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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+ v b
Served from 7:00 to 11:00 ZFRi7HF 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 Cut Fresh Fruit

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

¥4,620

HEALTHY BREAKFAST

Buddha Bowl with Apple Vinegar Dressing
Green Smoothie

Soy Milk Yogurt

Small Cut Fresh Fruit

Three Homemade Bakery Goods
Pain de Campagne, Brown Bread and Graham Bread

Brewed Regular Coffee or Black Tea

AVR—aVFRVELTLY 777X} ¥4,620
Va—A F0ERhBERUILZIV
FrLvy, N4 Fv T, Ty T
FlEb=b

=TI NFEREFY T

I—I Nt L —vERIETIAL—Y
SUTNa—vIL—0 %3 AT TV
ZE— NP FK

AE—IA Y b T N—

I0]Op S8

2SI, FL—vAraLy, BEBEX.
K—F FE 7213w chll

NL, R—avELEFY—k—Y
FTVHREL Y

NE— Py L, v—<Ll—F, BERZ
*JEEBIER 72X 0

ragydv, Tmyva, T4V,
V7bre—F Aoy N e hyo—==a
BEY xwTFhhBERUEIL

a—b—, fExFREFY P FaaL—+

AVFRVEATLY I 7 7R L ¥2,970
Va—A x0FRrBsER T

FLvY, SNAFy TN Ty T

ER =S

T VHFRE
NE— Uy b, v—vL—F, BER
* S BIENL AT 0

sV y¥y, Fovva, T4V,
V7ra—nFlFoNv e KN hyo—=2

kﬁk#@ % b\‘j‘ﬂ/\))kiﬁv\< Exn
a—b—, fLAEREFFY FFaar—t

Y —=TL Y 2T TR} @60 ¥ 4,620
Ty REINFSE Ty TAERT—FL vy iRz
TN =V AL—Y—

THI - b

ARE—NFHY P TN—Y

RTVARE Y
Ry e R epyN—=a, 759 7Ly
TINLTL Y R

a— b —F 7 TALA

For menu ingredients queries: please ask your server.
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A LA CARTE BREAKFAST HHE&7 - Z - AL b
Served from 7:00 to 11:00 ZFRi7HF X 0 ZFEi11REE CORMEEL 5

CHINESE BREAKFAST ¥4,620

Congee, Chinese Appetizers (Barbecued Pork and
Steamed Chicken), Dim Sum and Assorted 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, Soy milk 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

hER WL v b (&) ¥4,620

B, B (Fy—va—, BLE) . Hb
TN—VEKY Hbd

BEY ke TheBRULET
a—b—, fIRxXFEREFFY Py —vUR

HET ALY

=N F TR ABRENLZI N ¥1,210
7L —v., K., B, F23 -

SUTN xnTrBERFLLIN ¥1,210
a—=VIL—=7, IN=VTTF)—F
Fd—=nNT7Zv, FaarL—+t

PR BEERA s uTFhesER A 3w ¥2,090
277 v TN, BEREE, K—=F F,

WThl, 214 LL Yy
HiF&bed:: A, R—av F2EY —k—

Egg Benedict ¥3,190 Iy TRAT 4T T ¥ 3,190

French Toast ¥2.750 ZLVvF h—XF} ¥2,750

Waffle ¥1,980 77N ¥ 1,980

Served with Fruit, Whipped Cream, Butter, Jam and Maple Syrup TN—=D, FA YT —L, NEx— T¥ LA
A=Tnvnay TR

Pancake ¥1,980 Ny —% ¥ 1,980

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

Mixed Salad
With French or Japanese Style Dressing

@69 ¥1,980

Buddha Bowl
with Apple Vinegar Dressing

Sunny lettuce, Green Curls, Kiwi, Orange, Tomato
Cucumber, Power Salad, Avocado, Carrot Rape
Marinated Red Cabbage and Marinated Mushrooms

@60 ¥2,420

Hash Browns ¥1,100

Steamed Rice and Miso Soup ¥1,100

Served with Japanese Pickles

¥660

Sausage ¥1,210

Natto (Japanese Fermented Soy Beans)

Bacon ¥1,210
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Prices are inclusive of service charge and tax.
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SPECIAL COURSE MENU H4d®»a—x
Served from 17:30 to 21:00 “T#&5HF X 0 F1500F £ © it 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

