
Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

BREAKFAST
6:00 am – 11:00 am

Continental Breakfast

Choice of juice:
Orange, pink grapefruit, apple, carrot, tomato,  

vegetable or juice of the day

Choice of three bakery items served with butter, jam and honey:
butter croissant, Danish pastry, muffin, 

or toast (white, whole wheat or multigrain)

 
Coffee or tea

¥3,000

The Peninsula Breakfast

Choice of juice:
Orange, pink grapefruit, apple, carrot, tomato,  

vegetable or juice of the day

Choice of three bakery items served with butter, jam and honey:
butter croissant, Danish pastry, muffin, 

or toast (white, whole wheat or multigrain)
or

Organic Hokkaido yogurt with fresh berries and honey

Two farm eggs in any style,
with choice of farmer's bacon, ham or sausages (pork or chicken)

or
Classic French toast 

or
 Caramelized banana French toast

 with sun-dried cherries and sweet mascarpone

Coffee or tea

¥4,200



Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

The Peninsula Spa Breakfast

Choice of juice:
Orange, pink grapefruit, apple, carrot, tomato,  

vegetable or juice of the day

Choice of three bakery items served with butter: 

Butter croissant, Danish pastry, muffin,

or toast (white, whole wheat or multigrain)

or
Organic Hokkaido yogurt with fresh berries and honey

Open-faced egg white omelet with spinach, cottage cheese 

loose leaf salad and marinated tomatoes, lemon dressing

or

Green leaf herb salad, turkey breast ham and cherry tomatoes
 with lemon dressing

Coffee or tea

¥4,200

Chinese Breakfast
(Vegetarian Chinese Breakfast is also available upon request)

Chef 's dim sum – steamed shrimp dumplings and BBQ pork bun
Seafood congee served with boiled tea-egg and condiments

Stir fried egg noodles with chicken and bean sprouts in dark soy sauce
Long Jing tea or Pu Er tea

¥4,200

Naturally Peninsula Breakfast

Choice of juice:
Orange, pink grapefruit, apple, carrot, tomato,  

vegetable or juice of the day

Gluten-free ciabatta roll served with herb oil and honey
or

Organic Hokkaido yogurt with fresh berries and honey

Spanish omelet with spinach
loose leaf salad and tomatoes, lemon dressing

or
Sliced seasonal fruit plate

Coffee or tea

¥4,200

Japanese Breakfast

Choice of juice:
Orange, pink grapefruit, apple, carrot, tomato,  

vegetable or juice of the day

Braised vegetables
Assorted Japanese condiments

Seared fish of the day
Miso soup

Choice of steamed rice or congee
Seasonal fruits

Coffee or green tea

¥4,200

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.



Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

    Denotes a nuts item

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.

Juices and Smoothies

Juice ¥1,400
Orange, grapefruit, apple, carrot, tomato, vegetable or 
juice of the day 

Fresh Smoothies
Citrus ¥1,500
Pineapple, orange, ginger, lychee and olive oil 

Berry ¥1,500
Mixed berries and non-fat milk 

Tropical ¥1,500
Papaya, plain yogurt, orange juice, banana and honey 

Vegetable ¥1,500
Carrot, celery, apple and non-fat yogurt 

Green ¥1,500
Apple, mint, lemon sorbet, cucumber and spinach 

Yogurt and Cereal

Natural plain yogurt ¥1,100

Low-fat fruit yogurt ¥1,100

Oatmeal with brown sugar, raisins and steamed milk ¥1,200
(additional ¥300 each for seasonal berries or bananas) 

Traditional Bircher muesli with grated apple, toasted almond ¥1,300

Toasted muesli with yogurt and seasonal berries ¥1,300
(gluten-free available)

Cereals ¥1,000
Choice of corn flakes, multigrain, raisin bran or all-bran cereal 
served with whole, low-fat, non-fat or soy milk 
(additional ¥300 each for seasonal berries or bananas)  

