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BREAKFAST A LA CARTE BHiE7 7Ah/k
ALL DAY DINING F—WLTA - ZA=VT
“MY RAMEN” BY IPPUDO ‘XA 7—XAY"by —RAE
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The Peninsula Breakfast

PeR=vaT7 Ty 777 AL
¥6,072

Includes Juices, Coffee, Tea and Bakery Selection
Ya—R, d—b— fIFXER=—AV—tL I arnEENTLET,

Breakfast Classics
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WITH ANY COMBINATION OF:
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Choice of Main Dish
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PLEASE CHOOSE ONE OF THE FOLLOWING:
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‘EQEB SUPERFOOD SALAD

spelt, quinoa, goji berries, broccoli sprout
s flaxseed, chia seed

balsamic dressing
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TWO FARM EGGS ANY STYLE
fried / scrambled / poached / boiled / omelette
choice of bacon / ham / pork / chicken sausage
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THE PENINSULA EGGS BENEDICT

Y RZUVa2F Ty IRET47

sourdough bread, thick atsugi bacon, spinach AV yawT 4y BAR—OY FINAE
OPEN-FACED EGG WHITE OMELET
spinach, ricotta cheese, loose leaf salad
lemon dressing
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FES5SNAE Yy XF—X
J—Z7HSKZ LEVRFLYyY VS

THE PENINSULA AVOCADO TOAST
diced avocado and paste

sourdough toast

fruit tomato, lemon dressing, sliced almond
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SIGNATURE FRENCH TOAST
berries, mixed nuts
double cream, maple syrup

Chef’s Recommendation
SOUFFLE PANCAKE

berries or matcha

double cream, maple syrup

NATURAL FRUIT YOGURT ZN—3A—=JIL b

HOMEMADE GRANOLA
/ organic yogurt, berries

& HRRTF /-5
P A=Ay rA—TL b Ry —

BIRCHER MUESLI & N—FpIa-XY—
) with almond and apple D xR ET YT

4 CORNFLAKES OR ALL-BRAN g A=Y TL—7 Efid F—NT 7V

SEASONAL FRUITS D7 IL—Y

Japanese Breakfast
Curated by Two-star Michelin Chef Kazuo Takagi

SaTVvIoRY 7T EAR—HKEE
FIEH &

¥6,072

/17

Includes Juice and Coffee or Tea
Braised Vegetables, Broiled Fish of the Day
Steamed Rice, Japanese Condiments, Miso Soup
Dessert
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Chinese Breakfast

rhER & SO DFIE
¥6,072

Includes Juice and Coffee or Tea
Steamed Dim Sum of the Day and BBQ Pork Bun
Seafood Congee, Tea-Boiled Egg,
Stir-Fried Chicken Noodles
Dessert
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TR
T — T —LETEIAATDD
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Naturally Peninsula Breakfast

FFa2T7V)—R=vaT Ty 77 AL
inspired by SHOJIN
¥6,072

Naturally Peninsula Cuisine is prepared with natural, nutritious plant-based
ingredients, designed to support a wellness lifestyle.

FTFaAT)—ARZovaFEE, FFAJILTHEYBAXROEMZHERAL.
BEHROBRMNEIATRIAILEYR— T H2EHMETYT,

Includes Juice and Coffee or Tea

SEASONAL FRUITS AND TOFU CREAM
ten-grain rice cereal
udo syrup, cream de balsamic
JAPANESE PICKLES SALAD
mango and seaweed sauce
FIVE-GRAIN RICE PORRIDGE RISOTTO
french beans, fruits tomato, pickled mustard greens, seaweed
shiitake and roasted green tea stock
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Vegetarian
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Contains gluten
TINT ERAZ 2 —

Contains nuts
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THE PENINSULA
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Prices are inclusive of consumption tax and 5% service charge.
FRHESICITHEERE Y —EXRBRPEENTLET,
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Juices and Smoothies
Va— AL AL—T—

JUICES
Orange / Grapefruit / Apple / Carrot / Tomato
YPa1—X

FLoo SL—TTIL—,

Ty Fray b bYb

ENERGY BOOSTER SMOOTHIE
pineapple, banana, carrot, ginger, lemon
almond milk, turmeric

