegetables, fried onions, raisins, pickles, rice)

TA=HF—AL—TAR

¥3,600

¥3,800

¥4,000

(REI— M=~/ — FHOHE - A=A 774 - FIAL =AY ~ETLA~ T4 )

(V) Vegan
TA—H

Prices inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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A La Carte

Sandwiches and Burgers 4> K7 4 v F & N—H—

All served with French fries and pickles.

ECDAZ2—CTLYF T IALEETLABNE T -

BLT sandwich

(Cherrywood smoked bacon, avocado, lettuce, tomato)
BLTH > N7 1 v F

(Fz)=TY RRX=aY ~THRAF~LTA~FT]H)

Classic club sandwich

(Grilled chicken, fried Egg, cherrywood smoked bacon, tomato, lettuce,
mustard mayonnaise)

VAN A A i R
(TINFFyFEF-F2)—Ty FRX=a22~ T b~ LY A~
YAY—=RKvIx—R)

Organic beefsteak sandwich

(Organic beef, BBQ sauce, spinach, onion, cheddar cheese, organic bread)
FT—H=v JE—TAT—FH K74 vF

(A—=H=v 7E=7 =X Fa—-V—A~TINAHE - L& -
FLY—F—A~F—=H=Zv 7TV )

Conrad beef burger

(Beef patty, mashed potatoes, cherrywood smoked bacon, cheddar cheese,
BBQ sauce, tomato, lettuce)

I¥T7y RE=7/"—7—

(E=7/72ysyak7 b Fz)—y FAE—/R—TY F2¥—F—X

N=RFa—Y—=A~ FT I LFRA)

Lobster and salmon burger
(Avocado, lettuce, onion, pickles, yuzu pepper aioli)
O7 XY —H—F>—H—
(TRAR LY A~ F=F2~ ETNVA - MFEHBT A4 ))

Prices inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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¥4,200

¥4,500

¥5,800

¥5,100

¥5,600

A La Carte

Grilled Meats S—r5 U JL

Australian Black Angus beef sirloin 250g

(Garlic broccoli, mashed potatoes)

A—RCSUTEISVITUHREY—OA Y
(H—=ywvvIaya)— IvTakTh)

Wagyu beef tenderloin A5 120g
(Seasonal vegetables, mashed potatoes)
MEASELEA

(ZEOHR. Ty aKRTh)

Australian organic rack of lamb

(Garlic broccoli, mashed potatoes)

A—RCSVTEA—F=ZVIITLTYY
(A—=VwyIaya)— IvaRTh)

Grilled chicken breast
(Seasonal vegetables, mashed potatoes)
BlADS YL

(ZHOHE, vvPaKRT )

Grilled sausages

(Veal sausage, herb sausage, chorizo,Hinai-dori chicken sausage,

Ezo venison salsiccia, seasonal vegetables,mashed potatoes, mustard)
Y—t—n5 YN

FEY—E—2. N—TY—t—D Fayv—, LRBOYV—t—

BREOYLYYFv, FHOHFER, Yy aRT b TRE—F)

Choice of sauce

BRHDI—REHRVLFZE

BEREKEAT7 LR —X
NUERAYE 3
SUTy—Y—R
TYvRRRAAY—R

Saikyo miso béarnaise sauce
Truffle sauce

Ginger sauce

Puttanesca sauce

Beef topping kvEVY

Foie gras PR e

Lobster tail OJRE—F—)L

Side dishes HAET4va

Crispy onion rings JYRE—F=F2U2Y
French fries JLYFI34

Garlic broccoli A—vwsHvIJoyaly—
Green salad JUY—ous545

Prices inclusive of taxes and service charge.

¥9,500

¥23,000

¥7,200

¥4,500

¥5,000

¥1,700
¥2,300

¥1,600
¥1,600
¥1,600
¥1,200

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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A La Carte

Desserts 74—

Créme brilée
JL—=4LT7 ) a2l

Matcha opera
WHRANZ

Raspberry and chocolate cake
FAX) — & Faadl—hr—F

(v

-

Soy milk tiramisu
HHT4TIA

Ice cream (per scoop)

(Vanilla, chocolate, matcha, raspberry or yuzu sorbet)

TAA7 )=, (15EH)

(R=F~FaaLb—b HE > FAXN) = fF>r+—_v M)

(V) Seasonal fruit platter
FHDOT7N—VEDEDE

(V) Vegan
A=A

Prices inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.

# I BE - - EARSE R ET -
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¥1,600

¥1,600

¥1,900

¥1,800

¥1,100

¥3,800

(v

-

()

A La Carte

Assorted cheese platter

(Brie, Roquefort, Parmesan, seasonal recommendations,
dried figs, raisins, toast)

F—ADENEDE

()=~ ay 77 4=~ LAY~ FEHOBT T
L—=AY~ b=AF7L Y M)

N7 A FEACSR

Falafel croquettes and vegetable nuggets
(Harissa tomato salsa, guacamole, soy cream)
77I7 TN 7ary b XY TNF Ty b
(NN YH R M FALF - TAhHEL ~GAT ) —L)

BBQ chicken

(Chicken wing and drumstick, BBQ sauce, gorgonzola cheese dip)
ReRFa—FEy

(FFYT4 2T~ FTLART A4V 7~ N=RFa—Y—A~

INTS —=FF=AT4v7)

