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MEDELTZ2/NTT
Japanese Chestnut Mont Blanc Parfait
¥3,800

HA R | 20265 9H81H () —11H308 (B)
Period | September 1st[Tue.]- November 30th[Mon.]
MEF ROEEFHLETEDZZ . ER/RDET I /INT1HZEIC
EMEEZZBEL-MEBEZERICLEL . ERGEHADTEE
HEEDLWBBDOELEZZFE/IN—YD I ETIRBIDBERHLWTT,

A blissful Mont Blanc parfait available only during the season when Japanese

chestnuts are at their finest. Carefully selected Japanese chestnuts—sourced

from different regions each month—take center stage. It offers an exceptional '
flavor profile created by the harmony between the chestnuts' refined sweetness \
and a variety of components offering contrasting textures.
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# 2026298 1TH ) — 9B30H (k) Period | September 1st[Tue.] - September 30th [Wed.]
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Autumn

Restaurant ZK (¥ —4—) | b7F
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10 October

HA & | 20264 1 OH 1 Hx) — 10H31 H (£) Period | October 1st[Thu.] - October 31st[Sat.]

Our culinary creations features a magnificent array of seasonal delicacies, combining ingredients that

. " " . . MOVIE &ZFzv 7!
herald the deepening autumn—such as "matsutake" mushrooms and persimmons—with carefully
selected treats like horsehair crab, autumn-run bonito, and tilefish. Crafted with meticulous attention to

aroma, flavor, and presentation, promise a truly splendid autumn culinary experience that will add a l:l A=a—EF Iy l
touch of elegance to your table.

| B R K A | B A& H | $ W e

Seasonal ¥22,000
ARIVDT 7 R—L BIDXyINTF Kty EEBE1U5
BB DEY) 1 TTKA Horsehair Crab and Salmon Roe

Steamed Golden Threadfin Bream,
Seafood Sauce, "Sudachi" Citrus
with Salmon Roe

EX ¥22,000 ¥ ¥25,000

BEMFON2TED KI1EAH
TATTTRA

Japanese Kuroge Premium Beef

in Red Wine with Foie Gras

TR RICILHER. LUV —EXF (15%) B EFNTHYET, ¥Prices include consumption tax and 15% service charge.

Seasonal ¥22,000
T REROA—I
HDTIVAT—2RA

Roasted French Pigeon
with Persimmon Marmalade

£X ¥22,000 HE ¥25,000
BT MEOXIFE TATTTEN) 2 TEDIAIAMEALT
"Matsutake" Mushroom Tempura Foie Gras with Truffle-Scented Consomme



# 12026898 1TH ) —-T10RA31H (1)
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Period | September 1st[Tue.] - October 31st[Sat.]
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Savor a bountiful autumn feast, where an airy, light-filled
atmosphere sets the stage for flavors celebrating the joy of the
harvest season. Our chef recommends creative dishes such as "
Pumpkin Flan with Dry-Cured Ham" and "Steamed Autumn
Vegetables with Uji Tea," along with roasted meats accented
by red wine and autumn fruits—featuring "Roasted Chicken
with Fig and Red Wine Sauce" (Lunch) and "Roasted Duck with
Candied Chestnuts and Red Wine Sauce" (Dinner). For dessert,
enjoy our freshly piped "Sweet Potato Mont Blanc" or
glass-served desserts featuring pumpkin and pear. Furthermore,
enjoy our Autumn Sweets Collection—showcasing seasonal
favorites like Japanese chestnuts and Shine Muscat grapes—
during Silver Week, followed by charmingly decorated treats
for Halloween.

BRAROIKICIES
BOKBEAA—"AL 73y
29 8 | 20262 9H19H (£)—9H23H (k-#)

Period | September 19th[Sat.]-September 23rd [Wed.]
JIWN=J4—JHBIE. RICBAEDZZ2ECEE. BIERGED
TI—VEfERLIEERN M-I B!

During Silver Week, special sweets featuring seasonal autumn fruits—such as
chestnuts, grapes, and figs—will be available!

HALLOWEEN DESSERT

#ARS | 20265E10A17H (£) —10A318 (1)
Period | October 17th [Sat.] - October 31st[Sat.]
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COOKA'S STANDARD
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EE4O—XME—7 Roast Beef

