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Or—59yy EEE
Lobby Lounge | 2F & :

ZHORVZHEZEDHT
REDKDKRESRFD

REHOHWSRES %

S TRLR AL — VI,
BIRLHDI= N7 xdH,
Sweet grapes at their peak are transformed

into a selection of elegant and sophisticated
desserts.

BREDFD
FPIIRXR=2FT14=—RY M
Grape Afternoon Tea Set
9/1(x)~9/30(%)

H— Ak per person

8 ¥7,000 *-8-%A8¥7,500

HRPFERBHA—%E 5
RIRELEE D E AW E S
SR EAAL —YHRHEM L,

Featuring a variety of chestnut desserts made

METIRY T—iRT L EMALR. R ILBM/ — A5 RFIL.
RTILJALY T« LIR R EABOERZFHHHILEE Y 1 XH R !

with chestnuts from Ibaraki Prefecture, Japan's A7xVAM7Y Y= ESS2E ospecial Flan dtEE7 x755liE
sroestprodueerof chesinuts Cafe Restaurant SERENA | 2F &% [A&DD] ILBESSHMT—X>
ROBWPITIX—Y ‘ \ : <7v#>9HSep.  10HOct.  11ANov.
T1—Evh ?*l\"é B d I”S?@ié@?ﬁ&:j(i&b)%@(kgiﬁ% 1% 25 ) & q
Chestnut | HBLARKBOAAZKOZHIET Y 7 <, . AN = ! |
iyl D ORI = 2 — bIRIL < S T ot

. The buffet features premium ingredients from Wo—Xv BRI —2Xy EWTI—RAV
&— A per person " the seas and lands of Hokkaido, along with
= ¥7.,000 2 the flavors of autumn. A wide variety of (Egbbl )T IINT A=V VAR 7 —

monthly special dishes is also available.

+-8-%H ¥7,500 <> %>9H Sep. 10H Oct. 11H Nov.

SYF&TF1F—Tv7x
BESELW ILHEET 7 [€1B)

Lunch & Dinner Buffet

. . | ¥ Hokkaido Fair - . - —
FYZR:K-335 ' A -- 9/10~11/30() e B P iy VR Y i
PIIRX=F714—12YH | S . N g 1 A
~F3aL—hOEE~ 2 . - =~ A A v=7F g4 HR <F1r—> ALBEEY -1 AT—F
Chocolate Afternoon Tea Set i Adult Senior 61012 years old m) S
4 S .A. CHEXDAIC
11/1@~11/304) . _ 4 v Lunch Wiy  ¥6,500 ¥5,000 ¥2,800 ¥1,500 ol 7t -
: i el SHRELIEOES 2 /
55— At perThrson & - . o GEBFE  ¥6800 ¥5300 ¥3,000 ¥1,800 = ey
FH ¥7,000 +-8-#%H ¥7,500 | | Dinner weendsy ¥8,900 ¥7,400 ¥3,900 ¥2,200 ¥ s
+-8-88
e GEEFE ¥9200 ¥7,700 ¥4,200 ¥2,400 (:
12:00~16:00 *2/rms Free flow M#BEZ>>  Lunch¥3,300 Dinner ¥4,000 ’

SELUTOHEFRRIZMEITT, Children 3 years old or younger are free.
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French Les Célébrités | 3F E]h_'uq;‘

F)—TH—FLVDARAE—27IZ.

KEFSE & 2R — 2 AR A Co [

2 7RV 2 —F 2 HFiR,

Smoked olive salmon served with autumn
seasonal vegetables two types of sauce.
The rich Sanuki “Cochin” chicken also offers
an exceptional flavor,

H7x7
~HiEDFE~ 0 P)

Kagawa Fair

9/4(&)~11/29(8)

H— ALk per person
ZoF ¥13,000 77— ¥22,000

HINDORE L RIEDB AT
WkZ2 7L v F L BMRBET

Enjoy French cuisine and teppanyaki with rich flavors
nurtured by Kagawa's mild climate.

