APPETIZER Fij>¢

TOMATO CAPRESE ¥4,800

Burrata cheese, tomato confit, cherry tomatoes, basil paste,
miso mozzarella cream
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CAESAR SALAD § ¥4,500

Romaine lettuce, cherrywood smoked bacon, soft-boiled egg,
Caesar dressing, herb garlic croGtons, Parmesan cheese
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choice of toppings: BUfFH DI T 1 DOBENNIEITET,

Steamed chicken AU

Shrimp /N

Avocado TR

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
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SMOKED SALMON ¥5,000

Smoked salmon, avocado, yogurt sauce, herb garlic croGtons, poached egg, capers, spicy mustard
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SHRIMP SALAD ¥5,300

Shrimp cocktail, macaroni, kale, avocado, tomatoes,

cheddar cheese, hard-boiled egg, corn, cocktail sauce, harissa mayonnaise
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Contains nuts ﬁ Contains dairy Contains shellfish 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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CHARCUTERIE PLATTER g

chicken liver mousse, spicy mustard, walnut bread
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ASSORTED CHEESE PLATTER

Brie, Roquefort, Parmesan, two seasonal cheeses,

dried figs, raisins, two types of seasonal berries, toast
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FALAFEL CROQUETTES & VEGETABLE NUGGETS

Harissa tomato salsa, guacamole, soy cream
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YAKITORI-STYLE BBQ CHICKEN %

Chicken thigh, chicken meatballs, chicken wing, quail eggs, yuzu pepper
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CRAB CAKES § (& ¢

Taraba crab, soft-shell crab, lemon, harissa lobster mayonnaise, green salad

77—
BIGINEE VTN 2V ITFT LR,
NP a T AY—wI R— R =T

SOUP x—7

PUMPKIN SOUP WITH SOY MILK
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ONION SOUP AU GRATIN
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NEW ORLEANS CLAM CHOWDER WITH GRISSINI
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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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Contains shellfish

% Contains alcohol

¥5,700

¥5,000

¥3,600

¥4,000

¥5,800

¥2,200

¥2,600

¥2,600



SANDWICH & BURGER VRNV 4y F &/N—A—

Served with French fries and pickles
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BLT SANDWICH § (&) ¥4,300

Cherrywood smoked bacon, chicken confit, egg salad,

avocado, lettuce, tomatoes, mustard mayonnaise
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CLASSIC CLUB SANDWICH  § ¥4,600

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

mustard mayonnaise
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=
WAGYU STEAK SANDWICH l ¥7,200
Wagyu beef, BBQ sauce, mustard mayonnaise, spinach, onion, cheddar cheese, bread
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CONRAD BEEF BURGER  § ¥5,300

Domestic Japanese beef patty, mashed potatoes, cherrywood smoked bacon,
BBQ sauce, mayonnaise, tomatoes, lettuce, red onion
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LOBSTER AND SALMON BURGER  {§ ¥6,800
Avocado, lettuce, tomato, red onion, pickles, yuzu pepper mayonnaise
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WAGYU BEEF CUTLET SANDWICH  § ¥7,000
Wagyu beef cutlet, cabbage, Japanese mustard butter, tonkatsu sauce
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JAPANESE VEGAN WRAP ¥4,000

Kinpira gobo, avocado, miso soy cream, tomato salsa, basil paste, barley, Japanese dried seaweed
Vigan mayonnaise
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VEGAN BURGER ¥4,200

Vegan patty, vegan mayonnaise, homemade BBQ sauce, tomatoes, lettuce, vigan mayonnaise
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NOODLES & RICE Zii & Z £k

SPAGHETTI ALLE VONGOLE IN ROSSO T ¥3,800

Clams, red onion, garlic, chili, tomato sauce, mitsuba leaf
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FETTUCINE CARBONARA ¥3,800
Onion cream sauce, bacon, soft-boiled egg, black pepper
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PENNE BOLOGNESE ¢ ¥4,200

Domestic Japanese beef sauce, seasonal vegetables
U RRAL Fap—E
FEREADI—F/ — 2 ZEIOBFIRZ

DUCK SHOYU-RAMEN ¥5,000
Light shoyu based broth, duck, foie gras, quail egg, kujo leeks

2Ty REFA VT VSRR T — A
WERF NG, 74777, 5T BN

¥5,000
SEAFOOD SHIO-RAMEN

Scallop and chicken based broth, homemade barbecued pork, lobster,

boiled egg, kujo leeks, lobster oil
I Ty R A VT VIR T — A
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VEGAN RAMEN ¥5,000

Soy milk and miso based broth, shiitake and matsutake mushroom,

truffle, kujo leeks, gluten-free noodles
g Ty REIEA VT T =TT — A

SIGNATURE BEEF CURRY AND RICE % ¥6,000

Special Wagyu beef curry, five-grain rice, pickles, seasonal salad
a7y RE—T L —T A A
FRdFnF L — | BRI A A fEMRT, boZ XD, FEHOVTH

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

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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FROM THE GRILL > —7—FZ7Uv

GRILLED SEAFOOD COMBO

Lobster, scallops, seasonal fish and vegetables, mussels, mashed potatoes, lemon
I —T—RariR
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CATCH OF THE DAY

Fish with seasonal vegetables, mashed potatoes, lemon
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GRILLED SALMON

Seasonal vegetables, mashed potatoes, lemon
T —T
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choice of sauces BlIFAHD ) — Az BN -E T,

Lobster sauce % "7 AL —)—

Yuzu butter sauce § = — R

Herb sauce IN—T ) — R

Tomato sauce f~ R/ —A

side dishes PART 4=

Crispy onion rings JYAE —F=F VT
French fries TV FTTA

Tomato salad Nedavarzd

Green salad JV— oK

% 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.
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¥7,800

