J

INTERCONTINENTAL.
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A variety of delicious room service dishes delivered
straight to your room from our kitchen.
Relax and enjoy a meal in your own private space.

Simply press the “Guest Service Center” button on your
room phone.

Key

@ Local Origins
Vegan Option
Vegetarian Option

* Prices are inclusive of service charge and tax.

* For menu ingredient queries: please ask your server.

* The InterContinental Yokohama Grand uses biodegradable straws made
from starch which may contain traces of corn.

* Our rice is sourced from several different producers. If you would like further
information please ask your server.
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BREAKFAST SET MENU &fE+t v b
Served from 7:00 to 11:00 “FRi7HF X 0 ZFEi11REE CORMEEL £ 5

THE INTERCONTINENTAL BREAKFAST ¥4,620

Your Choice of Chilled Fruit Juice:
Orange, Pineapple, Apple or Tomato

Your Choice of Yogurt or Cereal

Yogurt: Plan or Fruit
Cereal: Cornflakes or All-Bran

Small Salad

Small Fruit Cup

Egg Dishes with Sautéed Vegetables

Egg dish: Scrambled, Plain Omelet, Fried,
Poached or Boiled
Side: Ham, Bacon or Sausage

A Choice of Three Homemade Bakery Goods
Croissant, Danish, Muffin, White Bread Roll
or Pain de Campagne

with Jam, Marmalade, Honey and Butter

Your Choice of Drinks
Brewed Regular Coffee, Black Tea or Hot Chocolate

THE CONTINENTAL BREAKFAST ¥2,970

Your Choice of Chilled Fruit Juice:
Orange, Pineapple, Apple or Tomato

A Choice of Three Homemade Bakery Goods
Croissant, Danish, Muffin, White Bread Roll
or Pain de Campagne

with Jam, Marmalade, Honey and Butter

Your Choice of Drinks
Brewed Regular Coffee, Black Tea or Hot Chocolate
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For menu ingredients queries: please ask your server.
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A LA CARTE BREAKFAST HiE&7 - 7 - AL b
Served from 7:00 to 11:00 “FRi7HF X 0 ZFEi11REE CORMEEL £ 5

CHINESE BREAKFAST (&) ¥4,620
Congee, Chinese Appetizers (Barbecued Pork and
Steamed Chicken), Dim Sum and Fresh Fruit

Your Choice of Drinks
Brewed Regular Coffee, Black Tea or Hot Oolong Tea

BREAKFAST A LA CARTE
Your Choice of Yogurt ¥1,210
Plain, Low-fat or Fruit
Your Choice of Cereal ¥1,210

Cornflakes, Fruit Granola,
All-bran or Chocolate Cereal

Your Choice of Egg Dishes ¥2,090
Two Eggs any Style with Sautéed Vegetables

Scrambled, Fried, Poached, Boiled or Plain Omelette

Served with Ham, Bacon or Sausages

Egg Benedict ¥3,190
French Toast ¥2.750
Waffle ¥1,980

(Served with Fruit, Whipped Cream, Butter, Jam and Maple Syrup)

Pancake ¥1,980
(Served with Fruit, Whipped Cream, Butter, Jam and Maple Syrup)

Combination Salad with Dressing ¥1,980
Hash Browns ¥1 ,100
Steamed Rice, Miso Soup, @ ¥1,100
and Japanese Pickles

Natto (Japanese Fermented Soy Beans) ¥660
Side Sausage ¥1,210
Side Bacon ¥1,210
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Prices are inclusive of service charge and tax.

