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CHEF’'S RECOMMENDATION
YxI7DETITH

&) 001 Kaisendon ............................................................................................. ¥7y400
6 Kinds of Seasonal Sashimi on Sushi Rice, Japanese Pickles, Miso Soup
i fi -

ZHOBHE FY) HWET

& 002 Kama Meshi .......................................................................................... ¥7’9OO
Iron-Pot-Cooked Seasonal Rice, Japanese Pickles, Miso Soup
WM
FEOEM BY BRIt

# 003 Seasonal White Fish Meuniere « o, ¥7900

Spinach, Mousseline Sauce

AYfanlb=x)
IF5SNAE L—RJ—XY—2

# 004 Red Wine Braised Japanese Beef Short Ribs <o ¥8,700
Creamy Mashed Potato
HEF-a— M7 DRTA L ERAR

BBHONT Y2 FET b

005 Wagyu A5 Tenderloin 150 o ¥29,000

M PEASF V¥ —af A7 —F% 150g

}&d 006 Nachos ................................................................................................... ¥3’6OO
Avocado, Tomato, Olive, Chilli Beans, Cheese Sauce
FFax
THEAR bbb FU-7 FIE—VX F-RXVY—2X

P 007 Chicken Kara-Age « i i ¥3900
Deep-Fried Crispy Awao Chicken, Yuzu Pepper, Lemon
PoHHIT

PR R MFER L'

<& ™ 008 Stir-Fried Egg Noodles in Dark Soy Sauce,
Yellow Chive oo ¥4 200

BV VEEAEAYFEIIFIMBEE T

4 W 009 Yangzhou Style Fried Rice, Shrimp, Barbecued Pork - ¥4,800
ELFr—a— AN

Contains Nuts Contains Gluten Vegetarian - Contains Pork J Spicy
FyVHBERAZ2— FINTFAERAZ2— RORYT U AZa— R—IERAZ2— ANy —AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,

we would be happy to suggest alternative choices.
g EBMIEFEBCRBESE TWALUGENTEVET DT, TTHREEL,

| ROOM SERVICE MENU

A LA CARTE 7+7-%)VE

g Tl g

036 Wagyu A5 Sirloin 200g (Halal) fI4A5 % +H1> 27— 200g (/\5L)

ROOM SERVICE MENU |
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THE PENINSULA TOKYO
“MY RAMEN” by IPPUDO

& ®_J 010 The Peninsula Tokyo “My Ramen” by Ippudo oo ¥5,800

P RZVVATHR AT =2 by — il

Ramen is Japan's iconic noodle soup dish and Ippudo is undeniably one of Japan's best loved
ramen chains, known for sparking the global Japanese-style ramen boom. Founded in Fukuoka
on the southern island of Kyushu, Ippudo has expanded all across Japan and to several overseas
destinations where it has received much acclaim with excellent reviews and long waiting lists
for its restaurants. Ippudo’s popular tonkotsu pork broth ramen is cooked for 18 hours to
achieve a rich and deep flavor.

BREAIE. 5— X D7/ A—NILT S5V R —ABEDT— XAV EIL—LY—EXTHEELALTLEL, BE

DR—7ZTISHEMML MBE D [BHhShEE | THRICHBL DRAEZRBLIZEER T NEFD
BRFAICY - RV a7BRmA U FILDOEMZEE, R2EEO M EV AR TCIREVWEZLET,

#<PJ 011 The Peninsula Tokyo Plant-Based “My Ramen” by Ippudo - ¥6,200

PRV VaTHE TTVIR=A AT by — )AL

The Peninsula Tokyo's popularin-room dining experience, “My Ramen,” has evolved into the Plant-
Based “My Ramen.” This deliciously healthy dish features noodles, soup, and toppings, all made
from plant-based ingredients. This innovative collaboration has introduced a soy milk-based broth
enriched with kombu seaweed and porcini mushrooms for a nutritious twist. Guests can watch as
the broth is poured into a bowl of egg-free noodles and finished with a drizzle of truffle oil. Plus,
you can customize your “My Ramen" experience by selecting from thirteen seasonal toppings.

IRMBIALEE, Z<DBERNSOEINTVWA [V - RZVVaFER ‘A7 —X2" by —AE| DT 7+
R—ZHNEE, AR—ZATHIBENSEDRER—T DLIRAV ERLNBERA—T %, BEP T4
RILF—ZTH|WIHTEEE, RERY MCEEILESFLL. BEFROBRI CIRERDOIEMN ASBFIC
FERBICN 2aT7AANENTTHELEITEST, [ N7V TF IR BB A LPHREEZE LG/ —
RNIZTIY =2 E  BFER MY EV T ERAEGHOE TERELALIZEL,

TOPPINGS \Sa=74

I. Hei Fung Terrace's Special Vegetable Dim Sum
. Yuba Yam

. Vegetable Chili Paste

. Japanese Vegetable Sticks

AANATUT IR R S
CHERZE

LRI = RIZTILY—R
BEBEORTA4vY

TOPPINGS fy¥r 7

|. Seasoned Cod Roe 1. BXF

2. Soy Egg and Hei Fung Terrace's 2. &I ~"AT7> T IR
Barbecued Pork FElFv—a—

3. Roasted Sesame 3. 7%

4. Chili Flakes 4. THRE¥F

5. Chopped Onion 5. FhE

6. Black Ear Fungus 6. EBIF

7. Pickled Ginger 7. fIL&OA

8. Pickled Mustard Greens 8. W

9. Deep-Fried Garlic 9. BIF=v=7

10. Spring Onion with 10. REDEMREMZ
Broad Bean Chili Sauce 11,85

Il. Seaweed Paper 12. 4 R=va5E R

12. Szechwan Pickles with XOEBMAY —H4

Peninsula XO Sauce

Now, you can customize your very own bowl of Ippudo ramen,
accompanied by a selection of up to |2 different toppings, from

the comfort of your guestroom.

