A la carte menu
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Croque Monsieur ¥ 2,220
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Roast Beef and Vegetable Sandwich ¥ 2,440
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Short Pasta with Simmevred Beef Cheek ¥2,5630
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Seafood Linguine with Tomato Cream ¥ 2,750
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Omelette Rice with Truffle Flavored Sauce ¥2,310
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Machiya Chef’s Beef Curry ¥ 2,630
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Coconut Flavored Creamy Seafood Curry ¥ 2,800
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With Soup and Salad

Y7k RY YIS~ All you can drink ¥ 200
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Juices/Oolong Tea/Coffee/Tea
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Fresh Green Salad ¥ 850
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Smoked Salmon Salad ¥ 1,320
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Dessert Plate (You can choose one pieces cake.) ¥ 1,040
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Xid’s Plate ¥1,210
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Pie Case with Shrimp and Scallop

¥ 3,260
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Roast Beef and Seasonal Vegetables Plate

¥ 3,600
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With Soup, Salad, Bread or Rice and Dessert
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Juices/Oolong Tea/Coffee/Tea
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*All prices are inclusive of service charge and tax. *Please ask staff for food allergies.
*The hotelmade bread uses Shirakami Kodama yeast. *We use Nagasa Koshihikari rice from Chiba prefecture.