TFV—T-RR—RAL—D—
WA Fy T NFF FrvOy b PPy — LTV
T—=EVRINGg Z—=XY vy

EVER GREEN (ENERGY)
apple, spinach, lemon, cucumber, celery, mint

IN=—T) =V A L—T—
Ty TILIEINABELEY 29 £AY I~ F

Yogurt and Cereals
=Nt )TN

ORGANIC PLAIN YOGURT
F—=HZvo7L—r3=7IL b

BIRCHER MUESLI
with almond and apple

N=F % Ia2—XY—
T—EYRET YT
HOMEMADE GRANOLA
organic yogurt, seasonal berries
BR&S T/ -7
F—=H=Zv73A=7 b N —

CORNFLAKES OR ALL-BRAN
whole / low fat / non-fat / soymilk
seasonal berries / banana

=7 —29 Ffd -7
A ERERRAL. EEEA £7/-13 21
SEHONY — Tl NFFIRA

From the Bakery

TaL Y RX=hY —

BAKERY BASKET
croissant, pain au chocolat, danish pastry
and brioche roll

EHDODR—H Y —DBY Eht
g7 yH Ry F- 305 Foyva
TYUFrwya

WHITE, WHOLE WHEAT, MULTIGRAIN TOAST
RT7A b b= b &hiky b - bk SR b

GLUTEN-FREE BREAD
ITNTFryT7U=TLy R

Vegetarian

¥1,600

¥1,850

¥1,850

¥1,650

¥1,960

¥1,960

¥1,750

¥2,280

¥700

¥1,100
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Contains gluten
TINT ERAZ 2 —

The Peninsula Favorites
Y= aT 724N v b

SIGNATURE FRENCH TOAST

berries, mixed nuts, double cream, maple syrup
YIRTFw—TL YT F=XF

NY—= IV IRFyY ZTNT Y=L A=T Loy

» THE PENINSULA AVOCADO TOAST

diced avocado and paste, sourdough toast
fruit tomato, lemon dressing, sliced almonds
YeRZvoa S FRAFF-X b
THRAFDRXARER= Y T—FT7 b=}
=YY b LEVYRLY VT TR

SUPERFOOD SALAD
spelt, quinoa, goji berries, broccoli sprout, flaxseed, chia seed
balsamic dressing

R—=T7—FH#5K
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FF— R NLHIORLy Vs
# SOUFFLE PANCAKE

double cream, maple syrup
AT LRy —F

BTN T Y —L A—=T)>ay
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Eggs
IRy SBE

TWO FARM EGGS ANY STYLE
fried / scrambled / poached / boiled / omelette
choice of bacon / ham / pork or chicken sausage

JIRIE%E FEROBIFADOREET
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THE PENINSULA EGGS BENEDICT
english muffin, thick atsugi bacon, spinach
PRI AT Ty IRETA4 T B

AV yav 74y BERR=—OV ZIINAE

> OPEN-FACED EGG WHITE OMELET

spinach, ricotta cheese marinated tomatoes, lemon dressing
F=TURTA SFLLY
FoNAE Vv L&F—X bx b LEVYFLY Y

Fruits

T I—>7
SLICED SEASONAL FRUITS
EHOTNL—Y
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Contains nuts
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T O

K'Y O

Prices are inclusive of consumption tax and 5% service charge.
FRHESICITHEERE Y —EXRBRPEENTLET,
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¥2,530

¥3,160

¥2,480

¥2,530

¥2,280

¥3,200

¥2,680

¥3,500



All Day Dining

F—=LTA - ZXA=vT
11:00am - 11:00 pm

JAPANESE SELECTION YynNZ—X+&LI¥3v SANDWICHES U¥YFa4vyF
4 UDON NOODLE SOUP ¥3780 %’ THE PENINSULA AVOCADO TOAST
Shrimp and Vege‘tab|e tempuray yuzu pepper }& diced avocado and paSte, SOUrdOUgh toast
BERS & A & fruit tomato, lemon dressing, sliced almond
N 5 -2
8% L BEOFIRTE T AR Von=yyagTEARE-RE
TRARRZARER=ZX P HT—FT7 =X}
& GYUDON ¥5,820 TL—YFTFLEYFLY Y YT T—EV R
braised wagyu on steamed rice, onsen poached egg, japanese pickles
SR )’g$ THE PENINSULA CLUB SANDWICH
o e s = free-range chicken, avocado, lettuce, tomato
BRIVAEZ EY atsugi bacon, whole wheat toast
french fries or sweet potato fries
# TONKATSU ¥5080 P