NATUTZRAFRF =22 —0 YRV VA TEERXOEMAY -4
BRE LRIy EV T T AUDFLOKRICELITFTEBLENY SN,

@IF’F’UDD % THE PENINSULA

T O K Y O

Contains Nuts Contains Gluten Vegetarian - Contains Pork J Spicy
FyVIEERAZ2— TINTFAERAZ2— RORYT U AZa— R—UERAZ2— RNy —AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

At EBMIEFERKERIE TWALEUIGEN TS VETOT, TTRILEEL,

| ROOM SERVICE MENU

1
2 2
3 3
4 4
5. Roasted Sesame 5. ZF
6 6
7 7
8 8
9 9

. Chopped Onion . EhE

. Black Ear Fungus - 2415

. Pickled Ginger CHLL&O D

. Pickled Mustard Greens N
10.Deep-Fried Garlic 10.5BF=>=2

I1. Spring Onion with Broad Bean Chili Sauce 11. hE0IREMZ
12.Seaweed Paper 12.:88

13. Szechwan Pickles 13. 4 =44

ROOM SERVICE MENU |



R A NARESBA S EID S DINSTRE 'S

M NATURALLY PENINSULA

FF 25— R=V¥aT #¢p 013 THE ZEN MEAL
—i—3%

inspired by SHOJIN

[1:00 am — 11:00 pm

Naturally Peninsula is a group-wide concept offering plant-based dishes
employing locally sourced seasonal produce.
The Peninsula Tokyo is delighted to present you with a variety of unique offerings

inspired by SHOJIN cuisine, long rooted to Japanese lifestyle.
NREVYaF TN —TEE TG, MPHROEM 2T FF27)— X=vvaT ],

BRZU V2 THEE TR S HERFICE B L BAOE EZMAITE & 2B - b unAak JaE s,
R T4 TATANE K= 7= LET,

& &% 012 WELLNESS CURRY
T NVFRAH L —

*For illustration purposes. XEBE(FA X—I T,

Seasonal Soup / Main Dish / Seasonal Rice
Seasonal Pickled Vegetables Fermented in Rice Bran / Dessert

EMOR—=T [ A AT aya / ZHOTHR / EHHBHEOWE / TH—H

At the heart of SHOJIN, and the principle of Japanese cuisine “one soup,
one dish” (ICHIJU ISSAI), this is the essential Zen meal. Simple, yet profound.

BERBEIZO—1—X | 0XEETHY, BROBORRE L Wb TWET, BELY,
HBELEBIERELIN, RBOBEINTEELT,

¥8,000
# <P 014 Wellness Soup # <P 015 Seasonal Zen Dessert
i XA RO~
*For illustration purposes. XEBEEEFAA—ITY, Seasonal Vegetables with Soy Dumpling v 800
: ; i : FEHBHFEONALEE

Five-grain brown rice is topped with seasonal locally-grown vegetables and

a homemade roux made with a variety of spices and aromatics. ¥3,200

TRER—ZRICLIEEBRKICENOEEFHERA. )L — /T KRECEILF®RE%Z

N—RZI0BHEU LD AR TRV W e, BBFEBTENGAZMAE LT, BL

Ny S 1 o !_J r ’ > Contains Nuts Contains Gluten Vegetarian - Contains Pork Spicy

WREBH S TMATHRORES BrlL Ak, FOUBERAZa= T TATERAZa— U RURUTYAZa— | A—pEAAza— T RSy —AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

it EBM I FEREBIETOWAEEIFGENTTVET DT, TTHEILSL,

¥4,500

6 | ROOM SERVICE MENU ROOM SERVICE MENU | 7
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& 017 Udon Noodle SOUP  vvvreoreseesr ¥5.100

}gq 018 Gyudon ................................................................................................... %7700

BB 019 T@IMAOM v ¥7,000

020 QYOOI+ vvv et ¥7,200

& 021 Kaisendon ............................................................................................. ¥7,4OO

}g’ 022 Kama Meshi .......................................................................................... ¥7’9OO

| ROOM SERVICE MENU

A LA CARTE A LA CARTE 754V F

VA AV P2
Japanese Selection Y¥/8\=—X kL 7¥ar ‘
& <P 016 Seaweed Japanese Salad ¥4,500 .

Tofu, Avocado, Rice Cracker, Japanese Dressing

B AR 7 5
B TARNE FIg MAEFLYS s

Shrimp and Vegetable Tempura, Yuzu Pepper
IEA
BE CHRORIGTE WMTEBURA

Braised Wagyu on Steamed Rice, Onsen Poached Egg
Japanese Pickles, Miso Soup

LR
RRINAA BY) BWRET

Assorted Tempura on Steamed Rice, Japanese Pickles, Miso Soup

K
RIRBE)ADY FY RSt

—

Braised Awao Chicken Thigh with Free-Range Egg on Steamed Rice
Japanese Pickles, Miso Soup

BT
FIREBLLA BY HHET

6 Kinds of Seasonal Sashimi on Sushi Rice, Japanese Pickles, Miso Soup

i fF

ZHOBHE FY HWET

Iron-Pot-Cooked Seasonal Rice, Japanese Pickles, Miso Soup

ZHOAMN FY BWEH

Contains Nuts Contains Gluten @b Vegetarian - Contains Pork Spicy
TV RERAZa— TNTUERAXZa— RIGY T AZa— R—OERAZa— J RNy —AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

AR EBM I FERCEBIETWALEUIGEANTEVETOT, ITTEILEN,

*For illustration purposes. XEBEFAX—ITY,

ROOM SERVICE MENU |
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A LA CARTE 7-7-4)VE

)&' 023 Tonkatsu ................................................................................................ ¥7,|OO

Japanese Pork Cutlet, Steamed Rice, Japanese Pickles, Miso Soup

EADD
ZidA BY BREHT

& 024 Awao Chicken SKeWers < ¥5300
Teriyaki Sauce, Shiso Pepper Root Vegetables

Bof 3% F& 36 O MY e X
AR DRI X

M 025 Curry and Rice e ¥6,900

Japanese Beef Curry, Steamed Rice, Japanese Pickles

EPEE—7HL—54 &

* i i WEBH —TC
023 Tonkatsu & /A For illustration purposes. ¥XEBHIFAX—Y T,

|0 | ROOM SERVICE MENU

A LA CARTE 774V}

Western Selection W A%> L7 ary

026 Porcini Mushroom Cream Soup o ¥3,700
ANF—=HDI)—LA—=T

£ W 027 Caesar Salad o ¥4,900

Bacon, Crouton, Parmesan Cheese, Poached Egg

Y5y

N—2aY JILby NUAFYF=X R=F Ry

028 Superfood Salad ................................................................................. ¥3‘500

Kale, Avocado, Quinoa, Broccoli, Snap Peas, Hijiki Seaweed
Pomegranate, Beets Dressing

A—=IN—=T —FH}5%F
= THRAR ¥X7 JAayal— RFyvT IR OLE
YA =Y RLyy s

# 029 Seasonal White Fish Meuniere ¥7900

Spinach, Mousseline Sauce

Agfiol=x)
IFINAE L—RY—XY—2R

# 030 Red Wine Braised Japanese Beef Short Ribs oo ¥8,700
Creamy Mashed Potato

ERES->a— )T DRTA VEAH

BLHT Yy T

& 031 Artisan Spaghetti e ¥4,500
Tomato Sauce or Bolognese Sauce
INAY DN T T =% — ) AN T4
v by—2 £/l Fox—tV—2X