Crab cakes
(Taraba crab, soft-shell crab, lemon, harissa lobster mayonnaise, small salad)
777 r—%

¥4,000

¥3,600

¥3,600

¥5,800

(9 /8~ 7 N2V 7 F7 ~LEY - N)yHOTAY =X IA1—A~I=47%)

Sou, —

Vegan minestrone with grissini
TA—HYIAANO—R T S — iR

Onion gratin soup
FT=A T AT

New Orleans clam chowder with grissini
Za—F )=V ARV ITLFYII =T ) v —=iKA

(V) Vegan
A=A

Prices inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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BT LA X —eBRbOBERIE -
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¥2,300

¥2,600

¥2,600



A La Carte

Beer t—1
Asahi Super Dry THE A== K54
Yebisu TEA
Heineken INA T

All-Free (Non-alcohol) F=N7)—= (/7 a—=))

Cocktails # 7 71
Gin Tonic D=
Mimosa IEH

Mineral water (still) I X 51 e

Smith Spring Water 350ml ¥1,400 750ml
AIART N T 7 —5—

Mineral water (sparkling) Z/8\—2 ) > 7 4 —% —

Perrier Nz 330ml ¥1,400
Smith Spring Water 350ml ¥1,400 750ml
AIARART N T T F—4—

Juices ¥ a—R

Orange, apple, cranberry, pineapple
grapefruit, tomato

FLYO STy TN~ 7 TN —
NAF VTN TL=T 7A=Y~ hT b

Soft Drinks Y 7 FU> 7

Coca-Cola aH3a—2
Coca-Cola Zero aApd1—o780
Ginger ale (CanadaDry) Y Y v T —)L (AFSKT74)
Ginger ale (Wilkinson) VI (TqLFY)
VINTENSE Chardonnary non-alcohol wine
TAYT VAN S TN NT A
VINTENSE Merlot non-alcohol wine
TAYTVA AN S TN T=LT A

Prices inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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¥1,700
¥1,800
¥1,700
¥1,700

¥1,900
¥1,900

¥1,900

¥1,900

¥1,200

¥1,200
¥1,200
¥1,200
¥1,200
¥1,300

¥1,300

A La Carte

Children's menu BFRE A =2 —
Cheese burger ¥3,800
F—ANR—=H—
Bolognese pasta ¥3,200
Ao—x—£/ A%
Curry and rice ¥3,200
ALb—74 R
Hamburg steak ¥4,500

(Sweetcorn, seasonal vegetables, mushroom sauce, bread or rice)
INSIN—=T AT —F
(A =R a=2 ~FBHORHEFE -7y a)l—LY—=A NV FRET14A)

Popcorn shrimp with tomato tartar sauce ¥2,800
Ry7a—>yal)r7
(NZTEDTZ7T7A4~ NI MIALILY—R)

Prices inclusive of taxes and service charge.
If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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Chefs’ Treat Lunch Buffet Weekdays / 120-minute seating (L.O. 30 minutes before) Dinner Course Menu Dinner 17:30-20:00
Adult
KA1 BH Appetizer A5
Lunch Buffet Shinshu smoked salmon, trout caviar, Boston lettuce coulis
SvFEav 7z ¥6,000 ENAE—7H—FEETLYFF¥ET

HIYEDT—)
Lunch Buffet for Children
BFHRZVFEa1v I

Soup R—F
3-5years old
3mM 55K ¥1,700 Cauliflower soup, almond flavor

A AVESY S
7—EY N7l —/3—
6-12 years old

M B 127 ¥2,700
Main A A >
Pan-fried cod

Sweets Buffet Weekends / 90-minute seating (L.O. 30 minutes before) Oysters, garland chrysanthemum risotto, sauce vin blanc
HiEDKRT L

Adult HIg L BHD)S Yy N~ T 7T I =R
KA1BH
or

Sweets Buffet

AA—YEavTzx ¥6,000 Duck leg confit, stewed lentil, sauce balsamic
LSl D

With Conrad Bear LY AEDFEAKR~ AL HI T —A

AVIY R RTHRE ¥8,000

or
Sweets Buffet for Children
BFHRA—YE21v Tz Grilled Black Angus beef sirloin
3-5years old Fried Brussels sprouts with carrot puree and truffle sauce (+ ¥1,000)
3FmH 55 ¥1,700 TV ITIHAE=T7DT )L
FFL XY 7)Y b AZEaL s p)aT7Yy =R

6-12 years old Dessert TH— bk
6N 5128 ¥2,700
Dessert of the day
AKHOBETTHTH— b

We kindly ask that you wear a mask, disinfect with alcohol when visiting the buffet station.

Eay 72 #MINIATKEE - YAV DERE 7L I—ViHHE BEOLRL 27 -

Prices inclusive of taxes and service charge.
If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.

RRMEICEBRE - Y—EXMNEFILET,
BUTULX—BHLOERHIE, CEBUCKY—ERRZ v IETHERLAFIESN,
AZA—EARRRIZEYABHREICLEZHEENTEVET, FHOITERIESL,

¥10,000

Prices inclusive of taxes and service charge.
If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staff.

Menus are subject to change without notice due to seasonality and availability of produce.
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