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Tea & Coffee

Tea ax. wx

Hotel Original Blended Tea
Vi AU B S B i 5107 | 357 4 —

PARK TOWER BLEND <—»x27—-7v v ¥1,500
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Hotel Original Blended Herb Tea
S YRR S Ao U s AL A e s 7o

Scent of Flowers +vir4775v—x ¥1,600
NAEC AN RADBRBIAD Y £, XTIV X—%TVLVEF, VI7v 7R LIEVKICETTOTT,

Lemony Afternoon vrx=-77%x—v ¥1,600
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Chamomile Tea »z:-r74— ¥1,500 Japanese Green Tea g% ¥1,500
Herb & Ginger ~-7&vvv+— ¥1,500 BrownRice Tea %k ¥1,500

ERIavone dBReatt 7 L. =25 = o i S e Se

Earl Grey 7—rs14 ¥1,500

Coffee a-.-

Original Blended Coftee #vvrrrrvra—e- ¥1,400
Americano Coffee 7xv72— ¥1,400
Iced Coffee 74 xa—v— ¥1,400
Cafevauzlate s ¥1,500
Cappuccino 75—, ¥1,500
Cafe latte - »7=%57 ¥1,500
Espresso zzx7vvv ¥1,400

Price includes consumption tax. Additional 15% will be added for service charge. Please be advised that occasionally menu item change based on availability on the market.
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Alcohol

Beer ¢

KIRIN Ichiban Shibori
Y 1) LU

Wine by the Glass 5+ v

Laurent-Perrier La Cuvée Glass 110ml
H—5y RUT 5 %o ¥2,500
[FL oY a&ILAVR] BB hZEOCEHRINATHET,

Tsugaru Sauvignon Blanc 2024 / Suntory From Farm
) e R AT N S G X S [ 7
TVL—=TI7N—=Y OBIMRERDORED =27 v Ric, TEOKLET v<BERY £, BRSOl L v EOcd,

Glass 125m1

¥2,200

Tomi no Oka 2018 / Suntory

BEDORE/H VY — Glass 125ml
TAN—RY =2 h L AOKEREED= 2T YV RIC, BOESPE —) TOMAN—~[ L v AAED & ¥2,200
WA= FDEy F oMb Y EF, DX WKL EL R X V= VORI ENZART A vEREKT 274 v TF

WhiSky AR F—

Suntory Yamazaki ¥2.300 Suntory Hakushu ¥2.300
T e 1 17 S N ) FYr)= BN O vTavF—9)

Price includes consumption tax. Additional 15% will be added for service charge. Please be advised that occasionally menu item change based on availability on the market.
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Non Alcoholic & Food

Red Berry Punch
e )
Raspberry Syrup, Cranberry Drink, Soda, Mixed Berries

¥2,200
Fever-\Tree Preﬂmlum Q1ng§r Ale 200ml 1,250
T == Wi AL TS 7 8 = Toe=
Soft Drink .11y
Mandarin Orange Juice  @MA»AY 2—2 ¥1.500
Cranberry Drink 75 vRY—F)vy ¥1,200
@l - ¥1,000
ColaZero =—35+nu ¥1,000
FOOd 7—F
Crémet d’Anjou with Mango 2L 4 - Xvya <va—ikz ¥2,300
Baked-style Cheesecake with Fruits ~A4 27 FF—Xs—% 71—ViHz ¥2,500
Assorted Chocolate  FzaL— &b &be ¥3,800
Mixed Nuts v 27zxFv> ¥1,300

Price includes consumption tax. Additional 15% will be added for service charge. Please be advised that occasionally menu item change based on availability on the market.
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Food Allergy Response Policy

Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address the following
eight allergens: shrimp, aab, walnuts, wheat, budkwheat, eggs, dairy, and peanuts. Guests who wish for accommodations
regarding any of these eight allergens are asked to make a requestin advance.

To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding
ingredients other than the eight allergens.

Guests are asked to acknowledge statements 1-4 below and make their own judgments regarding the patronage of

our facilities.

1 At our facilities, as all food and beverages are handled in the same environment, we are unable to completely
prevent contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information is based on the ingredient information (food labeling) of the ingredients used and from
their manufacturers, etc.

3. Ifit would be difficult to provide safe food and beverages to a guest, we may decline to provide

service to that guest.

4. Some restaurants may not be able to accommodate certain allergies.
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