START

CEVICHE DE PULPO
Marinated Octopus, Coriander
FADET«—F
FAOYIR VTPV 5 —

BURRATINA ALLA CAPRESE (VEGETARIAN)

Local Crafted Fresh Cheese from Gunma, Seasonal Fruit
TSYTA—FDHTL—CE (RIYFUTY)
BHERIISGNTZyTa—H an7IL—yY

SERRANO HAM AND MELON

Japanese Melon, Aged Balsamic Vinegar
ARA VEE/NLEXAOAY

EEAOV BT R

PATE DE CAMPAGNE

Fruit Tomato, Cassis Mustard, Chicken Liver
INFRAYVIN—=2

TIL—=Y MM AVAIYRT—R, BAL/N—

SALAD & SOUP

GREEK SALAD

Tokyo Kale, Oregano, Feta Cheese, Cucumber, Tzatziki, Smoked Salmon
TIV—=0 535

RRT—IWALA/ 79 F—R Ep SO P IF XTI —FEY

CAESAR SALAD

Sucrine Romaine, Grilled Chicken, Mimolette, Anchovy
V=35

VaPU=RXOXAVLI R TUILFEI IELYNTVFIE

TODAY'S SEASONAL SOUP
AEOEHDA—T

PASTA

PENNE AL POMODORO (VEGAN)

Tomato Sauce, Fresh Cherry Tomato, Basil
RYFRER—O (Jr—HY)

ARV =X TLyyaFzU—M MY

LINGUINE WITH BISQUE SAUCE
Snow Crab, White Wine, Salmon Roe
UV IAREERY

AXTAHZ BTAV WS

We source ingredients locally for all of our menu ( some exception apply)
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THE BLUE ROOM

SET LUNCH

THREE COURSE MENU
3mI—AZVF

6500

LOCAL

FOLLOW

YUBA TATSUTA-AGE (GLUTEN FREE)
Yuzu Mizore An, Steamed Rice, Miso Soup
BEOBBREBW (VILTYT7U-)
HFHZNEE BK, RIET

SHOYU RAMEN

Chicken Breast, Bamboo Shoot, Naruto, Spring Onion, Seasoned Egg

ERZ—X>

BORA AN 2D ERERMAIFIP

GLOBAL

ROASTED TASMANIAN SALMON
Grilled Eggplant, Potato, Sour Cream
HFARZFH—EYOO—AK
BEETF. UeD Wb =T U—LA

ACQUA PAZZA

Fennel, Saffron, Yuzu

FITINY 7

TZzvRILY TSV MF

GRILLED ZUCCHINI (VEGAN)
Eggplant, Cashew Nut, Sherry Vinegar
TUNRyF—= (T1—H)

M hYa—FyV v )—JrxH—

ROASTED MICHINOKU SEIRYU CHICKEN FROM IWATE
Lemon, Fresh Herb, Maple Syrup
EFREABOERBOO—ANFFY

LEV 7Ly Ya/\—TJ A=TF)L>Oy7

GRILLED JAPANESE BEEF SIRLOIN 180g
Beef Jus, Seasonal Vegetable, Horseradish
EE4FY—O1>D7"))L 180g

E—0Y 1 EHHR R—RASTrva

Prices include 15% service charge and consumption tax.
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SIDE

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

TI=BZ5 (Ta—HITNTV7)—)
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ROASTED BROCCOLI
Anchovy
70yv3dY—nO—Xk
FyFak

SWEET POTATO FRITTER (VEGAN)
ZDFEWE OTIYET—(T1—HY)

FRENCH FRIES (VEGAN)
FZARIRT (Tr—H)

HOKKAIDO BUTTER MASHED POTATO (VEGETARIAN)
XYY aRRTR (RIYFYTY)

DESSERT

MATCHA BASQUE CHEESECAKE (VEGETARITAN)
Fresh Berry, Vanilla Ice Cream
KRINRIF—RT—F (RIFUFY)

ZLyyarR)— NZZFPARIV—LA

CHOCOLATE TERRINE (VEGETARIAN)
Oat Milk Ice Cream, Yuzu Sauce
FIAL—kTFY—X (RIYFITV)
A—=YINITPART ) =L HFY—R

ALMOND ICE CREAM (VEGAN)

Brown Sugar and Coconut Crumble, Seasonal Fruit Sauce
F—FYRFARY V=L (T14—F)
EOREE DT YYDI TV TILEHDIIL—YY —R

AFFOGATO AL CAFFE (VEGETARIAN)
Vanilla Ice Cream, Espresso
FI7AH—K (RIFIUTFY)
INZZTFA R =L X TLYY

ICE CREAM, Select 1 Scoop

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

Oat Milk, (Vegan, Gluten Free)

TARD)—=LZ1 AT —THROLLETW

INZZ VT VERGFAT=IT LA (RIZIF TILTVTY—)
FA—=YEINY (TA—=HTINFYTU—)

SORBET, Select 1 Scoop

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

VILRZE TR =T HFEOIEE W
ZRARY—=/\Z— (RYZYTZ TILT>TV—)
Faalb—k (Jr—H TIT7>7)—)

If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
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THE BLUE ROOM

THREE COURSE MENU

START
GREEK SALAD PATE DE CAMPAGNE
Tokyo Kale, Oregano, Feta Cheese, Cucumber, Tzatziki, Smoked Salmon Fruit Tomato, Cassis Mustard, Chicken Liver
TV=0555 INFRAVIN—=2
RRT—IALA/ T F R EpSD P IF AE—IH—FEY TI—Y MM AVANYZAY— R HBAL/N—
CAESAR SALAD BURRATINA ALLA CAPRESE (+500)
Sucrine Romaine, Grilled Chicken, Mimolette, Anchovy Local Crafted Fresh Cheese from Gunma, Seasonal Fruit
=>4 To2vT4—FDATL—E (+500)
Va7 )=XOXAVLEIR, TUILFE ZELYMNTVFIE BERISBNTZYyTFa—Han7IL—Y
ADDITIONAL
BN
SEASONAL SOUP (+1000) PENNE AL POMODORO (+1000)
SEHDZ—F (+1000) Tomato Sauce, Fresh Cherry Tomato, Basil
RYZRER—O (+1000)
ARV =R TLyyaFzU—MIM YL
FOLLOW
XA
YUBA TATSUTA-AGE ROASTED CHICKEN BREAST
Yuzu Mizore An, Steamed Rice, Miso Soup Polenta, Grilled Corn, Romesco Sauce
mEDBREGT BOhADOO—Z N
HHFAHZ R BK. BRIET MLV BEEESHZIL OXRTY—R
TODAY'’S FISH GRILLED JAPANESE BEEF SIRLOIN (+1000)
AEOHERE Grainy Mustard Sauce, Seasonal Vegetable, Horseradish
EE4FY—0O0>07"))L (+1000)
KN AT —RY =X FHFEIIR—ZAFTrva
DESSERT
FH—
DESSERT OF THE DAY SHINE MUSCAT & CHARDONNAY GELEE
AEHOTY—h VA IRANY R FILRRE ) —
VANILLA ICE CREAM PASSION FRUIT AND BANANA VACHERIN (+500)
Fresh Seasonal Fruit Caramel Cream, Passion Fruit Jelly
INZZ PARI)—1 Ny2ayT)L—YENFFDINY 2T (+500)
FEMOTIL—Y FrIAXITI—L Iy 3> T)IL—YEY—
6500

Prices include 15 % service charge and consumption tax.
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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)=)
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Prices include 15 % service charge and consumption tax.
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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/

