THEWESTIN

TOKYO

%H_’,# 21— A Yebisu Course
¥29,500

I3
EFEOKRMRL v IR
SHEALE—XTEDOY 1 LHEIS
MEDY Y X

T4 T7 7707 I
NILHIaETIL—YDY —R

N7 2Z— 0)7")» MF LDy —X
i f: ‘j: f\/ //j\\
iR FoYV/—2X
PIRHE

TEDAZa =LY TREBBOLILLSZ N,
- EbHE4S O — X XF—F 100g

. ,btt%¢74 L 27— 100g
SRR L 7 LAMEO—X X T —%F100g

B = 8P

BE
TROAZ2—&V1RmEZULIZE 0,
- FRAK (B8R

cH=U Y54 R

- BE LD Y O ADHIEER
£ RTICHRST L FEOMHNE £ T,

7)==
O—kb— I AE

ERAEICRE, SHERROY —ERE (183%) 2MEIETW & X,

Appetizers

Spring vegetables with Miso dressing
Alfonsino and green peas dumpling
with jelly

Japanese style clear soup

Grilled foie-gras
with balsamic and fruit sauce

Grilled lobster with Yuzu Miso sauce
or cherry blossom flavor salt

Abalone

A house specialty slowly baked in
it’s shell under a salt crust on the
grill with seaweed sauce.

Beef

Please select one of the following:
-Grilled “Yebisu beef” steak 100g
-Grilled “Yebisu beef” tenderloin steak 100g

-Grilled Premium Japanese Wagyu beef
steak 100g

Grilled vegetables

Rice
Please select one of the following:

- Steamed Mikohara rice

- Fried garlic rice

- Fried rice with dried shrimp and plum

All rice dishes come with Miso soup and pickles.

Fruit

Coffee or tea
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All prices are subject to consumption tax and 13% service charge.

Should you have any food allergies or special dietary requirements, please notify us when you order.
Please ask our staff for the origin of the rice we serve in the hotel.
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