MOCKTAILS [non-ALconolL]

Jr—YvEE—} ¥1,100
Virgin Mojito (taxincl. ¥1,210)

REDT7—IVEE—F ¥1,100
Virgin Mojito (taxincl. ¥1,210)
Ooba Leaves

BELEEZDTF—YY  ¥1,100
ETXaAIa—)b (taxincl. ¥1,210)
Honey Ginger Virgin

Moscow Mule

BRI E—RY—= ¥1,100

White Peach (taxincl. ¥1,210)
Baby Bellini

V7 /LER—F ¥1,100
SORANO (taxincl. ¥1,210)
Lemonade

RELINLE—T757— ¥1,100
DY—F— (taxincl. ¥1,210)
Ooba and Elderflower Cooler

NON-ALCOHOL

ZLyoaFlLyoda—X ¥1,100
Fresh Orange (taxincl. ¥1,210)
Juice

7LyiasL—7 ¥1,100
=YY a1—R (taxincl. ¥1,210)

Fresh Grapefruit Juice

f<wbPa—2 ¥800
Tomato Juice (taxincl. ¥880)

PPy —T—) ¥800
Ginger Ale (taxincl. ¥880)
aAAH-a—7 ¥800
Coca-Cola (taxincl. ¥880)
RyTFH 779k ¥1,100
FLrov—4% (taxincl. ¥1,210)
Bottega Blood Orange Soda

RyTH SFITFV ¥1,100
LEVYY—X (taxincl. ¥1,210)
Bottega Sicilian Lemon Soda

COFFEE, TEA

7LvFa—k— ¥1,100
Blend Coffee (taxincl. ¥1,210)

h7z77T ¥1,100
Caffe Latte (taxincl. ¥1,210)

TWG 41> 5 )ya

Ly 77—Rb ¥900
TWG English (taxincl. ¥990)
Breakfast Tea

TWG 7L F7—=1LJL4  ¥900
TWG French (taxincl. ¥990)
Earl Grey

TWG Ly FPvyRIv ¥900
TWG Red Jasmine (taxincl. ¥990)

TWG Ly E/Nb—rF4— ¥900
TWG Red Balloon Tea (taxincl. ¥990)
Va—v—RTN—R)—DEYHHEED
JYHNTZAVIVARRAT 4 —

Caffeine-free rooibos tea with juicy

blueberry scent
(=] %R ]

K,
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SARANO ROOETA~P BAR

STANDARD
COCKTAILS

SHORT COCKTAIL

NTA4—=
Martini
FLLyh
Gimlet
RNy R
Manhattan

HARH—
Side Car

ORERYEZY
Cosmopolitan
<ILHY)—%
Margarita

r74 ML T4
White Lady

TLEH U E—

Alexander

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,400
(taxincl. ¥1,540)

¥1,400
(taxincl. ¥1,540)

¥1,700
(taxincl. ¥1,870)

LONG COCKTAIL

D2 =
Gin & Tonic

TIYTA4ATY—

Bloody Mary
FXaAIa—Jb
Moscow Mule
YIWVTARy T
Salty Dog
Ek—F
Mojito
RTE—Z
Spumoni

Ty IonNS Ty

Black Russian

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,700
(taxincl. ¥1,870)

¥1,400
(taxincl. ¥1,540)

F—IEZ77vavk ¥1,700

Old Fashioned

*A—=
Negroni

(taxincl. ¥1,870)

¥1,400
(taxincl. ¥1,540)

77T —%—=T7I ¥2000

Fuzzy Navel (taxincl. ¥2,200)

Ly R74 ¥1,700
Red Eye (taxincl. ¥1,870)

XV TANHT ¥1,400
Shandy Guff (taxincl. ¥1,540)

WINE COCKTAIL

TAVAYLER—F ¥1,700
American (taxincl. ¥1,870)
Lemonade

F—JL ¥1,700
Kir (taxincl. ¥1,870)

