Dinner Course Menu Dinner 17:30-20:00

Appetizer B3¢

Goat cheese crostini, Tokyo Beef prosciutto,
kumquat compote
XN DAVIR— ey =T T —ADIAART f—=
HORE —7 DN LIRZ

Fish £&

Red sea bream, mussels, acqua pazza style %
& RAEL—NVEHDOT 7T 30 7 i

Main Af>

Red wine braised beef, %

creamy mashed potatoes
FRORTA
Y —I—vyvaRTh

or

Roasted duck, honey mustard sauce, orange-flavored carrot puree i
EOT—RN NE—wRZ =RV =R F LU VEBRD ANBE 2—L

or

Grilled sirloin, %
truffle sauce (+1,000)
EpES—aAf 7L

F=27>—2 (iB11,000F)

Dessert ¥ —h

Dessert of the day
AADBTTHTF—h

¥12,000

Contains pork l Contains dairy ? Contains alcohol Contains shellfish

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.

FORBRITITBLE e AR E ENET
BYTVNLX—EBRELOBE R —EARS Y T ETE R LTSN,
A= 2= FAMRBUC RO EDE TN ARG E RIS NET, THITTRIES,




APPETIZER &3

TOMATO CAPRESE ¥4,800
Burrata cheese, tomato confit, cherry tomatoes, basil paste,

miso mozzarella cream

M7 L—E

TT=BF =K fvhar T Fel)—hvh SNULAR— R

BRINE Y 7L 52—

caesaR saLAD B ® @ ¥4,500
Romaine lettuce, cherrywood smoked bacon, soft-boiled egg,

Caesar dressing, herb garlic cro(itons, Parmesan cheese

=P —FH

DAL HA F )=y R_—ay R—FRxys |

PRy T N=TH =Yy I IV SV AE S F =

choice of toppings: BIFHDI T a1 0 BRI ET,

Steamed chicken LA

Shrimp /N

Avocado TARHR

JAPANESE COBB SALAD ¥4,800

Minced chicken, scrambled egg, simmered shiitake mushrooms, salmon,

boiled Japanese mustard spinach, edamame, lettuce, corn, tomatoes, avocado,
soft-boiled egg, vinaigrette

FR= 79524

WENESH, AITT Ny HHOEDE
VAR =y b THRAR R—FRxy 7|

IMARDEBOTZL, BH.,
RS A

SMOKED SALMON ¥5,000
Smoked salmon, avocado, yogurt sauce, herb garlic croltons, poached egg, capers, spicy mustard
AE—THh—F

ARE—IP = TRHR, G—=T NS =R N—=T =V T IR

KT RIS | oS | R e A=

SHRIMP SALAD ¥5,300
Shrimp cocktail, macaroni, kale, avocado, tomatoes,

cheddar cheese, hard-boiled egg, corn, cocktail sauce, harissa mayonnaise

PEVM A2

AT HNITIN, ~Ta= =i TRAR, h=h,

F i —F =X DT, 2= WITNY—A NP vIR—K

Contains nuts

&
. Contains dairy

Contains shellfish

Prices inclusive of taxes and service charge.

Contains pork

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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DRINKS

Beer £—/v
Asahi Super Dry THe A== 5
Yebisu ZEA
Heineken INARIT

All-Free (Non-alcohol) F— TV — (T Iva—)L)

Mineral water (still) SXZ /L7 4 —5—
Smith Spring Water 350ml ¥1,400 750ml
AIA ATV T g—H—

Mineral water (sparkling) 2/3—2V> ' 5 —5—
Perrier ~y= 330ml ¥1,400
Smith Spring Water 350ml ¥1,400 750ml
AIA ATV T g—H—

Healthy Selection ~ Vv —¥&L 7y ay
Fresh Orange or Grapefruit Juice
TlyvatlV Tbyallb—TT7—>
Smoothie of the day
AHDAL—D—

Juices Ya—2
Orange, apple, cranberry, pineapple
grapefruit, tomato
T TT N IT R —
PRAF TN T—=T T =Y b=k

Soft Drinks Y 7KUY 27

Coca-Cola afa—7
Coca-Cola Zero ada—J€n
Ginger ale (Canada Dry) > Vv —/)L (B} 4 KFA)
Ginger ale (Wilkinson) v v —/L (T 4LF V)
VINTENSE Chardonnary non-alcohol wine

TALT VA YV )T a— I
VINTENSE Merlot non-alcohol wine

TASTURA FN )T A= T 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.

