A La Carte

Beer £—/v
Asahi Super Dry THe 2——RF5 4
Yebisu TER
Heineken INART

All-Free (Non-alcohol) F—T7V— (T I)va—)L)

Cocktails 751
Gin Tonic T b=
Mimosa IEH

Mineral water (still) S rF 10 4—F—
Smith Spring Water 350ml ¥1,400 750ml
AIA ATV g —

Mineral water (sparkling) 2 X—20 Jrp—F—
Perrier ~NJz 330ml ¥1,400
Smith Spring Water 350ml ¥1,400 750ml
AIAR ATV T p—H—

Healthy Selection ~ L —F&1 733
Fresh Orange , Fresh Grapefruit
TLwyadlb oy Ty ad L —7T7)—
Smoothie of the day
KHDAL——

Juices Va2 —2X
Orange, apple, cranberry, pineapple
grapefruit, tomato
TV T TN ITR —
AT TN T —TT7— b=k

Soft Drinks Y 7RV 2

Coca-Cola afja—7
Coca-Cola Zero afja—JFn
Ginger ale (Canada Dry) Y Vv x—/L(WFZRTA)
Ginger ale (Wilkinson) T Uy —/L (U LF2 V)
VINTENSE Chardonnary non-alcohol wine

TAT VARV ST I — LI A
VINTENSE Merlot non-alcohol wine

TN T VAR AR )T =TI

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.

FoRBHEIZIIRL A - —E ARG ENET,
BT UNAX—EBRFLORBERRL, JEERY — ARy T ETEHR LTI TESN,
A= — I AGARIUZ IO NE R E B2 A NI ZINET, TOI THRLITZESND,

¥1,700
¥1,800
¥1,700
¥1,700

¥1,900
¥1,900

¥1,900

¥1,900

¥2,300

¥2,100

¥1,200

¥1,200
¥1,200
¥1,200
¥1,200
¥1,300

¥1,300

A La Carte

Children's menu B FfA==—

Cheese burger
T KN —

Bolognese pasta
Ra—p—TE /AKX

Curry and rice
I —TAA

Hamburg steak

(Sweetcorn, seasonal vegetables, mushroom sauce, bread or rice)
INSIN— T AT —

(Af—ha—yr  FEFORBE, v v al—L)—RA N FFETAR)

Popcorn shrimp with tomato tartar sauce

Ry Fa—r o
(h=eD7FA4, <MLL —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.

FORBHBIIIBIA - AR G ENET,
BTV —2BRHbORERIL, JEERY —ERRAZy T ETEH LTSN,
A= 2= FARRIUCEONENE T2 ENTSNET, PO 7RIS,

¥3,800

¥3,200

¥3,200

¥4,500

¥2,800



A La Carte

Starters Hi3g

Caprese bruschetta ¥4,800
(Burrata cheese, tomato confit, avocado basil pesto,

balsamic-marinated tomatoes, pine nuts)

I TV —ET WA oH

(75—FF—X ~~vhar 74, TARIRND L L— ]

B DR S S d N INES)

Caesar salad ¥4,500
(Romaine lettuce, cherrywood smoked bacon,

soft-poached egg, Caesar dressing, herb garlic cro(itons)

DA

(AL VHRA Fx) =y R _R—ay R—F Rz

=W —=RLw T N=T =D T I R)

Choice of toppings: BIHADIE T H1OBENN T F T,

Steamed chicken RLIE

Shrimp /he

Avocado TIRAR

Japanese Cobb salad ¥4,800

(Minced chicken, scrambled egg, simmered shiitake mushrooms, salmon,
boiled komatsuna, edamame, lettuce, corn, tomatoes, avocado,
soft-poached egg, vinaigrette)

FE= 774

BEIFEA AZTTNTy 7 HEEOEDE, M IO UL, B,
VHEA a—2 MM TRARR—=FRzy 7 TR T b

Smoked salmon ¥5,000
(Smoked salmon, avocado, yogurt sauce, herb garlic cro(itons, poached egg, capers)

A= —F

(RE—IHP—F THRIR, I—F NV —A N—T =V T I/,

R—=F Rz ros3—)

Shrimp salad ¥5,300
(Shrimp cocktail, macaroni, kale, avocado, tomato,

cheddar cheese, boiled egg, corn, cocktail sauce, harissa mayonnaise)

NEVN AR

(2T hoFn, ~ha= rr—n THEHR, b=k,

F=2H —F—=Z DTH, 2= WIT N —=A Ny =wax—2X)

(V) Vegan
VA=

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.