Consommé 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

Chet’s Special Dessert
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For menu ingredients queries: please ask your server.
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ALLDAY MENU #*—2LF 4 A =2 —
Served from 11:00 to 22:00 ZFRi11EF X » F 8100 % © TR L £5

APPETIZERS

Prosciutto with Marinated Olives ¥2.860
Smoked Salmon ¥2.860
Caesar Salad with Croutons ¥2.530
Mixed Salad @)\60¥1,980
With French or Japanese Style Dressing

Assorted Cheeses ¥3,300
SOUuUP

Minestrone Soup ¥1,540
Creamy Onion Soup ¥1,760
with a Dash of Truffle Infused Olive Oil

Clear Vegetable Soup ¥1,540
LIGHT MEALS

Hotel’s Special Hamburger ¥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 Quattro Formaggi ¥3.410

@)60)¥3,190

Spaghetti with Mushrooms
and Vegetable Ragu
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Prices are inclusive of service charge and tax.
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ALLDAY MENU #—2L 54 X =2 —
Served from 11:00 to 22:00 ZFRi11EF X » F 8100 % © TR L £5

MAIN DISHES

Served with Sautéed Vegetables and Homemade
Bread

Sautéed Chicken with Mustard Sauce ¥3,740
Salmon Meuniere with Tartar Sauce ¥3,740
Hamburger Steak ¥3,850
Japanese Sirloin Steak (200g) ¥9,900

with Japanese Style Sauce and Wasabi

RICE DISHES
Hotel’s Special Beef Curry with Steamed Rice ~ ¥3,630

Grilled Beef Rice Bowl ¥3,300

Served with Japanese Pickles and Miso Soup

Deep-fried YAMAYURI Pork Set ¥3,850

Three Different Beans and Vegetable Curry ¥3,190

SIDE DISHES

Steamed Rice and Miso Soup ¥1,100
with Japanese Pickles

Sautéed Vegetables ¥1,210
French Fries ¥1,100
Small Salad ¥1,210
DESSERTS

Assorted Fruit ¥3,960
Ice Cream ¥1,210
Vanilla, Matcha or Strawberry

Waffle ¥1,980

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

Mitsumame with Matcha Ice Cream @ ¥1,980

Served with Green Tea
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For menu ingredients queries: please ask your server.
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LATENIGHTMENU VA4 FF+ A4 P A =2—
Served from 22:00 to 7:00 12 108F X 0 FRij7HF £ © RS £

APPETIZERS

Smoked Salmon ¥3,410
Mixed Salad ¥2,420
With French or Japanese Style Dressing

Assorted Cheeses ¥4,180
SOuP

Corn Soup ¥1,980
LIGHT MEALS

Toasted Sandwich ¥3,300
Bacon, Egg, Chicken and Cheese

Mixed Sandwich ¥3,080

Ham, Cheese, Tomato, Cucumber and Egg

Hotel’s Special Beef Curry with Steamed Rice  ¥3,960
Served with Salad

Japanese Mixed Rice ¥4,290

Served with Braised Pork, Japanese Omelette,
Japanese Pickles and Miso Soup

DESSERT
Assorted Fruit ¥4,950
Ice Cream ¥1,650

Vanilla, Matcha or Strawberry
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For menu ingredients queries: please ask your server.
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COFFEE / TEA
Coffee

Caffe Latte
Espresso
Cappuccino

Black Tea
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
Green Smoothie

Perrier (330ml)

JUICES
Orange Juice
Pineapple Juice
Apple Juice

Tomato Juice

BEVERAGES ¥

Served from 7:00 to 22:00 FHI7TRFX » 12100 F CIHMEELL £ 5

¥1,430
¥1,650
¥1,540
¥1,650

¥1,430

¥1,430

¥1,430

¥1,540
¥1,210
¥1,430

¥1,210

¥1,210
¥1,210
¥1,210
¥1,210
¥1,430

¥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 :#¥)
Served from 7:00 to 22:00 FHI7TRFX » 12100 F CIHMEELL £ 5

CHAMPAGNE

Moet & Chandon Brut Imperial
¥19,360 (Bottle) / ¥11,550 (1/2 Bottle)

Ruinart Blanc de Blancs ¥31,900 (Bottle)

Dom Pérignon ¥62,700 (Bottle)

SPARKLING WINE

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

Asti Spumante¥7,700 (Bottle)

WHITE WINES

Errazuriz Aconcagua Cuvée Chardonnay
¥7,150 (Bottle) / ¥1,430 (Glass)

