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The Peninsula Breakfast

Y eR=vaT Ty 77 Ab
¥4 800

Includes Juices, Coffee, Tea and Bakery Selection
Ya—R, OA—t— fIXKER—AHU—HLITarHEENTLET,

Main Dish of Choice Breakfast Classics

AAVT 4y akPOBRILEET N TV I T PR 2Ty
CHOOSE ONE OF THE FOLLOWING: WITH ANY COMBINATION OF:
LT &YV EDBREVCIZETN PHERLOEEIEHETESZ
TWO FARM EGGS ANY STYLE SRR B EBROBIFHOREEET &> SUPERFOOD SALAD & R=N=7—F ¥54
fried / scrambled / poached / boiled / omelet (BEEE, RITVT F—F BTN FLLY) )@ avocado, spelt, quinoa, goji berries, )@ FTHEAR ZARJLPMNEXFIXT 720F
choice of bacon / ham / pork / chicken sausage Reav. AL F—b 1 FEV Y —t—VEZ broccoli sprout, flaxseed, chia seed 7AyaAY—RTI9 77y R—F
balsamic dressing Fry—FoanyIiarryers
}@THE PENINSULA EGGS BENEDICT )@'ﬂr CRZVVAT ITYITRET4I B - R
sour dough bread, thick Atsugi bacon, spinach HT7—T Ly FERR—aV IINAE NATURAL FRUIT YOGURT ZN=Y3=7F
&2 = ° sl el 1] 4= —_=
<) FLUFFY EGG WHITE OMELET T ESINABEAN =T VRTA b FLLY ¢ HOME MADE GRANOLA o BFRRTT/-T
green salad, ricotta cheese, lemon dressing J=7H7Z YAy gF=-X LEVFLyY VY ﬁ” organic yogurt, berries A=A=y73=7hk <Y =
) 5 . . 4 7 pN— T3 —2Y—=
</ THE PENINSULA AVOCADO TOAST Y RZYvaF TRAFP-R L ¢~ BIRCHER MUESLI I N=FrRa-RY
poached egg, dashi hollandaise sauce )’& F—FFTyv 7/ MEAF 7T -V —2R }ég" with almond and apple }g’) ToEYRETY TN
- SIGNATURE FRENCH TOAST YT ERFr—7 v f/?‘ F=ZXF & :tLDLngRI;L:KEs OR & a-— /7'l:~—7 713
berries, mixed nuts, double cream, maple N =2y IRF YT ZTNT )= b AT YAy T A-—NT ¥
OATMEAL el M 2
CﬁChef’s Recommendation Dﬁf/l 7@#’5"?‘?3‘5 with seasonal berries or banana EHONY — £l NFFHRR
SOUFFLE PANCAKE s
R7LnRvir—% e -
berries or matcha, double cream, maple )& N E R LTINS Y — L A= TS0y T SEASONAL FRUITS ZHO7IN—"Y
CHINESE BREAKFAST & JAPANESE BREAKFAST
. N Curated by Two-star Michelin Chef Kazuo Takagi
FERE QA ODHE - 7 - X
IVaTVIODEY I 7 AR—HKEE
¥4,800 MEAR
¥4,800
Includes Juices, Coffee or Tea .
Steamed Dim Sum of the Day and BBQ Pork Bun Includes Juices, Coffee or Tea
Seafood Congee, Tea-Boiled Egg, Braised Vegetables, Broiled Fish of the Day
Stir-Fried Chicken Noodles Steamed Rice, Japanese Condiments Miso Soup
and Dessert

A T RDERREBL D 0
KADFGEFv—2— AW EEHE
TR TEN
T =T —IEFTERAATLR
FBAE B0 LAY ERES 2L
Ya—R, a—kb— FlF X

SHBHEOME b I HEE KADOREEA
BHER BT (BFHOKBE BRUTCLE L, )
BB ERRIE £7-13 RERE L AKG
ZEHOTH— b
Ya—X, I—kt— F7F KIFK
e (RMBE AME. RRE ZIBNE) +& ¥500

a2 }&

Vegetarian Contains gluten Contains Nuts
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Prices are subject to consumption tax and |5% service charge.
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Juices and Smoothies The Peninsula Favorites