WESTERN SELECTION vzzRXR&Y 2L av GRILLED SELECTION JUn+tLovav
PORCINI MUSHROOM CREAM SOUP ¥2910 CANADIAN LOBSTER 450g
BWF—ZEHEDIV—LR=T hFT4T7vATRE2— 4508
& CAESAR SALAD ¥3,680 WAGYU A5 TENDERLOIN 150g
bacon, crouton, parmigiano, poached egg MEASTFEZ—AA R T—F 1508
—Y—-H4355
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japanese pork cutlet, steamed rice, japanese pickles, miso soup )
20—y I FFy THRAF LXZX b< b

LADD EAR—aY 2 b — X b
ZixA BY HZt TLYF T4 E1E A4 = bRT R T TR
CURRY AND RICE ¥5080 & JAPANESE PREMIUM BEEF BURGER
japanese beef curry, steamed rice, japanese pickles sautéed mushroom, bacon, onion, lettuce, cheddar
EEE—7HL—54 R yuzu pepper-mayonnaise

french fries or sweet potato fries
SPAGHETTI NAPOLITAN ¥3,200 BEE 7L ITFLN—H—
FTRYVERY NG YT 14— RYY AL R—AY FZF Y LEAR FrA—F—X
CALIFORNIAN ROLL ¥3,670 T A A

. . L . TLYF 774 F12E RA—FRT 754
shrimp tempura, avocado, cucumber, green onion, teriyaki-mayonnaise

black and white sesame, red flying fish roe
HhYZ7+0=F7R—-L

BEORSD THRAFN BN AERBYEEYIR—X
BHHARR BERK U > 2

o o o ) HALAL WAGYU A5 SIRLOIN 200g
NR—=—aOYy JILb»y NIy —/ R—FFFRITvJ H4EASH —O4 Y RF—F (1A FL) 200g
SUPERFOOD SALAD ¥2,500
avocado, spelt, quinoa, goji berries, broccoli sprout

flaxseed, chia seed, balsamic dressing

AUSTRALIAN BEEF SIRLOIN LONG GRAIN 250g
A—XRMZVTEFEFY—RART—F 250¢g

A== =R Y54 SLOW-COOKED FREE-RANGE HAKATA CHICKEN BREAST
TRARRLMEE FXT7 a0 70y —X777 B2 2o R e
779 IRY—=KFTI—F N IaRLy s
NORWEGIAN SALMON
FISHERMAN’S PAELLA ¥6,070

IV —EY—FEYV

TWO CHOICES OF SIDE DISH
roasted tomato provencal, sautéed japanese mushroom
creamed spinach, french fries

BEfp/STY 7

AUSTRALIAN BEEF AND LAMB SHISH KEBAB ¥5,800
ratatouille and couscous

=R+ FUTEFALFEDOS Y2517 UFEY 2894 FF4 v 28 BBUECEEL
BRO P IFARET 2T R A2 b bvh vysal—Lh E5NAEY U —LE
ARTISAN SPAGHETTI ¥3200 774 FEF b

mozzarella, oregano, tomato A CHOICE OF SAUCE

NRAEADHE T T % — /) BANT T4 ponzu sauce, hollandaise, red wine jus
EYyVTFILIF—XFLAH/ beh UTF&Y 12V —REHERULETL

ORGANIC WHOLE WHEAT PENNE ) 780 RYBE A7 7—XV—X FKIA>Y—2R

WITH VEGETABLE BOLOGNESE '
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Vegetarian Contains gluten Contains nuts
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Prices are inclusive of consumption tax and 5% service charge.
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¥3,650

¥4,430

¥4,600

¥9,800

¥26,000

¥18,200

¥9,800

¥4,680

¥5,280



All Day Dining

F—=LTA - ZXA=vT
11:00am -11:00 pm

&% NATURALLY PENINSULA
TFaA53V)—AR=Z2a5
inspired by SHOJIN
Naturally Peninsula Cuisine is prepared with natural, nutritious plant-based
ingredients, designed to support a wellness lifestyle.