Sileni Cellar Selection

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

Francis Ford Coppola
Diamond Collection Sauvignon Blanc
¥12,100 (Bottle) / ¥2,200 (Glass)

Chablis La Pierrelee ¥10,450 (Bottle)
Alsace
Gewlirztraminer ¥13,200 (Bottle)

Chassagne-Montrachet ¥39,600 (Bottle)

RED WINES
Errazuriz Aconcagua Cuvée Cabernet Sauvignon

¥7,150 (Bottle) / ¥1,430 (Glass)

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

Francis Ford Coppola
Diamond Collection Cabernet Sauvignon
¥12,100 (Bottle) / ¥2,200 (Glass)

California
Zinfandel ¥13,200 (Bottle)
Bordeaux Saint-Emilion ¥17,600 (Bottle)

Gevrey-Chambertin ¥24,200 (Bottle)
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For menu ingredients queries: please ask your server.
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BEVERAGES F¥)
Served from 7:00 to 22:00 FHI7TRFX » 12100 F CIHMEELL £ 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

Dassai Junmai Daiginjo (Yamaguchi)

¥—

AN A A (330ml) ¥ 1,650
2w J (330ml) ¥ 1,650
* U v (334ml) ¥ 1,540
7t (334ml) ¥ 1,540

7277 Fe—0

vT78A Y YF LT T 7 P — (330ml) ¥ 1,870

HAE

FEARILY MK R Chlze)Il)
720ml ¥ 8,800 / 180ml ¥ 2,790

IRer S PR U SRS
720ml ¥ 8,800

PSS FORRGEE (i)

SHOCHU

Kiroku (Sweet Potato)

Nakanaka (Barley)

WHISKY
Ballantine’s 17 years
Taketsuru Pure Malt

The Glenlivet

180ml ¥2,310

720ml ¥7,700 / 90ml ¥1,320

720ml ¥7,700 / 90ml ¥1,320

35ml ¥1,980
35ml ¥1,760

35ml ¥1,540

Belt
EINED

% (%)

A RF—
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Prices are inclusive of service charge and tax.
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180ml ¥ 2,310

720ml ¥ 7,700 / 90ml ¥ 1,320

720ml ¥ 7,700 / 90ml ¥ 1,320

35ml ¥ 1,980
35ml ¥ 1,760

35ml ¥ 1,540



BEVERAGES ¥
Served from 7:00 to 22:00 FHI7TRFX » 12100 F CIHMEELL £ 5

COCKTAILAS ATTN

Gin and Tonic ¥1,540 Yveb=v7o ¥ 1,540
Vodka and Tonic ¥1,540 I R = 4 ¥ 1,540
Campari Orange ¥1,540 HAvoNY ALY ¥ 1,540
Campari and Soda ¥1,540 AN IRVESY § ¥ 1,540
Kir ¥1,540 *— ¥ 1,540
Cassis and Orange ¥1,540 AR FLvY ¥ 1,540
Cassis and Soda ¥1,540 HY A=K ¥ 1,540
Screw Driver ¥1,540 A7 Y a—=FT74 = ¥ 1,540
Moscow Mule ¥1,540 ERAA I 22— ¥ 1,540
MOCKTAILS (Non-Alcoholic Cocktails) BTN (JVYTAIA—AATTN)

Virgin Mary ¥1,210 W=V RXT Y — ¥1,210
Orange Juice, Tomato Juice and Cut Lemon AL VIV a—A, PR bIPVa—X AYvIPLEV

Coke Ginger ¥1,210 =7 VT x— ¥1,210
Coca Cola, Ginger Ale and Cut Lime ah-a—-7, Vv¥Vr—T—1, Ay b+FIAL

Shirley Temple ¥1,210 vx—U—TVIN ¥1,210
Ginger Ale, Grenadine Syrup and Cut Lemon VvV —T—L, SLFFviuys Ay hbLEV
Orange Flower Cooler ¥1,210 LTI -0 —5— ¥1,210
Orange Juice, Tonic Water and Grenadine Syrup FL VY Va—RA, b2y I U F—K—,

VAV A =R 4

For menu ingredients queries: please ask your server.
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InterContinental Yokohama Grand San< VIV N AVE—aVFRVENLEFTNL
1-1-1 Minatomirai, Nishi-ku, Yokohama 220-8522 T220-8522 BEIETHPHX 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 202412





