A La Carte

A La Carte
Starters R3¢
(G) 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 croltons, Parmesan cheese)
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Choice of toppings: BIFHADI L T H1OBENNZETET,

Steamed chicken R

Shrimp /he

Avocado TRBR

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 croltons,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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(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.
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Beer &—/1
Asahi Super Dry THe 2= 8—RF 4
Yebisu B R
Heineken INARIT

All-Free (Non-alcohol) F =N T7V— ()T )a—)L)

‘ Cocktails #2757 /v
Gin Tonic v h=wy
Mimosa IEH

Mineral water (still) S xF 104 —4—
Smith Spring Water 350ml ¥1,400 750ml
AIA ATV T gp—H—

Mineral water (sparkling) 2/ X—2V /' 4 —F—
Perrier ~Jx 330ml ¥1,400
Smith Spring Water 350ml ¥1,400 750ml
AIR ATV T p—H—

Healthy Selection ~ Vo —&L 733
Fresh Orange , Fresh Grapefruit
Tlwatl sy Ty a b — T =
Smoothie of the day
AHDAL—Y—

Juices V= —2R
Orange, apple, cranberry, pineapple
grapefruit, tomato
FVLD T T IT R —
INAF TN T—TT—> h=h

Soft Drinks Y 7RV~

Coca-Cola afja—7
Coca-Cola Zero aha—J€u
Ginger ale (Canada Dry) oYy — /)L (N H#RTA)
Ginger ale (Wilkinson) TRV (T LT )
VINTENSE Chardonnary non-alcohol wine

TAT ARV ST a— LT A
VINTENSE Merlot non-alcohol wine

TALT VAR AR )T =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.
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¥1,700
¥1,800
¥1,700
¥1,700

¥1,900
¥1,900

¥1,900

¥1,900

¥2,400

¥2,500

¥1,200

¥1,200
¥1,200
¥1,200
¥1,200
¥1,300

¥1,300



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

(V)

(V)

A La Carte

Charcuterie platter

(Salami, venison salsiccia, chorizo, prosciutto, smoked duck,
chicken liver mousse, spicy mustard, walnut bread)
T¥NFa =T —h
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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 and 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, small salad)
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Soup A—7

Pumpkin soup with soy milk
MEBLRDOEHA—T

Onion soup au gratin
F=ATTH AT

New Orleans clam chowder with grissini
Za—F V=V RAITLF I — TV —=IRZ

(V) Vegan
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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¥5,700

¥5,000

¥3,600

¥4,000

¥5,800

¥2,200

¥2,600

¥2,600



A La Carte

Sandwiches and Burgers ¥ FU4vF &X—H —

All served with French fries and pickles.
BTCOA=Z2— TV T ITTALETNVANPFEET,

BLT sandwich
(Cherrywood smoked bacon, chicken confit, egg salad,

lettuce, tomatoes, mustard)
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Classic club sandwich
(Grilled chicken, egg, Cherrywood smoked bacon, tomatoes, lettuce,

mustard mayonnaise)
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Wagyu steak sandwich

(Wagyu beef, BBQ sauce, spinach, onion, Cheddar cheese, bread)
FAPEAT =% RT T

(e, N—=_Fa—Y—A NFINAE, ERE
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Conrad beef burger

(Domestic Japanese beef patty, mashed potatoes, Cherrywood smoked bacon,
BBQ sauce, tomatoes, lettuce, red onion)
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Lobster and salmon burger

(Avocado, lettuce, tomato, red onion, pickles, yuzu pepper aioli)
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Wagyu beef cutlet sandwich

(Wagyu beef cutlet, cabbage, Japanese mustard butter, sauce)
AT Ry 4T
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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.

FORBHEITIIR A - BN E ENE T,

BT VNX—2BHLORERIT, TEERY —EARZy T ETEHRLMITIZS,
A= 2 — I FATHRBUC IO BN EFIRDBENTINET, THI THRITZSN,

¥4,300

¥4,600

¥7,200

¥5,800

¥5,800

¥7,000

A La Carte

Desserts > —F

(G) Créeme brilée
JL—LT7 )l

(G) Matcha panna cotta
W/ Fay s

Strawberry and pistachio mousse
WHBZEERETFH D L—A

(V) Chocolate and orange mousse
Faal —heA LT DL—A

Ice cream (per scoop)

(Vanilla, chocolate, matcha, raspberry or yuzu sorbet)
T AR — 2 (1F#5H)

(N=F Faab—h HE AN = HlF v —oh)

(V) Assorted seasonal fruit platter
FHDOTL—YEVE DY

(G) Gluten-free (V) Vegan
TINT LT — G

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.

