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Small plate / Something more ¢
CHRRARSTA/AD ALY TBRETICLZET T

The "body-friendly" in-room dining menu created by
Executive Chef Takeshi Kamo. Enjoy a variety of dishes
designed to soothe your tired stomach after a long journey.

]

From “Small plate” and “Something more” category,

you can choose according to your condition or mood.

¥ BUAHRRMZICIMA. Y—EXR5%EZTER L THY £9 X Prices include tax and are subject to a 15% service charge.
¥ PLILF-FE2EFLOEEHREIERAELSER LTI E LY X If you have any allergies or dietary requirements, please feel free to let us know.
MPRRICEWBBFLOEELBENCEVET, 2TERLEEVLEE  XKindly be advised that waiting times may take longer depending on the situation.

%2? RELAIS & CHATEAUX



Small plate

T LI X 1,700
Potato Salad
</N% Wheat, 93 Egg>

V— X UN K — 1,850
Raisin Butter
</NZ% Wheat, 9 Egg>

F—ZXDEY A DX 1,450
Assorted Cheese
</N#H Wheat>

e NF a2 ) —DEYEDbDR 2,150
Assorted Charcuterie
<# Milk>

ZHOF—XBEY)Y ALY 51
Seasonal Cheese Selection by Le Comptoir 3,200

< Jp Egg, . Milk>

HE®avyy 2 v 72 —-7FEHA 74 262 HALF 2,275
Consommé, King Sihanouk Style with Lime FULL 3,640

<Wheat /N%, Egg 0>

BHBEXEONIANY) T X 1,700
Seasonal Vegetable Harihari Salad

</N# Wheat>

FZHOBUITBHBERDOARY —F F X 1,700
Seasonal Fried Vegetable Power Salad
</NE Wheat>

¥ BUAARRRMAGICINA . Y—EXR5%ETBR L THY F9 X Prices include tax and are subject to a 15% service charge.
¥ 7L -FE2EFLEOEEHREERAELSEBRLAIF L E LY ¥ If you have any allergies or dietary requirements, please feel free to let us know.
MXRRICK W BFEWLELIBANKZEVWET, ZTELEEWEY  XKindly be advised that waiting times may take longer depending on the situation.




Something more

BiIo¥FHYEs (E-WRKTF., BAMEBE) sH®EHT - xHFo & 2,070
Onigiri Set (Salmon, Spicy Cod Roe & Kombu Tsukudani)
with Miso Soup and Japanese Pickles

</N# Wheat>

ARZ21E WELFHBXRORKRL *9HMRE 2,340
Tsukimi Soba w. Shrimp and Vegetable Tempura *Sep only

</N# Wheat, 59 Egg, #H % Buckwheat>

BLTH% v F 4 v + 2,400
BLT Sandwich

</N#E Wheat, J9 Egg, 3L Milk>

a vy XHEIR 3,500
Consommé Rice Porridge
</N# Wheat>

ZHDART T 4 2,860
Seasonal Spaghetti
</NE Wheat>

H L6 H Z2 L 2,340

Traditional Japanese-Style Ramen
</N%& Wheat, 99 Egg>

WMBE S I A 2,550
Udon Noodle Hot Pot

<2 U Shrimp, /INFE Wheat, 5B Egg>

¥ BUAARRMZICIMA. Y—EXRS5%EZTER L THY £9 X Prices include tax and are subject to a 15% service charge.
X 7L —S5528B508FHKIEEBAECEBRLAIFEEL X If you have any allergies or dietary requirements, please feel free to let us know.
MPRRICEWBFLVEELBENCEVET, 2TERLEEWVLEE  XKindly be advised that waiting times may take longer depending on the situation.