2k b7 [=] Y [s]
f%fffxbe ﬁ. =] 3{" b
Teppanyaki ICHO | 3F Bt T

atlse D Z=Hii By & BB 2
FOELBEE BT L7,
ARF Rl avizk
FMORPESEVET,

Seasonal vegetables from Kagawa and Kuroge

Wagyu beef are expertly grilled to bring out their
rich aromas and natural flavors.

sI7x7
~HIRDETEE
EOTH<. B0k~ P)

Kagawa Fair

9/1)~11/30(8)

H— ALk per person
ZVF ¥14,000 717+— ¥19,500

HARE B
Japanese Benkay | 3F

'n
\
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| ABREIBORE A—Y

BOESKOBE MEZERIC, ENONERT

HE %A D7 W 7 2 WE < EEM 4

TIHHZA LU ICIZ EPHEEDEA D, Matsutake Mushroom x Kuroge Wagyu Beef
The kaiseki menu features matsutake mushrooms, 9/1 (K)~10/31 (x)

a quintessential autumn delicacy, paired with

Kuroge Wagyu beef. &— Atk perperson RERE ¥23,000

[ OB | MEBELHRAL / REMFOMEEE /MEARLT /B
[10B] IRELHZEL /MEBEERENFOAT /B / 1EEEDREEL
XIECIRIFOA. 10AZBULTZRHEWCLE T,

CRKIGETOBHEEHIC

NN Y
- @
SR CESHRVT S -
RS SeS

10/10~11/30(3) BROOBTRESTRMSER
&— Ak per person ¥15,000 BRVOBFRICKTLARTZRIVE
LERE+BRRSRANSE "PXEBARTIETETLEY K

X5 BMETICEFH *ARBICEDSTEEEERA

KA I3 | S R BRI
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FEDRFEE BB ZFE
Chinese Toh-Lee | 3F

kKEZYOIRE S Y 7 %
BIFELEIFES Z,
SADPONEIAASL/MEE R E
ARA=a2—bHEy b,

Enjoy Toh- Lee's signature item Peking duck all
you like. The set menu also includes other
popular dishes, such as braised shark fin or
soup dumplings.

P44 EMBA= 21—
RV IRBRNBEI—R [0 B)
The Course Meal,

All-You-Can-Eat Peking Duck

9/1(x)~9/30k)
&— Ak perperson ¥14,000 x2z#£b

HIBM &> 7D B D

KO 2% D 23R Ea—2A,
IWE AN D SO NDEHFRIA A
AT I NODIRENA T,

This exquisite course meal creatively
showcases the flavors of autumn through
seasonal ingredients and heartwarming dishes.
It includes shark fin braised in soy sauce with
matsutake mushrooms and foie gras en crodte.

ERME 015

The Colorful Autumn Delicacy

10/1x)~11/30(R)
H— Ak per person ¥1 6,000 %22 Hk&LD

CHKIBETOBEE I

EAZBRVARFr1FT5> =
10/1)~11/30(5) REDARA=1—HSBFERERERATHDS
H— K% perperson ¥12,000 A AHEBBABTRNFr/F10BMRETS>Y 8

A—AREB+EZHFRAERAET e BHRWOR—=ILTr—F4FTLEVH
) EA=BFERTL—IDER K1 —T2E—MET

XS5HAIETICEFH
X B IERS | B H AR (EH¥3,900 7v7IJa1—-21i¥)

A4 23— WA OF S50
Main Bar Vol de Nuit | 2F t:]..,r{;::
AFITRI—=TNED

B TR FRIRIC

e — 7)) =D
RERREZT 7 A,

A cocktail combining the refreshing
tartness of strawberries and yogurt with
the elegant lingering notes of elderflower.

O—X Kk 7L—X

Rose de Fraises

11/1(8)~12/31(K)

¥2,950

2D X E S DJEBE D
M ia N —E = —

The flavors of two types of grapes
create a perfect harmony.

P AVRANYNEFHI =TI
AI=V=F1h

Shine Muscat and Nagano Purple Grape
Starry Night

9/1%)~10/31(%)
¥2,950

XRTFIVEZELAN SV IN—=502 1%
LERARELITTWEWTEDHET,

All directly managed restaurants, bar lounges in
the hotel are non-smoking throughout the day.

XEEWMUTWA 7z 7AR. XM LT
EXRHZFELB<EETIHENTIVNE
The contents of the fairs, hours of operation, and days
of operation are subject to change without notice.

