Teatime

Food Allergy Policy
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We can accommodate eight allergens in the food and beverages we serve: shrimp, crab, walnuts, wheat, buckwheat,
eggs, milk, and peanuts.

If you require an accommodation for any of these, please let us know in advance.

In the interest of your safety, please note that we are unable to accommodate allergens beyond these eight.

Please read points 1-4 below and use your own judgment when dining with us.

1.0ur kitchens handle a wide range of food and beverages, so allergens not listed among a dish' s ingredients

may be present in trace amounts.

2.Allergen information is based on the ingredients we use and on the food labeling provided by our manufacturers and suppliers.
In accordance with Japan' s Food Labeling Act, alcoholic beverages are not covered by this information.

3.1f we are unable to accommodate your request safely, we may have to decline service.

4.Some of our restaurants do not offer food allergy accommodations.
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Vegetarian & Vegan Friendly
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A la carte
Truffle menu

Pizza Truffle Bismarck
KUaTOEXYILD

Tagliatelle with Truffle and Spinach, Cream Sauce
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Ravioli with Porcini Mushrooms and Truffle Oil
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Risotto with Truffle, Bacon and Mushroom
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s Truffle Flavored French Fries
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¥5,300

¥5,000

¥3,800

¥5,000

¥2,100



A la carte

[ Appetizer]

Smoked Salmon with Cream Cheese and Salad ¥3,800
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[Salad]

Vegetable Garden Salad ¥1,800
-4 Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
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[Soup]

Soup of the Day ¥1,550
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[Pastal

Tagliatelle with Beef Bolognese with Mozzarella Cheese ¥3,000
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Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800
+/ Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
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Spaghetti Arrabbiata-Style with Mushrooms ¥3,000
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[ Sandwich]

F0|egras Sandwich
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This Iegendary dish from the Showa era was once served to esteemed guests from Japan and abroad at the
prestigious Akasaka Prince Hotel, a place that captured the admiration of many. With its rich flavor and deep
aroma, this dish received high praise from diners and became a beloved taste that left a lasting impression. This

timeless creation brings the elegance and splendor of that era into the present day.
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Clubhouse Sandwich with French Fries
Bacon,Chicken,Egg,Tomato,Lettuce,Mustard included.
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Japanese Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries
Mustard included.
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[Burger]

Gallery's Kobe Beef Burger with Truffle-Flavored French Fries
2009 Beef Patty, Lettuce, Tomato, Gruyére Cheese, and Onion Sauce included.
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Vegarden Burger with French fries
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A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake mushrooms,

and served in a bamboo charcoal buns.

A 100% plant-based hamburger that contains vegetables and a sweet sauce,

and uses a soy-based cheese substitute.
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¥6,380

¥3,300

¥10,000

¥8,800

¥3,800
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[Pizzal

Pizza Margherita
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Pizza Quattro Formaggi
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Pizza Marinara
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[Seafood]

Seasonal Fresh Fish Dish
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[Meat]

Grilled Australian Beef Tenderloin Steak 150g with Vegetables
Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
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[Other]

Truffle Flavored French Fries
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Breads
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¥3,200

¥3,800

¥3,000

¥4,200

¥8,000

¥2,100

¥500
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[Dessert]

- Basque Cheese Cake from Hotel Maria Cristina
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Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collection,
located in the gourmet town of San Sebastian in Basque region, Spain
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Tiramisu Affogato Style
TATER PIAH—ERXIA)

Mont Blanc Mini Parfait
TVISVEZZ NN TT

Vegan Petit Fours (Lime, Blackcurrant, Mango)
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Gelato of the Day
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Assorted Fruits
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¥2,500

LUXURY

¥2,500

¥2,400

¥1,500

¥1,500

¥3,000