FEBOEELG T 2,600
“DATE- DORI” Chicken Karaage with Sea Salt
<2 O Shrimp, /INFE Wheat, JP Egg>

EANTF 4 7V P (F—X, DxFA ., R—aa DT IFEYV) 4,160
Tartiflette (Potato, Bacon & Cheese Gratin)

<3 Milk>

FHEH S5 4,550

Assorted Temari Sushi — 5 Varieties

</NE Wheat>

o md%v— KITANO (V4 2% —#2) 3,900
Original Wagyu Beef Curry KITANO *w. Whisky
</N#E Wheat, JF Egg, 7L Milk, WAL 4 Peanuts>

Dessert

BH5CF7SY v 1,274
Hojicha Pudding
<9 Egg, 3L Milk, NFE Wheat>

7 o TR 1,560
Apple pie
<9 Egg, ¥ Milk, INFE Wheat>

TN=IEYE b 2,450
Assorted Fruits

¥ BUAHRRMZICIA. Y—EXRI5%EZTER L THY £9 X Prices include tax and are subject to a 15% service charge.
¥ PLINF-FE2EFEOEEFHREERAELSER LTI E LY ¥ If you have any allergies or dietary requirements, please feel free to let us know.
MKRRICE W BFEOLELIBANFZEVWET, 2TELEEWEY  XKindly be advised that waiting times may take longer depending on the situation.




Beverage

2 — ¢ — 1,560
Coffee
ME(X=IYV VYV /T 9y FH L/ T =T Vv i) 1,560

English tea (Darjeeling / Assam / Earl Gray)

T AT vy Y 1,560

Espresso

H 7 = e A eV 1,690
Café au Lait

XX AV IF T V= N=—F 4 — fE [HR] 1,690

Kitano Original Flavor tea “Kafu”

XA XV I FNTVv—N—F 14— HALRX [BEEH] 1,690

Kitano Original Flavor tea “Hidamari”

aba—-—9 (HdE / ¥vu) 1,300
Coca-Cola (Normal / Zero)

JvIr—xz—n (HI-FE0) 1,300
Ginger Ale (Sweet / Dry)

BHA»PAT 22— 2R 1,560
Mikan Orange Juice

BHMYATY 2—2 1,560
Nagano Apple Juice

BMaHg KAK (F2AAYV/FALL) 720ml 2,080
Okuaizu Natural Water (Sparkling / Still) 720ml

¥ 2 ¥ —w/hil 1,820
Yebisu Beer (334ml)

AHOZ92v 4 v HK/H 2,340
Today’s recommended Glass Wine (Red/White)

AHOZ 52 % voAv 3,250
Today’s recommended Glass Champagne

¥ BUAARRRMAGICINA. Y—EXR5%ETBR L THY F9 X Prices include tax and are subject to a 15% service charge.
X T7ULINF—FEEFEOEERIIER LS BBA LTI L EE Ly X If you have any allergies or dietary requirements, please feel free to let us know.
MRRICEVBFELLEELEGENCEWLWET, 2TEALESIVLEE  ¥Kindly be advised that waiting times may take longer depending on the situation.
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	総料理長・加茂健による「身体にやさしい」インルームダイニングメニュー。
	旅でお疲れの胃腸を癒すお料理の数々をお愉しみください
	Small plate / Something more と
	ご体調やご気分に合わせてお選びいただけます
	The "body-friendly" in-room dining menu created by
	Executive Chef Takeshi Kamo. Enjoy a variety of dishes designed to soothe your tired stomach after a long journey.
	From “Small plate” and “Something more” category,
	you can choose according to your condition or mood.

	Small plate
	ポテトサラダ
	Potato Salad
	<小麦 Wheat, 卵 Egg>

	1,700
	レーズンバター
	Raisin Butter
	<小麦 Wheat, 卵 Egg>

	1,850
	チーズの盛り合わせ
	Assorted Cheese
	<小麦 Wheat>

	1,450
	シャルキュトリーの盛り合わせ
	Assorted Charcuterie
	2,150
	<乳 Milk>

	季節のチーズ盛り合わせ 5種
	Seasonal Cheese Selection by Le Comptoir
	3,200
	<卵 Egg, 乳 Milk>

	自家製コンソメ シアヌーク王好み ライム添え
	Consommé, King Sihanouk Style with Lime
	HALF 2,275
	FULL 3,640
	<Wheat 小麦, Egg 卵>
	季節野菜のハリハリサラダ
	Seasonal Vegetable Harihari Salad
	1,700
	<小麦 Wheat>