Va—RAREAL—V— P eR=vraT 74 N) v b
JUICES ¥1,300 & SIGNATURE FRENCH TOAST
Orange / Grapefruit / Apple / Carrot / Tomato / 7 berries, mixed nuts, double cream, maple
Juice of the Day VIORFY— TLrvF =R b
FLro JL=TT7N=yY Ty NY—= Iy IRFyY XTNT Y —L A=TLiny
Frav b bY b FL@ABDOY 2 —X
) AVOCADO TOAST
GINGER AND SPICE (IMMUNITY) ¥1:450 poached egg, dashi hollandaise sauce
pineapple, carrot, goji berries, ginger, turmeric, lime, orange Y o= a 7 VRARNF—X b
YAVHERNRAZADT —RE— R—F Py 7 MAF 77—/ —2X
AT ey B s % # SUPERFOOD SALAD
X=XV 7 FALFLVY - . , . .
&P avocado, spelt, quinoa, goji berries, broccoli sprout
flaxseed, chia seed balsamic dressing
A=R=T =R HI7X
Yogurt and Cereals FHREAR ZAULRAE FRXT 4 AOR

- é )T

ORGANIC PLAIN YOGURT ¥1,300
OR LOW-FAT FRUIT YOGURT
F—Hz=wvo7L—rIa—rik £

EEERH 7V —Y 3= b

OATMEAL ¥1,150
seasonal berries or banana
F—hrI-b
ZEONY — F=lE NF IR

¥1,550
BIRCHERMUESLI

toasted almonds, shaved apples
ST 4o a3 FN—F v I 12— —
T=EYF Ty

¥1,550
HOMEMADE GRANOLA
organic yogurt, seasonal berries EggS
F—HZv 73—k Z=HoONRY — Ol

¥1,350
CORNFLAKES OR ALL-BRAN TWO FARM EGGS ANY STYLE
whole / low fat / non-fat / soymilk seasonal berries / banana fried / scrambled / poached / boiled / omelette
A=Y 7L =7 T AT T, BRI, AL choice of bacon / ham / pork / chicken sausage
FoE BIAEHONY — FE NFFRA SRR Z B RO BIF A OFIEET

(BEHE, X770 B=F WTHI, FLLY)
N—Ov NhG G K—=7 FLETFEY/—E-VRZ
From the Bakery THE PENINSULA EGGSBENEDICT
NS ATSUGI bacon, ham, spinach, sour bread
—H Y — '
R s YoRZvoa S Ty INRT4 0
BAKERY BASKET ¥1,800 BNy A ES AT FT— T Ly F
butter croissant, pain au chocolat, danish pastry <> OPEN-FACED EGGWHITE OMELET
muffin atnd brioche roll/\ spinach, loose leaf salad, ricotta cheese, marinated
AH @/\_?7 Y _@E% Y E‘j?ﬁ_o_ \ tomatoes, lemon dressing
SR e ST Ty EINABEAY A—T > RTA FFLLY
NTA¥ TUVA YA voso Ay RF—R U—TH5KERT R LEYRLY SV S
WHITE, WHOLE WHEAT,
MULTIGRAIN TOAST
RTA b b—Z b AR P —R b BB —R b Fruit
¥800

GLUTEN-FREE BREAD T—

JINT 7 ) =Ty

J0yval) =TT T Ty R —F
FTTrY—FR/ugiaklLy vy

# SOUFFLE PANCAKE

BERRIES OR
MATCHA

double cream, maple

R T L/ —F

N — F L A

XTINTY—L
A=)y S

SLICED SEASONAL FRUITS

SED 7L —Y L — k

P &

Vegetarian Contains gluten Contains nuts
NOZYT oA 2— TINT UERAAZ 2 — Ty VBRERAAZ -
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Prices are subject to consumption tax and 5% service charge.
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Naturally Peninsula
TFao7V— 22T

¥2,000

¥2,300

¥1,900

¥2,000

¥1,800

¥2,500

¥2,100

¥2,500



LS

#©

#©

JAPANESE SELECTIONS J¥/N=—=X L3>3V

All Day Dining
F—=NTATA=2T
11:00 am - 9:00 pm

WESTERN SELECTIONS ¥-nE—

UDON NOODLE SOUP ¥2,600 @;& TOMATO SOUP
shrimp, vegetable tempura, yuzu pepper pecorino, basil, cheese croltons
MRS LA 4 Wb
BE LB ORIRTE T EHHRZ NAY—/ RPN F=XI Ik
TERIYAKI DONBURI ¥2,700 }&@ CAESAR SALAD
roasted chicken, steamed rice, bacon, cro(tons, parmigiano, poached egg
onsen poached egg

v—Y—H434
BUBEFFH N=aY by NPy —/ R=F RIS
BRINAA

s SUPERFOOD SALAD

TONKATSU ¥3,300 avocado, spelt, quinoa, goji berries, broccoli
japanese pork cutlet, steamed rice sprout, flaxseed, chia seed, balsamic dressing
A RA—N=F—F ¥3%