Contains Nuts Contains Gluten @) Vegetarian Contains Pork Spicy
TV REERA T2~ TNTUERAZ2— RIGYT U AZa— - R—OERAZa— J RIMY—AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,

we would be happy to suggest alternative choices.
MG EAMEFERCERIETVALEGGENTIVETOT, TTARIS L,

ROOM SERVICE MENU |



A LA CARTE 7-7-4)VE A LA CARTE 774V}

Grilled Selection 7V L7 g

035 Wagyu A5 Tenderloin 150g ......................................................... ¥29‘OOO
MPEASTF Y —uf Y A5 —F 150g
036 Wagyu A5 Sirloin 200g (Halal) - ¥27,000
AEASY—aAf Y A7 —F 200g (1F)V)
037 Australian Beef Sirloin Long Grain 250g: o ¥13,500
F =AMV T MR T —af Y27 —F 250g
038 Free Range Awao Chicken Breast o ¥6,900
Pl 35 & 765 D Ji 1A
039 Norwegian Salmon ........................................................................... ¥6'9OO
: IV —pEY—F
S
F"Jﬁ iy i Side Dish A/ F71vTa Sauce V—2A
033 The Peninsula Club Sandwich *For illustration purposes. X BB X—2TT,
PRy SaSER 55T HUE Ay F Two choices of: One choice of:
- - LT &Y 285 BRUCEEL UTFEY1REBRUICEEN
;@’ Roasted Tomato Provencal /@’ Ponzu
Sandwiches ¥ FAvF A-ARRYE KB
Sautéed Japanese Mushroom Hollandaise
B 032 AVOCAA0 TOASE ++vvvrsssrer e ¥4,100 2YY A= LY T — e ST
Multigrain Focaccia, Tomato Salsa, Egg Relish, Cottage Cheese Creamed Spinach Red Wine Jus
FEH = Z ] ESNAES ) —LE HRIA =2
RNLVFTLAVYTrhyFv b bYLy TvsLUyya AyT—YF—X .
# French Fries
. . TJLyFTIA
& @ 033 The Peninsula Club Sandwich ¥6,100
Free-Range Chicken, Avocado, Lettuce, Tomato
Egg Relish, Atsugi Bacon, Whole Wheat Toast
French Fries or Sweet Potato Fries
WXV VTR 75T H N F
B 7HRAR LEZX beh TysLYyia BERR—IY k-2t
TLyFT7I74 Fld RA—MRT 745
& @ 034 Japanese Premium Beef Burger s ¥6,300
Mushrooms, Bacon, Red Onion, Lettuce, Cheddar Cheese, Tomato
Yuzu Pepper-Mayonnaise
French Fries or Sweet Potato Fries
T VIT BN I —
YyYal—L R=3AY LyRFF=FY LER Fr&—F—X b3 BFHRIF-—X
TLyF T4 FllE RA—=MRTF7IA4HRR
Contains Nuts Contains Gluten @) Vegetarian Contains Pork Spicy
FyVEFERAZL— TINTAERAZ— RIOQYT o AZa— - R—OERAZa— J RINAY—AZ2—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

g EBMEFERCEBIETWAEEGEENTTVET DT, TTEILSL,

[2 1 ROOM SERVICE MENU ROOM SERVICE MENU | I3



A LA CARTE 7-7-4)VE

Snacks AFv7

& 4P 040 French Fries or Sweet Potato Fries -, ¥1900
TV F T4 F72ld AL —F KT 794
#% 041 Pizza of Your Choice i ¥4,500
Margherita, @& Pepperoni or Quattro Formaggi
<48
TNTY -2 WERSOZ £k T RATALTYY
042 Garlic Shrimps .................................................................................... ¥3'7OO
=V s a2 )7
043 Scottish Smoked Salmomn ¥4,600

Sour Cream, Caper Berry, Fresh Wasabi

Ay MG Y RERAE—TF—FEY
YT—U—L ryi—~— 1%

&> @ 044 Assortment of Hokkaido Cheese and Charcuterie Plate - ¥5,300
JLHFEFEF — R Ty NV Fab)—DEYEhE

BB 045 NACROS ++vvvvvv s s ¥3,600
Avocado, Tomato, Olive, Chilli Beans, Cheese Sauce
FFaA
THEAR bk FU-7 FUE-VX F-XV—2X

# 046 Authentic Takoyaki - ¥2,900

7=ThEX

P 047 Chicken Kara-Age i s ¥3,900
Deep-Fried Crispy Awao Chicken, Yuzu Pepper, Lemon
Y15

PR MFEIR L'

Contains Nuts Contains Gluten Vegetarian - Contains Pork J Spicy
TV RERAZa— INFUAERAZa— U RURYTIAZa— K=o BAAZa— RIAY—AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,

we would be happy to suggest alternative choices.
M E B EFERCEEIETWAEUBEN TS VET DT, TTRESN,

[4 | ROOM SERVICE MENU

A LA CARTE 774V}

Dessert 7 H#—F
048 Gluten_Free Chocolate Cake ............................................................ ¥3’300
The Peninsula Blend 66% Valrhona Chocolate Glazed Raspberries

TIVFy7)—Faal—Mr—F
PeRZv2 257 LV R66% T 7A—FFaalb—F SANY—yY—2X

@& 049 Baked Cheesecake i ¥3,300

Mixed Berry Compote
RAZEF =K —%

SYIARY =DV iR—F

& 050 The Peninsula Tokyo Mango Pudding s ¥3,000

Coconut lIce Cream

PRZVTVaTRE v T—=TY Y
AAFYYTARIY— L

051 Selection of Ice Cream and Sorbet - ¥1,800
Vanilla / Chocolate / Matcha Green Tea / Coconut / Raspberry / Mango
TAARZ) = L& x =Xy}

