START

CEVICHE DE PULPO 2800
Marinated Octopus, Coriander

YADET1—F

FADORIR VT T —

ROASTED BLACK TIGER PRAWN 3600
Lemon Sauce, Sicilian Dressing

BEOO—AN

LEVY—R VFUPVRLYI VT

BURRATINA ALLA CAPRESE (VEGETARIAN, GLUTEN FREE) 3800
Local Crafted Fresh Cheese from Gunma, Beet, Tomato

TI2YTA—FTDhTL—E RIZUTV TILTVTV—)

BER)IISGNTZyTa—FH E=Y. hY

SERRANO HAM AND MELON 4200
Melon, Aged Balsamic Vinegar

ARAVEA/\LEXOY

AXOV FE/NLFE

SALAD & SOUP

KING CRAB SALAD 3800
Fennel, Pink Peppercorn, Orange

FZINA=ZDHZ%

TRV EV IRy IN— FA LY

CAESAR SALAD 3600
Sucrine Romaine, Niigata Pork Bacon, Mimolette, Anchovy

=435

Y20 —XAXA VLI ROER—IN— TELY M TFrFIE

GREEN ASPARAGUS SALAD 3800
Confit Egg Yolk, Prosciutto, Mimolette

TV=VTFZINGHADY S5

BNEDIV T4 ENLZELYE

SPRING CABBAGE AND HOKKAI CLAM SOUP 2800
New Onion, Dill, White Wine

BEX vV EBEHSDDR—T

FiERE . Tl BTV

PASTA

PENNE AL POMODORO (VEGAN) 3000
Tomato Sauce, Fresh Cherry Tomato, Basil

RYFRER—O (Tr—HV)

AR —R 7Ly aFzU—RIMNIL

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

IyAZEY VI F—IADZ T AO—F

BERIGEY vy F—XFSNAE, 2R

SQUID INK PASTA, BISQUE SAUCE 4500
Snow Crab, White Wine, ltalian Parsley

AARBDYIA)—ZEERTY —R

ATAHZ BTA I ATIT I

THE BLUE ROOM

SEASONAL MENU

THE CHEF’'S RECOMMENDATION
VIT7DRIIHIA—AAZa—

THREE OR FIVE COURSE
S@mADIA—AFIFEMDA—ALDEEVLEE,

11200 /17600

FOLLOW

LOCAL

YUBA TATSUTA-AGE (VEGAN, GLUTEN FREE)
Yuzu Mizore An, Steamed Rice, Miso Soup
BEOBREG (Jr—A. 777V —)
HFAHZ R HK, BRI

SHOYU RAMEN

Chicken Breast, Bamboo Shoot, Naruto, Spring Onion, Marinated Egg
BRI —XAY

BORA AV RDE RE AT

GLOBAL

GRILLED CATCH OF THE DAY

Grilled Lemon, Olive Tapenade, Tabbouleh Salad
AHDERDTIIL

TIVILENIYTF—R ZTLYSS

HOKKAIDO COD EN CARTOCCIO
Chervil, Dill, Consommé
LEHEEEEDAILNYF I

T =1 T OV X

ROASTED CHICKEN BREAST
Morel Mushroom, Asparagus, Truffle
HOWEOO—RK
EY—A.TFRINTGHR N7

OVEN-ROASTED RACK OF LAMB

Rosemary, Roasted Tomato, Basil-Scented Lamb Jus
FEEFRAOA—T>vO—-R N

A—XYYU— A=A M NAVILEKRDZLAY 2

RED WINE-BRAISED JAPANESE BEEF CHEEK
Orange, Carrot, Mashed Potato
EEFIFIFRDORTA VERAH
FLYIAB XYY aRT R

We source ingredients locally for all of our menu ( some exception apply)
LLARIY T, INTDOAZ2—TEHERBMZERLUTVWEY, (—8BXAZ1—%kR<)

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

3600

3000

4800

4500

4800

6300

7000

GRILL

PREMIUM CUT, SOURCED FROM SELECTED JAPANESE BEEF
*All steaks are served with grilled vegetables and our signature sauces.
INTDRAT—FICTVIVBREFEY —RERATTRBUET

A4 WAGYU TENDERLOIN 180G
A4 TV —0OA>

A4 WAGYU STRIPLOIN 180G
A4 MFEY—0—1>

OUTSIDE SKIRT STEAK 160G
EE4F/\FZ

WAGYU L-BONE STEAK 700G
MAFLR—V AT —=F
*|deal for 2 persons 2& kM

Choose Our Signature Sauce
BEWEHY —REEEOEE N,

Black Pepper Sauce
TIvIRY =Y =R

Red Wine Sauce
IRTA Y —A

Chimichurri Sauce
FIFaUY—R

Specially Selected Soy Sauce : Aso Kanro Daigin, Yuasa from Wakayama
FRREH - HOHESE /R K6, FZ5EH 3L