For ET,
BYTLNX—ZBRLOBERIL, THERY —EARAZy T ETEHR LIS,
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¥1,700
¥1,800
¥1,700
¥1,700

¥1,900

¥1,900

¥2,400

¥2,500

¥1,200

¥1,200
¥1,200
¥1,200
¥1,200
¥1,300

¥1,300



COFFEE & TEA

Hot or Iced Coffee a—E—

Americano TAI

Caffe latte BT =TT
Cappuccino HTF—7
Espresso TATS LY
Double espresso BT IVTAT Ly
Macchiato X7 —h

Decaffeinated coffee BT 2V AT—E—

Oat, soy and almond milk avaialble upon request
A—=YINy G, T BRIV TH TR HE

Hot or Iced Tea 71—

English breakfast ATV aT by T 7—AR

Assam T A
Darjeeling summer B =Y t—
Earl Grey T—=TA
Ceylon Ay
Green tea kAR
Oolong tea A=V S
Herbal Tea ~N—771—
Chamomile HEI—IV
Peppermint A= 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.

TR e B S ENET,
RYTUNX—EBRHOBERITL,
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B —EARS Yy T ETHH LT

¥1,600
¥1,600
¥1,600
¥1,500
¥1,600
¥1,600
¥1,500

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

¥1,600
¥1,600

CHARCUTERIE PLATTER
chicken liver mousse, spicy mustard, walnut bread

Ty NFa ) =7 —h

PIIEHYNL o TF, Faly— AL AT—IH
FH UL IN—D— A AR, U= AR =R I

ASSORTED CHEESE PLATTER

Brie, Roquefort, Parmesan, two seasonal cheeses,

dried figs, raisins, two types of seasonal berries, toast
F—AOREY G

TV—= my I 7 F—, sNAF | FJ OB THT —R2f,
RIAIER, L —R | FHOR)—2fl, f—AFT L vh

FALAFEL CROQUETTES & VEGETABLE NUGGETS
Harissa tomato salsa, guacamole, soy cream

Ty T 7 =)V Jalrys RUZT Ty
Ny UhEL BRZY— A

YAKITORI-STYLE BBQ CHICKEN %

Chicken thigh, chicken meatballs, chicken wing, quail eggs, yuzu pepper
BESS NS —_F 2 —FF

FHLI, <R, Rk STHIN, fh-r-Hk

CRAB CAKES 2

Taraba crab, soft-shell crab, lemon, harissa lobster mayonnaise, green salad
957 lr—%

BT/ TN 2 NI TT LY

N)yPaT A —<IRx—R I=HTH

SOUP 2—~

PUMPKIN SOUP WITH SOY MILK
NEBLRDTHA—T

ONION SOUP AU GRATIN
F=F T R—T

NEW ORLEANS CLAM CHOWDER WITH GRISSINI
Za— A V=V AYTETF ¥ E— Ty —=iRA

=
Contains nuts . Contains dairy
Contains pork

Prices inclusive of taxes and service charge.

? Contains alcohol

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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ROPEWIE

Contains shellfish

7P —EARZ Yy T ETBHLAFES N,
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¥5,700

¥5,000

¥3,600

¥4,000

¥5,800

¥2,200

¥2,600

¥2,600



SANDWICH & BURGER # R4y F &/ S—H—

Served with French fries and pickles
BTDA=Z2—ZT VT TIALE IV ARFEET,

BLT SANDWICH f§

Cherrywood smoked bacon, chicken confit, egg salad,

avocado, lettuce, tomatoes, mustard mayonnaise

BLT o R goF

F )=y RR—ay FXALT g EFY T TRIR VEA brb, R RF—R2I X —X

CLASSIC CLUB SANDWICH

Grilled chicken, egg, cherrywood smoked bacon, tomatoes, lettuce,
mustard mayonnaise