NZZ  Faal—r HKEX 3aFyY, FARY— wrO—

052 Sliced Seasonal Fruits ........................................................................ ¥4'9OO
FEHOTN—

l"‘

050 The Peninsula Tokyo Mango Pudding “Forillustration purposes.

*

. e . KEE A A—ITT,
YR=ZVVaFER v vI-=TI

ROOM SERVICE MENU | 15



HEI FUNG TERRACE

N :72;‘ CANTONESE DISHES
/’ \\ 2 N\ =
BV A < == . IR
S '\ | AT VT A R T NI
'r \\ ~ A
\ [1:30 am —2:00 pm / 5:30 pm — 9:00 pm L~V N\ J V
AN} MUV
g\s\x ‘Sﬁ? »/ \\\>\Ai§z
7\ 9&% VT N\
BBQ #hiZ .
& @ 053 Barbecued Pork with Jellyfish oo ¥8,900
BREEF ¥ —Ta—LIITDEYV DY
Soup A—7
& ®_J 054 Szechuan Style Hot and Sour Soup,
Shisinapratyc § @l S e P RS ¥4,900
i LA A )1 EIE PR — 7
e 055 Sweet Corn Soup with Crab oo ¥4,200
BMAAYI—YA=T
Dim Sum x{.0
£ @ 056 Deep-Fried Spring Roll with Seafood
p pring
(e e s s ¥1,800
WEEEAD 5 T H B & (21)
& @ 057 Steamed Shrimp and
Bamboo Shoot Dumpling (2 pieces): o ¥1,800
g LR A Z& LR (21)
& %P 058 Bamboo Fungus and
Vegetable Dumpling (2 pieces) oo ¥1,800
KEHLWEAYALB S (210)
& W 059 Barbecued Pork Bun (1 piece) ¥1,800
Fx—a— A EH (118)
Pl BSyanoin Pl welosnir S

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

MitEEBM B FERCEESETWAGBENTTVETOT, TTHRILSL,

7
il

*For illustration purposes. XBE@EFAX—YTT,

|6 | ROOM SERVICE MENU ROOM SERVICE MENU | 17



W
Emﬁmg

HEI FUNG TERRACE " 775X
[1:30 am —2:00 pm / 5:30 pm — 9:00 pm

Main Dish X1 ¢ 8
# 060 Steamed Eggplant and Vermicelli

with Garlic Sauce oo ¥4,800
MTEHEROT—) 2L

4 061 Wok-Fried Beef Tenderloin, XO Sauce ¥18,500
P74 VIADXO W

& @ _J 062 Braised Prawns in Mild Chili Sauce - ¥9,200
EE DY RLF ) — 2 A A

& ™ _J 063 Szechuan Style Braised Bean Curd
VAT ) W BT ] | PO R seessosasa030e2000303ceccesacacoceocssszazaansse: ¥6,900

DU 1T RR 8 S

£ @ 064 Sweet and Sour Okinawa Kibimaru Pork,
Pineapple .................................................................. ¥7v500

284 G 7 0 A R 3 F 2 IR 0 B I

Rice and Noodles 914 A & X—F)v

& @ 065 Cantonese Shrimp Wonton Noodle Soup - ¥4,700
W7 V7 AN B v R

#% 066 Stir-Fried Beef Rice Noodles e ¥5200
FEFRNDILAZX—=FNIBD

& @ 067 Stir-Fried Egg Noodles in Dark Soy Sauce,
YelloOW CRIVE v voeoveemeiioiieoi i, ¥4,200

TY VLW HE A F B0 X 21X

& @ 068 Yangzhou Style Fried Rice, Shrimp,
Barbecued Pork o ¥4,800

W & F v — S A DR

Contains Nuts Contains Gluten Vegetarian - Contains Pork Spicy
Fy Y EERA=a— INFAERAZa— | RORYTYAZa— | A sERAZa— R/ A=A =2

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

it EBM IF FERCERIETVWAEEGBENTTVET DT, TTEILEN,

067 stir-Fried Egg Noodles in Dark Soy Sauce, Yellow Chive E¥¢#HEANEFBRE REESZIE

*For illustration purposes. XEBREFAA—ITY,

I8 | ROOM SERVICE MENU ROOM SERVICE MENU | 19
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070

071

072

073

074

075

076

20 | ROOM SERVICE MENU

DRINKS
PV IA=2—

Wine by the Glass 75274~

The Peninsula Champagne by Deutz Brut o ¥4,300
Pe_zZvaZ vy Re—Y JYavhb

Au Bon Climat, Santa Barbara County, Chardonnay = ¥2,600
F—RvgUx BURN=NT AV T4 vl Fx
Henri Bourgeois, Sancerre “Les Baronnes”, Sauvignon Blanc ¥2,800

7YY Yre—IL “LenNaryX’ Y= 4Zav-T 5

Domaine Drouhin, Willamette Valley, Pinot Noir - ¥3,600
RA=X-FI—=T> 47Xy TrL— /- /T—L
Le Marquis de Calon Ségur, Saint-Estéphe, Bordeaux Blend ¥4,050

JewILF-K-pay -EXa—IL 2 -TXF7 RILK—T LK

Beer ¥—)L

Suntory The Premium Malts Master's Dream / Draft Beer ¥2,100
Yo b — Y TLITL-ELY YREZ—XFU—L/EE—L

Peter Beer ¥2,200
(Blue Pilsner / Red Pale Ale / Black Stout)
Craft beer brewed in Otaru, Hokkaido with our original bottle.
Peter £—JL
(FN—ENRF— /Ly RR—ILIT—L/T Ty IZZT})
EENNEH CEIEL. A YT F IR LA SREELT
[Peter|# U+ o T 7 E—=ILTT,

Non-Alcoholic Beer — Suntory “All Free” ¥1,600
JYTIaA—bE—b )= =Ty ="

075 Peter Beer (Left: Blue Pilsner / Right: Red Pale Ale)
Peter E—JL (E:7IL—EILNRF—/FLyRR—)LT—)L)

077

078

079

080

081

082

083

084

085

086

087

088

DRINKS FI)¥7A=a2—

Spirits (45ml) ZA¥Y 7 (45ml)

Bombay Sapphire i, ¥3.200
Ry Y7747
Grey Goose .......................................................................................... ¥3’200
AT =R
Tanqueray NO.TO o ¥3,400
XA L — No.10
Hendrlck's ............................................................................................. ¥3'500
~YRYUy IR
Et@] O ++ e teeet ettt et ¥3.200
TTII TV
Bacardi Superior ................................................................................. ¥3'200
AT A RARUF =)L
Ron Zacapa Centenario < ¥3,600
Ay YhH/»N T FUF
DN JUlio REPOSAAO  ++++rrressrrr e ¥4.300
F>Z7U% LESFR

Japanese Whisky (45ml) [® ™7 £ 2% — (45ml)
The Peninsula Tokyo Single Malt Komagatake o ¥14,500

P RZVUTATER VUL EILNATE

Sakurao S|ng|e Malt o ¥4,500
E >/ ILEILE

Suntory Yamazaki 12 year old o ¥7,000
Yo h— i 124

Suntory Hibiki Blender's Choice ¥6,000

HYrh— &8 TLUZ—X Fa(R

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative choices.