' CFH-BEIVWSDE .
General Information :@;{‘%E

LARSVHRERRN
815>7 B)7r- TELO6-6244-1140 3%

(10:00~18:00)

LABMSY Restaurant

NTTLARTY [2F ] ommm oo e
21 —7 Cafe Restaurant SERENA

Breakfast 6:45~10:00

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

Dinner buffet 17:30~20:30 (#&X1204% / a 120 minute limit)
+-B-#%8 17:00~ &#iH~21:00

A la carte 11:30~21:00(L.0.20:30) #kaiH~21:30(L.0.21:00)

*Dinner buffet is open from 17:00 on Saturdays, Sundays and national holidays.
*Dinner buffet is open until 21:00 on Saturdays and the days before national holidays.
*Alacarteis available until 21:30(L.0.21:00) on Saturdays and the days before national holidays.

S ] Bt
7 B Japanese / Sushi Benkay

Breakfast 6:45~10:00
Lunch 11:30~14:30

Dinner 17:30~21:00(L.0.20:30) &8 ~21:30(L.0.21:00)
*Open until 21:30(L.0.21:00) on Saturdays and the days before national holidays

] el
HE 2 Chinese Toh-Lee

Lunch 11:30~14:30
Dinner 17:30~21:00(L.0.20:30) #kaiH ~21:30(L.0.21:00)

*Open until 21:30(L.0.21:00) on Saturdays and the days before national holidays

S NI e

L tL7Y5 French Les Célébrités

Lunch 11:30~14:30
Dinner 17:30~21:00(L.0.20:30)
=HEBHARFIHDOHE ~21:30(L.0.21:00)
X&-L-H-HBEDE ¥
*Open until 21:30(L.0.21:00) on Saturdays and business days before national holidays
*Open on Fridays, Saturdays, Sundays and national holidays

] S L
iR & Teppanyaki ICHO

Lunch 11:30~14:30
Dinner 17:30~21:00(L.0.20:30) #kaiH ~21:30(L.0.21:00)

*Open until 21:30(L.0.21:00) on Saturdays and the days before national holidays

279> Lounge

ety [ e e e
P I2T Y Tealounge Fountain

10:00~18:30(L.018:00)

AE—S72>Y Lobby Lounge
11:00~16:30 (L.O16:00)

J\— Bar
b 7 A 14 o D - il B EBPRH
TERIT Main Bar Vol de Nuit

17:00~23:00(L.0.22:30) #=-{KkATH ~24:00(L.0.23:30) £-B-#H 14:00~
£7/Z4 7 Piano live performance daily 20:00~22:30

*Open until 24:00(L.0.23:30) on Fridays, Saturdays and the days before national holidays
*Open from 14:00 on Saturdays, Sundays and national holidays

Cover charge: 20:00~22:30 ¥ 990 (including tax)
E7/247D2a—Iy 74— LT, LRORKMBR>A/N—Fr—IZBRUTENZXT,
*A cover charge applies as a music fee for the piano live performance during the above time period.
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8/318)~11/30(B) (FERE) ¥3,950

THkZE epise SR
KFED/NUIN\DBZEIZUH. TR0 BIENSTH —RETINRTICEHEZFHE L oo RV DEMBFHELEHIC.EENHFD
BISEPEECESADKRE = FEPHNEANIV—CZEDDFELUL O—ARE—TJEN\VIN—T%

HARH 7K —EZAORXE BEERELT HivRASA B2

ARV TN =TT L]

BEFH AV V= FTOINRL2RTVEVE \ ¥V FrrR] [ ECIHRICL:S!

a FRTFNAVCF N a Ny 7 Hiths
18 (F5voorz1E-)

SFLAMZTSRIAWETS
r20%OFFER2%, 11

R DTNTH 5 25!

71%“4*/7“+7l:1‘/r§i§(x-71<ﬁm TEL.06-6244-0002

3FLRARNS>T NIWE @
SRIAWETZ @Y TEICR 2B 100 g
FRPF4F—%, i BHREXIHT. &

I LEvr | RETLEVE
i Yakult

2B TEY) 2V —F) o 74t &)
»u\%ﬁff*/\/‘—T% s

2026/12/1(X)~2027/2/28(E) \\\\ 17,
H— A% ¥10.000-~ Crsst- 4 —CRBEA) " Cheers! =

B+ X-KEER RER) DREHHTE ! ﬁg W%

mxpensk 20%20FF !

BRRES)I—7 BEE-wA%R<) TEL.06-6244-1020

XKRIEBIZHER . U —EARZETHEBARNTELBDET, XERRFAA—Y TIXBMOFEINRELBRDIGERIAZ21—ARABRZERE/C
LETIEESTHELIESV.ZDM, BMABIREE T ZIHENTIVET, XBITBERIEARX YA MNRETTRRLIIES VN,
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.
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