IEY ¥2,200
Mimosa (taxincl. ¥2,420)

F—Oo74¥L ¥2,200
Kir Royale (taxincl. ¥2,420)

RYy—= ¥2,200
Bellini (taxincl. ¥2,420)

OUR RECOMMENDED

AVT74=T4—7I— ¥2000
Infinity Bleu (taxincl. ¥2,200)

HWIIRRy /78— ¥2,000
White Grass (taxincl. ¥2,200)
Hopper

IRTLyY<T4—= ¥2000
Espresso (taxincl. ¥2,200)
Martini

KEDEE—F} ¥2,000

Mojito with (taxincl. ¥2,200)
Ooba Leaves

S—XFIHTTIL ¥2,000
Seasonal (taxincl. ¥2,200)
Cocktail

ZOMIBLEICHLTHBEYRLETOTEIEICESHLMAIF TN,
Please feel free to ask us for cocktails that are not listed on the menu.




WINE, BEER,

oW

SAKE & SHOCHU AN

SARANO ROOETA~P BAR

SPARKLING WINE

NV 7RbUT VZ/FKRTIL l]
FUSFLSRULRTT VT

NV Astoria Sorano Hotel
Original Label Spumante

GcLass ¥1,200 BorTLE ¥7,200
(taxincl. ¥1,320) (taxincl. ¥7,920)

FSex Ab-F— B |
VAEYAN
Drappier Carte d’Or Brut

GLAss ¥2,000 sotTLe¥12,000
(taxincl. ¥2,220) (taxincl. ¥13,200)

WHITE WINE

it ZA4Z2 TR [
AV IRV F Y

Alsace Complantation

Marcel Deiss

cLass ¥ 1,700 sotTLe ¥10,200
(taxincl. ¥1,870) (taxincl. ¥11,220)

L=—v—/70d—=2 (B |
IR R

Régnard Bourgogne
Chardonnay

cLass ¥ 1,800 BorTLe ¥11,000
(taxincl. ¥1,980) (taxincl. ¥12,100)

RED WINE

Fx—=x #3a2 7L—-1 [}
TNad—=a1 Tz XL A
N—=>a/8//7—1

Domaine CAMU Fréres
Bourgogne Vézelay

Rouge /Pinot Noir

aLass ¥ 1,800 BotTLe¥11,000
(taxincl. ¥1,980) (taxincl. ¥12,100)

vy Fv7a7 /v BB
W=/ ARLNRTFTV
Marc Brédif Chinon
Rouge/Cabernet Franc

aLass ¥ 1,800 BortLe¥11,000
(taxincl. ¥1,980) (taxincl. ¥12,100)

BEER

VY 7F 1984 ¥1,200
SORACHI! 1984  (taxincl. ¥1,320)
(SAPPORO)

Y= F—=1LT7U— ¥800

SUNTORY All Free (taxincl. ¥880)
(Non-Alcohol)

SAKE

IARDZ O EFFKRAGE
TACHIHI NO SORA
Junmai Daiginjo
cLass ¥1,200 sotTLe ¥8,000
(taxincl. ¥1,320) (taxincl. ¥8,800)

SHOCHU

WWHZ HE2H8(E) ¥1,100
IICHIKO (taxincl. ¥1,210)
HIDA ZENKOJI

2V (¥) ¥1,100
DAIYAME (taxincl. ¥1,210)




WHISKY / WHISKEY
& BRANDY

SARANO ROOETA~P BAR

SCOTCH

T 747497 12E ¥1,700
Glenfiddich 12Y (taxincl. ¥1,870)

<vhI7V18%F ¥6,600
Macallan 18Y (taxincl. ¥7,260)

ZYZRH—105F ¥2,000
Talisker 10Y (taxincl. ¥2,200)

RIET 125 ¥2,000

Bowmore 12Y (taxincl. ¥2,200)

Z7RA4710%F ¥2,000
Laphroaig 10Y  (taxincl. ¥2,200)