1 19 5> F/Lunch | 51 F—/Dinner BROMICES ~FOERER1—YaL 72 3~(9/19-9/23)
Live Kitchen FH-XB#HR FH-XHB#HR <> F/Lunch 7«4 F—/Dinner
( @ o K A % A Adult ¥6,000 ¥7,600 ¥8,000 ¥9,000
$ =7 (65HILLE)
Live Kitchen COOKA oo o ¥4,500 ¥5,700 ¥6,400 ¥7,200
(Z1T%vF> 7-5) ‘ /N4 Elementary School ‘ ¥2,400 ‘ ¥3,500 ‘ ¥3,000 ‘ ¥4,000 ‘
| % ®GmME fans@yearss) | ¥1,000 | ¥1,300 | ¥1,000 \ ¥1,500 \

| 7Ia—7U—=70— | ¥2,400(5>F 9044l / 717 — 120%4l)
HERPHEICEGHEBR LU —EXH (15%) FEFN THUET, ¥Prices include consumption tax and 15% service charge.
KRR EITIE VIR IDEENE T, 7ILaA-ILDT)—T70O—-3FER SN LETY, ¥Price includes soft drinks. Alcohol free flow requires an additional charge.
MOZTHER ADBZ R TOE—a EOBBIFVELPRET, ¥ Senior rates are not valid in conjunction with other discounts or promotions.
MERRIETF - T F—EBIC2ERHITT . %Please choose from 1 of 2 seating times on weekends and holidays.




v AR ABYNT TR —2F 1¢— Shine Muscat Afternoon Tea Hi R | 2026FE1081H (K)—11H30H(RB)

¥7,000

Period | October 1st[Thu.]- November 30th [Mon.]
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A Special Autumn Lounge Experience
Shimmering In Emerald Hues
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Experience an afternoon tea that showcases the allure of emerald-hued Shine Muscat
grapes, each one glistening like a jewel. Our selection features distinctive flavor pairings—
combining the grapes with seasonal autumn ingredients in savory dishes, alongside
desserts meticulously crafted for aroma and color, incorporating elements like roasted green
tea (hojicha) and chocolate. Complemented by "MINORI" a grape and tea mocktail that
envelops you in fruity sweetness and the lingering notes of tea, as well as a "Halloween

Parfait" adorned with mysterious toppings, this offering invites you to enjoy a truly special

lounge experience available only for a limited time. 5

MINORI ¥2,200

HA R | 2026F981H (K)—10831H (+)
Period | September 1st[Tue.]- October 31st[Sat.]

'::I XZ1—%FIvY! I

% Prices include consumption tax and 15% service charge.

XRAHEICIGHER. HLUY—EXH (16%) P EFNATHEIET,

/NA1«—> X7 1 Halloween Parfait ¥3,800

H9 | 20265 10A24H (+)—10H31H (%)
Period | October 24th[Sat.]- October 31st[Sat.]
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Z_'y—i |'.|0)7)[/ AT TIV ’\'Elﬂf< A < AN~ Seasonal Fruit Cocktails —Kyoho Grapes and Shine Muscat Grapes—
HA 1 | 2026 FE9H1H (K) —10H31H (X)) Period | September 1st[Tue] - October 31st[Sat.]

BEEENS | BlET7—Y>Fe—b(/>7I)La—)L) Kyoho Grape Virgin Mojito (Non-alcoholic) ¥2,800 / >+ >~ XAy hH
2417 Shine Muscat Sangria ¥2,800 / 41>~ XhybhGr—I>Fe—h (/> TJba—Jb) Shine Muscat Virgin Mojito
(Non-alcoholic) ¥2,900 / El&4>4%1)7 Kyoho Grape Sangria ¥2,700 / >+1>~<XHvb~F+<—= Shine Muscat Martini
¥2,800 / EIE3XERAZ> Kyoho Grape Cosmopolitan ¥2,700

GIE I =R bl 5 s !

Seasonal Fruit And Premium Sparkling Wine Take Center Stage

'y
SELEVEHEIEIRE. A LS B v 132D b BREMEL ‘ - | 0
HECEERAAIZAT TIVE B DIN=31 LEW>ZOFERPHICRL ' ,"‘ : v &
27y TUES E5IC/NAT—BifE I, YellowEHalloween% 2 S [ l

bt T—7-7)2RBYTB5/N\AV— 1N Veuve
Clicquot Yelloween 2026 (& &, 5 E DT —~ Midnight Sun”
EAA=IUINOI4=BREHT T IO T Ty T TR BT
3 EBRBICEO LIS, ANV E—REBBL PR, Veuve Clicquot Yelloween 2026

Indulge in cocktails generously crafted with aromatic Kyoho grapes and succulent,  HB R | 2026F 10818 (K) —10A31H (1)
bursting Shine Muscat—seasonal fruits that add a touch of glamourtoa  pgrjgq | October 1st[Thu.] - October 31st[Sat.]

sophisticated bar experience. During the Halloween season, we are also proud to . .
participate in "Veuve Clicquot Yelloween 2026," Veuve Clicquot's iconic celebration. '7179:77'y7 Witch Magic ¥2,100
Savor our limited-edition Halloween cocktails inspired by this year's theme, & White Night ¥2,100

"Midnight Sun," and lose yourself in a truly special glass of exquisite bubbles. | 19¢

] e HRTHEICRHBRBIUT—EXR (5% raznTaEs. |3 P~ R
: %% Prices include consumption tax and 15% service charge.
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BAR PLUS
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Hh— KT7—IL
Gateau Poires ¥900

