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Recommended
RKitbeEBEBILB D

75288 LetL7YUF | French Les Célébrités | 3F

IO AVPHOSNRY AR TALATY ) RV IIMRFEDE 2 —L P
JNVY Y —RERZITRPHDBRIEIC. ARIEDOEFH I
F—XZzER. BREBLCV =28 dumEKRIED/N\Y —) —X
THRHOSBELR/N\N—E=—%ESE,

Marinated octopus with komatsuna (Japanese mustard spinach) puree

and balsamic sauce as an appetizer. The sole topped with sea urchin for
the fish dish. Enjoy the taste it with Hokkaido miso butter sauce.

tiEBE BEDEM Hokkaido - The Summer Blessings E§=
6/1(1)~9/1(8)
&— Atk perperson IF ¥12,000 F+7r+— ¥20,000

JNUDEXNOTRE
CBEDIYVDE”
Z.IRTILZA47IC
CREULXT,

v 6P

The Bastille Day

e 7/13(1)~7/28(R)
Od—2 ¥13,000~



sktBE 88 #F | Teppanyaki ICHO | 3F

ARG RO B D REMEE RS, NELIRIE
BPRYVIE. Ay E—=Ic/SFUNET IGEED B
AR I VRO & B (B o 1o BTSIC SERRE 2 & W,

Hokkaido ingredients such as Kuroge -Wagyu beef, scallops, spot prawn
and zucchini, paprika served on a teppanyaki style grill.

tiBE BEDEMH Hokkaido - The Summer Blessings E§3
6/1(x)~9/1(8)

H— Ak perperson FVF ¥15,000 Fr+— ¥30,000

AT/a/AZa—

NEDAI %
7‘:9:33‘9%‘@7‘:47
TR ESE,

1458 [61P)
The Salmon Roe
on The Rice

&H— Ak per person
¥2,500

Option menu j
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II TA—29vY JPIVTY | Tealounge Fountain | 1F I AE—39>Y | LobbyLounge | 2F

ToZDEHEDLIVYAVYVYRAAYRP.RAFZFSHIA
Ho)lOkET—EVRIT Sz EEDLEBZD
EMIEMN. BRZRSUIEHEKXKNESED,

Creations of shaved ice will be on offer, including made with
shine muscat grapes or Arakawa peach.

k CHRERRE1:00~ *xTL—/N\—T&ICTREOHBIAREDET,
kOEKBEAR 7 IR T -y hORBZRIELTED XY,

UN=FY297xF

The Summer Drink Fair

7/1A)~8/31(%)

TLE7 LD ZEIK The Premium Shaved Ice

7/1(8)~8/31(+1)
;Jyjbxuy ..................... ¥7’500

Dual Melon

fM(sza)~HFTE~ —¥3,500

“Nagomi” Azuki

L[] — ¥4,000
Arakawa Peach
sRv>d— ¥4,000

Miyazaki Mango

7/1(3)~8/31(%)
* RS

7/1R)~8/31(1)

7/1B)~7/218)
* LHENR

7/22R)~8/11(8)

IvAIRANY S - ¥4,000 8/12(8-0~8/31b)

Shine Muscat Grapes * LB R FA]
A—BILFYYI YT — i ¥1,700
Hazelnut and Ginger

4 VALY ¥1,700
Mint Soda

E—FALYY v d—-v—~RvhEZ ¥1,800

Peach-Orange and Mango Sherbet




HAKRIE F B | Japanese Benkay | 3F

Bz 5T 3EKRICRHHDV K=

6 BIX/\EDZSIEICBRZRAT. 7BIIEh%Z.
BHNRBEZDERRBEHRESIC.BAIFBSZED
V588 E EMOENAB LD TRFEIC,

Seasonal delicacies such as parboiled hamo (conger pike)
In June, salt-grilled ayu (sweetfish) in July, and August is
the month for eels that survive the heat, all served in the
each monthly kaiseki menu.