	季節の揚げ野菜のパワーサラダ
	Seasonal Fried Vegetable Power Salad
	1,700
	<小麦 Wheat>



	Something more
	おにぎり定食（鮭・明太子、昆布佃煮）お味噌汁・お新香つき
	Onigiri Set（Salmon, Spicy Cod Roe & Kombu Tsukudani）
	with Miso Soup and Japanese Pickles
	2,070
	<小麦 Wheat>

	月見そば　海老と季節野菜の天ぷら　*9月限定
	Tsukimi Soba w. Shrimp and Vegetable Tempura *Sep only
	2,340
	<小麦 Wheat, 卵 Egg, 蕎麦 Buckwheat>

	BLTサンドイッチ
	BLT Sandwich
	2,400
	<小麦 Wheat, 卵 Egg, 乳 Milk>

	コンソメ雑炊
	Consommé Rice Porridge
	3,500
	<小麦 Wheat>

	季節のスパゲティ
	Seasonal Spaghetti
	2,860
	<小麦 Wheat>

	昔ながらの中華そば
	Traditional Japanese-Style Ramen
	2,340
	<小麦 Wheat, 卵 Egg>

	鍋焼きうどん
	Udon Noodle Hot Pot
	2,550
	<えび Shrimp, 小麦 Wheat, 卵 Egg>

	伊達鶏の塩唐揚げ
	“DATE- DORI” Chicken Karaage with Sea Salt
	2,600
	<えび Shrimp, 小麦 Wheat, 卵 Egg>

	タルティフレット（チーズ、ジャガイモ、ベーコンのグラタン）
	Tartiflette（Potato, Bacon & Cheese Gratin）
	4,160
	<乳 Milk>

	手毬寿司5種
	Assorted Temari Sushi – 5 Varieties
	4,550
	<小麦 Wheat>


	特製 和牛カレー KITANO（ウィスキー添え）
	Original Wagyu Beef Curry KITANO *w. Whisky
	3,900
	<小麦 Wheat, 卵 Egg, 乳 Milk, 落花生 Peanuts>



	Dessert
	ほうじ茶プリン
	Hojicha Pudding
	1,274
	<卵 Egg, 乳 Milk, 小麦 Wheat>

	1,560
	アップルパイ
	Apple pie
	<卵 Egg, 乳 Milk, 小麦 Wheat>

	フルーツ盛り合わせ
	Assorted Fruits
	2,450

	Beverage
	コーヒー
	Coffee
	1,560
	紅茶（ダージリン/アッサム/アールグレイ）
	English tea (Darjeeling / Assam / Earl Gray)
	1,560
	エスプレッソ
	Espresso
	1,560
	カフェ・オ・レ
	Café au Lait
	1,690
	キタノオリジナルフレーバーティー 緑茶「佳風」
	Kitano Original Flavor tea “Kafu”
	1,690
	キタノオリジナルフレーバーティー　和紅茶「陽だまり」
	Kitano Original Flavor tea “Hidamari”
	1,690
	コカコーラ（普通 / ゼロ）
	Coca-Cola（Normal / Zero）
	1,300
	ジンジャーエール（甘口・辛口）
	Ginger Ale（Sweet / Dry）
	1,300
	温州みかんジュース
	Mikan Orange Juice
	1,560
	信州りんごジュース
	Nagano Apple Juice
	1,560
	奥会津 天然水（ガス入り/ガスなし）720ml
	Okuaizu Natural Water（Sparkling / Still）720ml
	2,080
	エビスビール小瓶
	Yebisu Beer (334ml)
	1,820
	本日のグラスワイン　赤/白
	Today’s recommended Glass Wine (Red/White)
	2,340
	3,250
	本日のグラスシャンパン
	Today’s recommended Glass Champagne


