START

CEVICHE DE PULPO 2800
Marinated Octopus, Coriander

ZADET1—F

FADORIR VT T —

ROASTED BLACK TIGER PRAWN 3600
Lemon Sauce, Sicilian Dressing

BEOO—RN

LEVY—RIVFUPZVRLYI VT

BURRATINA ALLA CAPRESE (VEGETARIAN) 3800
Local Crafted Fresh Cheese from Gunma, Seasonal Fruit

TIVTA—FDHATL—E (RIYFUTY)

BHERIISGNITZyTa—Han7iIL—y

SERRANO HAM AND MELON 4200
Japanese Melon, Aged Balsamic Vinegar

ARA VEE/NLEXAOAY

EEXOY #A/LY IO

SALAD & SOUP

GREEK SALAD 3600
Tokyo Kale, Oregano, Feta Cheese, Cucumber, Tzatziki, Smoked Salmon

7)== 535

RRT—IALA/ 729 F =X Ep SN P I XTI —FEY

CAESAR SALAD 3600
Sucrine Romaine, Grilled Chicken, Mimolette, Anchovy

V=-S5

VAP )=XOAXAVLIR TIIILFEV ZELYNTVFIE

TODAY’S SEASONAL SOUP 2800
KHOZEEH DT

PASTA

ARUGULA RICOTTA RAVIOLONE 3400
Gunma Ricotta Cheese, Spinach, Black Pepper

JLyaAZEYAYIF—ADZ T AO—F

HESIGEY v F =X IFSNAE. ZEAH

LINGUINE WITH BISQUE SAUCE 4500
Snow Crab, White Wine, Salmon Roe

UV IAREERY

ATAHZ BTA WS

We source ingredients locally for all of our menu ( some exception apply)
LLARIY TR, INTORXAZ2—TEHERMZERLTVWET, (—HXAZ2—%R<)

THE BLUE ROOM

SEASONAL MENU

THE CHEF’'S RECOMMENDATION
VIT7DHRITIHIA—AXZa1—

THREE OR FIVE COURSE
3MDA—AXIFEMDA—RKDEBUKEE L,

11200 /17600

FOLLOW

LOCAL

YUBA TATSUTA-AGE (GLUTEN FREE)
Yuzu Mizore An, Steamed Rice, Miso Soup
BHEOEBERBT (VILTYT7U—)

HFAHZ IR BK BRI

SHOYU RAMEN

Chicken Breast, Bamboo Shoot, Naruto, Spring Onion, Seasoned Egg
BHI—XY

BORA AR EDE RERATITHN

GLOBAL

ROASTED TASMANIAN SALMON
Grilled Eggplant, Potato, Sour Cream
HAXZTFH—FEYOO—RL
BEEMF.Ceh Wb T —0U—L4

ACQUA PAZZA

Fennel, Saffron, Yuzu
FITICY 7
PADZI WO DN

GRILLED ZUCCHINI (VEGAN)
Eggplant, Cashew Nut, Sherry Vinegar
TRy F—= (T4—H)

P HYa—Fy o) —TJrRA—

RED WINE-BRAISED JAPANESE BEEF CHEEK
Orange, Carrot, Mashed Potato
EEFIFFADOIRT AV EIAH

FLYI AN XY YaRTA

ROASTED WHOLE MICHINOKU SEIRYU CHICKEN FROM IWATE
Lemon, Fresh Herb, Maple Syrup
EFREAEOERBOO—ANR—ILFF>

LE 7Ly a/\=J A=F)LyOvr
* |deal for two persons

2HFULETOY T PICRE T,

Prices include 15% service charge and consumption tax.
KRB SITITYBERET —EZR B%NEENTHEDET,

3600

3000

5200

4900

2600

7000

10000

GRILL

PREMIUM CUT, SOURCED FROM SELECTED JAPANESE BEEF
*All steaks are served with grilled vegetables and our signature sauces.
IRTORAT—FICTVIVBFHEFHY —AERATSRELET,

A4 WAGYU TENDERLOIN 180G 22000
A4 MFTVy—0O1>

A4 WAGYU STRIPLOIN 180G 18000

A4 4 —0O1>

Choose Our Signature Sauce
BEWSHY —RAEHEOEE 0,

Black Pepper Sauce
Ty IRy =Y —Z

Red Wine Sauce
RIAY—R

Chimichurri Sauce
FIFaUY—R

Specially Selected Soy Sauce : Aso Kanro Daigin, Yuasa from Wakayama
FRRE | MFEOHBEER K5, 5%Em ML

SIDE

MIXED GREENS SALAD (VEGAN, GLUTEN FREE) 1400
White Balsamic Dressing, Tomato

TS5 (Ta—ATIT>T7)—)

IRTARNIVFIOARLY VY RS

ROASTED BROCCOLI 1400
Anchovy

70vaY—oO0—Xk

FyFaE

SWEET POTATO FRITTER (VEGAN) 1400
TDFEVD DTV — (Ta—HYV)

FRENCH FRIES (VEGAN) 1400
TZARKRTN (Jr—HY)