¥5,500

¥5,000

¥1,600
¥1,600
¥1,400
¥1,200

FROM THE GRILL I—F7Uv

AUSTRALIAN BLACK ANGUS BEEF SIRLOIN

Seasonal vegetables, mashed potatoes
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WAGYU BEEF TENDERLOIN A5

Seasonal vegetables, mashed potatoes
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AUSTRALIAN RACK OF LAMB

Seasonal vegetables, mashed potatoes, lemon
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GRILLED CHICKEN BREAST

Seasonal vegetables, mashed potatoes
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KAGOSHIMA BLACK PORK CUTLET %

Roasted potatoes, onion balsamic vinaigrette, lemon, seasonal salad
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choice of sauces

Mushroom cream sauce %

Truffle sauce %
Ginger sauce %

Garlic wasabi soy sauce %

beef toppings
Foie gras
Lobster tail

side dishes
Crispy onion rings
French fries
Tomato salad
Green salad

250g ¥11,000
120g ¥25,000
¥8,000
¥5,000
¥5,500
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TXT T ¥2,000
07 AR —— )L ¥3,200
YART 4=

JVARE —F=A LV 7 ¥1,600
TV FTTA ¥1,600
Nesdavarzd ¥1,400
JV— Y T35 ¥1,200

% Contains alcohol

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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CHILDREN'S MENU R A=o— DESSERT 7 #—F
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CHEESE BURGER (§ ¥3,800 CREME BRULEE @ ¥1,800
F = RN — ] — JL—LT a2l
BOLOGNESE PASTA ¥3,200 MATCHA PANNA COTTA § ¥2,100
Aa—R—B/AH A S ok
VEGETABLE CURRY WITH RICE ¥3,200 STRAWBERRY AND PISTACHIO MOUSSE % ¥2,300
L —TA A WHZ EEAZTFF D L— A
HAMBURG STEAK ¥4,500 CHOCOLATE AND ORA@JGE MOUSSE % ¥2,000
Sweetcorn, seasonal vegetables, mushroom sauce, served with bread or rice Fagal —heF LT DL—A
INYIN— I AT —I
A —ha—r FHIORE R, vy a/b—LY—A NUEETAA ICE CREAM (PER SCOOP) ¥1,100

Choice of: vanilla, chocolate, matcha, raspberry or yuzu sorbet
POPCORN SHRIMP WITH TOMATO TARTAR SAUCE ¥2,800 TAAI)— 2 (1FEFH)
Ny T A= a7 NR=F Faab—k HF, FTAN = v —y b, T2 —h
INTE DT T A b~ "IV — A

ASSORTED SEASONAL FRUIT PLATTER ¥4,000
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DRINKS COFFEE & TEA

Beer E—JL Hot or Iced Coffee 1—E—
Asahi Super Dry 7HE X—/IN\— K5 A 1700
Yebisu ZTEX 1800 Americano T AT
Heineken INA R 1700 Caffe latte 77T
All-Free (Non-alcohol) Z—IL2)— (/ 7I)La—)L) 1700 Cappuccino BT TF—)

Espresso T AT LY

Mineral water (still) S R~ J IO+ —4 Double espresso BT IR T L)
Smith Spring Water 350m| 1400 750ml 1900 Macchiato ~X 7 —h
RERRTYG 9r—4 Decaffeinated coffee N7 AL AT—b—
Mineral water (sparkling) R /N\—2 1y G 94 —4
Perrier NI 330ml 1400 Oat, soy and almond milk avaialble upon request
Smith Spring Water 350m| 1400 750ml| 1900 F—3INT G T —F LRIV THT AL A RE

ARZSRRTYVG Hr—4

Healthy Selection N)LY—t Lo 3 Y

Fresh Orange or Grapefruit Juice 2400 English breakfast ATV a T Ly 77— AR
JLyiaxlLry, JLyiadL—77)L—Y Assam Tt L
Smoothie of the day 2500 Darjeeling summer A= —
AADRL—D Earl Grey 7= A

Ceylon i =g
Juices ¥ 1 —X & SoftDrinks V7 kK24 Green tea TR
Orange, apple, cranberry, pineapple 1200 Oolong tea A =P/

grapefruit, tomato
Lo, FyIIb, 953R1)—
INAFTITIL, FL—TI)IL—Y, bT

Coca-Cola aAAHh3a—7 1200 Herbal Tea ~N—77 11—
Coca-Cola Zero aAha—5+0a 1200

Ginger ale (Canada Dry) oo I—I)L (AFFETA) 1200 Chamonmile HEI—)L

Ginger ale (Wilkinson) DUUXYI—IIL (Va4 ILFDVY) 1200 Peppermint ARN—I 2k

Alternative Drinks A J)LAFT 149 K1) >4

Opia Chardonnay non-alcohol sparkling wine 1900

FE7 OvLRR /Uo7 ILaA—=LARIN=0 ) o504
VINTENSE Chardonnary non-alcohol wine 1300

TAVTUVRIDYILER /7L —ILTA Y
VINTENSE Merlot non-alcohol wine 1300

G4 UFURANLO//UTIILA=ILTLY
Saicho Sparkling Darjeeling Tea 200ml ¥2,800

AIN—=D )T F =D oT g4 —
Kombucha Holy Basil aAVTF v R—1)— 1\ 100ml 1500
Olive Cider ) =294 53— 200m| 1500
Honey drip Lime SEARE XBbH DA L 150ml 1500
lyoshi Craft Cola FRO—7 Glass 1500

Prices inclusive of taxes and service charge.

Prices inclusive of taxes and service cha rge. 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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¥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