FTFAIV—RZvaJEF, FFAILTEYMEROBEMEFERAL.
BEROBRRHBSA ITRAZANESR— T E2EHETY,

VEGAN SOUP

seasonal vegetables with soy dumpling
T4—HYR=TF

EEMBRENVAL EE

WELLNESS CURRY
JzIVRRAL—

¥3921

ICHIJU-ISSAI ¥7.084
At the heart of SHOJIN, and indeed most Japanese cooking, is “one soup, one dish”
(ICHIJU ISSAI). Rice and pickles are also served but are taken for granted and not
counted in the phrase. This is also the essential Zen meal, which uses four nested bowls.
Simple, yet profound.

* clear matsutake soup, lotus root mochi, taro stem, yuzu zest
edible chrysanthemum
* half-polished steamed rice, chestnut, ginkgo nuts

* roasted fig, burdock, shimeji mushrooms, yam chips, japanese parsley
sansho powder, sesame-walnut miso

* seasonal pickled vegetables fermented in rice bran

* grape kudzu manju, green yuzu zest, persimmon sauce

—H—%
[——3] &ld, Z8R . B ZLTREVWIBHT—

@ (EFOHD) D
EEEW, BERBIZZD [—H—%] oFEThHY, R TILIZLT, ErAE
ZZPNHERDOBDORIE VWb TWES, dkEY, 20 [—+—%] oHBZZ, &
EhEBESEREIN, BRBOBEINTEFE LT,

- MEOERWY EE AFE ~EMmT FE

CEEIREFDO AN DELK

CETEROBY FE Lo L REF v 7R Z2E H LM ARk
SEHB I OMEE T

- HEOBEEHE FMFE MY —X

EVOCAO CHOCOLATE AND CITRUS SABLE

~ yuzu marinated udo
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& THE PENINSULA TOKYO MANGO PUDDING

THE PENINSULA-VALRHONA CHOCOLATE GATEAU
caramelized pear compote, creme chantilly
Y.-RzvvasJrya—F-Ahxd Faar—+to
#ib—-va3a7

FRAVER— MDA TAVE FA Y T =LA

¥2,800

¥2,400

¢ coconut ice cream
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Vegetarian
NRIORY T A= 2—

Contains gluten
TINT ERAZ 2 —

SNACK MENU X}y A=a1-—

<> FRENCH FRIES OR SWEET POTATO FRIES
& IVYFII4 FllE RA—FRTETI4

/,g& PIZZA MARGHERITA
2NTY —%
# CALZONE
parma ham, bell pepper, zucchini, eggplant, olive, steppen cheese
Ay +—%
IIVRNL KTV A FF) =T RTyR_RyF—X

GARLIC SHRIMPS
H=Vyoa) 7

NORWEGIAN SMOKED SALMON
IV —FERE—VHY—FY

PORK & CHICKEN SAUSAGE, ATSUGI BACON
pickles and mustard
K=o tFxr/—€—-¥
EoLRETRZ—F

EAR—ay

4 KINDS OF ASSORTED CHEESE PLATTER
F—RXAEHORY) Eht
EARL GREY MARINATED PORK SPARERIBS

ORANGE SCENT
HRTVRDE—IZARTUT FLrIRAK

FRIED CHICKEN WINGS WITH CRUNCHY CHILI SAUCE
FRROEZT BRER~N37—H

ﬁ SELECTION OF ICE CREAM AND SORBET
& vanilla / chocolate / matcha green tea / coconut / raspberry / mango
TARIY—LEovy—~y |

NZZ Fadadl—Fr B JaFvY, FRARNY = v OT—

SEASONAL FRUITS
EHD7IL—Y

Contains nuts
;T VERBERAA = 12—

THE PENINSULA
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Prices are inclusive of consumption tax and |5% service charge.
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¥1,012

¥3,200

¥3,200

¥2,024

¥2,277

¥3,036

¥4,048

¥3,289

¥2,656

¥1,040

¥3,500
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THE PENINSULA TOKYO “MY RAMEN?”