AGIEFERLEREIE TV EBANTETVET DT, TTERILEEL,

ROOM SERVICE MENU | 2|



089

090

091

092

093

094

095

096

097

098

099

100

22 | ROOM SERVICE MENU

DRINKS FI)¥7A=a2—

Single Malt Scotch (45ml) ¥ Y7V EN I A2 F (45ml)

Talisker 10 year old o ¥4,050
2YRH— 104
Lagavulin 16 year old ¥6,700

ZHT—=Ur 165

Blended Scotch (45ml) 7L 7y 23y F (45ml)
Johnnie Walker Blue Label i ¥8,300

PaZ—UA—h—TN =TI~

Ballantine's [7 year ofd = ¥4,600
NTvaAy 1746

American (45ml) 7217/ (45ml)

Four Roses Premium ¥3,600
7AT7A—ER TLITL

Wild Turkey 12 year old o ¥3,600
TAINRE—F— 126

Cognac (45ml) I =%y 7 (45ml)
HENNESSY X Q) oo ¥6,600
~x¥— X0
REMY Martin XO v ¥5.900
LI—<L&> XO

Rémy Martin Louis XIII (10ml / 30ml / 45ml)

LI—<L&>v L4131 (10ml/ 30ml / 45ml)

Sake & Ume-Shu HAN & Hiil

The Peninsula Plum Wine (45ml) o ¥3,200
YeRz=>a7 BE (45ml)

The Peninsula Junmai Daiginjo (300ml, bottle) = ¥5,800
YemzvaF HKRESE (300ml, 4 L)

Daimon Shuzo, Daimon 35 Junmai Daiginjo
(BOOMI / 720MIY woevereess e ¥9,400 / ¥17,400
KP9 35 #lkARSEE (300ml / 720ml)

101

102

103

104

105

106

107

108

109

110

111

112

113

114

DRINKS FJ¥Z7A=a2—

Soft Drink Y7 YV >

Coca-Cola / Coca-Cola Zero s
ah-a-7/3h-3—-7 €A

Ginger A

vV y—I—)L

JUTCE
Orange / Grapefruit / Apple / Carrot / Tomato / Vegetable
Ya1i—2R

FLYD TL=TT70N=Y TyTI Frayh beh BX

Water 7 4+—%—
The Peninsula Water 500ml oo
PRz 2T Tx—%— 500ml
The Peninsula Sparkling Water 500ml e
PRy aT ZANR=0 YT g4—%— 500ml

S. Pellegrino TOOOMI e
HrRL7Y/ 1000m

PErriEr 75O M| v eeree ottt
~Yx 750ml

Agua Panna [000mMI oo
707 /X7 1000ml

Evian 750ml e

L7 750ml

CooffE@ v

R

Decaffeinated Coffea <
H7zAV LR I—kb—

Espresso ................................................................................................
IRTLyy

CAPPUCCING v
h7F—/

CafE Lath@  «rrororromorot ettt
h7x77T

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative choices.

& IEFERCEBIE TWEGBENTSVET DT, TTHEILZE,
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DRINKS FI)¥7A=a2—

Tea FL7%

The Peninsula Tokyo Blend Tea ¥1,800
PRIV ATERT LY R T4—

The Peninsula Tokyo Breakfast Tea ¥1,800
YRZV A TRRT LY 77 AT A—

GrE@N T@@ o ¥1,800
JASITINE rrrer e ¥1,800
PyRIV

PEPPEIINT oo ¥1,800

~RN=IV b

Darjeeling by Art of Tea « ¥1,900
L=V by Art of Tea

Earl Grey by Art of Tea o ¥1,900
T—IL7 LA by Art of Tea

Egyptian Chamomile by Art of Tea ¥1,900
IV v AEI—I by Art of Tea

7?.’7 Naturally Peninsula 525V — X=V3aF

Our Naturally Peninsula Tea selection is designed to support your wellness lifestyle.

[FF27V— R=v>aF | iE FFa7 L TEDEROMBIEZERL,
BEROBENRIATRAZANEYR—FLET,

Signature Detox Tea i ¥2,050
Dried Hibiscus

YIAF = FIIATA—

FIANAERAR

Rich in vitamin C, citric acid, and potassium, hibiscus tea assists in activating the workings

of intestines, stimulates digestive function, and removes excess water from the body in

order to relieve swelling.

EXIVCRIIVB VY IREVSTZRENEERNAERAREIRBEICL VW EIN, BRIFBO
BEAERICL, HKEZIEET I ETHERDORDBADEBEHLE,

124

125

126

127

128

129

130

131

132

DRINKS FJ¥Z7A=a2—

Signature Sleep Tea ........................................................................... ¥2‘OSO
Goji Berries, Dates, Honey

VITARFxX— A =T T4 —

JADE RFVYAYY BE

Brewed with goji berries and red dates and served with honey, this tea delivers a plethora

of calming nutrients, including melatonin, magnesium, and tryptophan, which prepare
you for restful sleep.

TV ETADEETLY RLIEEODBRYDI-HDERTT, T —VIFHLTRENEERIELT
Mo, AL RBHICHRIIBET, 7IDRIFEZIVPRI 7/ —ILHEF T, KERBHY,
EnESIFET,

Champagne ¥ ¥ /3 —=2

The Peninsula Champagne by Deutz ¥25,800
YemZvvaZ Ty Fy—y JUavh

Adrien Renoir “Le Terroir” Extra Brut Grand Cru o ¥26,000
TRUTY /7= “N-FAT—L" THRLT-TYaybsTv-0Ya

Telmont Bru-t ....................................................................................... ¥30,000
FILEY-TYav bk

Duval-Leroy Blanc de Blancs Prestige Grand Cru oo ¥34900
TavTIN=NAT T IR T Iy TLRATA=TY 2050

Billecart Salmon RoOSE ¥36,200
Eah—iL-HYIILEY-AF

Henri Giraud "Hommage au Pinot Noir” ¥45,000
7Y YA— “Fx—Ya F— /S T=0"

Dom Pérignon .................................................................................... ¥59‘OOO
fr-y=—3>

Krug Grande CUvEe ¥66,300
oVays TR -FaTvx

Please be informed that the overall wine selections, prices and vintages are subject to change.