Fresh Fruit

Sliced seasonal fruits ¥2,500

Seasonal fresh berries ¥2,100

Musk melon ¥1,900

Sliced mango ¥1,500

Half papaya ¥1,500

Pineapple ¥1,000

Half grapefruit ¥1,000

Salads

Petit seasonal garden salad with choice of lemon, ¥1,200
Thousand Island or soy mirin dressing
(additional ¥300 each for tomato, Swiss or Cheddar cheese) 

Seasonal salad with tofu, avocado and cucumber  ¥2,000
with soy mirin dressing 



Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

Pastries and Breads

Butter croissant, Danish pastry, muffin ¥400 each
White, whole wheat or multigrain toast 
gluten-free bread is available

Eggs

Two farm eggs in any style, ¥2,200 
with choice of farmer's bacon, ham or sausages (pork or chicken) 

Traditional Eggs Benedict served on a toasted English muffin ¥2,700
with Hollandaise sauce, choice of Canadian ham or smoked salmon

Open-faced egg white omelet with spinach ¥2,300 
cottage cheese and loose leaf salad and marinated tomatoes 
with lemon dressing

The Peninsula Favorites

Freshly baked waffles served with berries, sweet mascarpone  ¥1,900
and maple syrup 

Classic French toast  ¥1,900

Caramelized banana French toast with sun-dried cherries  ¥1,900
and sweet mascarpone 

Toasted bagel with wood-smoked salmon, avocado,   ¥2,500
lemon and cream cheese 

Classic, blueberry or chocolate chip pancakes served with ¥2,000
maple syrup 

Breakfast Sides

Steamed seasonal vegetables ¥1,100

Hash brown potatoes with herbs  ¥1,000

Sautéed wild mushrooms  ¥1,000

Bacon, ham or sausages (pork or chicken) ¥1,100

TAKE-AWAY MENU

Please allow a minimum of one hour for preparation.

The Marunouchi Breakfast Box   ¥3,000 per person

Butter croissant, Danish pastry and muffin

Fruit yogurt

Seasonal fruit salad

Mineral water

Fruit juice

The Hibiya Sandwich Box   ¥3,900 per person

Ham and cheese gluten-free brioche sandwich

Fruit yogurt

Seasonal fruit salad

Mineral water

Fruit juice



Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

    Denotes a vegetarian item
    Denotes a nuts item

    Denotes a vegetarian item

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.

Sandwiches and Burgers

Portobello mushroom tortilla with sun-dried tomato and almonds ¥2,900 
served with carrot salad and corn chips

The Peninsula club sandwich with chicken, bacon, fried egg, ¥2,800 
avocado, lettuce, tomato and watercress, served with French fries

Sandwich with your choice of bread and filling 

Bread selection ¥1,100
Focaccia, white toast, whole wheat toast and multigrain toast  
and gluten-free bread

Vegetable toppings ¥500
Lettuce, tomato, avocado, red onion and fried egg 

Meat selection ¥700
Pork ham, chicken breast, smoked salmon and  
tuna with mayonnaise

Cheese selection ¥700
Cheddar cheese, Swiss cheese, cream cheese and blue cheese 

Classic Japanese beef burger with French fries and pickles ¥3,100

Choice of your favorite toppings: 
Cheddar cheese, Swiss cheese and bacon

Smoked salmon quesadilla with tomato jalapeno salsa  ¥3,000

ALL-DAY DINING
11:00 am – 11:00 pm

Appetizers and Salads 

Green leaf salad ¥1,900 
Choice of lemon, Thousand Island or soy mirin dressing                                         

Classic Caesar salad with bacon, croutons and parmesan shaving ¥2,300 
(additional ¥300 for herb-roasted chicken or additional ¥700 
for sautéed prawns)

Steamed chicken and green apple salad, extra virgin coconut oil ¥2,200 
and carrot dressing

Mezza plate ¥2,900

Hummus, baba ganoush, couscous, leaf salad with pita bread

Bagna càuda – seasonal vegetables with garlic and anchovy sauce ¥2,600

"Bincho" tuna carpaccio with root vegetable salad,  ¥2,800 
teriyaki wasabi sauce

Soups 

Traditional French onion soup ¥2,100

Minestrone soup   ¥1,900

Soup of the day  ¥1,900

Pasta 

Spaghetti, penne, or rice flour linguine with your choice of sauce: 

Tomato sauce   ¥2,300

Pesto cream   ¥2,400

Bolognese (Bologna style meat sauce)    ¥2,600

Classic carbonara scented with truffle ¥2,900

Gluten-free and vegetarian items are available upon request.
Please see the gluten-free and vegetarian menu.



Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

Japanese Comfort Food

Beef Steak Jyu – US ribeye steak on steamed rice with miso soup ¥4,200

Teriyaki Donburi ¥3,400 
chicken on steamed rice with poached egg and miso soup

Hot or cold soba noodles with poached egg ¥1,900

Nabeyaki Udon – braised udon noodles with chicken and vegetables ¥2,400

Katsu Gozen ¥3,600 
Kagoshima pork cutlet with steamed rice and miso soup 

Tempura Gozen ¥4,500 
Deep fried seafood and vegetables with steamed rice and miso soup 

California rolls with snow crab, avocado, wasabi mayonnaise ¥3,400

Onigiri (2 pieces) with miso soup ¥1,300

Choice of filling – Japanese plum, salmon, kelp, roasted cod roe,   
and tuna with mayonnaise

Western Comfort Food

Margarita Pizza (choice of thin and crispy or pan pizza) ¥2,400

Toppings
Chicken, Iberico chorizo, ham, prawns (additional ¥400 each)
Artichokes, black olives, anchovies, mushrooms, bell peppers,
onions and broccolis (additional ¥300 each)

Fried yam potatoes and onion rings with smoked chili chipotle sauce ¥2,400

Nachos with beef and chili beans, melted cheese, avocado,  ¥2,200 
tomato and sour cream

Buffalo wings with garlic and black pepper ¥2,100

Selected artisan cheeses, dried fruits and crackers ¥3,500

Main Courses

Spicy green Thai curry – choice of pork, chicken or fish ¥2,900

Japanese-style beef curry served with steamed rice  ¥3,200

Pot baked lobster tail pilaf and mozzarella ¥3,300

Beef and pork hamburg steak with choice of demi-glace or  ¥4,200 
Japanese sauce

Fish of the day with seasonal vegetables ¥3,600

Roasted Portbello mushroom with quinoa  ¥3,600

Naturally Peninsula bento box ¥4,500

Peter Grill Selections
Choice of side dish and sauce

Kobe beef sirloin (200 g)   Market Price

Japanese beef A5 tenderloin (200 g) ¥22,000

40 days dry-aged beef sirloin (250 g) ¥10,000

Australian lamb chops ¥4,400

Japanese chicken breast ¥3,400

Tasmanian salmon (180 g) ¥4,000

Side Dishes 
(Additional ¥500 for each extra dish)

Whipped potatoes

Steamed seasonal vegetables

Sautéed mushrooms

Sautéed spinach

French fries

Hash brown potatoes

Sauces
Red wine 

Mustard 

Mushroom cream

Tomato 

Teriyaki

Wasabi and soy

Yuzu ponzu

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.



Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

HEI FUNG TERRACE ROOM SERVICE MENU
11:30 am – 2:30 pm / 6:00 pm – 10:00 pm

Barbecued Meat

Barbecued pork with jellyfish ¥4,200

Roasted duck with jellyfish ¥4,200

Barbecued pork and roasted duck with jellyfish ¥4,800

Soup

Per Person.
Hot and sour soup with shredded abalone ¥2,600

Double-boiled seafood soup with yellow bamboo fungus  ¥2,000

Sweet corn soup with crabmeat  ¥2,000

Thick vegetable soup with bamboo fungus and seaweed ¥1,800

Main Course

Braised prawns in chili sauce ¥6,500

Deep-fried chicken with lemon sauce ¥4,300

Wok-fried grouper and asparagus with black truffle sauce ¥6,500

Szechwan-style braised bean curd with minced pork ¥4,200

Sweet and sour pork with pineapples ¥4,100

Cube cut Japanese beef tenderloin in black pepper honey sauce  ¥7,300
with sliced garlic

