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Spring in Full Bloom—Fragrant Terrace Dining and Cherry Blossom Course

PNVTFA 5 “Spring Terrace” Free-Flowing Plan 3/1sat- 6/1Sun
¥4 500 9044! 90 minutes

e 12:30 PM ~ &#&3K[51:30 PM F—T VI T7DRBRBRICODEN T —E PIRADEEREE
+-A-%A 12:30 PM ~ R&3K[E2:30 PM TU—T0—-DERHWERLEBBEFVHIDTLES,

{2782 705\/
“Sakura” Plan 3/15sat- 4/13sun
@FF—0—2 [O¥ AN=DUTI1(FFR) ¢
Dinner Course ¥9,000
0> FI1—R O—XbvIFr—1¢
Lunch Course ¥5,500
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m@,,‘fom,va AT AUTHIL=T Café California
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THAPPY WOMAN FESTAIZffE, >V RILEBRBIEF R AX—JAS—DEBZEF—TIC
LIcRA =Y hITIN B EZECRAEWLE LT,
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Citrus Yellow Afternoon Tea
¥6,400 285R9%|

3/1sat - 4/30wed
FLOCORAZBAREIINLIL—TREHIE

ERLBRAAM—YPAIIO—DEAR)—%.
TWGOHEDZ—TO—tHhbtETESZ,
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Lobby Lounge Bamboo

Ve ZYa fZa—5~_)L FYaylh - ATO—T—5
Veuve Clicquot Yellow Label Brut Yellow Bouquet
R 1 ¥16,000 ¥2,500 3/1sat - 3/31Mon

JZ2:¥2,000 3/18at - 3/31Mon BEOEREEAA—JLERPSLLWIIO—H5—,
HBICTAFUFa—ILEzEbELRCDBRAKE
=Y
L& :ma] BELHEIV,
OE—>72>< J\>J— Lobby Lounge Bamboo [R1trES]

NI H)T#ILZF café California

HIERHIEE FU)I| Chinese Restaurant Shisen

OE—>2> /N> J— Lobby Lounge Bamboo
XA >/)N\— M BAR Main Bar M BAR
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A Luxurious Experience of Sichuan Cuisine

Mg a—2 ¥18,000 MIOKEEREL HPETL V> EHOEMPFERBERLD
Ki Course 3/1sat - 4/30Wed EBREMDFOIRVEOLVWES IFHLIEARAZ 2—E2WOHIZ £ L1

B L BB R DIFIRIT 21X

Sakura Shrimp and Spring Vegetable Soba
¥3,000 3/1sat - 4/30Wed

HOERE T2 RDDEFHOHALEToIEDE LT
EEDR—T  EORBEDRAKHIADF TATEVET,

’E"I FEREE @)1 Chinese Restaurant Shisen
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Savor Complex

Seasonal Flavors

HE 515—a—x
Shirokane Dinner Course

¥35,000 3/1sat - 3/31Mon

BHDT 1+ —1—XTAR1LD. VBEDZE
AAX=—J LI OARFIRZEY I T v,
RIRD DIRICKEZ BB ARDF L IRD AT
DEN)—ZREL.FOKRDVLHIND—M
T9,
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;”“ Teppanyaki Shirokane

Bamboof#lJi#f Bamboo Gozen Meal ¥4,500

FEHDOREMICS TTDREBVERADI N T—DABD D,
3BI55 LERPEORVWIZ AR IFRMNELTRAR-JOERBEZEBLENDIETL,
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Enjoy a Refreshing Spring at Bamboo

WHEZDINT 4=
Strawberry Millefeuille 3/1sat - 4/30Wed
& ¥1,700 TLyPaBWETEAREZ—R, N ERDETE/N\—E=—

rU>otyk ¥2,900

MR D V7= ¥2700 WY I— TSV EE—} ¥2,900
Citrus Tea Parfait 3/1sat - 4/26sat © Mango Champagne Mojito 4/1Tue - 4/30wed
BRRRE Weekend Night Only RYDA—ICSLBLEODOY v YNV EEDE T vy
£i#E - L#H 6:30 PM ~ 9:00 PM NYEE—bo VMR SALATIEY MR BTPH
B MEE ST I 7S VNI T T, B—HETT,

BRABBREBELAVELEITEIRAADRI—YTY,

OE—>2> /N> J— Lobby Lounge Bamboo
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The Bright Red Sun Rises over the Season of Love

TIYRAVLITH T TV 3/1sat - 4/30Wed
Blood Orange Cocktail

% ¥2,500

k) TIYRFLY TR 2—RZ41/\— Blood Orange Screwdriver
f) 75vRFL> YT 1—= Blood Orange Martini

TSYRFALYPORAKDZA LT MIUARH B0 REZDIED VDALY OO ES I TERTA—— 2L 5%,

T—=FRy 7 RV T727
Ardbeg Bottle Fair 3/1sat - 4/30wed

JS52X:¥1,600~
AL 1¥30,000~

ZE—F—THFEBOTAZEILFDORTHEDDIF
AE—F—BUARF—ELTHSNBZT— KRy I %
ABTHRVWLE T IS 0N EE H <o
BREBEFEDICERMLALTEI

M X1>)N\— M BAR Main Bar M BAR
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Café California -

Dinner and Breakfast Plan - 3/15sat

EE T — 21— ft

Beef Dinner Course Plan

1222441k ¥81,600~

WEET > — -2
Kobe Beef Dinner Course Plan

1228k ¥88,000~
: L XEAREIE BICBICEDEBVLETD,
e *BIER (FA) Z< CFMSES
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ERABRLEDOEMVICHTDOLW HEREREMZEVSTTD  FHFH% fﬂ?—‘?@t
TRERSLIEAZa—Z2RLDBT1F—([EDBETZ>TY.  Room Reservations Dept. El! 1

TA47a—F =747
Diffuser Sticks 524 A ¥3,000
LEVDEISHZTDRPHAEA—FT, EMICH<EHDERELET,

NZITA—2avy v R—T3>
Le Chapeau Blanc

HoTONLO T IZAD VI g pucocmavonanrocimen
R THRA S MO ED. B Ty ik

AL A W
Ang FREEN TR R (1) D50 HBATRTT,
NXFK—M%.%E& BISRFTUOLYYO—RIECBS
”, H iPhone
a—H—0kh

HRRICIIHE - —EZFM0NDEENTEDE T XBMICLZTLILE—DHIBFRIE. H5DCHRZY IIHR LA
IFIETV R B OBEICED AZa—ABPHEEFEACERIZHBANCTVET CTRLE TV XIBHOEE
FAA=2TY,

*Prices are included service charge 10% and consumption tax. *Before placing your order, please notify our staff if
you have any food allergies. *Please note that menus and pricing may change according to the ingredients without
prior notice. *Photos shown are for illustration purposes only.

KEERECIBHXZa— LT FLTUIBEFABBVEHEESI L,
*For business hours and other details, please contact the relevant restaurant directly.

IS MERRTIVER T 03 3447 3111 www.miyakohotels.ne.jp/tokyo/
HREHBEXALE 1-1-50 ElFE ElRE

SHERATON Miyako Hotel Tokyo
1-1-50, Shirokanedai, Minato-ku, Tokyo, JAPAN
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