BY IPPUDO

Ramen is Japan's iconic noodle soup dish and Ippudo is
undeniably one of Japan's best loved ramen chains, known for
sparking the global Japanese-style ramen boom. Founded in
Fukuoka on the southern island of Kyushu, Ippudo has
expanded all across Japan and to several overseas
destinations where it has received much acclaim with
excellent reviews and long waiting lists for its restaurants.
Ippudo’s popular tonkotsu pork broth ramen is cooked for |8

hours to achieve a rich and deep flavor.

Now, you can customize your very own bowl of Ippudo
ramen, accompanied by a selection of up to |2 different
toppings, from the comfort of your guestroom.

The Peninsula Tokyo “My Ramen” by Ippudo
Available |'1:00 am to | :00 pm

¥ 4,301

Y RZVV2ATERRALT—XYV”
by —AZE

BREEE. S—X>07a—/ L7520 R —REDT—X A )L—L

YP—EXTERELALIEIVD, FFOX—7%7T 18 BfEkk <.

ME D [Fh & REK] TRICAES ORZEERE LS
RA—=T& NEBLBHRBICY - RZV 2 THRR
FULFNDEMEED, 12 BED My Y T ZRFATIR
L Ed,

NATYTIAFET v Y2 -0 Y RZv a2 TR
RXO EMAY =V A0 KA by EXTToFUDT
NWOBRICEEIFTHERLENY {7ZE L,

YRV 2 SER YA T —A V" by —EE
THRAEREFRT - 11:00 = 23:00
¥ 4,301

Toppings

Seasoned Cod Roe

Soy Egg and Hei Fung Terrace’'s Barbecued Pork
Roasted Sesame

Chili Flakes

Chopped Onion

Black Ear Fungus

Pickled Ginger

Pickled Mustard Greens

9. Deep-fried Garlic

10. Spring Onion with Broad Bean Chili Sauce

l
2
3
4
5.
6
7
8

I'l. Seaweed Paper
|2. Szechwan Pickles with Peninsula XO Sauce

A7

BART

EBIAA 7T I RAERF v — 1 —
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10. REOTREFZ

11. B85
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THE PENINSULA
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Prices are inclusive of consumption tax and |5% service charge.
FREBEEICITHERE Y — LRI EENTVET,
BACK TO CONTENTS ~
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An assortment of baby food
is available upon request.

WREZZHEODEERIL

SHHL IS, KidS

BREAKFAST 7Ly¥277X} ALL DAY #—1iL74
#& PANCAKES ¥1,518 & CHICKEN NOODLE SOUP ¥1,265
berry compote FEYX—RLZR—TF
SINRVT—F
NY—aviR— kRZ
& MACARONI AND CHEESE ¥| 644
¥hAZF—X
4 FRENCH TOAST ¥1518
caramelized banana, maple syrup, nutella
I=7LYF R 4 OMELET RICE ¥ 897
FHTANNFF A=T LBy T XTITHRX FLTAR
/Gg? SCRAMBLED EGGS ¥ 771 ;;ﬁ’ SPAGHETTI v| 897
chicken sausage, hash browns ' tomato sauce or bolognese )
RYZVTNTY Y RINT YT A
FEUY =t =T Ny 2T TIVERR b by =X EFld Fax—+
¥ RICE CONGEE ¥|,138 & MINI BURGER ¥2,277
il . french fries
B e
S oN—H—
TLYFTIARA
4 CHOCOLATE CEREALS ¥1,138
A Faar—ruTn & KIDS AFTERNOON TEA ¥2,783

FYRTTRIX—=VT 4 —

..AND IF YOU HAVE BEEN GOOD RWFNDZIEF5 TV

MILK SHAKE ¥1,391 # BANANA SPLIT ¥|518
choice of: i raspberry sorbet, vanilla and chocolate ice cream

banana and chocolate / mixed berry / mixed fruits N F 2Ty R

N4y SARY =S —y b

FaAL—bAFF Ty sRRY -

ElWE IV IRTN=Y NZZEFaaL—bDTARIU—L

bl &
Lactose-free Contains gluten Contains nuts
FEERA =2 — TNT AERAAZ2— Fy VEERA = —

THE PENINSULA

T O K Y O

Prices are inclusive of consumption tax and 15% service charge.
ERREICISHER E - ERRIBR DB ENTUETS,
BACK TO CONTENTS ~
BAR~E3



