ASIAN SELECTION 7¥7v®Lo¥av
NATURALLY PENINSULA s KANSAI STYLE UDON NOODLE SOUP ¥4,300
inspired by SHOJIN shnmp.and vegetable tempura, yuzu pepper
THE ZEN MEAL —i+—3 BAEES A
¥8,000 BE EHHORIRE T HH
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 &) WAGYU FEEF STEAK RICE BOWIT ¥8,500
phrase. This is also the essential Zen meal, which uses four nested bowls. Simple, yet profound. steamed rice, wasabi, soy sauce, miso soup
MFEE—727—F#
[—A—%] &ld. T8, F. BB, ZLTHEEVLIBIT—F (ZEHOLD) DT EEHE L, LEE By — % BZE
BERBE O [—F—%] ORETHY, HRLVYTLICLT, ErABIZHNHEFOBRORE &
WhNTWEY, HELY., T [—H—%] OBBEIF, hELEBIERE SN, RBOR & & TONKATSU ¥5 600
ENTEL LT japanese pork, steamed rice, miso soup
- EADD
SESAME TOFU 1 Y .
bamboo shoot, broad beans, salted sakura leaf, B —E HoEEES EIERR Z8R A2t
black truffle dressing, lily bulb, canola flower, BrUa7RLy Yy BAR XE
asparagus, kogomi, watermelon radish, TRNSGHR ZZH BUSIEAR & WAGYU BEEF CURRY AND RIFE ) ¥6,200
soymilk mayonnaise 9 vai—x japanese beef curry, steamed rice, Japanese pickles
fFEe—7hHL—542
PUREED GREEN BEAN SOUP ITLEORYFEL
soymilk skin yuba R EVFHRE ﬁ’ SASHIMI SET MEAL ¥6,800
o five kinds of seasonal fresh fish, steamed rice, miso soup
SEASONED RICE WITH BUTTERBUR $& TR HEER
butterbur miso, SEDE S BRE E
shiso flower TERE R SMHiIEERERSERY) bt TR A%t
PICKLED SEASONAL VEGETABLES FEHHFRORY )@ THAI STYLE FRIED NOODLES “PAD THAI” ¥5,000
- . rawn, tofu
SAFFRON CHOCOLATE CUSTARD Y7 I7VAROFaAL—FHRZ—F E\° v A
amanatsu orange, lemon jelly, hazelnut crumble, HE LEVYEY — ~—ELF vy VoIS 7
rhubarb jam WNR—T D % L BT 25
£ TOM YUM GOONG ¥3,700
prawn, lime leaf, lemongrass, cherry tomato
SANDWICHES YLy F FLX Ly
# AVOCADO TOAST ¥3850 WEIALY—T LEVIIR FU— b
multigrain toast, tomato salsa, egg relish, cottage cheese
PERAF =R}
TATTLA L SRR BRI Ty gL e By T ST A WESTERN SELECTION YxRX&Z» L s¥av
& THE PENINSULA CLUB SANDWICH ¥4.900 ¢ CAESAR SALAD ¥4,000
free-range chicken, avocado, lettuce, tomato, egg relish, atsugi bacon, ?acoq,crogto?s,pannesan cheese, poached egg
whole wheat toast, french fries or sweet potato fries Y—HF-¥IX
Y RZVVaFERIFTY Y FMyF N=AY TN bV SRS F X R=F Py T
BHEE 7HRA R LAR b b Ty oL yia BAR—OY
LRI —Z kT LV FTSA EIlE R — FEF R 754 }gp SMOKED NORWEGIAN SALMON AND AVOCADO SALAD ¥4,600
poached egg, lemon dressing
}g9 JAPANESE PREMIUM BEEF BURGER ¥5,200 INI—ERE—IY—EVLTRAFDY X
mushrooms, bacon, onion, lettuce, cheddar cheese, F—F Ry LEYRFLY Y VS
yuzu pepper mayonnaise
french fries or sweet potato fries SEARED SWORDFISH SALAD ¥4 900
EEFTVITLN—H— eggplant, fruit tomato, coriander oriental salsa
Ty al—LR—OAY FZHAY LERXA FzR—F—X )‘7]’)#0)99#0)'&57&17_'(
T = a2 MF 7A=Y be b AUTYE—DF YTy ZLY LY
TLyFI7I7AELERA—bRT 7 F74FZ
& SOFT SHELL CRAB PASTA, TOMATO SAUCE ¥5,000
SEASONAL DELIGHTS ¥—X+LF454F linguine, parmesan cheese
VIrYzNIFTDRT ) —RINRZ
JERUSALEM ARTICHOKE POTAGE ¥3,200 s e
. . ) U T A RILAH Y F—X
chicken galantine with truffle
RFORE—Ya NORWEGIAN SALMON ¥6,200
s PS5y F 4 — e I )
FEREORT LT AT Y 2 TR seasonal steamed vegetables, hollandaise sauce
& HOMEMADE GNOCCHI ¥4,900 INTz—EY—EY
hokkaido mangalitsa pork guanciale, mushroom FEHORFLFA A 7T =RV =2
BRE=—av* N
WBEET Y HY vy 7 R s DI T T v —L L £ ENTRECOTE ¥8,000
WAGYU BEEF SIRLOIN 200g
/& SEA BREAM MEUNIERE ¥6,200 french fries, red wine sauce or japanese style sauce
smoked potato purée and sautéed gem lettuce, beurre noisette F¥hra—t
Ao L=TIL MEY—A4>200g
RE—F—BRTFIE2—LEPILLERADY T— T—IL/ Ty hY—2X TLYFTISA FTAYY—R £ EFEY — X
/& BRAISED BEEF CHEEKS IN RED WINE SAUCE ¥7,200
potato purée, baby onion, carrot
FHEADKTA &

RFbEa—L RaOX AS

& P

Prices are inclusive of consumption tax and 8% service charge. Contains nuts Contains gluten Vegetarian
LFEBRICITHERE Y —EXR 18R EENET, FyVEBAA T a— FLTFUAERAAT a— NULYTUAT 4 —
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