ITI9IITT R4 F

TINFH | Ef F=U—0y

F_—zy b, VAR wAZ—RwI F1—RA

WAGYU STEAK SANDWICH I

Wagyu beef, BBQ sauce, mustard mayonnaise, spinach, onion, cheddar cheese, bread
AT —=FHF Ry F

i N Fa—Y— A NIONAE, R,

Frf —F =R vAZ—RvIAR—RX Tk

CONRAD BEEF BURGER

Domestic Japanese beef patty, mashed potatoes, cherrywood smoked bacon,
BBQ sauce, mayonnaise, tomatoes, lettuce, red onion

A TyRE—7 /=% —

(i e R P VAN CES

h Fr)—UyR—ar,
IN=RFa—Y—A vIAR—A hwh LER LyREd=Fr

LOBSTER AND SALMON BURGER

Avocado, lettuce, tomato, red onion, pickles, yuzu pepper mayonnaise
17 A=Y —F LN — T —

THRAR VEA MR Ly RA =AY BV LA T Reax—X

WAGYU BEEF CUTLET SANDWICH

Wagyu beef cutlet, cabbage, Japanese mustard butter, tonkatsu sauce
TR 19T

Y ey Y IpHLAY— V=R

JAPANESE VEGAN WRAP

Kinpira gobo, avocado, miso soy cream, tomato salsa, basil paste, barley, Japanese dried seaweed
Vigan mayonnaise

RS =TTy 7

FAVBIIED THRAR, RE ALY — b b MAS AVLR—=2b bh%E, 0Y
J4—Hovax—X

VEGAN BURGER

Vegan patty, vegan mayonnaise, homemade BBQ sauce, tomatoes, lettuce, vigan mayonnaise
VA=A =T —

YT RT T g AR — A HEMA—RF o —— R hvh LA

R A EE SN

¥4,300

¥4,600

¥7,200

¥5,800

¥6,800

¥7,000

¥4,000

¥4,200

DESSERT 74—}

CREME BRULEE §
IV —nLT Yl

MATCHA PANNA COTTA
WA Fay s

STRAWBERRY AND PISTACHIO MOUSSE
WHTLEAXFFADL—A

CHOCOLATE AND ORANGE MOUSSE
Faal —heF L VD L—R

ICE CREAM (PER SCOOP) B
Choice of: vanilla, chocolate, matcha, raspberry or yuzu sorbet
TARZ)—2 (1)

N=F Faab—h Bk TARY = — b iUy — b

ASSORTED SEASONAL FRUIT PLATTER
FHiOT V=YY A Y

)
Contains nuts . Contains dairy

Contains pork

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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¥1,800

¥2,100

¥2,300

¥2,000

¥1,100

¥4,000



NOODLES & RICE i & ="
CHILDREN'S MENU BF#A=a—

SPAGHETTI ALLE VONGOLE IN ROSSO % ¥3,800
CHEESE BURGER ¥3,800 Clams, red onion, garlic, chili, tomato sauce, mitsuba leaf
F—= A= — ANRGF T4 Redlayy
THV LyRA=Ar A=Y 7 JEFEf hhy—A 0%
BOLOGNESE PASTA ¥3,200
Rr—R—E2H FETTUCINE CARBONARA ¥3,800
Onion cream sauce, bacon, soft-boiled egg, black pepper
VEGETABLE CURRY WITH RICE ¥3,200 7z hF—= VR —T
H—TAA HEAL ) L= A Sz R E S B
HAMBURG STEAK ¥4,500 PENNE BOLOGNESE ? ¥4,200
Sweetcorn, seasonal vegetables, mushroom sauce, served with bread or rice Domestic Japanese beef sauce, seasonal vegetables
ININ—T AT —F N FHRRE Fap—E
Af—ba—r | ZHOREE, vy al— LY — R SUEETAA [EPELEDI—RY— 2 ZHiO B IR
POPCORN SHRIMP WITH TOMATO TARTAR SAUCE ¥2,800
RyTa—rvaorrs CONRAD TOKYO ORIGINAL DUCK SHOYU-RAMEN ¥5,000
INEEDTTA [ MRV EIL Y — A Kujo leeks, duck, foie gras, quail egg