EFU~—IL
Montélimar ¥900

ELTS 2N (1 HYR)
Mont Blanc Tart ¥1,200

T4IIX O-)br—%
Tiramisu Roll Cake ¥600

RIAKDE RN T — P —2

B v AR ADYN IS T X etc. MEBTHARM
DEAMIRTILAIRESTIIDEBREEBHEREA
AEU XL BT )P ERDIIL[IvM1 <R
HYRZIN] EoKWBER[~OY AT |EE BT
VEDVEDPRBIEIT—NE—ZD LD (D E®T
TA—=ZALIZSEOULWEIETr —F e HEL A28,

m X 1=EF Ty MRFBEICEGHEBP EENTENET,
- S Prices include consumption tax.

INTR FZyva
Pumpkin Danish ¥500

AR ANYNRIVS (1 9h)
Shine Muscat Tart ¥1,200

Pistachio ¥900

A Luxurious Art Piece For The Deepening Autumn Season

Chestnuts, Shine Muscat grapes, pumpkin, and more—we have
infused the bounties of the earth that herald the autumn season with
the sophistication and aesthetic sensibility unique to a hotel patisserie.
From the "Shine Muscat Tart," featuring vibrant green fruit that gleams
like a gemstone, to the rich and mellow "Opéra Marron," each creation
resembles an elegant work of art. Please enjoy these new cakes,
perfect for a truly fulfilling tea time.

| 19F 3 M-Boutique
US z. 5752
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| handle everything from the initial preparation to the final plating of course meals,
currently focusing primarily on fish and meat dishes. It is deeply rewarding to hear
guests say the food | prepared was delicious. Since the menu changes every two
months, the environment allows me to work with new ingredients and experiment with

2023448 i&ﬁ%-%{itx?—)rbx’l#i\j(l?}i?')?hyl\%[&:kj_-)b #ierz  fresh cooking techniques. The frequent seasonal fairs also offer great opportunities to
COOKA *yF>AEE.2025%F RA7IL #8058 ZK BERE#3E  build my career day by day. Moving forward, | aim to continue delivering exceptional

FoFINREREICES,

BANQUET ROOMS PLAN

cuisine—complemented by the stunning views from about 270 meters above ground—
and providing an experience that exceeds our guests' expectations.

ZFH-HEVEHE

Reservations & Inquiries

06-6628-6224

(E<+—JLZ 10:00-19:00)
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"Andrew Wyeth Exhibition" ZFHIEZES
Talk & Lunch Event with Ms. Maki Asakawa, Senior Curator at ABENO HARUKAS Art Museum
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2026F10A3H (£) &) HRXDNIVAREMEE CRAEINS[ 7R 12— T IR | DOREICHF
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ZHONAEV R RERETEIE T TSRO AERET T F CR T AV ERCERELTAR
EEDT R 21— TAIADETNEIMCHEINVINT I ZTMNEBEBILIAI M. 2D DD
THOZMFIBXEBMER AN/ X Z2—4ZHELET,

To mark the "Andrew Wyeth Exhibition" held at the ABENO HARUKAS Art Museum from October 3, 2026, we are
welcoming Senior Curator Ms. Asakawa to provide an in-depth commentary on Wyeth's journey as an artist, his
connections to the landscapes and people he painted, and the sentiments and worldview infused in his work. For lunch, we
will serve a menu featuring specialties and ingredients from the two regions central to the life of Andrew Wyeth—
a painter celebrated for capturing the essence of America: his native Pennsylvania and Maine, where he spent his summers.

B 8| 2026FE108148 (k) b—7 11:30-12:30 45515 >F 12:45-14:00
2| ULV ¥10,000 B FF |20 5 F & | 408

HHEIC —REBEH I FoFI-XEERET, XBEHE. [T 21— TIIZRICTIERVLTET,

| Explore our Guest Room — F=#/+ —

7755w 7 Z)L—I1Is  Club Deluxe Room

S&HE [N/ ORLOH; |2 TN VZa—TFILET5T 787,
53RE~55RE ICIBT 238MDT Ty XIb— L. BAH DI EBE
ESETREICRARRICEIZLTABTETTBRENIVTDFIT7&
T—=TIWANR=Z$ BRDIOIB DR EINENBIOEEBEHSD
RS BVWBODUEEEESELAWELETET,
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smvabe | 06-6628-6111 ¢

l : I Virtual Room Tour |

This spring, the Club Floor was renovated
around the concept of a "City in the Sky
Filled with Light." Located on the 53rd
through 55th floors, the 38-square-meter
Deluxe Rooms are designed to maximize
the natural light and panoramic views
visible from the windows. The seating area
by the window—featuring a table and
chairs—offers a cozy, relaxing atmosphere
reminiscent of a traditional Japanese
*engawa* (veranda), allowing you to
spend your time just as you please while
gazing out at the ever-changing scenery.



