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HARIEE $# B | Japanese Benkay | 3F

HEAIRELITHHEAPERIBE OBIEN S, KARKE(C
AYVADED  HEEXBEORWIIEZF T, HEOKEES
BICEHEPH R BERHDIFE T,

The kaiseki meal gathered variety of spring delicacies such as young
“Ayu” sweetfish, the bamboo shoots freshly dug in early morning,
wild “Sakura” sea bream, and bonito sashimi.

%ﬁ%ﬁ “Yoshitsune” Kaiseki [‘]
3/1(&)~5/31(=&)

&— Atk perperson ¥15,800 xammzRAELIEBNET.

BEE=BHY[E

The Ohanami (Cherry-Blossom Viewing)
Triple-Stacked Box Lunch

3/1&)~4/30(K) &— Atk per person ¥6,800




BHENRTRDISEXIXBRIATARYMCSF

’ FERIE P8 ZFE | Chinese Toh-Lee | 3F

MRUDOTSYREATBERLEVZERIC VN DOBRN
DHWWBEZEDATAT7EEPIERT VI ZDONIA-=TH
RRICBEFIEABEDLDDY —R T,

The full course features Wakayama's brand "Ume" Red seabream and Kobe beef
as the main dishes, with Peking duck and shark fin soup appearing one after another.

EDKRR ~E=H®REL~EB)
Spring Savory ~Deliciously Colorful Spring~
4/1(R)~5/31(&)

&— A1k per person ¥15,000 *2&#&0

JWE T E T, #L<RBBEVWEDELREZ W,

DTS MR ZFEHRICELEORBMZ
D IEHIcRERIEEBARED
ASRL =Y aVICHERFCIES L,

£ 6[E PEREEE

=E AT B 3L H O
The 6th Chinese Cuisine &

Japanese Sake Pairing Course

3/11(B)~3/24(B)
H—Atk ¥15,000 x2&#%LD




| Hh7xLANSY ®Y=—7 | AllDayDining SERENA | 2F

HFICEWLWANZERICBITEE
HAVADAIVINYFIICTA IR GE . 2 —FEHEBOREHIE
HIDWL<ET,3ARILBEBEEONZEFE . 4BIEMIXLEED
WY T IETTHDRABDD A= 1— 5B,

Enjoy fully Serena Chef's menu such as skipjack carpaccio
and bouillabaisse

AT —7—R7x R [81P)
The Spring Seafood Festival

3/1&)~5/31(®)
Ty IR @Lunch(@®x90%4) BDinner&x120%)
TR THH ¥ B LA#H

EE/ ﬂ%ﬁaﬂ 11:30-14:30 17:30-20:30 17:00-20:30
S ¥4,500 ¥4,800  ¥6,300  ¥6,700
NFEE

;t:)IZyearsold ¥2,250  ¥2,400 ¥3,150 st
ME W y1.000  ¥1,150  ¥1,800  ¥2,000
0 6 years old

XAMRBOBFIRIZEEITT, Age under 4 are free.

75VARE LeELTUF
French Les Célébrités | 3F

AMD“S3EDIBAZE]—RA{EILTIC

RO LmBH S ICRNBEERRIE BYRAKANT
LoD PLENK RRIDBREBEZEFTZRARE
7)) —LF—ATREIC. ERDBVBHE S Rk
TRVWAMNRLLDOI—RZESZ,

This full-course meal exceptionally features gastronomic
delights from Kyushu, such as Roppaku - Kurobuta pork
which surprisingly elegant sweetness in the fat, Japanese
tiger prawns, and "Kanmuri” free range "Jidori" chicken.

A DBEEE The Taste of Kyushu (03]
3/2(£)~5/26(8)

&— A%k per person

FvF ¥12,000 77— ¥20,000

2 BEIE ORI

INERNER < BFNER B
AR — a3 A= 1— ~ Gt~
The Collaboration Menu

by Executive Chef Konishi & Chef Nishino
~Tradition and Evolution~

4/26&)~4/27 (L)
&— AER per person
727 ¥12.000 77— ¥22.000

I7MIRODAEDY
BT IT@AZI—
The Monthly

Recommended Menu
by Chef Makihara

3H Mar.

bimEE WIZBED7YY b

5H May
PAPAO) =X T )
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Teppanyaki ICHO | 3F