2Ty RFA ) T BT — A
FLGRAF I, 74T 77, HFHOIN

CONRAD TOKYO ORIGINAL SEAFOOD SHIO-RAMEN ¥5,000
Kujo leeks, boiled egg, homemade barbecued pork, scallops, lobster, lobster oil

2Ty RBURA VDT N7 — A

JUGRRF, BIN, AFMF v —ra— WL, A~ — M A~ — A AL

CONRAD TOKYO ORIGINAL VEGAN-RAMEN ¥5,000
Kujo leeks, shiitake mushroom, matsutake mushroom, Soumen pumpkin

A TYRBUAV T NI 4 — T T — A

TUARAF, RHE HEEE, 250 AT

SIGNATURE BEEF CURRY AND RICE % ¥6,000
Special Wagyu beef curry, five-grain rice, pickles, seasonal salad

AL TyRE—T7HL—FAA

RV — | BRI A A B HET DoXpd, FHOY)74

Contains dairy Contains shellfish i Contains dairy Contains shellfish % Contains alcohol Contains pork Contains nuts

Prices inclusive of taxes and service charge. 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. 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. Menus are subject to change without notice due to seasonality and availability of produce.
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FROM THE GRILL ¥—7—FZUn FROM THE GRILL I—+7Dv

GRILLED SEAFOOD COMBO & ¥7,800 AUSTRALIAN BLACK ANGUS BEEF SIRLOIN 250g ¥11,000
Lobster, scallops, seasonal fish and vegetables, mussels, mashed potatoes, lemon Seasonal vegetables, mashed potatoes
TYNy—7 —FarR F—ANFYTFET T T v H AN —nf
07 AL — WAL, FEORALTE, -V H FHOWRK, vy aRTh
Vv aRTh LEY
WAGYU BEEF TENDERLOIN A5 120g ¥25,000
CATCH OF THE DAY ¥5,500 Seasonal vegetables, mashed potatoes
Fish with seasonal vegetables, mashed potatoes, lemon 2= As ELPA
A HOfiEfa FHOWE, <2kt
FHIOBFR, vy aRTh LEY
AUSTRALIAN RACK OF LAMB ¥8,000
GRILLED SALMON ¥5,000 Seasonal vegetables, mashed potatoes, lemon
Seasonal vegetables, mashed potatoes, lemon F—=ANTIVT FET LT
7YY= FEOBE, v afTh Ly
FHIOBFR, vy aRTh LEY
GRILLED CHICKEN BREAST ¥5,000
Seasonal vegetables, mashed potatoes
choice of sauces BUFHDY — A% ITEONZIZTET, HOrI v
Lobster sauce § 07 AL —)— R FHIOBE, ~ vy aiTh
Yuzu butter sauce ¢ o ——2
Herb sauce IN=T Y= KAGOSHIMA BLACK PORK CUTLET % ¥5,500
Tomato sauce r~h/—X Roasted potatoes, onion balsamic vinaigrette, lemon, seasonal salad

HEVR IS S BIR DAL
B—ANRT R A=A A IRT ARy b LR FHOY TS

side dishes PART 1y =

Crispy onion rings JYAE —F=A 2V 7 ¥1,600 choice of sauces Bl HDY— A% BN ET,

French fries TVFTIIA ¥1,600 Mushroom cream sauce $ oY a— LI =L —A

Tomato salad SN2 ¥1,400 Truffle sauce & Na7y—2A

Green salad Y= YIH ¥1,200 Ginger sauce & DV —A
Garlic wasabi soy sauce ¢ ENGE RS S
beef toppings [Sa=27
Foie gras THTIT ¥2,000
Lobster tail 07 AR —T— )L ¥3,200
side dishes PART fvva
Crispy onion rings IVAE —F=A ) T ¥1,600
French fries TLFTIA ¥1,600
Tomato salad a4 ¥1,400
Green salad TV— T4 ¥1,200

& Contains shellfish ? Contains alcohol % Contains alcohol
Prices inclusive of taxes and service charge. 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. 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. Menus are subject to change without notice due to seasonality and availability of produce.
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