
brunch menu

unlimited choice of starters to your table

today’s soup

main course (choose one)

2 tier stand with seasonal cakes and pastries
additionally choose your favorite sweets from the following selection:

*dessert selection*

chiffon cake, fruits cocktail,

andaz baked lemon meringue pie

seasonal fruit crumble chantilly cream, seasonal ice cream, sorbet 

followed by coffee or tea
6,500

with 1 glass of champagne
7,900

including a glass champagne

 & 

 free flow house beverages

+4,500

all prices above are subject to 15% service charge & tax.

***

***

***



chefs signature starters

■ seared yellowtail, white asparagus, gribiche sauce

■ cold cuts plate, grilled sourdough bread

■ marinated chicken, confit gizzard, shio-koji, nanohana, hazelnut dressing

■ seasonal vegetable mousse

■ chefs salad

■ waffle - chantilly cream, maple syrup, cinnamon butter, roasted coconut shavings

■ banana pancake - caramelized banana, whipped cream, chocolate sauce

■ mixed berries french toast – brioche, chocolate, haskap berry, cranberry,

chantilly cream, maple syrup

main courses
grilled honey mustard marinated pork loin, 

sauerkraut, ginger and apple salsa sauce, watercress salad

***

slow roasted beef, marinated rosemary and garlic 

mashed potato, roasted tomato, horseradish, beef jus 

table side carving or herb crust 200g steak

***

today's grilled fish, bouillabaisse,

asari clam and prawn, scallop, potato, zucchini, eggplant, broccoli, aioli sauce

***

yamanashi chicken, vegetable brochette, pumpkin, turnip, sweet potato, 

small onion, bell pepper, mushrooms, snow aged soy sauce, salsa verde, whole grain mustard

***

signature  eggs benedict, sauteed spinach, champagne ham,

tomato, hollandaise sauce, fresh croissant, rocket leaves

upgrade options 

snow aged japanese beef tenderloin F1, 120g, snow aged mashed potato +4,200JPY

grilled australian premium grain fed beef sirloin and angel prawn,

seasonal vegetables, fresh herb and tomato beef jus ＋2,000JPY

to greater ensure the quality of your dining experience,

please let us know if you have any food allergies or restrictions.