FHT=UV165F ¥2,400
Lagavulin 16Y  (taxincl. ¥2,640)

RFYYTNYT10FE  ¥2,200
Springbank 10Y (taxincl. ¥2,420)

F—IL R/X— 124 ¥2,000
Old Parr 12Y (taxincl. ¥2,200)

AMERICAN

7y R7+—FUH—=7 ¥2 000
Woodford (taxincl. ¥2,200)
Reserve

7F#7A—ER ¥2,400
VTSIV (taxinel. ¥2,640)
Four Roses Single Barrel

TALFZ—F%F—13F ¥2,400
Wild Turkey 13Y (taxincl. ¥2,640)

JAPANESE

W /T4 T—Y ¥2,200
YOICHI NV (taxincl. ¥2,420)

B /rTarT—2 ¥2,200
HAKSHU NV (taxincl. ¥2,420)

il 124 ¥3,300
YAMAZAKI 12Y  (taxincl. ¥3,630)

2 JLya—-X ¥3,800
FafR (tax incl. ¥4,180)
HIBIKI Blender’s Choice

TILR BH ¥2,000
Mars COSMO (taxincl. ¥2,200)

COGNAC

V1% ¥2,000
VSOPJL— 2 (taxincl. ¥2,200)
Courvoisier VSOP Rouge

CALVADOS

77— ¥1,700
75V 5—=33 (taxincl. ¥1,870)
Boulard Grand Solage

RAbL—b ARy s kBN V-REYBE CHFEOEELENMVFESRALM T LT,

Please let us know how you would like your drink (straight, on the rocks, with ice, with soda, etc.).




MRBEYADE ¥2,800
(RFAENL AY=F HFI F—X) (taxincl. ¥3,080)

Assorted Appetizers
(Paté, Prosciutto, Olives, Salami, Cheese)

MATF ENLEERTOSEXBZIRLET, ¥800
* Paté and prosciutto can be ordered a la carte. (taxincl. ¥880)

ERIOBEVWEFHHEBTE-->IYD ¥1,400
EHoYI4 (taxincl. ¥1,540)

Seasonal Salad with Plenty of Fresh Vegetables
Delivered from Farmers

BERRTEMNRIDTINR T Y& ¥1,000
ICAIKETFabEFS (taxincl. ¥1,100)
RTF—KV—Z

Grilled Scallop and Tomato Bruschetta

Garlic and Anchovy Tapenade Sauce

SKIKBROBEOENEZIT ¥1,000
RALDEFEYN)ZRAT (taxincl. ¥1,100)
Crunchy Shrimp Kakiage Tempura Scented with Thyme

WD EZ L4774 FRTH ¥1,000
TFaENRz— (taxincl. ¥1,100)

Piping Hot Sansho Pepper French Fries
with Anchovy Butter

F—TrTHEELEITAV7ERIY T ¥1,800
R4/ =R & (tax incl. ¥1,980)
o8 DEAITEF—X

Chef’s Special Oven-Baked Lasagna
White Sauce and Melty Cheese

SN FEEERS ¥1,800
1mEIZADHILKRF—F (taxincl. ¥1,980)
195 AARAED=avF

Tachikawa Ito Chicken Farm Tamagokoro Carbonara
with 19-Month Aged Potato Gnocchi

T FYy—F ¥2,100
o RYpRaY—/¢& (taxincl. ¥2,310)
NRYFzyREMRTIZMMRNT Y T4
Amatriciana with Pancetta and Pecorino

HEBD74v¥21&Fy7 R ¥2.400
WSR2 ZE L2 ZTLDRFEZILZIL (taxincl. ¥2,640)
Fish & Chips HALF ¥1,300

Smoked Daikon Radish and (taxincl. ¥1,430)
Rakkyo Scallion Tartar Sauce

EE4FFRFADIKRTA > E A H ¥3,000
NR—=Z%T->RYINAT= (taxincl. ¥3,300)
197BRARAEDE2—LERZT

Domestic Cheek Meat Stewed in Red Wine with
Plenty of Butter and 19-Month Aged Potato Puree

BEHYLz7—+F ¥700
Gelato of the Day (taxincl. ¥770)

KI~11DOA=Z2—1E21:00ETOF—K =V ET,
*Menus 1to11are available for order until 9 p.m.