ORI E Y — e B BESEENTEY £,



SPECIAL COURSE MENU k3 3®»a—X
Served from 17:30 to 21:00 425K X 0 F120E £ © TR fEE L £ 5

All courses are served with bread and coffee or tea.
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La Mer ¥6,800

Marinated shrimp, scallops, salmon and botarga
Served with salad

Consommé royale with sherry

Pan-fried sea bream with seaweed sauce

and simmered orzo and lotus root in cream sauce

Chef’s special dessert

Plateau ¥9,800

Marinated shrimp, scallops, salmon and botarga
Served with salad

Consommeé royale with sherry

Australian grass-fed beef fillet steak with truffle sauce

Chef’s special dessert
Plaisir ¥13,000

Marinated shrimp, scallops, salmon and botarga
Served with salad

Consommé royale with sherry
Pan-fried sea bream with seaweed sauce
and simmered orzo and lotus root in cream sauce

Australian grass-fed beef fillet steak with truffle sauce

Chef’s special dessert
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For menu ingredients queries: please ask your server.
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ALLDAY MENU A—AF4 XA =a2—
Served from 11:00 to 22:00 11K X b F#100F £ ¢ s L £ 3

APPETIZERS

Prosciutto with Marinated Olives ¥2 860
Home-smoked Salmon ¥2.860
Caesar Salad ¥2.530
Combination Salad with Dressing (£(50)¥1,980
Assorted Cheese ¥3.300
SOouUP

Minestrone Soup ¥1.540
Creamy Onion Soup ¥1,760
with a Dash of Truffle Infused Olive Oil

Clear Vegetable Soup ¥l ,540
LIGHT MEALS

InterContinental Burger ¥3.520

(Beef Patty (120g) with Lettuce, Tomato. Sautéed Onion, Pickles.
Ketchup and Mustard)

American Clubhouse Sandwich ¥3.300
(Bacon, Chicken, Egg, Green Leaf Lettuce, Cucumber and Tomato)

Seafood Spaghetti with Tomato Sauce ¥3.190
Pizza Margherita ¥2.970
Pizza Capricciosa ¥3.410
Spaghetti with Mushrooms (£)50)¥3.190
and Vegetable Ragu
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Prices are inclusive of service charge and tax.
WROHS -l - BeEsGEh T T,



ALLDAYMENU #—L7A4 XA =a2—

Served from 11:00 to 22:00 ZFRi11EF X » F #2100 % © TR L £

MAIN DISHES

Served with Sautéed Vegetables and Homemade

Bread
Sautéed Chicken with Mustard Sauce

Grilled Salmon with Tartar Sauce
Hamburg Steak

200g Steak

with Japanese Style Sauce and Wasabi
RICE DISHES

Beef Curry with Steamed Rice

Grilled Beef Rice Bowl

¥3,740
¥3,740
¥3,850

¥9,900

¥3,630

¥3,300

Served with Miso Soup and Japanese Pickles

Deep-fried YAMAYURI Pork Set

¥3,850

Three Different Beans and Vegetable Curry (Z)82)¥3,190

SIDE DISHES

Steamed Rice

with Miso Soup and Japanese Pickles
Sautéed Seasonal Vegetables

French Fries

Small Salad

DESSERTS
Assorted Fresh Fruit
Ice Cream (Vanilla, Matcha or Strawberry)

Waffle

¥1,100
@60 ¥1,210

(2) ¥1,100
@&dy1 210

(@)60) ¥3,960
¥1,210

¥1,980

(Served with Fruit, Whipped Cream, Butter, Jam and Maple Syrup)

Mitsumame with Matcha Ice Cream
(Served with Green Tea)

¥1,980
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For menu ingredients queries: please ask your server.
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COFFEE / TEA
Coffee

Café Latte
Espresso
Cappuccino

Black Tea

BEVERAGES B AY)

Served from 7:00 to 22:00 FHEI7TRFX » 14210 F C ZHMEELL £ 5

¥1,430
¥1,540
¥1,430
¥1,540

¥1,430

(English Breakfast or Darjeeling)

Flavored Tea
(Earl Grey or Rooibos Vanilla)

Herb Tea

(Peppermint or Chamomile)
Dong Ding Oolong Tea
Green Tea

Chocolate Drink

Milk

(Whole, Low-fat or Soy Milk)
SOFT DRINKS

Coca Cola

Coca Cola Zero

Ginger Ale

Iced Oolong Tea

Perrier (330ml)