Wok-fried celery with lily bulbs and lotus roots ¥3,800

    Denotes a spicy item
    Denotes a vegetarian item

Desserts

The Peninsula baked cheesecake ¥1,900

The Peninsula chocolate cake ¥1,900

Seasonal baked tart ¥1,700

Seasonal fruit shortcake ¥1,900

Cake of the day   ¥1,600

The Peninsula Tokyo mango pudding  ¥1,900

Selection of Häagen-Dazs ice-creams (per container) ¥700

Selection of sorbets (per scoop) ¥700

Sliced seasonal fruits ¥2,500

Organic Hokkaido yogurt with fresh fruit and nuts  ¥2,100

    Denotes a nuts item

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.



Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

OVERNIGHT DINING
11:00 pm – 6:00 am

Appetizers and Salads

Green leaf salad ¥1,900
Choice of lemon, Thousand Island or soy mirin dressing                                         

Classic Caesar salad with smoked bacon, croutons,  ¥2,300
and parmesan shaving 
(additional ¥300 for herb-roasted chicken or additional ¥700 
for sautéed prawns) 

Mezza plate ¥2,900
Hummus, smoked egg plant, tomato, cucumber salad with pita bread                                        

Soups

Traditional French onion soup ¥2,100

Minestrone soup ¥1,900

Sandwiches, Burgers and Pasta

The Peninsula club sandwich with chicken, bacon, fried egg,  ¥2,800
avocado, lettuce, tomato and watercress with French fries

Classic Japanese beef burger with French fries and pickles ¥3,100
Choice of your favorite toppings:  
Cheddar cheese, Swiss cheese, bacon

Spaghetti, penne or rice flour linguine with choice of sauce: 

Tomato sauce   ¥2,300

Pesto cream ¥2,400

Bolognese (Bologna-style meat sauce)  ¥2,600

Classsic carbonara scented with truffle  ¥2,900

Gluten-free and vegetarian items are available upon request. 
Please see the gluten-free and vegetarian menu.

    Denotes a vegetarian item

Rice and Noodles

Fried rice noodles with Japanese beef in black bean sauce ¥3,500

Stir-fried noodles with bean sprouts and yellow chives ¥2,400
in dark soy sauce

Cantonese-style shrimp wonton soup with noodles ¥2,000

Yangzhou-style fried rice with shrimps ¥3,200

Fukien-style fried rice with roasted duck ¥3,800

Dim Sum

Spring rolls (2 pieces) ¥1,000

Steamed shrimp dumplings (2 pieces) ¥1,000

Steamed mushroom dumplings with bamboo fungus (2 pieces) ¥1,000 

Steamed siu mai (2 pieces) ¥1,000

Barbecued pork buns (2 pieces) ¥1,000

Desserts
Per person

Chilled almond jelly  ¥1,300

Chilled sago coconuts milk with grapefruit and mango ¥1,400

Baked mini egg tarts (3 pieces)  ¥1,000

    Denotes a vegetarian item

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.



Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

Desserts

The Peninsula baked cheesecake ¥1,900

The Peninsula chocolate cake ¥1,900

Selection of Häagen-Dazs ice-creams (per container) ¥700

Selection of sorbets (per scoop) ¥700

The Peninsula Tokyo mango pudding  ¥1,900

Sliced seasonal fruits ¥2,500

    Denotes a nuts item

Main Course

Spicy green Thai curry – choice of pork, chicken or fish ¥2,900

Japanese-style beef curry served with steamed rice ¥3,200

Japanese Comfort Food

Beef Steak Jyu – US ribeye steak on steamed rice with miso soup ¥4,200

Teriyaki Donburi ¥3,400 
Chicken on steamed rice with poached egg and miso soup

Hot or cold soba noodles with poached egg ¥1,900

Nabeyaki Udon – Braised udon noodles with chicken and vegetables ¥2,400

Onigiri (2 pieces) with miso soup ¥1,300

Choice of filling – Japanese plum, salmon, kelp, roasted cod roe,   
tuna and mayonnaise