FREHITIIR A - B RBNE ENET,
BOTVLAX— B RLOBERIT, THRERS—E ARy T ETHH LTSN,
A= 2= FAFRRIUCTONE P E TGN TS WET, TOI THRIES,

Beverage list

Coffee a—E—

Freshly brewed coffee a—k—
American TA) T
Café au lait N7 x4
Caffe latte N7 27T
Cappuccino T F—)
Espresso T AT LY
Double espresso BT IWVTZAT L
Macchiato X7 —h
Decaffeinated coffee N7 A VAT —E—
Hot milk N N 74
Hot chocolate Ay hFazalb—h
Iced coffee TAAT—b—
Iced café au lait TAAN T =
Iced caffe latte TAARR T 277
Iced milk TAARIVY
Iced chocolate TAAFgal—h

Tea 74—

English breakfast

ATV a T Ly 7 7—AR

Assam VA

Darjeeling summer XY —

Earl Grey T =T A

Ceylon ot =

Green tea SN

Iced Earl Grey tea TART — NIV AT 4 —

Iced oolong tea

Chamomile
Peppermint

TART =%

Herbal Tea ~N—75 41—

TIEI—IL
A=k

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.

FORRHEIIIBIA - AR G ENET,
BT VAF—2BRHbOREKIL, JEERY —ERRAZy T ETEH LTSN,
A= 2= FARRIUCEONENE T2 ENTSVET, PO 7RIS,

¥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



(V)

(V)

A La Carte

Desserts ¥ —h

Créme brilée
JL—ALT V=2l

Matcha opera
WA T

Praline and chocolate mousse
FIYREFaal—hDL—A

Soy milk tiramisu
GHTATIA

Ice cream (per scoop)
(Vanilla, chocolate, matcha, raspberry or yuzu sorbet)
TAARZY — 2 (1F5H)
(RN=F, Faab—h #FK TAX— M r—oh)

Seasonal fruit platter
FEHOTL—I RS Y

(V) Vegan
VA=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.

TR IR A - —E R B ENET,
BT VX —2BRHLOBERIL, THERY —EARS Y T ETBHUSTFIZEN,
A= a— I AGRIUCEONE DB B DG ENTENET, TOHI TRLIIZEN,

¥1,600

¥1,900

¥2,000

¥1,800

¥1,100

¥4,000

(V)

(V)

A La Carte

Charcuterie platter ¥5,700
(Salami, paté en croQte, chorizo, prosciutto, tortilla, mustard, grissini)

¥ )LFa N —7 L —h

(IR =8 —7 T T —h, Faly— AN,

MLT =% FARZ—R Ty —=)

Assorted cheese platter

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

F =DV H T

(FV—, By I 74—/ SAAFL EHOBT T,
RIAIER, L—A  h—=AFT L]

¥4,500

Falafel croquettes and vegetable nuggets ¥3,600
(Harissa tomato salsa, guacamole, soy cream)
T7IT =)V Iy NUET T Ty

NIy F b= UL GHIU—L5)

BBQ chicken

(Chicken wing and drumstick, BBQ sauce, gorgonzola cheese dip)
IN—= R o —F

(RTLAT AT N—=_Fa—)—R NI —FF =T 47

¥3,800

Crab cakes

(Taraba crab, soft-shell crab, lemon, harissa lobster mayonnaise, small salad)
IT7r—%

(ZIHBE VT2V ITT LR Ny YR T AZ =T R— A =Y TH)

¥5,800

Soup A—7
Vegetable gumbo soup with couscous ¥2,300
DT L HRA—T JATAUZ

Onion gratin soup ¥2,600

=TRSO A—T

New Orleans clam chowder with grissini ¥2,600

Za—F V=2 AITLEF XYL — TV —=iRZ

(V) Vegan
VA=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.

FORBIITIIRLA - —E R B ENET,
BYTUVNAX —2BRLORERKIT. DEERL —EARZ Y T ETEHALAIIESN,
A= 2 — I ARPRIUC LN BN E TR DB ENTEVES, THITRIIZEN,



A la carte

A La Carte

Sandwiches and Burgers %> R4 F &/3—H—

All served with French fries and pickles.
B TCDA=2— TV T TITALE TNV ANRFEET,
BLT bagelwich ¥4,300
(Cherrywood smoked bacon, avocado, lettuce, tomato,
fried egg, wasabi mayonnaise)
BLT N—2 L7 4
(FV =y RR_R—ay TR, LEA bvb, HEREX, Ve ~vax—X)
¥4,600