SIDE

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

TV=2 TS5 (T =AU TINTV7)—)

R G VAV | N2/ g S

SAUTEED MUSHROOM (VEGAN)
Black Pepper, Italian Parsley
XY=LV T— (T1—FHY)
B AFUT I Y

ROASTED BROCCOLI
Anchovy
ZayaY—pA—2k
7YFaE

ARTICHOKE FRITTI (VEGAN)
T=T4Fa—IDTVYN(T1—HY)

FRENCH FRIES (VEGAN)
TZARRT N T —H)

HOKKAIDO BUTTER MASHED POTATO (VEGETARIAN)
NYYaRIRTR(RIFUTY)

21000

18000

13000

30000

1300

1300

1300

1300

1300

1300

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

BYTLILF—PREFIRICOVTSOERLA R BBLLENDICRZFICRY Y IICERUMIFIEE W,



THE BLUE RQOM

SEASONAL MENU
3 COURSE

KING CRAB SALAD
Fennel, Pink Peppercorn, Orange

TZNHZDOYZH
TR, EVIRyI— ALVY

ROASTED CHICKEN BREAST
Morel Mushroom, Asparagus, Truffle

BHhAOO—X b
ETU—a2, PRINTHA, KU

or

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

AL FIEH —O4 > D4V L (+2000)
SEHFE, E—T7 Y1, U

MATCHA BASQUE CHEESECAKE
Fresh Berry, Vanilla Ice Cream

KERNRVF—XT7—F
JLyranry— NZI7AR

MIGNARDISE
INEF

11200

Price includes 15% service charge and consumption tax.

REORRBICETHEERET—EXE5% BEFENTED XTI,



THE BLUE ROOM

SEASONAL MENU
5 COURSE

GREEN ASPARAGUS SALAD
Confit Egg Yolk, Prosciutto, Mimolette

TN = FPRAINGHADY S
NEOIV 74, £/\L, SEL YA

SPRING CABBAGE AND HOKKAI CLAM SOUP
Spring Onion, Dill, White Wine

BX oY BTV IDA—=T
MERE, Talb. BTV

HOKKAIDO SCALLOP, LIGHT BUTTER BROTH, WILD MOUNTAIN GREENS
Chervil, Urui, Bergamot

JEmEERY THEIUEDITF 2N
LT 4=, 25\ NILAEY L

GRILLED JAPANESE BEEF SIRLOIN
Green Pepper Sauce, Seasonal Vegetable, Horseradish

EE4FY—O1>07 )L
TV=URy =V =X, FEHHH, "—RAZTrva

or

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

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

STRAWBERRY FEUILLETE
Custard Cream, Strawberry Sorbet

BO7 417
HAY—RTU—L, DY ILX

MIGNARDISE
INEEF

17600

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



DESSERT

GRAPEFRUIT AND FROMAGE BLANC MOUSSE 2100
Lemon Jelly, Alimond Crumble

JL—=T7N—=VETON—Y 1T ITVDL—R

LEVYEU—, 7—EYRIZVTI

STRAWBERRY FEUILLETE (Vegetarian) 2000
Custard Cream, Strawberry Sorbet

BO7 417 (RIZIYTV)

HRI—=RT7 V=L, BEDVILX

MATCHA BASQUE CHEESECAKE (Vegetarian) 1900
Fresh Berry, Vanilla Ice Cream

BRINRF—=X7—F (RIFUT V)

ZLyyanrNy— NZZIFPARV)—LA

VEGAN CHOCOLATE CAKE (Vegan) 2100
Dekopon, Passion Fruit Jelly

T4 —HYFadlb—rr—% (T1—HY)

FARY, KyyayI)L—vyEy—

AFFOGATO AL CAFFE (Vegetarian) 1600
Vanilla Ice Cream, Espresso

TI7AH—KN RIZUTYV)

INZZTARI =L TATLYY

ICE CREAM 1200
Select 1 Scoop

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

TART Y=L

1 R —=TEBVLEE W,

N=ZZ, YVUTFYERIFA, F=IWITLA (RIZIUTFY, TITVT7)—)

SORBET 1200
Select 1 Scoop

Strawberry & Honey (Vegetarian, Gluten Free)

Oat Milk, Chocolate (Vegan, Gluten Free)

PI7ZaN

1R —TEBOLLIZEI W,

ZRARY—=N\Z— RYFUT Y TITYT7U—)

A—=VINVTAR, Fadl—k (Ta—H>. FJIT7>v7U—)

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



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/