Western Comfort Food

Margarita Pizza (choice of thin and crispy or pan pizza) ¥2,400

Toppings
Chicken, Iberico chorizo, ham, prawns (additional ¥400 each)
Artichokes, black olives, anchovies, mushrooms, bell peppers,
onions and broccolis (additional ¥300 each)

Fried yam potatoes with onion rings and smoked chili chipotle sauce ¥2,400

Selected artisan cheeses, dried fruits and crackers ¥3,500

Caramel / Butter popcorn ¥1,000

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.



Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

…and if you have been good

Mango pudding  ¥900

Chocolate brownie and ice-cream   ¥900

Banana split with vanilla ice-cream and chocolate chip cookies   ¥1,200

An assortment of baby food is available.
Please contact Room Service for further information.

    Denotes a nuts item

KIDS MENU

Breakfast
6:00 am – 11:00 am

Pancakes with berry compote ¥1,200

French toast with caramelized banana and maple syrup,  ¥1,200 
sweet mascarpone

Omelet, plain or with cheddar cheese, and chicken sausage ¥1,300

Scrambled eggs with chicken sausage and hash brown potatoes ¥1,300

Oatmeal with banana and apple  ¥1,000

All-Day Dining
11:00 am – 11:00 pm

Chicken noodle soup  ¥1,200

Macaroni and cheese or Bolognese ¥1,200

Mini-burger on a soft bun served with French fries ¥1,800

Fish or vegetable congee ¥1,000

Udon noodles ¥1,000

Chicken nuggets with French fries   ¥1,200

Mild chicken curry and rice ¥1,200

Selection of mini-sandwiches ¥1,200
Choice of egg, chicken, or strawberry jam



Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C ER O O M  S E R V I C E

VEGETARIAN OPTIONS
Appetizers and Salads

Green leaf salad with cucumbers and tomato ¥1,900
Choice of lemon, Thousand Island or soy mirin dressing                                         

Avocado and tofu salad with creamy balsamic dressing ¥2,200

Green apple and carrot coleslaw salad,  ¥1,900  
extra virgin carrot coconut dressing 

Mezza plate ¥2,900
Hummus, baba ganoush, couscous, leaf salad with pita bread                                        

Soups and Pasta

Minestrone soup ¥1,900

Spaghetti, penne or brown rice flour linguine with your choice of sauce

Tomato sauce ¥2,300

Pesto cream  ¥2,400

Sandwiches, Burger and Pizza

Portobello mushroom tortilla with dried tomato and almond  ¥2,900
served with carrot salad and corn chips

Vegetable club sandwich ¥2,700 
Fried egg, avocado, lettuce, tomato, watercress and soy mayonnaise

Margarita pizza (Choice of thin and crispy or pan pizza) ¥2,400

Toppings (additional ¥300 each)
broccoli, mushrooms, bell peppers, black olives,  
artichokes, or onion

    Denotes a vegetarian item
    Denotes a nuts item

Prices and ingredients are subject to change due to seasonal availability.
Prices include 8% consumption tax and are subject to 15% service charge. 

THE PENINSULA TOKYO TAKE-AWAY MENU
Please allow a minimum of one hour for preparation.

The Marunouchi Breakfast Box   ¥3,000 per person

Butter croissant, Danish pastry and muffin

Fruit yogurt

Seasonal fruit salad

Mineral water

Fruit juice

The Hibiya Sandwich Box  ¥3,900 per person

Ham and cheese sandwich with gluten-free brioche

Fruit yogurt

Seasonal fruit salad

Mineral water

Fruit juice

The Ginza Box    ¥5,000 per person

The Peninsula Club sandwich

Caramel and butter popcorn

Seasonal fruit salad

Mineral water

Fruit juice

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.



Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

Prices and ingredients are subject to change due to seasonal availability.
To learn more about the originating region of the rice, please ask your server.

If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 
choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

GLUTEN-FREE MENU
Appetizers and Salads

Avocado and tofu salad with creamy balsamic dressing ¥2,200

Green apple and carrot coleslaw salad,  ¥1,900  
extra virgin carrot coconut dressing 

Soups and Pasta

Minestrone soup  ¥1,900

Gluten-free spaghetti or penne pasta with your choice of sauce

Tomato sauce ¥2,300

Pesto cream  ¥2,400

Sandwiches

Gluten-free ciabatta and brioche toast are available for your sandwich

Chicken and cucumber ¥1,900

Tuna, tomato and avocado ¥1,900

Or ask your order taker for your favorite fillings availability

Mains

Roasted Portbello mushroom with quinoa ¥3,600

Spicy vegetarian green Thai curry    ¥2,900

Grilled salmon with creamy mashed potatoes and vegetables ¥4,000

Desserts

Sliced seasonal fruits ¥2,500

The Peninsula gluten-free mudcake   ¥1,900

    Denotes a vegetarian item

Main Course

Spicy vegetarian green Thai curry ¥2,900

Tomato and vegetable risotto ¥2,800

Sides

Fried yam potatoes with onion rings and smoked chili  ¥2,400
chipotle sauce

Nachos with chili beans, melted cheese, avocado, ¥2,200
tomato and sour cream

Naturally Peninsula cuisine is mindful of the source of food and only uses sustainable products, 
natural sugars, naturally-occurring non-treated salts, full fat dairy products or nutritious non-dairy 
substitutes, high quality fats and natural sugars, is gluten free, low in sodium, with no additives, 
preservatives, artificial colors, flavors, deep frying, charred cooking or processed foods.



Prices and ingredients are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

All pours are 45 ml unless otherwise stated. Prices are subject to change due to seasonal availability.
If we cannot tempt you with any of the items on the menu, we would be happy to suggest alternative 

choices. Prices include 8% consumption tax and are subject to 15% service charge.

Spirits

Bombay Sapphire Gin  ¥1,900

Grey Goose Vodka  ¥1,900

Bacardi Superior White Rum ¥1,800

Cuervo Classico Tequila ¥1,800

Japanese Whisky

The Peninsula Tokyo  ¥3,000
Original Blended Whisky 2014 (30 ml)

Suntory Hibiki 17 years old ¥3,200

Suntory Yamazaki  ¥5,800
18 years old 

Suntory Hakushu   ¥5,800
18 years old

Nikka Yoichi  ¥3,000

Scotch Whisky

The Maccallan 18 years old ¥4,800

Lagavulin 16 years old ¥2,600

Johnnie Walker Blue Label ¥3,200

Balantine 17 years old ¥2,600

American Whisky 

Jack Daniel’s  ¥1,800

Wild Turkey 13 years old ¥2,800

Four Roses Premium  ¥2,800

Canadian Whisky

Canadian Club 20 years old ¥3,200

Cognac 

Hennessy XO  ¥3,700

Rémy Martin XO  ¥3,700

Rémy Martin Louis XIII         ¥25,000

Hennessy Richard ¥35,000

Japanese Sake

The Peninsula ¥3,700
Junmai Daiginjyo (300 ml)

Kimoto Kurotonbo Junmai  ¥1,800
(180ml) 

Plum Wine

The Peninsula Plum Wine ¥1,700
(45ml) 

Shochu

Tokino Itteki (sweet potato) ¥1,700

Tokino Itteki (wheat) ¥1,700

Chinese Rice Wine

Gu Yue Long Shan (180 ml)  ¥2,200

Gu Yue Long Shan ¥11,000

Vintage 10 years old (500 ml)

BEVERAGE MENU

Domestic Beer

Suntory The Premium Malt’s ¥1,400

Asahi Super Dry ¥1,400

Kirin Lager ¥1,400

Sapporo Yebisu ¥1,400

Peter Beer Blue (Pilsner) ¥1,500

Peter Beer Red (Pale Ale) ¥1,500

Suntory All-Free  ¥1,200
(Non-Alcohol)

