SANDWICHES Y FAvyF

THE PENINSULA CLUB SANDWICH ¥4900
free-range chicken, avocado, lettuce, tomato, egg relish, atsugi bacon,
whole wheat toast, french fries or sweet potato fries
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&% WAGYU BEEF BURGER ¥5200
mushrooms, bacon, onion, lettuce, tomato, cheddar cheese,
yuzu pepper mayonnaise,
french fries or sweet potato fries
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& KANSAISTYLE UDON NOODLE SOUP ¥4300
shrimp and vegetable tempura, yuzu pepper
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#% JAPANESE BEEF STEAK RICE BOWL ¥8,500
steamed rice, wasabi, SOy sauce, miso soup
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¢ JAPANESE BEEF CURRY AND RICE ¥6,200

japanese beef curry, steamed rice, Japanese pickles
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#% CAESAR SALAD ¥4,000
bacon, croutons, parmesan cheese, poached egg
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& SMOKED NORWEGIAN SALMON AND AVOCADO SALAD ¥4,600
poached egg, lemon dressing
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<ZP>NATURALLY PENINSULA
inspired by SHOJIN

Naturally Peninsula Cuisine is prepared with natural,
nutritious plant-based ingredients,

designed to support a wellness lifestyle.
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THE ZEN MEAL
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¥8,000

At the heart of SHOJIN, and indeed most Japanese cooking, is “one
soup, one dish” (ICHIJU ISSAI). Rice and pickles are also served but
are taken for granted and not counted in the phrase. This is also the
essential Zen meal, which uses four nested bowls. Simple, yet
profound.
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TOFU AND EDAMAME PUREE Bz REL2—L

asparagus, string bean, edamame, pumpkin, FRASHR A VAT KT B L
cucumber, yellow bell pepper, zucchini, BEEATYH Xy k—o NP—T—
baby corn, micro leaf, edible flower, CA 5 OY =T TFATNTST—
myoga ginger, spaghetti squash 575 SR
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water shield, new spring ginger, shiso flower U Ao & U B2 FE4KER
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SEASONED JAPANESE BROWN RICE
WITH CORN AND TOMATO
micro tomato, truffle

PICKLED SEASONAL VEGETABLES ZEHROEY

MELON AND MANGO
almond kernel cream, lychee agar jelly,
passionfruit seed
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¢ OATMEAL GRANOLA TART
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¥2,800

almond milk, T—EVYRILY

amatika chocolate custard cream, w1 —#>vFaalL—rhH2&—F
seasonal fruits, mango coconut
sauce
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DESSERT TH¥—F

& SOUFFLE PANCAKE ¥2,600
PLAIN

double cream, maple syrup
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¥3,100
el & SOUFFLE PANCAKE
- BERRIES OR MATCHA

double cream, maple syrup
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Prices are inclusive of consumption tax and 18% service charge.
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)&THE PENINSULA TOKYO MANGO PUDDING ¥2,800

coconut ice cream
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SELECTION OF DAILY CAKE ¥3,300
with coffee or tea
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Contains nuts Contains gluten Vegetarian
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