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Tokyo Sea of Clouds Restaurant
RRAEROMRERTATREE T, #ABR MUz shit 455

Ny bRER
®EovyFi, 2—20FMn & NEOERc R I T TRREER & R
BHLREEALAPI=—Xb, TVx*Ry bHFEIV—ATES D lcﬂ;‘k 01541V oy MR

E, (RHEBT TR
DTLYYE
L35k
fLET,

DLAFEORT VR Y, Bi% b RIFREY THEE SN,

With a breathtaking view of the magical Tokyo Sea of Clouds, Head Chef Judai presents an
enchanting meal of French cuisine. The first course is an amuse bouche recreating the Tokyo e
Sea of Clouds in the early summer garden. Mild veal poele in shallot-flavored sauce brings a

breathtaking, cool sensation perfect for the scason.
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*Please let us know of any food allergies when you make your reservation. *Middle-school students and older may enter the [4~YIFH ]
event and dine on the same cuisine as adults. *Seating will be determined by the hotel. *Contents may be subject to change. A0~ 10
*Images are for illustrative purposes. *Unless otherwise mentioned, prices include tax and service charge. 03 3 943 1 140 (10:00~19:00)
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