S KIMHBEEHEZIXRIC

AME A-45 V7 DEENF L. HE DD TR
SNB31TFPANIVRBREDRIGEBEXEDE
B.EBEHIHRIC. BBBEYYI—%FE>IcT
H—REHEE UM

A4 ranked wagyu beef from Kyushu and
fresh fish directly from Nagasaki Port appear
on the teppanyaki changing daily.

hM ok (6] 5]
The Taste of Kyushu
3/1&)~5/31(=)

H— ABk per person

o¥F ¥15.000

T147— ¥19,000
¥25,000




l OE—579>Y | LobbylLounge | 2F Sopr—suyyigs,

. HXEEM

— 2 ...'. L/ i L/ 7- C .'.:
MZTEWVWLWEBLRFEE R
RSAEETIEY MO ETNT -V RIC EY ﬁw?gﬁst—yv‘»r—tw ~

N e o SPRIN /(‘—:/“3 \/

3 \ — N e g . . '
a 0)%%?&)7) Ta—paiZzsirion ol Afternoon Tea Set for Tasting The Strawberry Spring version
ANz v I RBRRICBSBHOE7 79X —>
> — AR | 3/1&)~4/30(X) &— Ak per person ¥5,900
Opening of the seasonal strawberry sweets afternoon tea with AAQAVDFP IIARXR—=F54—1t2v kM
an attractive photogenic appearance, including strawberry :
parfait topped with pink cotton candy. Afternoon Tea Set for Tasting The Melon Sweets
FIHR— T4 — 1S 12:00~16:00 *21h4) 5/10K)~6/30(8) &—A%k per person ¥5 900

TA—ZVVY JPIVTY
Tea Lounge Fountain | 1F

RYMOERZ>RDESTER/IN7 T

RA.BA.ALETHEEIOXOVEERIC!
BREDEFEICTAIAPI7yF—NR1. XAV
EDWWWIRIN\N—FEZ—%RETET,

The parfait made with half a melon, both red and
green fleshes. The melon with ice cream and cookies
creates an exquisite harmony.

XOYIN7x
The Parfait of Melon

5/1~6/30(8) ¥6,500



XA 2)\— BERIT
Main Bar Vol de Nuit | 2F

v VINOEFETIEEZIIOAOVDED
XAyvyAvFETSoF— ALY V21— %
BbhtR—-RIc.BORI v/ Y —T,
BEIUDODHWEDISGRWR %,

Champagne is poured over a base of mixed with melon syrup,
brandy and orange juice for a refreshing taste.

KADAAV ) =LY —H ~IvVIKAEILT~
The Melon Soda Float
for The Grown Ups ~Champaign Made~

5/10x~6/30(8) ¥2,900

AMANY—=RUYP=3)5

Strawberry Mariage

3/1&)~4/300%) ¥3,000

JINLIN 11U

REVBHADBILPERIC
RTIVEMKR F7 b3

ARIYIT14F—0—R 5—A%¥13,000
ARIYIZVFIA—-R s—A ¥7,000
*EHEEABLTRENET,

#Ml- BROIFAVS1Vvav7~ hnoec.jp

General Information  [@sv57 B) 77—

LABMSY Restaurant

Hh7xLARZV[2F] All Day Dining SERENA

-7 6:45~21:00 (L.0.20:30)
06-6244-1036 Breakfast 6:45~10:00
A la carte 11:00~21:00(L0.20:30)

Lunch buffet 11:30~14:30
(]X90% / a 90 minute limit)

Dinner buffet 17:30~20:30
(|K1204% / a 120 minute limit)
X+-H-%8 17:.00~

Saturdays,Sundays and national holidays

BARIE [3F] Japanese / Sushi Benkay

1 B Lunch 11:30~14:30
06-6244-2419 Dinner 17:30~21:00(L.0.20:30)

ERE:3/31 X T K(HRBIZER)

4/1 KDHELK
Closed : Wed. through 3/31 (open on national
holidays) Open every day from 4/1

FhE R [3F] Chinese Toh-Lee

bk = Lunch 11:30~14:30

06-6244-2455 Dinner 17:30~21:00(L.0.20:30)
EARH:3/31 X T A -KERBIER)
4/1 EDAXERBIEESE)

Closed : Wed,, Thu. through 3/31 (open on national holidays)
Closed Tuesday from 4/1 (open on national holidays)

75K [3F]  French Les Célébrités

L-tL7YF Lunch11:30~14:30
06-6244-2472 Dinner 17:30~21:00 (L.0.20:30)
X1 -B-HREAELUFRHIEEE ¥