CHAMPAGNES & WINE

THE PENINSULA CHAMPAGNE BY
DEUTZ BRUT NV

HR=a5 %NV REy—Y 7Yay NV

THE PENINSULA CLARENDELLEBLANC
BY HAUTBRION 2018

YRZ2aF 5LV RT3y, F—-FTYF 2018
THE PENINSULA CHARDONNAY
KELLERESTATE 2016
YRZVaTF VYR TT—TRATA b+ 2016
DOMAINES OTTBANDOLROSE 2020
FA=XFvy by F=i-0+ 2020
CHATEAUROMAFORT 2015

x b=+ F27+—12015

THE PENINSULA PINOT NOIR
KELLERESTATE 2015
YR=v2a5E//)T7—=NVHS5—TXFTA b 2015

Drinks
R AW

BOTTLE GLASS
¥22,800 ¥3,900

SOFT DRINK

COCA-COLA/ COCA-COLA ZERO
af-a—-5/3aAh-a—5¥A

GINGER ALE
Sy y—I—-HhFEF54

¥13,900 ¥2,400

¥20,300 ¥3,500 ORANGE JUICE

FLoova—R

GRAPEFRUIT JUICE

¥20,300 ¥2,500 . o s
TL=77N—YPa—R

¥14,200 ¥4,000
MINERAL WATER

¥22,800 ¥4,000
THE PENINSULA WATER 500ML

Y.R=Zv2 27 7+—%—500ML

THE PENINSULA SPARKLING WATER 500ML

SUNTORY THE PREMIUM MALT’S/ DRAFT BEER '
Y M)—Y - TLITLELY /EE—L
PETER BEER ¥2050 COFFEE
(BLUE PILSNER / RED PALE ALE / BLACK STOUT) COFEEE
PETERE—L T—e—
(FI—ELRF— /Ly FR=IVI—=IL /Ty IREYI}) DECAFFEINATED COFFEE
NON-ALCOHOLIC BEER -SUNTORY “ALL FREE” ¥|,600 h7z4¥LR -k~
JTRA=NE—=V Y )= 4F—= 7Y =" ESPRESSO
IXTLyY
THE PENINSULA TOKYO SINGLE MALT ¥8,300

KOMAGATAKE
Y RZVVATHRER I VILVELL s E

REMY MARTIN LOUIS XII1
LI— 2Ly LA 13t

NATURALLY PENINSULA
TFaA53)—R=>a5

CAPPUCCINO
Hh7TF—/

10ml ¥24,500 CAFE LATTE
30ml ¥55,500 A7 LS55

45ml ¥69 500

TEA

THE PENINSULA TOKYO BLEND TEA
YRV TRRTLVFT4—

Naturally Peninsula is prepared with natural, nutritious plant-based ingredients, designed to support a wellness

lifestyle.

FTFaZV)—RZvaZiE FTFaTILTEYREOMBEERL. BERORENG 74 72X (V%

YR—brZELET,

SIGNATURE DETOX TEA
dried hibiscus

Rich in vitamin C, citric acid, and potassium, hibiscus tea assists in activating the workings
of intestines, stimulates digestive function, and removes excess water from the body in
order to relieve swelling.

YIRF—T by IRT4—
FZANAERNR

EXIVCOIIVE, VYyOdBE W2 REVEEANAERARIIERICIVLE X

APRICOT CITRUSByArt ofTea
77ZVay k3R

¥2,050 DARJEELINGBy Art of Tea
i) D

EARL GREY By Art of Tea
T=ILILA

RASPBERRY NECTARBy Art of Tea
FARY =Ry 82—

. BRIIBOBE ZFRICL. BIEELZIRET D I & THRRNDRDEKS & FH

L¥d,

SIGNATURE SLEEP TEA
goji berries, red dates, honey

PACIFIC COAST MINTBy Art of Tea
N4y A= IV

FRENCHLEMON GINGERBy Art of Tea
ZLYFLEY OV v —

Brewed with goji berries and red dates and served with honey, this tea delivers a

plethora of calming nutrients, including melatonin, magnesium, and tryptophan, which

prepare you for restful sleep.
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THE PENINSULA
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Prices are inclusive of consumption tax and |5% service charge.
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