IVIRFYY
Mixed Nuts

AMBEERE BHE
Specialty Rice Crackers
by Yamato Seika

N CF-REE BE!
F—XIER)ADYE

¥700

(taxincl. ¥770)

¥700
(taxincl. ¥770)

¥2,800

(taxincl. ¥3,080)

Three Cheeses from Tachikawa Cheese Kingdom

HEHY /NI

HKZDHDFRAA B DEH % TREBLET,

¥1,000

(taxincl. ¥1,100)

Side Dish of the Day *Our daily recommendation

ZEEI—FrDLN—R=X}
Nagoya Cochin Liver Paste

BEEIBBTY-FEVEDYE

3-Dessert Assortment

£FzaL—+t

Chocolate Ganache

K12~18DA=2—1522:00 £ TOF—X—IChYET,
*Menus 12 to 18 are available for order until 10 p.m.

¥700

(taxincl. ¥770)

¥1,200
(taxincl. ¥1,320)

¥700
(taxincl. ¥770)

SARANO ROOETA.P BAR



SARANO ROOETA~P BAR

Homemade Pancetta Made with Tachikawa YAWARATON Pork
Caramelized Onion Torta Salata

Torta salata means quiche in [talian.
In this dish with condensed flavors of savory pancetta and sweet onions.

Sauteed Winter Cabbage from the Earth and Scallop Marinade
Tachikawa-Grown Lemon Oil and Leek Espuma

Beneath the sweet Japan-grown winter cabbage are scallop in season dressed

with Tachikawa lemon oil and leek foam. Here is a dish packed with the taste of winter.

Pasta

Flavorful Linguine Arrabiata
Tachikawa-Grown Tomato and Homemade Salsiccia
Served with Fluffy Parmesan Cheese

Arrabiata made with plenty of Tachikawa-grown tomatoes are spiced
with chili peppers and topped with fluffy cheese.
Enjoy it with our chef’s recommended salsiccia sausage.

Carre

Herb-Grilled Veal Loin Sauteed Spinach and
Daikoku Hon Shimeji Mushrooms
with Rich Madeira Sauce and Porcini Purée

Tender, smooth bob veal loin is coated with bright herbs, grilled,
and served in harmony with the rich flavor of mushrooms.

Dalce

Smooth Mousse Al Cioccolato with Milk Ice Cream
Sans Farine Chocolate and Tart Griotte Cherry

To keep it light at the end of your meal, a double layer of
gently melting chocolate is combined with tart griotte cherry sauce.

¥ 5,500 (taxincl. ¥6,050)

*Menu items and production sites may vary depending on the availability of ingredients.

WINE

il
NV Astoria ¥1,200
Sorano Hotel (taxincl. ¥1,320)
Original Label Spumante

il
Alsace Complantation ¥ 1,700
Marcel Deiss (taxincl. ¥1,870)

il
Régnard Bourgogne ¥1,800
Chardonnay (taxincl. ¥1,980)

MOCKTAILS

Complement your meal with
non-alcoholic cocktails

«T» il
Domaine CAMU Fréres ¥ 1,800
Bourgogne (taxincl. ¥1,980)
Vézelay Rouge/Pinot Noir

(ko il
Marc Brédif Chinon ¥1,800
Rouge/ (taxincl. ¥1,980)
Cabernet Franc

SORANO Lemonade ¥1,100
(taxincl. ¥1,210)

Honey Ginger Virgin  ¥1,100
Moscow Mule (taxincl. ¥1,210)

A wine pairing with a choice of three wines
from the list to go with your meal.

¥ 3,000 (tax incl. ¥3,300)
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