Open on Saturdays, Sundays,national holidays
and Special event

FEMRBE [3F] Teppanyaki ICHO

iR A Lunch 11:30~14:30
06-6244-2468 Dinner 17:30~21:00(L.0.20:30)

ERE: B (HBIRER)
Closed on Mondays except for national holidays

279> Lounge

FT14—>7>Y [1F] Tea Lounge Fountain
FPIVTY  11:00~18:30(L018:00)
06-6244-1695 *t-B-fBIE 10:00~

Saturdays, Sundays and national holidays

OE—>r9>3) LobbyLounge
[2F] 12:00~16:30(L.016:00)

06-6244-1598

IN—579>% Bar Lounge

XA VIN—[2F] Main Bar Vol de Nuit

REMRT 17:00~23:00(L0.22:30)
06-6244-1197 %1 -H 14:.00~ Saturdays and Sundays

E7/247 20:00—22:30

Piano Entertainment Daily

X ANA)I—H— SKY CRUISER [3T1F]IFIBIEARELT
HDZEI, Temporarily closed

ORFILEEL ARG N~V i @
SRERBREARBEESETVWEWTEDET,
All directly managed restaurants, bar lounges in the hotel are
non-smoking throughout the day.

XEBUTWE 7z 7HNA. . EXRKHE.SLVEXHZ
FEBKEBRIZIGZENTIVNEXT,
The contents of the fairs, hours of operation, and days of operation
are subject to change without notice.



"EX EEDBERIBES FryvMIERE -CHBHT Y
BRERINTHREREVSERBBESE AT ILABHEEBIC,

BEX BEFOBRIERFT7IYMI <ERZERFTFV>
IRFSHAR 11/24(%)~4/26(&) FIFHAM:2/10(0)~4/26()

TSVAREL-ELIVF) | F4=3909T77905FY, H7zLARSY MY —F, -

EERF YIS SERFTY NS mEFITY NS

EBRIVFTIY P793=974=ty T3V | SFTv7x75Y BRES:XENN I3 %
11:30~14:30 12:00~17:00 (285R3%) 11:30~14:30(BX90%) 2024/2/10(£)~5/6(8 k)
s—Atx ¥7,500 s—Atx ¥7,000 s—At ¥5.800

RBRPZ E=1TEE

B'EX EFORRIERF 7Y MT <@®ERTZV>
ARFSHEAR 11/ 240k ~4/250K) FIREAR:2/13X0~4/26(@)
XBRAR:2/18(H)-19(B)-25(H)-26(R).3BDH K. 4/7(8) -8(A)

HH TER EEORRIERF 7Y MTRAIOEE—AR 11)

(- XMILN (ML) ) 18834 JHFE,
HJ 7R 65.4x81.3cm ARORY 5> EATRE
Image copyright © The Metropolitan
Museum of Art. Image source: Art
Resource, NY. Bequest of William Church
Osborn, 1951 (51.30.5)

KTV EMARR
RRFTSI5—
PAEAR .
LINE 25>
NSO P =P (224%) IRFTHTT @
RFILARY A SO RELRIN—TA—T Y |
CFHRTRAML—MREE! 3/1&)~5/31(=2) -
38-4B&. B+ K- KBENHE!
T S T T HYER1 7U—RUV IR
> F S H—Atk ¥8,50040
HEVWADE HELAHK HEWADE - HHLAH
YIF 1Y OVES (K- KEK) ERIREY)L—7 BE (B - REER)
TEL.06-6244-0002 TEL.06-6244-1020

XERTEBITHER. U —EARZECHRBRREBDE T, XERBAA—ITI XBMOFEHNRHELLRDIZEEFA_1—ARAE%E
EEWCULERT IEEZSTERLIESIWVW ZOM, CMABIIEE I IHANTIVET, XEFMBERIEAR YA MRETTHERLLESL,
All prices listed are inclusive of service charge and consumption tax unless otherwise stated. Product images for illustration

purposes only. The menu is subject to change based on availability in case of difficulty in arranging ingredients.
Other the contents presented are subject to change. Please check the official website for the latest information.

R )L B K BR 155 5E P BE/R SUSTAINABLE BRHDIC,

- DEVELOPMENT oW hEWE,
FAEBIR(SDGs) Z -, LS i
S‘Z% b—(b\gi—g_o '-'f‘us"A \/"’ NO-FOODLOSS PROJECT

RERX RO HZEGHR - RI\SRiKMHR OFBER) 85 HOER

T542-0086 KErxmHFRXFELHE]-3-3
TEL.06-6244-1111 (%K)
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