THEAR ROV MRE FXT
CURRY AND RICE ¥3,800 JaAnE 70vaAY—RTIIE 75y IR —F
japanese beef curry, steamed rice, pickles Fry—FnNAYIarly vy
EEr—7HL—542% @& ARTISAN SPAGHETTI

~ mozzarella, oregano, tomato

STIR-FRIED NOODLES
vegetables, shrimps, squid, scallops, xo sauce ¥2,700 I\"Zﬂ@ﬂl:[ﬁ‘?:y—/ﬁ%;{n‘”f*yiw

EyVTLIF—X FLH/ bbb
XOBAY Bz ZIE
SANDWICHES YYFM4yF MAIN DISH SELECTION XA~
AVOCADO TOAST ¥2,800 AD) PAN-ROASTED
poached egg, dashi hollandaise sauce, NORWEGIAN SALMON
french fries

Iy —EY—EY
YRz vaF PERARM=X}
R—FrTvs MRAF 77T -V —2X % SLOW-COOKED
TLYFTIARA HAKATA CHICKEN BREAST
THE PENINSULA ¥3,400 B% 35 0 M AERRE
CLUB SANDWICH
free-range chicken, avocado, lettuce, tomato, GRILLED US BEEF SIRLOIN
atsugi bacon, wheat toast, french fries

TWO CHOICES OF SIDEDISH
YP-RZVVAFER IFT Y FAyF french fries, roasted tomato provencal
A=y FFv TRAKN LEX b¥ b creamed spinach, sautéed japanese mushrooms
BEARR—a> £2hHb—XF
TLYTFTITARA A CHOICE OF SAUCE
dashi hollandaise, red wine jus, ponzu sauce

JAPANESE PREMIUM ¥3,000

BEEF BURGER

mushrooms, bacon, onion, lettuce, cheddar
french fries

yuzu pepper mayonnaise

EEFFVLITLN—H—
wyvall—L RXR=av FZFV
LAR FrX—F—X
TLYFTIARA
PN~ I =X

TFAVHEY—RAAVXT—F

LT&Y2REBVLFFEN
TI5ARRTFFA—XbrT b IFONAE
<y allb— LA

UTEY12BBULKESL
MEA 7T =AY =R FIA Y =2 RUBE

& W

Available 24 hours
2ARFMRMA =2 —

Contains nuts
FyVHEERA =2

THE PENINSULA
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Contains gluten
TINTUERAZ 21—

Naturally Peninsula
FFaTU—RZiaF

Vegetarian
NIET T A 2

Prices are subject to consumption tax and 15% service charge.
LFERRESIEEERE Y —EXRI% M MEINET,
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¥1,700

¥2,800

¥1,900

¥2,300

¥2,900

¥3,000

¥6,500



An assortment of baby food
is available upon request.
HRBZEZHFLD BRI
THR#HELIZET N,

Kids

BREAKFAST 7Lvys277Xb ALL DAY #F—=iILTA4
}g PANCAKES ¥1,200 & CHICKEN NOODLE SOUP ¥1,000
berry compote FEYX—FILR=T
DRV —F
NY—aviR—FMRA
@& MACARONI AND CHEESE ¥1,300
YHA=F—X
g FRENCH TOAST ¥1,200
caramelized banana, maple syrup, nutella
IZT7LYF—RE @& OMELET RICE ¥1,500
FYTANNSTF A=T By T XTFTHRA FLFAR
@& SCRAMBLED EGGS ¥1,400 & SPAGHETTI ¥1,500
chicken sausage, hash browns tomato sauce or bolognese
2OS5vT NIy RISy TS
FEVY =t =Y NyPaT TIVRL Fehy—2 Efld FOi—4
Jf RICE CONGEE ¥900 & MINI BURGER ¥1,800
B french fries
SZN—H—