Classic club sandwich
(Grilled chicken, fried Egg, cherrywood smoked bacon, tomato, lettuce,
mustard mayonnaise)
DT 9D ITT R 4T
ZINTFFxr EA Fo)—UyRRX—ar kb, LFRA vAF—RvIH—X)
Wagyu harami beefsteak sandwich ¥6,200
(Wagyu harami beef, BBQ sauce, spinach, onion, cheddar cheese, bread)
FFENTIE =T AT —F PRy o F
(FoA T, R—=_RFa— Y —ANIHNAE, ERLEX,
Fxf—F =X TLvR)
Conrad beef burger ¥5,300
(Beef patty, mashed potatoes, cherrywood smoked bacon, cheddar cheese,
BBQ sauce, tomato, lettuce)
2Ty RE—T7 R —H —
(=TT 2y aliTh F2)—UyNRE—IN—ay | Faeff —F—X
N—=_F o ——RA hvh LHR)
Lobster and salmon burger ¥5,600

(Avocado, lettuce, tomato, onion, pickles, yuzu pepper aioli)
07 RS —H—F LN —F—
(TARAR | VEA M A=A EINVAHF IR AAY)

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.

FREITIIBA - —E R B ENET,
BT VX —2BRHLOBERIL, THERY —EARS Y T ETBHUSTFIZEN,
A= a— I AGRIUCEONBE DL B2 DGENTENET, TOHI THRIIZEN,

Grilled Meats =—FUv

Australian Black Angus beef sirloin 250g
(Seasonal vegetables, mashed potatoes)

I —ANTUT PET T 7T T A —a A

(FFEIOE R, v~ aRTH)

Wagyu beef tenderloin A5 120g
(Seasonal vegetables, mashed potatoes)
Fn4s A5 ELA

(REOBE, <oy 2HTH)

Australian organic rack of lamb
(Seasonal vegetables, mashed potatoes)
A —=ANTIT RET LT
(FHIOE R, vy aRT R LEY)

Grilled chicken breast

(Seasonal vegetables, mashed potatoes)
)%

(FHIDOE K, v~ v 2R TH)

Grilled sausages

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

Ezo venison salsiccia, seasonal vegetables,mashed potatoes, mustard)
—t—=D7I

Y —t—v N—=TV—t— FalV— LNEOY—F—
RRFEOY LTy F v, FEHIOE R, vy aRTh w24 —N)

Choice of sauces:

BUHHD) =R BIEOWIZTET,

Yuzu pepper béarnaise sauce Fh - BARAR T L — A
Truffle sauce N =27 —2R&

Ginger sauce T — A
Garlic wasabi soy sauce =r = F/ LI

Beef toppings: by

Foie gras TXTIZ

Lobster tail 07 AR —T — )b

Side dishes: YART 4=

Crispy onion rings JVAE—F =AV 7
French fries TV TF T4

Garlic broccoli =77 ayal)—
Green salad TV— Y54

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.

TR ITIIRLA - —E R B ENET,
BT VX —2BRHLOBERIL, THERY —EARS Y T ETBHUSTFIEEN,
A= a— I AGRIUCEONBE DB B DG ENTENET, TOHI THRIIZEN,

¥10,000

¥25,000

¥7,200

¥4,500

¥6,000

¥2,000
¥2,800

¥1,600
¥1,600
¥1,600
¥1,200



Ala carte

Grilled seafood > —7—FKZUL

Grilled seafood combo

(Lobster, scallops, seasonal fish and vegetables, mussels, mashed potatoes, lemon)
TNV —T7—Rar iR

(a7 25— WL, FHiOMALEE, L—/LH |

2y a7 LEY)

Catch of the day

(Fish with seasonal vegetables, mashed potatoes, lemon)
A B OfiEfa

(FEHiIDOEE, v~y 2R TR, LEY)

Grilled salmon

(Seasonal vegetables, mashed potatoes, lemon)
TP —F

(FHEIOBHE, vy aRTh, LEY)

Choice of sauces: BHHDY—AE BN F5,
Lobster sauce 07 AH—)— A

Balsamic vinaigrette VAV =y e S/A VA

Herb sauce IN=T Y — A

Side dishes PART 4y =2

Crispy onion rings TIYAE —F =AY

French fries TV TF T4

Garlic broccoli =77 ayal)—

Green salad TV— Y54

Chef's Special =70 B3 7%

Venison Rossini with Fukinotou puree and Truffle cream
ERFRERANORY Y —= 7% JMIE2—L LN 27 7] — A

W BB, —RAEENE AL - YRy e F oL S AR — o H—Fva )L

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.