FRBHE I —E ABIN S ENET,
BT UAF —ZBRLOBERRT, ZTHER—E ARy T ETE R LIKIES VY,
A= a2 — I AGHRIUC KON ENE TR AN ENES, THOITHRIZEN,

¥1,800

¥2,100

¥2,300

¥2,000

¥1,100

¥4,000



A La Carte

Children's menu BFfA=a—

Cheese burger
F— AR —J —

Bolognese pasta
N S AV

Curry and rice
H—TAA

Hamburg steak

(Sweetcorn, seasonal vegetables, mushroom sauce, bread or rice)
ININ—T AT —F
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Popcorn shrimp with tomato tartar sauce
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(G) Gluten-free
TINT 7 —

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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¥3,800

¥3,200

¥3,200

¥4,500

¥2,800

A La Carte

(V) Japanese vegan wrap
(Kinpira, avocado, miso soy cream, tomato salsa, basil paste, barley, Japanese dried seaweed)
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(V) Vegan burger

(Vegan patty, vegan mayonnaise, homemade BBQ sauce, tomatoes, lettuce)
TR T —
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Noodle and Rice #i & Z'£&

Spaghetti alle vongole in rosso

(Clams, red onion, garlic, chili, tomato sauce, mitsuba leaf)
AN T4 R ALy
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Fettucine Carbonara
(Onion cream sauce, bacon, soft-boiled egg, black pepper)
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Penne Bolognese

(Domestic Japanese beef sauce, seasonal vegetables)
U RARAS Rap—t
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Conrad Tokyo Original Seafood Shio-Ramen
(Kujo leeks, boiled egg, homemade barbecued pork, scallops, lobster, and lobster oil)
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Conrad beef curry and rice

(Special Wagyu beef curry, five-grain rice, pickles, seasonal salad)
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(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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¥4,000

¥4,200

¥3,800

¥3,800

¥4,200

¥5,000

¥6,000



A la carte

Grilled seafood >~ —7—FZ1Uv

(G) Grilled seafood combo

(Lobster, scallops, seasonal fish and vegetables, mussels, mashed potatoes, lemon)
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(G) Catch of the day

(Fish with seasonal vegetables, mashed potatoes, lemon)
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Grilled salmon

(Seasonal vegetables, mashed potatoes, lemon)

TV —F
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Choice of sauces:
Lobster sauce
Yuzu butter sauce
Herb sauce
Tomato sauce

Side dishes
(V) Crispy onion rings
(V) French fries
(G) Tomato salad
(G) Green salad

(G) Gluten-free
TNT T —
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(V) Vegan
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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¥7,800

¥5,500

¥5,000

¥1,600
¥1,600
¥1,400
¥1,200

(G)

(G)

(G)

(G)

(V)
(V)
(G)
(G)

A la carte

Grilled Meats S—F7Uv

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

250g

F—=ARNTGUT FET T I T o A —m A
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Wagyu beef tenderloin A5

(Seasonal vegetables, mashed potatoes)

4 A5 LB

(BHIOB K, v aRTh)

Australian rack of lamb

(Seasonal vegetables, mashed potatoes, lemon)
F—=ANTIT PET T
(FHIOH I, vy aRTh, LEY)

Grilled chicken breast
(Seasonal vegetables, mashed potatoes)

EHEHD7 I
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Kagoshima black pork cutlet

120g

(Roast 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
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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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¥11,000

¥25,000

¥8,000

¥5,000

¥5,500

¥2,000
¥3,200

¥1,600
¥1,600
¥1,400
¥1,200



Dinner Course Menu Dinner 17:30-20:00

Appetizer Bi3

Tokyo Beef prosciutto and tomato caprese
FORE =T N LEs~ M T —8

Fish f&

Grilled Hokkaido rockfish
with sweet shrimp and green pea risotto
ALHREFEAXFT DTV
Hoe sl —r =200/ vk

Main A1V

Hokkaido Northland beef curry with Hokkaido vegetables and raclette cheese
AbEPE LD RO —7 1L — JEPER RET /Ly TF— X

or

Shiretoko chicken thigh diavola style
with vegetable lasagna
HEBLLOT 47 R
RIHTNVTHF=T IR

or

Grilled Hokkaido Northland beef sirloin
with roasted Polenta and Kitaakari with green pepper sauce (+1,000 yen)
AHREPE Y —r A DI YL
RLUAEEEHMN)DO—RL F1)—2Ry/\—Y—ZX (GESN +1,000M)

Dessert 7 ¥ —Fh

Dessert of the day
AAOBTTHTF ]

¥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.
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