HOKKAIDO BUTTER MASHED POTATO (VEGETARIAN) 1400
XYY aRIRTR (NRIFUTY)

If you have any concemns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.,
BYT7LILF—PREHIRICOVTTOELA G BB U LENDICIRBRNCR Y YT ICBHR U IF<ZE L,



THE BLUE RQOM

SEASONAL MENU
3 COURSE

OCTOPUS AND BASIL SALAD
Smoked Potato, Edamame, Manganiji Pepper

FAENIILDOYSH
AE—URT M =2, AEF

ROASTED CHICKEN BREAST
Polenta, Summer Truffle, Romesco Sauce

BHhAOO—X b
ALY, BY—hkUa27, OXXOY—2XR

or

GRILLED A4 WAGYU SIRLOIN STEAK (+2000)
Seasonal Vegetable, Beef Jus, Wasabi

A4 T4 —0OA > D L (+2000)
EMFFE. E—T7 Y1, IUZE

PASSION FRUIT AND BANANA VACHERIN
Caramel Cream, Passion Fruit Jelly

Ny a7 )=V ENFFDONRD 27y
Xy I XTI )—=L, Xy a>yT)L—y€)—

MIGNARDISE
INEF

11200

Price includes 15% service charge and consumption tax.

REORRBICETHEERET—EXE5% BEFENTED XTI,



THE BLUE ROOM

SEASONAL MENU
5 COURSE

GRILLED CORN MOUSSE
Consommeé, Eggplant, Snow Crab

BEESHBEZILDL—R
AV X, iF ATA4H=Z

TOMATO TART WITH BURRATINA FROM KAWABA VILLAGE, GUNMA
Basil, Tokyo Black Vinegar, Fennel

BHEEINBNTZvTFa—FERIT MDY ILE
NI, BRERE, 7z xI)I

HOKKAIDO DENSUKE CONGER EEL BEIGNET
Red Daikon Radish, Sansho Pepper, Manganiji Pepper

EEELRBINFDNT
FOBAAR, WU, SRS

GRILLED JAPANESE BEEF SIRLOIN
Grainy Mustard Sauce, Seasonal Vegetable, Horseradish

EE4FY—A1>DT UL
RINRT—RY—Z, FHFHE, R—XZTrv¥a

or

GRILLED A4 WAGYU SIRLOIN STEAK (+2000)
Seasonal Vegetable, Beef Jus, Wasabi

A4 MFT—0O10 > DT )L (+2000)
EMHR. E—T7Y a1, LUE

PEACH COMPQOSITION
Peach Espuma, Compote, Granita

ko avRy v gy
WOTRT—~<, AVR—h, 55

MIGNARDISE
INEEF

17600

Price includes 15% service charge and consumption tax.
KBS ICIEHEBERE Y —EAR5% NEEhTHE D X T,



DESSERT

MATCHA BASQUE CHEESECAKE (VEGETARIAN)
Fresh Berry, Vanilla Ice Cream
BRNRF— 75— (RIYFUTFYV)
ZLyyanrNy— NRZITFART V=LA

CHOCOLATE TERRINE (VEGETARIAN)
Oat Milk Ice Cream, Yuzu Sauce
FadL—hTU—=X RIYFTUTV)
A—=VINITARI =L WFY—2R

ALMOND ICE CREAM (VEGAN)

Brown Sugar and Coconut Crumble, Seasonal Fruit Sauce
F—EYRFARIY—L (T1—HY)

EVCMEE D FYYDI IV T EEDTIL—YY —R

AFFOGATO AL CAFFE (VEGETARIAN)
Vanilla Ice Cream, Espresso
FIAH—K RIZYFY)
INZZTPARY )—L, TRATLYY

ICE CREAM

Select 1 Scoop

Vanilla, Sicilian Pistachio, Earl Grey (Vegetarian, Gluten Free)

Oat Milk (Vegan, Gluten Free)

TARTU—L

1R —=TEBUOLLIZEI W,

INZZ, YV ITFVERSFA, P=ILTLA (RIFUTFY, TILTYV
A=YINY (Ta—H>. TJILT>7)—)

SORBET

Select 1 Scoop

Strawberry & Honey (Vegetarian, Gluten Free)
Chocolate (Vegan, Gluten Free)

VIR

1 R —=TEBEVLEE W,

ARARY=NZ—= (RYFUFY TITVT)=)
Faldb—hk (Ja—HAv. TILT>T7U—)

Prices include 15 % service charge and consumption tax.
REHBCISTHERE Y —EXR 15N EENTEDET,

1900

2500

2400

1800

1200

7Y-=)

1200



Any food allergies should be informed to our service staff at the time of
reservation or at the restaurant.
BT LLE—2HDHE. TFOBELIGERICT VY—ERX&y 7
FTBHLEL I VETEOBEVLEZLET,

Please note that the menus are subject to change without notice.
AZ 2 —ABRPMEL EEFELCEES 2HAENTSVET,
FHITTELIZE L,

T105-0001 EFEBAEXE / P9 4-1-1
4-1-1 Toranomon, Minato-ku, Tokyo 105-0001
03 5422 1600 www.editionhotels.com


http://www.editionhotels.com/