JUICES
Orange Juice
Pineapple Juice
Apple Juice

Tomato Juice

¥1,430

¥1,430

¥1,540
¥1,210
¥1,430

¥1,210

¥1,210
¥1,210
¥1,210
¥1,210

¥1,430

¥1,100
¥1,100
¥1,100

¥1,100
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Prices are inclusive of service charge and tax.
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BEVERAGES AP
Served from 7:00 to 22:00 FHEI7TRFX » 14210 F C ZHMEELL £ 5

CHAMPAGNE

Moet & Chandon Brut Imperial
¥19,360 (Bottle) / ¥11,550 (1/2 Bottle)
Ruinart Blanc de Blancs ¥29,480 (Bottle)

Dom Pérignon ¥55,660 (Bottle)

SPARKLING WINE

Espace of Limari Brut
¥6,600 (Bottle) / ¥1,320 (Glass)

Asti Spumante¥7,700 (Bottle)

WHITE WINES

Eco Balance Chardonnay
¥6,600 (Bottle) / ¥1,320 (Glass)

Sileni Cellar Selection

Sauvignon Blanc
¥8.,250 (Bottle) / ¥1,650 (Glass)

Cape Mentelle Sauvignon Semillion

¥11,000 (Bottle) / ¥1,980 (Glass)
Chablis La Pierrelee ¥10,450 (Bottle)
Gewlirztraminer ¥13,200 (Bottle)

Chassagne-Montrachet ¥22.000 (Bottle)

RED WINES

Eco Balance Cabernet Sauvignon
¥6,600 (Bottle) / ¥1,320 (Glass)

Sileni Cellar Selection Pinot Noir
¥8,250 (Bottle) / ¥1,650 (Glass)

Cape Mentelle Cabernet Merlot
¥11,000 (Bottle) / ¥1,980 (Glass)

Bordeaux Saint-Emilion ¥10,450 (Bottle)
Zinfandel ¥13,200 (Bottle)

Gevrey-Chambertin ¥20,680 (Bottle)
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For menu ingredients queries: please ask your server.
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BEVERAGES AP
Served from 7:00 to 22:00 FHEI7TRFX » 14210 F C ZHMEELL £ 5

BEERS

Heineken (330ml) ¥1,650
Corona (330ml) ¥1,650
Kirin (334ml) ¥1,540
Asahi (334ml) ¥1,540
CRAFT BEER

Pier8 Original Lager Beer (330ml) ¥1,870

JAPANESE SAKE

Hakoneyama Junmai Ginjo (Kanagawa)
720ml ¥8,800 / 180ml ¥2,790

Izumibashi MEGUMI Junmai (Kanagawa)
720ml ¥8,800

SHOCHU

Kiroku (Sweet Potato) 720ml ¥7,700 / 90ml ¥1,320
Nakanaka (Barley) 720ml ¥7,700 / 90ml ¥1,320
WHISKY

Ballantine’s 17 years 35ml ¥1,980
Taketsuru Pure Malt 35ml ¥1,760
The Glenlivet 35ml ¥1,540
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Prices are inclusive of service charge and tax.
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BEVERAGES B AY)

Served from 7:00 to 22:00 FHEI7TRFX » 14210 F C ZHMEELL £ 5

COCKTAILAS
Gin and Tonic
Vodka and Tonic
Campari Orange
Campari and Soda
Kir

Cassis and Orange
Cassis and Soda
Screw Driver
Moscow Mule
MOCKTAILS (Non Alcoholic Cocktails)

Virgin Mary

(Orange Juice, Tomato Juice, Cut Lemon)

Coke Ginger
(Coca Cola, Ginger Ale, Cut Lime)

Shirley Temple
(Ginger Ale, Grenadine Syrup, Cut Lemon)

Orange Flower Cooler
(Orange Juice, Tonic Water, Grenadine Syrup)
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For menu ingredients queries: please ask your server.
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InterContinental Yokohama Grand Aan< VIV N AVE—aVFLVENLFTIL
1-1-1 Minatomirai, Nishi-ku, Yokohama 220-8522 T220-8522 BEETHPHX 70 & A 5 1-1-1
T: 045-223-2300 T: 045-223-2300

info@icyokohama.com info@icyokohama.com
www.icyokohama-grand.com www.icyokohama-grand.com 202401