%ﬁ%ﬁ “Yoshitsune” Kaiseki E

6/1(E1)~8/31(1) xcmABEESELELNET,
&— Ak per person ¥15.800

RSB

The Three-Tiered Bento Boxes for
Enjoying Summer Breeze

7/18)~8/31(%)
&— Ak per person ¥6,300

FEFRIE PE ZFE | Chinese Toh-Lee | 3F

KPMC.BEZEDTS!
BEVWERRTSEDDI7I =R V—=AZ Ty —
ADEHDNBIRZRIFNT ZRTAHDHSIEP.
JIXUIRVDISADBRERNEUVWEESEEZE O,

Be sure to try the parboiled swordtip squid with seasoning
sauce to stimulate appetite, or the black vinegar cold
noodle with the delightful texture of crispy baby sardines.

EDKE ~FExE~ [P

Savor of The Summer
- Celebrate the Seasonal Flavors -

7/1A)~8/31(1)
&— A1k per person ¥15,000 *2amsn

NOHEBE AP OVINETTH
Shao Hsing Chiew

5% J32Z ¥1,700

5 years old / Glass

10 752X ¥2,500

10 years old / Glass




H7xLANZY Y=—F | AllDayDining SERENA | 2F

6 BlditEEDSHDKMR—I7 DREU 3L v N EEFRERK. 7 Bl
E—2ZROA/7P8ROO—AM 8BIARZYTICEREITVIL
V—t—Y BEDLDTES T3 RTILREDEARBZ LKDCET,

In June, pork for shabu-shabu or sweet and sour pork used black vinegar, and
beef stroganoff or roast duck in July. In August, spareribs, and grilled sausages
on the bone. Savors complete the monthly meat dishes.

YY—7v7 1 ~ADRH~ [EP)

The Buffet for The Summer - The Meats Festa -

6/1(+)~8/31(%)
Ty7zhiE @Lunch(®@x90%) BDinner(@x120%)
B EEEEoiEl ¥ B EEREEE
EE/%FQ 11:30-14:30 17:30-20:30 17:00-20:30
S ¥4,500 ¥4,800 ¥6,300 ¥6,700
S FE ¥2,250 ¥2,400 ¥3,150 ¥3,350
0 12 years old
ME USRS ¥1,000 ¥1,150 ¥1,800 ¥2,000

K3 T DEFHRIZHMEITI, Children 3 years old or yanger are free.

BRAT—VEZEZTINFIT1—E2bRAEZEET

June

68
NEDEME

(TR S

\ BTtk !

REEFE
BEZIE

6/1(£)~6/30(E)

ey

P . EEZIZIUHAIIIERED
BMZEE X2 —P
BMEEEBEHECHRBULTEDET,

RTILBM KR IE. BEBERMICE
7OV 7bMMCEEULTWETD,

To support the recovery of the Noto Peninsula,
which was severely damaged by the earthquake,
we will offer menus featuring ingredients
produced in Noto during the period.




XA v\— BERT
Main Bar Vol de Nuit | 2F

FEPMMCE(LT S
BICRENT

INT 754 =IOV IcLEY V21— %
BB INVAITIVTT BT D&
PNCELTHEZ. DHEWHSTEEDIT,

A champagne-based cocktail mixed with
butterfly pea syrup and lemon juice.

BE7IL—Y0
=% 2INAITIV
~HPI—I21I)L~

The Jewels of Summer - A Champagne Cocktail
with Tropical Fruits Jelly -

7/18)~8/31(x) ¥3,200

ONLINE SHOP

RBHANDELPEHRIC
RTIVBMAR 7 k3

ARV T 1F—0—2R 5—A#% ¥13,000
ARVYINZVFIA—-A  s—At ¥7,000
XEHASHABLTRNET,

Bl sROEA>I1vvavIAn hnoec.jp

General Information  [@isyvx BY7+—

LABRMZY Restaurant

H7zLARNZV[2F] All Day Dining SERENA

-7 6:45~21:00 (L.0.20:30)
06-6244-1036 Breakfast 6:45~10:00
A la carte 11:00~21:00(LO.20:30)

Lunch buffet 11:30~14:30
(K904 / a 90 minute limit)