TLYFT7IA4RZ
CHOCOLATE CEREALS ¥900

FaalL—rUT7L KIDS MANGO ¥2.200

AFTERNOON TEA
FYRARYOA—TTRX=VTA4—

W%
k3

..AND IF YOU HAVE BEEN GOOD EBUWFNDIIFS5V

MILK SHAKE ¥1,100 & BANANA SPLIT ¥1,200
choice of: raspberry sorbet, vanilla and chocolate ice cream

banana and chocolate / mixed berry / mixed fruits NFFZT Yy b

NI AY SANY =S —y b

Fadl—bNFF IyIARY — NZZEFaaL—bDTARIY —L

Fold Ty RT7IL—Y

Lactose-free Contains gluten Contains nuts
A NERER A =2 — TINTAERAA =2~ Fy VIR A=~
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Prices are subject to consumption tax and 5% service charge.
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Dessert
FH—

THE PENINSULA-VALRHONA

& CHOCOLATE GATEAU
caramelized pear compote, créme chantilly

JrA—F-hhF Y -R=v aFFzarL—roHb—-¥337
FRAVR—FDATAUE KAy T — L4

¥2,100

THE PENINSULA TOKYO MANGO PUDDING
coconut ice cream

Y- RovvaF®/REReyI-7U»
AAF Y TARIY— LA

¥1,800

SELECTION OF ICE CREAM AND SORBETS
}@ vanilla / chocolate / matcha green tea / coconut / raspberry / mango

TARIV—=LE¥—Ry b
NZF Faal—bER IFy Y FARY— v T—

¥800

SEASONAL FRUITS
EEDT7I—Y

¥2,500

&

Contains gluten Contains nuts
INTUERAAZ— FyVEERAX=a—
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Prices are subject to consumption tax and 5% service charge.
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CHAMPAGNES&WINE

The Peninsula Champagne by Deutz Brut NV
YeRoyvaF vy Fe—Y 7Y)ay b NV
The Peninsula Clarendelle Blanc

by Haut Brion 2016

YeRZo2a7 J7LVFN-TFY

NA F—-FYF 2016

The Peninsula Chardonnay Keller Estate 2016
YRZ2a2F ¥ NVFR 77— XT1 F 2016
Domaines Ott Bandol Rosé 2018
FA=X-FybnRvF—-0+ 2018

The Peninsula Clarendelle Rouge
by Haut Brion 2015

YeRZYaF 7LV FN—Pa

N F—-7VUF 2015

The Peninsula Pinot Noir Keller Estate 2015
YeR=Zyva2a5E//7—V55—TR5F1 b 2015

BEER

Suntory The Premium Malt’s / Draft Beer
B bV —Y-FTLITLELY /EE—NL

Bottled “PETER” Beer

(Blue Pilsner / Red Pale Ale / Black Stout)

PETER E—J

(FN—ENRF— Ly F R=NVI—N /T T R2T})
Non-Alcoholic Beer Suntory “ALL-FREE”
JyT7raA—NE—N Y b= F=n7) ="

SOFTDRINK

Coca-Cola / Coca-Cola Zero
aAh-a—5/3aHh-a—-75€0

Ginger Ale
CvPr—I— HhFERI4A

Orange Juice
FLyoYa—2R

Grapefruit Juice
TL—TI7N—Y¥a—-2R

BOTTLE

¥17,000

¥11,000

¥16,000

¥14,000

¥11,000

¥18,000

Drinks
R AP

GLASS MINERALWATER

¥2 900 The Peninsula Water 500ML
YRz aF 7+—%—500ML

¥1,900 The Peninsula Sparkling Water 500ML
Y.RzZv2a27 AN=2Y» I +—%—500ML

COFFEE
¥2,700
Coffee

: — —
¥2,400 =

Decaffeinated Coffee
¥1,900 Hh7zA4VL R A—k—

Espresso
IRTLyY

¥3,100
Cappuccino

h7F—7/

Caffeé Latte

h7x77
¥1,500

TEA

¥1,500 )
The Peninsula Tokyo Blend Tea

Y RZVV2AFERTLYE 74—
Organic 1896 by Art of Tea
¥1200 F—H=v 2 1896
Darjeeling by Art of Tea
F=TYv
Earl Grey by Art of Tea
¥1,000 T=I LA

Raspberry Nectar by Art of Tea
¥1,000 FSARY — Ry &—

Mint Green by Art of Tea
¥1,200 S A b2

French Lemon Ginger by Art of Tea
¥1,200 ZLVF LEY VUV v —

Egyptian Camomile by Art of Tea
IPTovy hEI-NL
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Prices are subject to consumption tax and 5% service charge.
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¥1,300

¥1,300

¥1,300

¥1,400
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¥1,500

¥1,500

¥1,500
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