EERTICEVMECE Y TV EFERCEBIETCVAELGBEENTETVEY, £, TBORRICLVEEDEE LIS 0 ET, TTRTZEL,
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DRINKS FI)¥7A=a2—

White Wine HH7 A4~
Sauvignon Blanc v—74=3v-75>~
133 Henri Bourgeois “Les Baronnes”, Sancerre « ¥16,800

ToY-Tray “‘LenNpgryxXT Yre—Iib

134 Domaine Gérard Boulay “Monts Damnés”, Sancerre e ¥27.000
RA—=X-PxT5—)L-TL “FEv - &3 Hrt—)

135 Kenzo Estate Asatsuyu, Napa Valley o ¥47,000
TS —IRT—k HEDOW FXTrL—

Chardonnay ¥¥JLF%

136 The Peninsula Chardonnay Keller Estate, Sonoma «ooeeeeens ¥26,000
Yer=ZvaF Vv RR 57— IZRT—F V/¥T

137 Jean-Paul & Benoit Droin, Chablis ¥15,500
DxveR = & 7/7-KAT7Y w7

138 Au Bon Climat, Santa Maria Valley ¥15,500
F—hv o) Yre-<xUry-Jrl—

139 Buisson-Charles Meursault Vieilles Vignes, Burgundy oo ¥38,900
Eafyyy vl LIV — T4 TZA21-J4—=a2 J)IT—=1a

140 Paul Lato Le Souvenir, Sierra Madre Vineyard oo ¥36,200
K=o Th—= L Z—=T ==L ¥TF-TFL-Tyrv—F

141 Michel Coutoux, Chassagne-Montrachet ler Cru
“Les Macherelles”, Burgundy o ¥52,000

Iy gby— Y —a-EVIyir NIV Ya
“Lewval—" Jd—=a

Red Wine ##7A4~

Pinot Noir £/« /7=
142 The Peninsula Pinot Noir Keller Estate, Sonoma -+ ¥26,000
YeRZva5 B/ ) T—b A5 TRF—k V)%

143 Domaine Drouhin, Willamette Valley ¥21,200
FA=XRI—=T> T4T7Xy b T7L—

144 Kelley Fox Wine Maresh Vineyard Dundee Hills, Oregon - ¥29,200
TU—THY IR TAVR I=22- T4V —F Ko T4— IR FLI¥
145 Clos De La Chapelle Beaune ler cru

“Champs Pimont”, Burgundy < ¥31,000
70F-Z- 2w =X FNITgUa e EEY JAOd—Za

146 Domaine Georges Lignier et Fils
Bonnes-Mares Grand Cru, Burgundy o ¥136,500

FA=X-PaLPa V=T -T-T4R KV —)b FFvoUa 7F)T—=a
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DRINKS FJ¥Z7A=a2—

Bordeaux Blend ;KW F=7 L F
147 Le Marquis de Calon Ségur, Saint-Estéphe ¥24,300
L= F-F-hov-w¥Xa—i Y -TRX77

148 Silver Oak, Alexander Valley oo ¥37,400
VIN—F =y TLEHUL— Tyl —

149 Chateau Durfort-Vivens, Margaux o ¥50,100
Yy b= TaNTr—I T Ty 2T~

150 Hundred Acre, Napa Valley o ¥199,800
N RLyR-Z—Hh— F/8T7L—

151 Chéateau Mouton Rothschild, Pauillac - ¥292,000
Yy h—-L—=br-O=rIIL b R=AY vy

Syrah 35—

152 Domaine Jean-Michel Gerin
Champin le Seigneur, COte-ROtie ¥27,300

RA—X Py x)-P25y aA—b-AF4 v/ b-Z2—)L

Sangiovese #v¥aR—+t

153 Tignianello, ToSCama ¥55,000
TAZvxA MRH—F

Nerello Mascalese xLvA - ?RXRAL—¥

154 Graci, Etna Rosso, Sicily oo ¥16,200
77—=F ThF-Rvy ¥FUT

7S
=

To access our master wine list, QRI—FLYTRZ—TAVUX %
please scan QR code. TBWITET,

Please be informed that the overall wine selections, prices and vintages are subject to change.

EERTICEVMECE Y TV EFERCEBIETCVAELGBEENTETVEY, £, TBORRICLVEEDEE LIS 0 ET, TTRTZEL,
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BREAKFAST
R

6:00 am — [1:00 am

155 The Peninsula Breakfast
YRy vaF TLyr 77 A

A choice of: UFEY O EDBRUCEZEN
Two Farm Eggs Any Style SIRIEE BRHOBRHOFEET
(Fried / Scrambled / Poached / Boiled / Omelet) (BEFEZ. RISV T F—F DT, FLLY)
(Choice of ®&Bacon / @& Ham /®&Pork or Chicken Sausage) ®¥¢~_—O> WL @R—0y—t—3 FXoY—t—IFR
or EQlEe
& W The Peninsula Eggs Benedict S W RZa5 TYTRETF4IF
English Muffin, Thick Atsugi Bacon, Spinach A7) yav T4y EAR—TY |I5NAE
or Ers
Open-Faced Egg White Omelet F—FUFRTA R FLLY
Marinated Tomato with Honey and Cumin, BELIIVDORT TR TLvian—T
Fresh Herbs, Feta Cheese, Rocket Salad, TIZF—X AyA7OYITX
Lemon Dressing LEYRLY S
or F7E
& Avocado Toast & PEAFP=RF
Multigrain Focaccia, Tomato Salsa, RIVFITLAVTHAyFv b bHiLHy
Egg Relish, Cottage Cheese Ty7LUyva hyTF—YF=X
or ElEe
& Signature French Toast & ST xFv— FLVFF—R}
Berries, Double Cream, Maple Syrup NY— ZTNGY—L A=TL>nyT
or Eks
£ Souffle Pancake & 27Lvr—F%
Double Cream, Maple Syrup, KINGY—L A—=TFvayr
Berries or Matcha NY— FflE BEE
Includes Juice or Smoothie, Coffee or Tea, Ya—R Ffld RL—Y—, a—kb— Ik fIF L
a Bakery Basket, Yogurt and Fruits R=HY=NRR7y b =TI TL=YDFEXT,
¥7,800
Contains Nuts Contains Gluten & Vegetarian Contains Pork Spicy
FvVRERAZ— INTUERAZ— RIOQYT o AZa— -~ R—UfERAZ1— J RIAY—AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

g EBMEFERCEBIETWAEEGEENTTVET DT, TTEILSL,

*For illustration purposes. XEBE[F(A—ITY,
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BREAKFAST 88 BREAKFAST ¥
6:00 am — 11:00 am 6:00 am — [1:00 am

&£ 156 Japanese Breakfast

IR ¢’ & @ 157 Chinese Breakfast
Curated by Two-star Michelin Chef Kazuo Takagi rhaEs & RO T