Dinner buffet 17:30~20:30
(®K120% / a 120 minute limit)
X1-B-#H 17:00~

Saturdays,Sundays and national holidays

HAFRIE [3F] Japanese / Sushi Benkay
7 B Lunch 11:30~14:30
06-6244-2419 Dinner 17:30~21:00(L.0.20:30)
FhER I [3F] Chinese Toh-Lee

Pk = Lunch 11:30~14:30

06-6244-2455 Dinner 17:30~21:00(L.0.20:30)
EARE A -R(HBIRER)

Closed on Tuesdays and Thursdays except
for national holidays

7oA [3F] French Les Célébrités

LtL7YF Lunch11:30~14:30
06-6244-2472 Dinner 17:30~21.00(L.0.20:30)
X1 -B-HEBSLUFHIEEREESE
Open on Saturdays, Sundays,national holidays
and Special event

kAR 5E [3F ] Teppanyaki ICHO

iR & Lunch 11:30~14:30
06-6244-2468 Dinner 17:30~21:00(L.0.20:30)

ERE:B (HABRESR)
Closed on Mondays except for national holidays

279> Lounge

F4—>272>Y [1F] Tea Lounge Fountain
Z7IYTY  11:00~18:30(L018:00)
06-6244-1695 *x-B-fEIF 10:00~

Saturdays, Sundays and national holidays

OE—>r9> 3 LobbyLounge
[2F] 11:00~16:30(L.016:00)

06-6244-1598

IN\—S57 >3 Bar Lounge

XA VIN\—[2F] Main Bar Vol de Nuit

TERT 17:00~23:00(L0.22:30)
. k ¥1-H 14:.00~ Saturdays and Sundays
06-6244-1197 %55 20:00~22:30

Piano Entertainment Daily

XANA)V—H— SKY CRUISER [31F]IFIBIEARELT
D EYI, Temporarily closed

MRFIVEELARS Y N5 I @
LFERAREEIETVWELLWTEDXT,
All directly managed restaurants, bar lounges in the hotel are
non-smoking throughout the day.

XEBULTWB 7z 7RB . EXRHE.FLVEXHZ
FERKEEITBHEENSITVEXT,
The contents of the fairs, hours of operation, and days of operation
are subject to change without notice.
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P 3D 5L EE—T— Ric, IEH ST — NETERMCADET
BENRBIAZ3—IcY=a—7)l!

S

|
!
N—
a

(B*SHEU::L WL E,L,Jl%ﬂl
2024FE8AB3T1H(X)EFTOEHULIAMKICRDZET,
WRERH 20254383 1H(B)&#EHKZET

oZFE T £l 5 0% OFF Goamil kozmEXeR)
o) —43AANTLEY N sy Tos AR HERRR)

X TICBBRULAHFEHDER. tOXIGBN Y1 MR iGIBRT A,
BN —BRATOSFHOBSIETRAERZDET,

. N [m] 5 [w] BEVWEDE - BHRELAH
HEB 776 HIE! | : MTF T HOVEE (K - KEK)
HUCBARYIF(> 791D 1o TEL.06-6244-0002

XRTBFIIHBR U —EARNZECRBRTRELBDET, XERRBAX—I TIXKBMOFEI’RELLLGEEAZ1—ANRZ
ZEBEWLEI ZEZTELILES W, Z0M, BHBABRREE T HHEN TS VET, XEHBRIEARXYA MRETTHEREILES W,

All prices listed are inclusive of service charge and consumption tax unless otherwise stated. Product images for illustration
purposes only. The menu is subject to change based on availability in case of difficulty in arranging ingredients.
Other the contents presented are subject to change. Please check the official website for the latest information.

R )L BM KRR &I 15 Pl BE 7% SUSTAINABLE ® O BRHOIC,

. DEVELOPMENT ‘ ot g,
HRFERIR(SDGs) = G 2 A LS ¥, bLIVBE,
i% b-(b\gs—g—o ian \_/ NO-FOODLOSS PROJECT

RERXA MO HEBHRR - RIFESRXHAR LOFEAR) 85 HOER
T542-0086 KERMARXFE CHE-3-3
TEL.06-6244-1111 (%)
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