Imported Beer

Heineken ¥1,400

Corona Extra ¥1,400

Premium Tsing Tao ¥1,500

Signature Cocktails

Tokyo Joe  ¥2,100

The Peninsula Highball ¥1,900

Champagne Cocktails

Kir Royal ¥2,300

Bellini ¥2,300

Mimosa ¥2,300

Standard Cocktails

Kir  ¥2,300

Gin and Tonic  ¥2,000

Cuba Libre  ¥2,000

Cassis Orange  ¥2,000

Cassis Soda  ¥2,000

Bloody Mary ¥2,000

Vodka and Tonic ¥2,000

Moscow Mule ¥2,000

Long Island Iced Tea ¥2,000

Non-Alcohol Cocktails 

Shirley Temple  ¥1,700

Saratoga Cooler  ¥1,700

Virgin Breeze ¥1,700



Prices are subject to change due to seasonal availability.
A selection of wines by the glass and a more extensive wine list are also available upon request.

Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

BOTTLE WINE SELECTION

Champagne

Full Bottle

Brut

The Peninsula Champagne by Deutz (NV) ¥16,000

Veuve Pelletier & Fils Brut ¥12,000

Laurent Perrier Brut ¥16,000

Louis Roederer Brut Premier ¥16,000

Louis Roederer Cristal Brut ¥67,000

Perrier Jouet Belle Epoque Brut ¥46,000

Möet et Chandon Brut Impérial ¥16,000 

Dom Pérignon Brut ¥36,000

Krug Grande Cuvée ¥45,000

Rose

Möet et Chandon Brut Impérial Rosé ¥18,000

Dom Pérignon Brut Rosé ¥98,000

Krug Rosé ¥120,000

Prices are subject to change due to seasonal availability.
Prices include 8% consumption tax and are subject to 15% service charge.

Juice

Orange Juice  ¥1,400

Grapefruit Juice  ¥1,400

Cranberry Juice  ¥1,400

Tomato Juice  ¥1,400

Vegetable Juice  ¥1,400

Juice of the Day  ¥1,400

Soft Drinks

Coca-Cola  ¥1,000

Coca-Cola Zero  ¥1,000

Ginger ale  ¥1,000

7 Up  ¥1,000

Tea

The Peninsula Blend Tea  ¥1,400

English Breakfast Tea  ¥1,400

Assam Tea  ¥1,400

Darjeeling Tea  ¥1,400

Earl Grey Tea  ¥1,400

Green Tea  ¥1,400

Jasmine Tea  ¥1,400

Chamomile Tea  ¥1,400

Pepper Mint Tea  ¥1,400

Rose Petals Tea  ¥1,400

Coffee

Coffee  ¥1,400

Decaffeinated Coffee  ¥1,400

Americano  ¥1,400

Espresso  ¥1,300

Double Espresso  ¥1,400

Cappuccino  ¥1,400

Café Latte  ¥1,400

Macchiato  ¥1,400

Hot Chocolate  ¥1,400

Café Mocha  ¥1,450

Caramel Macchiato  ¥1,450

Mineral Water

The Peninsula Still Water  ¥1,100
(500 ml) 

The Peninsula ¥1,100

Sparkling Water (500 ml)

Evian (750 ml)  ¥1,500

Perrier (330 ml)  ¥950

Perrier (750 ml)  ¥1,500

St. Pellegrino (500 ml)  ¥950

St. Pellegrino (1,000 ml)  ¥1,500



Prices are subject to change due to seasonal availability.
A selection of wines by the glass and a more extensive wine list are also available upon request.

Prices include 8% consumption tax and are subject to 15% service charge.

Prices are subject to change due to seasonal availability.
A selection of wines by the glass and a more extensive wine list are also available upon request.

Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E R O O M  S E R V I C E

Red Wine

Full Bottle

FRANCE

Bordeaux

The Peninsula Saint-Estèphe by Château Calon-Ségur ¥9,000

Château Calon Segur, St-Estèphe ¥67,000

Château Clerc-Milon, 5ème Grand Cru Classé, Pauillac ¥29,000

Château Gloria, Saint-Julien ¥18,000

Château Talbot, 4ème Grand Cru Classé, Saint-Julien ¥26,000

Château Tournefeuille, Lalande de Pomerol ¥12,000

Burgundy

Gevrey-Chambertin V.V Rossignol Trapet ¥21,000

Pommard Premier Cru, "Rugiens" , Olivier Leflaive ¥27,000

Pernand Vergelesse, Nicolas Rossignol ¥28,000

Grands Echezeaux, Joseph Drouhin ¥84,000

Côtes du Rhône

Crozes-Hermitage Rouge, "Les Meysonniers", M. Chapoutier ¥11,000

ITALY

Piedmont

Ceretto, Monsordo ¥10,000

Toscana

Il Borro, Pian di Nova ¥12,000

Tignanello, IGT, Marchesi Antinori ¥32,000

Sassicaia, Tenuta San Guido ¥49,000

SPAIN

Cataluna

Vinya le Havre, Cabernet Sauvignon Reserva, Jean Leon ¥12,000

White Wine

Full Bottle

FRANCE 

Burgundy

The Peninsula Chablis, Olivier Leflaive ¥9,000

Macon Milly-Lamartine, Domaine des Héritiers du Comte Lafon ¥12,000

Pouilly Fuisse, Henri Clerc ¥12,000

Puligny-Montrachet 1er Cru Les Garennes, Vincent Prunier ¥22,000

Meursault Sous Le Dos D'Ane, Domaine Leflaive ¥46,000

Loire

Sancerre "Les Tuillières", Michel Redde ¥12,000

Côtes du Rhône

Crozes-Hermitage Blanc "Les Meysonniers", M. Chapoutier ¥11,000

Alsace

Gewürztraminer, Trimbach ¥9,000

UNITED STATES of AMERICA

Napa Valley

Newton Vineyards, Chardonnay ¥8,500

Chateau Montelena, Chardonnay ¥23,000

Sonoma County

The Peninsula Chardonnay, Keller Estate ¥15,000

Flowers, Chardonnay, Sonoma Coast ¥22,000

Santa Ynez Valley

Star Lane Vineyard, Sauvignon Blanc, Happy Canyon, Santa Barbara ¥8,500

AUSTRALIA

Clare Valley

Grosset "Polish Hill", Riesling ¥16,000

NEW ZEALAND

Marlborough

Cloudy Bay, Sauvignon Blanc ¥9,500



Prices are subject to change due to seasonal availability.
A selection of wines by the glass and a more extensive wine list are also available upon request.

Prices include 8% consumption tax and are subject to 15% service charge.

R O O M  S E R V I C E

Red Wine

Full Bottle

UNITED STATES of AMERICA

Napa Valley

Newton Vineyard, Merlot unfiltered, St. Helena ¥16,000

Duckhorn Vineyards, Cabernet Sauvignon ¥24,000

Duckhorn Vineyards, Merlot ¥26,000

Opus One Winery, "Opus One" ¥120,000

Sonoma County

The Peninsula Pinot Noir Keller Estate ¥15,000

Flowers, Pinot Noir, Sonoma Coast ¥20,000

Santa Ynez Valley

Dierberg Vineyard, Syrah ¥14,000

AUSTRALIA

Margaret River-Western Australia

Cape Mentelle, Shiraz ¥10,000

NEW ZEALAND

Hawke’s Bay

Sileni, "Triangle" Merlot ¥10,000

Marlborough

Cloudy Bay, Pinot Noir ¥12,000

CHILE

Aconcagua Valley

Montes Alpha, Cabernet Sauvignon    ¥8,500

ARGENTINA

Mendoza

Bodega Terrazas de Los Andes, Reserva Malbec ¥8,500