FORBIITIIRLA - —E R B ENET,
BYTUVNAX —2BRLORERKIT., DEERL —EAZL T ETBHALAIIESN,
A= 2 — I ARPRIUC LN BN E TR DB AENTEVES, TOITRIIZEN,

¥7,400

¥5,200

¥4,900

¥1,600
¥1,600
¥1,600
¥1,200

¥7,800

A La Carte

(V) Vegan wrap
(Avocado, grilled vegetables, red bean paste, soy cream, harissa tomato salsa)
Tp—=H T
(TARBR, ZUVEFE Ly RE — X=X, HEHIY—A Ny h= ML)

(V) Vegan burger
(Vegan patty, vegan mayonnaise, homemade BBQ sauce, tomato, lettuce)
VA== —
(TA4—H_T T p—Tdr=ax—A, AFRNA—_F2—Y—Z hvh LFR)

Noodle and Rice %ii & &

Spaghetti alle vongole in rosso

(Clams, red onion, garlic, chili, tomato sauce, mitsuba leaf)
AT T 4 Ry

(THV, LyRA=Fr H—Vv7 FET, hvhy—A =DO%H)

Fettuccini Carbonara

(Onion cream sauce, bacon, soft-poached egg, black pepper)
TzyhF—= VR F—T

(F=Fr 7)== N—ar (REET, B

Penne Bolognese

(Domestic Japanese beef sauce, seasonal vegetables)
N HRRE Rup—P

(EPELEDI—FY —2 FHIOBERZ)

Conrad Tokyo Original Seafood Shio-Ramen

(Kujo leeks, boiled egg, homemade barbecued pork, scallops, lobster, and lobster oil)
2Ty R O IR REE 7 — A

OUgeRF, BN, AFHT v—a— WS, A~ —WiFE A~ — LA A1)

Conrad beef curry and rice

(Wagyu harami beef, special curry, rice, pickles, seasonal salad)
AL TYRE =T AL —FA A

(RT3 RV — | AR fEBAET, DoZxx), FHIOHT4)

(V) Vegan
VA=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.

FORBIITIIRLA - —E R B ENET,
BYMTUVNAX —2BROORERKIT. DEERL —EARZ Y T ETEHALAIIESN,
A= o — I AR LN BN E TR DB AENTEVES, TOITRIIZEN,

¥3,800

¥4,200

¥3,800

¥3,800

¥4,200

¥5,000

¥5,100



Chefs’ Treat Lunch Buffet Weekdays / 120-minute seating (L.O. 30 minutes before)

Lunch Buffet
FoFE a2y T

With Conrad Bear
3Ty R e T ffE

3-5years old
35k D5

6-12 years old
ik D12

Sweets Buffet

Adult
KN4 KE
¥6,500
¥7,700
Lunch Buffet for Children
BT FE a7
¥2,000
¥3,000

Weekends / 90-minute seating (L.O. 30 minutes before)

Dinner Course Menu

Sweets Buffet
AA =V a7

With Conrad Bear
ATy R e X7 fFE

3-5years old
37k D5

6-12 years old
6551275

Adult
KAN14HKE
¥6,000
¥7,200
Sweets Buffet for Children
BARAN—Y 2y T
¥1,700
¥2,700

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.

FREHE IR e AR G ENET,

BT VX —Z2BRHLOBERIL, THERY —E ARy T ETBHUSITFIEEN,
A= a— I AGRIUCEONBE DL B2 DGENTENET, TOHI THRIIZEN,

Appetizer B3

Sustainable marinated salmon
Kaga lotus root remoulade and pickled radish
Y 2T 4 F T NI —F YR
INEEEARL DT —R | T T 42 a7/ A

Fish £

Codfish, Japanese babylon and CARTA FATA wrapped crabmeat

25 NAH RTAT=DINET 7RI

Main 2>

Slow cooked chicken breast and wild rice
with sautéed mushrooms, mashed potato and honey mustard sauce
OB OIKIRFIBLLET A VR T A A
Frim e /o, w2l T b, N — v AX—RY— 2R

or

Carbonade of Noto pork belly cooked with Kanazawa beer
GRE— L Z ot BB AT DI R F—R

or

Grilled Niigata beef sirloin and Hokuriku vegetables
with mashed potatoes and Hokuriku sake gravy sauce

B REY—aA DL
PR L~y 2R T b A IEEE A AR 27227 LA —Y —Z (+¥1,000)

Dessert 7 ¥ —h

Dessert of the day
RAOBTTHT PN

¥12,000

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.

FREITIIRA - —E R B ENET,
BT VX —Z2BRHLOBERIL, THER —EARS Y T ETBHUSTFIZEN,
A= a— I AGRIUCEONBE DB B DG ENTENET, TOHI THRIIZEN,

Dinner 17:30-20:00
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