VIEW&DINING THE Sky 3/1~5/31
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Roast US Prime Beef Kuzu Mochi Jelly

Tuna/Salmon

Tapas Selection
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Rolled Sushi
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Prawn Spicy Roast Chicken Macarons by PIERRE HERME PARIS
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Two Types of Pizza
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Amaou Strawberry Shortcake
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Inari Sushi Super Melon Shortcake
FHER~WOEY Y =AY F LT~ ERA 7 FHEIE

Salmon Roe (Gunkan)

Red Squid/Hamaguri Clam Simmered in Sweet Soy Sauce

Steamed Sea Bream in White Wine, with Chinese Soy Sauce
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Beet Stew with a Hint of White Miso Amaou Strawberry Tart/Amaou Strawberry Roll

Boiled and Seasoned Snow Crab and Greens with Sesame {ﬁ]
& Noodles “ZENBX — FA” $iTFRIFHRY & M=y a—sY—A

[@%mﬁ%@ﬁ'? y,“_] BHSKYS—AY Spaghetti “Neapolitan” with ZENB Yellow Pea Pasta
Seasonal Salad Bar "Sky Ramen" Topped with Starchy Sauce “ZENBX — R” Z_A L —pex 2T
HEOLEYY R BEMEDTEEEA Spicy Fried Noodles with ZENB Yellow Pea Pasta
Lemon-marinated Chinese Cabbage Udon Noodles with Wagyu in Sukiyaki Style BERET
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Chopped Salad [#] ke "Anko Dango" Rice Flour Dumplings with Sweet Red Bean Paste
Chinese Fried Chicken with Scallion Sauce Sa—F AR S

New Otani’s Pancakes

Spicy Chinese Octopus Salad

Wasanbon Cream Putffs
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"Mitarashi Dango"

Rice Flour Dumplings with Sweet Soy Sauce Glaze

JIWIYTANYSHK Rice Bowls

J-Cereal Multigrain Salad T RO — BB X

R& Curry Broiled Seabream in Koji Sauce
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Simmered Bamboo Shoots and Red & White Fish Balls
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[R— 7 ] Ice Cream/Sherbet
Soups Mapo Tofu on Rice By
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Soy Milk & Pumpkin Soup Ten-don (Tempura on Rice) [ﬁﬂiﬁ] Bread
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Chinese Hot and Sour Soup [3{%%] EEFRT7T—* Baguette &
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Miso Soup with "Koji" (Fermented Rice) bt HEMESREZ oS HEMICLBTLALF—DHIBEIZE HOH LHRIHHLOHAIL,
& Prawn /Smelt-whiting Seard Wagyu KAHONFRRIL) A= 2~ BB FEBCE B IR BPEHTIVET,
< = *Menu items made with Amaou strawberries will be switched to regular strawberries
ROHE RE=WNYN=Y AT —F once supplies run out ‘
Mini Hamburger Steak *If you have any allergies, please notify us in advance.

Vegetables of the Season
*Menu lineup, special offers, and prices are subject to change without prior notice.
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