SVATVIDEVIVEAR—HKEE

-—""‘d‘
*For illustration purposes. ¥XBE@EFAAX—ITT, *For illustration purposes. XEH[FAA—2TT,
Assorted Japanese Condiments hpER Dim Sum of the Day and BBQ Pork Bun AEDORLEFv—a— AYERHE
Broiled Fish of the Day AEOBEER Fish Meatball and Shrimp Congee BOTVERATFLBEZDOEH
Braised Dish FEDEY Stir-Fried Chicken Noodles BRNEVYAVEBREEZIE
Seasonal Dish FHD—m Cantonese Shrimp Wonton and Vegetable Soup BETRVEBRDRA-T
Steamed Rice B AR Hong Kong Style Steamed Crépe, HLyL—7
Miso Soup BT Dark Soy Sauce FUFAN KEFHI—TDESILR
Japanese Pickles BEADRRE SRV SoE L Chili Oil, Red Vinegar, Pickled Olives, RGN BUERE
ERRE REHR 3o RF/E LANE Chinese Fried Bread, Fried Onion HARRE 7
Dessert =49 S D i
, ’ esame Lumpling Pa—R Fhld AL—Y— a—t— F-ld O
Natto (Ibaraki Prefecture Funa Natto) + ¥700 EHDFH—
T (RIEE A E) + ¥700 Includes Juice or Smoothie and Coffee or Tea

Includes Juice or Smoothie and Coffee or Tea

Ya—R FlE RL—Y— a—kt— FlE IR

¥7,800
¥7,800
Contains Nuts Contains Gluten & Vegetarian Contains Pork Spicy
TV REERA T2~ TNTAERAZ2— RIGYT U AZa— -~ R—fEAAZa— ‘d RIS —AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

g EBMEFERCEBIETWAEEGEENTTVET DT, TTEILSL,
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BREAKFAST 888
6:00 am — 11:00 am

& g?j 158 Naturally Peninsula Breakfast
FFaF)— R=vvaF Tbyr 77 A

inspired by SHOJIN

Naturally Peninsula is a group-wide concept RV aZ 0= 2ETRYED,
offering plant-based dishes EYBRROBEMZERT2[FF27Y— "= 2a7 ],
employing locally sourced seasonal produce. PR THRTIE, BERBRICERL.
The Peninsula Tokyo is delighted to present you with AARDBHIAIREIEE MK LATWELEERLS
a variety of unique offerings inspired by SHOJIN cuisine, BEWRSATRAZANLETR— N LET,

long rooted to Japanese lifestyle.

Seasonal Fruits and Tofu Cream SHO7IV—YERREIY—L
Ten-Grain Rice Cereal FEKUT
Japanese Pickled Salad BEYYIX
Five-Grain Rice Porridge Risotto HFCK ERNKEY Yy b
Includes Juice or Smoothie and Coffee or Tea Ya—R Ffld RA—Y— a—t— £ XK
¥7,800

# 159 Continental Breakfast
aAvFRVIN Ty 7T A

Danish Pastries, Pain au Chocolat, Butter Croissant Foyya NSveA-3a7, sAT Y
Selection of Toast P—RbEBREOIEE N
(White, Whole Wheat or Multigrain) DR N Tk N4 =
Butter, Jams and Honey NE— Py L BE
Includes Juice or Smoothie and Coffee or Tea Pa—R Flld RL—Y— a2—b— £l X
¥4,800
Contains Nuts Contains Gluten &b Vegetarian Contains Pork Spicy
FyVBERAZ2— TITFAERAZ2— ROZYT YA Za— ~ A= FERAAZ2— J RANA—AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

AR EBM IR FERCEBIETWALUIGEATEVETOT, ITTEILEN,

*For illustration purposes. XEBE[FAA—ITT,
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BREAKFAST EAR BREAKFAST #1f&

6:00 am — [1:00 am 6:00 am — [1:00 am
Juices and Smoothies Y2 —AEAL—T— From the Bakery 70l -4 - RX—71)—
160 ]uices ...................................................................................................... ¥2'OOO }& 167 Homemade Bakery Basket ............................................................... ¥2,800
Orange / Grapefruit / Apple / Carrot / Tomato / Vegetable Butter Croissant, Pain au Chocolat, Danish Pastries and Toast
Ja—2A AHOR=H)—DEEY FbE
FLYD TL=TT7N=Y Ty FrOvh bvbh BX sa7yYy NveF307 Foyia b—=2Rb
161 Energy Booster .................................................................................... ¥2’3OO
Pineapple, Banana, Carrot, Ginger, Lemon, Almond Milk, Turmeric }& 168 White, Whole Wheat, Multigrain TOASE ++veevrererrrerenieeeeeenieeas, ¥1200
TFI—T =R = ATAPE—AL AR — At ZREE—AT
NAFy TN NFF FRyOyh DrVe— LEY T—EVRILS =AUy
169 Gluten-free Bread oo ¥],200
162 BV GIr@EI oo ¥2,300 FNFYTY—TLyR

Apple, Spinach, Lemon, Cucumber, Celery, Mint
IN—=TV) =V
TyTN IFINAE LEY FavU £AY Ivh

Yogurt and Cereals I—27V YTV

163 Organic Plain YOoGurt - ¥2,000
F—H=wr 7V —ra—=7 Nk
P 164 Bircher MUEsli e ¥2,400
with Almond and Apple

N—=F¥Ia—R)—
T=EVRETYTIL

&% 165 Homemade Granola i ¥2,400
Organic Yogurt, Seasonal Berries
AR®TF7 -5
F—HZys A=k RY—
& 166 Cornflakes or ALL-Bram i ¥2,000 \
Whole / Low Fat / Non-Fat / Soymilk / Oatmilk “Forillustration purposes. FRIEAA =TT,

aA—=I9Vv—27 ¥k F—NT5V
3 KR EL. BRI, EH. A -V Iy

Contains Nuts Contains Gluten @) Vegetarian Contains Pork Spicy
TV REERA T2~ TNTUERAZ2— RIGYT U AZa— - R—OERAZa— J RIS —AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

R EBMIEFERKERIE TV EGAEN TS VETDOT, TTRILEEL,
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BREAKFAST 888
6:00 am — 11:00 am

