TO SHARE

LOCAL ARTISAN CHARCUTERIE SELECTION 4500
Kinka Pork Prosciutto, Sangen Pork Prosciutto, Kagoshima Black Pork Prosciutto

Smoked Grazing Beef, Pate de Campagne, Walnut Bread
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LOCAL CHEESE SELECTION 4300
Camembert (Hokkaido), Blue Cheese (Hokkaido), Kashiwa (Hokkaido), Mimolette (Hokkaido)
Aged Nasuno Cheese (Tochigi), Walnut Bread, Dried Fruits, Honey
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SALAD & SOUP

KALE SALAD 3200
Candied Pecan, Canola Flower, Tokyo Udo, Mandarin, Miso, Shio Koji Dressing

T=IYTY

FrUTAE—NYF YU FHEDTE HROE HDAKRIBIENL Yy

CHICKEN CAESAR SALAD 3300
Chicken Breast, Bacon, Parmesan Crisp, Crouton
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TOKYO BURRATA & PROSCIUTTO PANZANELLA 3800
Roasted Tomato, Beetroot, Aged Balsamic Vinegar
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CREAMED CARROT SOUP 2700
Ricotta Cheese, Crouton
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TO START

PAN-SEARED SCALLOP 3100
Turnip Salad, Beetroot Mousse, Clam Gelée, Finger Lime
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SHRIMP COCKTAIL 3400
Coleslaw, Lemon, Cocktail Sauce
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CRAB CAKE 3400
Pickled Vegetable, Tartar Sauce, Chipotle Tomato Sauce

IZTr—*

RNIZTIWEVIVA ZILZILY =R FREL KR =X

TOKYO MISO ROASTED CAULIFLOWER 3400
Farm Vegetable, Miso Powder, Romesco Sauce

HREKEO—ANNI)T7Z5T7—

BRI BRIE/(TY— OXZXY—X

THE BLUE ROOM

SET LUNCH

DAILY SPECIAL LUNCH
Three Course
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TO FOLLOW

LOCAL

SHRIMP & VEGETABLE TEMPURA

Eggplant, Mushroom, Pumpkin, Sweet Potato, Shiso
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PAN SEARED SEABREAM

Grated Daikon Radish, Turnip, Broccoli, Burdock, Dashi Broth
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KOSHU JIDORI CHICKEN HOBAYAKI

Magnolia Leaf Miso, Tofu, Maitake Mushroom, Scallion
Turnip, Mountain Vegetable
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GLOBAL

ROASTED OCTOPUS

Bell Pepper, Eggplant, Potato, Olive, Tomato Coulis
BiEOO—A~

IXTIN T RT M AV—=T TR =1

PAN-SEARED YELLOWTAIL

Spinach, Turnip, Shimonita Leek Puree, Yuzu, Bouillabaisse Sauce
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HERB ROASTED YAMAGATA PORK LOIN

Gem Lettuce, Bacon Powder, Sauteed Apple, Lyonnaise Sauce
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ROASTED WAGYU SIRLOIN

Dauphinoise Potato, Shiitake Mushroom, Wasabi, Truffle Jus
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Prices include 15% service charge and consumption tax.
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SIGNATURE

LOBSTER PAELLA

Canadian Lobster, Koshihikari Rice, Saffron, Dashi Broth
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GRILLED WAGYU COWBOY STEAK 1000G
Potato Wedge, Ginger, Shoyu Koji Sauce
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PASTA

FETTUCCINE BOLOGNESE

Wagyu Ragout Sauce, Parmesan, Black Pepper
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MUSHROOM CREAM SAUCE CASARECCE
Tokyo Caciocavallo Cheese, Truffle Jus
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VEGAN MEAT SAUCE RIGATONI

Amela Tomato, Vegan Cheese, Basil Oil
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SIDES

SAUTEED SPINACH
Garlic, Lemon
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SAUTEED CANOLA FLOWER
Shoyu Powder
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ROASTED MUSHROOM
Porcini Powder
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RUSTIC POTATO WEDGE
Truffle Salt
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MASHED POTATO
Chive, Olive Qil
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SIMPLE GREEN SALAD

Cherry Tomato, Shaved Vegetable, Balsamic Vinaigrette
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If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
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DESSERTS

STRAWBERRY SOUP

Tea Jelly, Coconut Sablé, Tonka Bean Cream
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INVISIBLE APPLE CAKE
Maple Crumble, Vanilla Ice Cream, Yuzu Caramel
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CHOCOLATE FONDANT

Caramelized Hazelnut, Lemon Jelly
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SEA BUCKTHORN MOUSSE

Mixed Berry Sauce, Milk Ice Cream
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ICE CREAM & SORBET
Select any 3 scoops
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ICE CREAM

Vanilla, Sicilian Pistachio, Earl Gray
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SHERBET

Cassis Orange & Honey, Strawberry & Honey
Nagano Prune & Date (Vegan), Chocolate (Vegan)
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Prices include 15 % service charge and consumption tax.
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Any food allergies should be informed to our service staff at the time of
reservation or at the restaurant.
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Please note that the menus are subject to change without notice.
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T105-0001 EFEBAEXE / P9 4-1-1
4-1-1 Toranomon, Minato-ku, Tokyo 105-0001
03 5422 1600 www.editionhotels.com


http://www.editionhotels.com/



