risotto milanese, sautéed green beans, gremolata sauce
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Prices are inclusive of consumption tax and 18% service charge.
FREMSICTEEREY —EXR 18BN EENE T,

T

& P

Contains nuts Contains gluten Vegetarian
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P NATURALLY PENINSULA #% KANSAI STYLE UDON NOODLE SOUP ¥4,300
inspired by SHOJIN shrimp.and vegetable tempura, yuzu pepper
THE ZEN MEAL —+—3 BfEE> £A
¥8,000 BE EFHORIRE T H
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 jAPANESI? BEEF STFAK RICE BOWL ¥8,500
phrase. This is also the essential Zen meal, which uses four nested bowls. Simple, yet profound. steamed rice, wasabi, soy sauce, miso soup
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BERBE IO [—F—%] OFETHY, {RLV VY TLICLT EXABIZHEAFOBRORE L
WhnTwEd, BkLY, To [—F—%] 0HEZZ, heLaBESEREIN, RBORE /& TONKATSU ¥5 600
shTEEli, japanese pork, steamed rice, miso soup
N EADD
SESAME TOFU 1 i .
bamboo shoot, broad beans, salted sakura leaf, B —~tE HOEEEIT EER Z8R T
black truffle dressing, lily bulb, canola flower, BrUa7RLy Yoy BAR XE
asparagus, kogomi, watermelon radish, FTRNRGHR ZZH B SHEAIR 5§ !APANESE BEEF CURRY AND BICE ) ¥6,200
soymilk mayonnaise g9 vgs—X japanese beef curry, steamed rice, Japanese pickles
- = . EEFE—7HL—F4R
PUREED GREEN BEAN SOUP ITLEORYFL
soymilk skin yuba BB & SASHIMI SET MEAL ¥6,800
SEASONED RICE WITH BUTTERBUR S E TR five kinds of seasonal fresh fish, steamed rice, miso soup
butterbur miso, SEDE S RIE REER
shiso flower LR BHHBEEHASERY BbE TR STt
PICKLED SEASONAL VEGETABLES FHRERORD #% STIR-FRIED SEAFOOD NOODLES ¥4,600
SAFFRON CHOCOLATE CUSTARD YI7IVEARDOF ALt HRE—F XOEA Y iBEp & %13
amanatsu orange, lemon jelly, hazelnut crumble, HE LEVEU - ~A—ELF v Vo5 TN
rhubarb jam WN—T DY ¥ L
SANDWICHES Y FM v F WESTERN SELECTION xRXR&Z» LIy
# AVOCADO TOAST ¥3,850 #% CAESAR SALAD ¥4,000
multigrain toast, tomato salsa, egg relish, cottage cheese bacon, croutons, parmesan cheese, poached egg
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# THE PENINSULA CLUB SANDWICH ¥4,900 & SMOKED NORWEGIAN SALMON AND AVOCADO SALAD ¥4.600
free-range chicken, avocado, lettuce, tomato, egg relish, atsugi bacon, poached egg, lemon dressing
whole wheat toast, french fries or sweet potato fries IV —ERE—IY—EVETEIROYFL
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BB THRAN LEZX bbb Ty LY yya ERAR—OY
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SHHp PR b TLYFTTA ERE AT T TA % BURRATA CHEESE WITH ROASTED TOMATO ¥4,500
@v JAPANESE PREMIUM BEEF BURGER ¥5200 sourdough bread, balsamic syrup
mushrooms, bacon, onion, lettuce, cheddar cheese, 7y 7—8F-X&A—-R+tTh
yuzu pepper mayonnaise, Y7 —Few 7Ly PNy iaroy”
french fries or sweet potato fries
EEETL I TP LN—H— & SOFT SHELL CRAB PASTA, TOMATO SAUCE ¥5,000
YYY A=A R—AY FZF Y LERAFE—F—X linguine, parmesan cheese
TR~ 32— VIZbzNIFTDIT Y —RIRE
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PANINI ¥4,500 & HOMEMADE GNOCCHI ¥4,900
pork ham, gruyére cheese, pickled red cabbage, hokkaido mangalitsa pork guanciale, mushroom
garland chrysanthemum, yuzu miso mayonnaise BR#=-gvF
NZ—= EEES YAy Y 7 R—0 DT Ty Fr—LEH
K= NL T2 T—LF—X Ly FEFYRYETILZR ¥6200
o ;s . NORWEGIAN SALMON !
HH MTFH®E~ IR —X
seasonal steamed vegetables, hollandaise sauce
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SEASONAL DELIGHTS ¥Y—X#LF454F %MZIE%’?? e
EIORBFREFRR 707 — XV —
COLD PUMPKIN POTAGE ¥3,700 . o
cream, balsamic vinegar @v ENTRECOTE ¥8,000
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ANOBRA R~ 2 JAPANESE BEEF SIRLOIN 200g
oY — L LY S OEE french fries,
}& MINESTRONE ¥3000 r;ivr)nbe:siui6, japanese style sauce or café de paris butter
vegetable bouillon, cappellini, white beans EEEH— 04> 200
- = N —A4>200g
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PAN-FRIED SEA BREAM ¥6,200
mussels and seasonal vegetables “Nage” with lemon flavor
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& WAGYU BEEF SHANK OSSOBUCO ¥6,900