Eggs YIFl3E

170 Two Farm Eggs Any Style oo ¥2,800
Fried / Scrambled / Poached / Boiled / Omelet
Choice of:
@ Bacon / @& Ham / ®& Pork or Chicken Sausage
SRR 2 BEMO BUIFAD BT
(BEBEERITV TN H=F BT, FLLY)
WER—ay WL WER——t— FEY—t—URZ
£ @8 171 The Peninsula Eggs Benedict e ¥3,800
English Muffin, Thick Atsugi Bacon, Spinach
YPeR=ZVVaF TyFREATFATE
AT Vy2av74y BERR=—aY [FIINAE
172 Open-Faced Egg White Omelet oo ¥3,300
Marinated Tomato with Honey and Cumin, Fresh Herbs
Feta Cheese, Rocket Salad, Lemon Dressing
=T VERTA VALV
BREIIVDOITIYYR Tyvan—=T TJi&F—X LyAT0YITL LEVRLyI VS
Fruits 7)v—>
173 Sliced Seasonal Fruits ¥4,900
EEO7IL—Y
Breakfast Sides A F7 v 2
e 174 Smoked Atsugi Bacon or Ham = ¥1,800
BEARN—av FlE A
~ 175 Por-k Sausages ....................................................................................... ¥|,8OO
K=oy —t—2
176 CRICKEN SAUSAGES ++ vttt ¥[,800
FEYY ==
@ 177 Extra Crispy Bacon ¥1,800
JURAE—R—3v
178 Roasted Herb Potatoes ¥1,800
N=TTA—=RALIZRE—RTk
179 Steamed Seasonal Vegetables ¥1,800
=TS £
Contams Nuts Contains Gluten @b Vegetarian Contains Pork Spicy
’i‘// BERAX=a— TNTUERAZa— /\“‘)5“)7‘/%:1— “T JEMAXZa— Jz/w/ —AZa—

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
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we would be happy to suggest alternative choices.
G B IEFERCEBIETOARLIFENTIWETOT, TTEILE N,

ENIN,
Q\g‘/? S(f {

BREAKFAST #1£

FAVORITES

a7 7ZxA418Uy b

180 SIGNATURE FRENCH TOAST
i o5 Lt 2 o e
Berries, Double Cream,
Maple Syrup
= = LB A=k
A=Tnay7
Buttery brioche soaked in a free-range egg mixture,
baked until golden and aromatic with a soft, tender center.
NE—%ZBRICRVIAATZ TV Ay 2% FEWIIDT /LA
IZCoKY ERL, RENLZADY EFIELL FlILosY L=
BT S

¥3,100

181 SOUFFLE PANCAKE
RTUINr—F

Double Cream, Maple Syrup
Berries or Matcha
RTNG) =L A=TINTByT
AY— Ffid B
Vanilla-scented fluffy sponge with smooth double
cream, paired with berry or matcha.
NZTNEBL2EV I DI ODERIZ, Y XAKR—F &
ETV—LDIBOONEX T IV )—LaRmATCTRARLELT,
NY—FFHER BEFARADTL—N—THBELALLS N,

¥3,400

&

182 AVOCADO TOAST
FEAFF—RR
Multigrain Focaccia, Tomato Salsa,
Egg Relish, Cottage Cheese
RIVFITLAYTrhyFv b= bHiLy
eyl Yssral YT T 2
Freshly baked multigrain focaccia with avocado and
egg relish, finished with fragrant dill.
BEELCDORNT LAY TxHyFols, TRAOFEFERE WG
DDLUy akfzo R EDEIz—F, TALDORPHLREY
DO WESIELTET,

¥4,100

&

183 GRANOLA TART
757 =55k
Coconut Yogurt,
Fresh Berries and Coconut Flakes
S\l e A s 7 e AN e
SIS SR A =7

Crisp granola crust topped with coconut yogurt and
fresh berries.

YOHYIELIBREIFADEIFEITEAOLVDT T/ —F%H
(S a3 FyyIA—T N rETLyamRY — %> 8 ERT
WET, TMOREBRZED Lo, B hAHIZ B L AT,

¥2,400

*The photos are for illustration purposes. XEBEH[FA A—ITT,
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¢ KIDS MENU

—

also for grown-ups who once were kids

BFRE DOTEFREF-ITRTOAED
FEBLICHZAS>TELDHBAZ 21—

24 hours

BREAKFAST AR

& 184 PANCAKES # 187 RICE CONGEE

Berry Compote Bl
I=Nvr—% ¥1,500
NY—arvR—hrRR
¥1,900 # 188 CHOCOLATE CEREALS
FaarL—rU7 N
# 185 FRENCH TOAST ¥ 500

Caramelized Banana, Maple Syrup

I=Z7LYF =R}
FrTIANNFF X=T Oy

¥1,900

# 186 SCRAMBLED EGG or OMELET =79
Chicken Sausage, Hash Browns (-;‘ i:-:'a'
RIFVTNIYY =l F#LLY (’ b s "-J'
FEIY—E—T NyYaTIIVRR = =
¥2,100

‘ b
==0 Smaller portions available for little appetites.
DROOBEIHLDHZEEBALELLEL,

é An assortment of baby food is available upon request.
HABROTARN IS VET, THLOBRIIL— LY —EXETIREKILEL,

, Contams Nuts Contains Gluten /%/ Lactose-free
FyVEERAZ1— TINTAERAZ2— HEREAA =2~

Prices and ingredients may change due to seasonal availability. If we cannot tempt you with any of the items on the menu,
we would be happy to suggest alternative choices.

it EBMIE FERCEBIETOWALIGENTETVET DT, TTEILSL,
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# 189 CHICKEN NOODLE SOUP
FEXURX—FILR=F

¥1,700

# 190 MACARONI AND CHEESE
2?hHA=&F—X

¥2,100

£ 191 SPAGHETTI

Tomato Sauce or Bolognese
ANT T4

b~ by —2 F£7-1& Fox—
¥2,200

£ 192 MIN| BURGER

French Fries
SoN—FH—

TLYFT7T7A5RZ

¥2,700

ALL DAY #—1L74

*For illustration purposes. XEBE[FAX—YTY,

193 THE PENINSULA TOKYO
KID’S PLATE

Beef Patty Steak, Chicken Nugget,
Deep-Fried Shrimp, Spaghetti,
Hash Brown, Steamed Vegetables,
Rice Ball, Fruits

Y RoVVATFTEE 8FHEIF
INYIN=F FERUFY L BETIA
ARy TA NyaT Sy ELUEX
BIZEY 7—v

¥3,800

...AND IF YOU HAVE BEEN GOOD
RWLWFDZIEF50V

194 MILK SHAKE

Choice of:
Banana and Chocolate /
Mixed Berries / Mixed Fruits

INoTzA7
Faal—rNFF Ty TRRY —
SR TIL—

¥1,700

&£ 195 KID’S SUNDAE

Granola, Chocolate Brownie,
Vanilla and Chocolate Ice Cream
Banana, Mixed Berries

ﬂf‘yx-&/T— \ !,r:u:\
75/=7 FaalL—+75v=—  NE GRS
n=zeFaab—tor(zzy—n (BN
NFF TyyRRY = Py
¥1,900 e
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