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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 “In Room Dining” button on your
room phone.
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Local Origins

Halal Option

Vegan Option

© & ® &

Vegetarian Option

* Alact-ovo vegetarian menu is available at this hotel.

* All prices are inclusive of tax, with a service charge added separately.

* For menu ingredient queries: please ask your server.

* The InterContinental Yokohama Pier 8 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  #ifit vk

Please reserve by 22:00 the night before, available from 7:00 to 11:00.
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American Breakfast ¥6,000
Your Choice of Chilled Fruit Juices

- Orange, Pineapple, Apple or Tomato

Seasonal Vegetable Salad

Your Choice of Yogurt or Cereal with Milk

- Plain or Low-Fat

- Cornflakes, Fruit Granola, All-bran or Chocolate Cereal
With Whole, Low-Fat, Soy or Almond Milk

Soup of the Day

Egg Dishes with Sautéed Vegetables
- Scrambled, Fried, Poached, Boiled or Plain Omelette
Served with Ham, Bacon or Sausage

Your Choice of Three Bakery Goods

- Croissant, White Toast, Pain au Chocolat,
Pain aux Raisins, Cinnamon Roll,
Mutffin or Pain de Campagne
With Jam, Marmalade, Honey and Butter

Your Choice of Drinks
- Regular Filtered Coffee or Black Tea

Continental Breakfast ¥4,800
Your Choice of Chilled Juices

- Orange, Pineapple, Apple or Tomato

Seasonal Vegetable Salad

Your Choice of Yogurt or Cereal with Milk
- Plain or Low-Fat

- Cornflakes, Fruit Granola, All-bran or Chocolate Cereal
With Whole, Low-Fat, Soy or Almond Milk

Your Choice of Three Bakery Goods

- Croissant, White Toast, Pain au Chocolat,
Pain aux Raisins, Cinnamon Roll,
Muffin or Pain de Campagne
With Jam, Marmalade, Honey and Butter

Your Choice of Drinks
- Regular Filtered Coffee or Black Tea

Japanese Breakfast ¥5,500
Steamed Rice, Grilled Fish, Miso Soup

Egg Dish, Small Side Dish, Japanese Pickles

Fruit

Green Tea

Chinese Breakfast (&) ¥4,800
Rice porridge

Condiment

Roasted Salmon, Pickled Plum, Steamed Chicken, Sesame, Green
Onion and Chinese Pickles

Fruit

Your Choice of Drinks
- Regular Filtered Coffee, Black Tea or Hot Oolong Tea
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BREAKFAST A LA CARTE ®i&7 -7 -7V b

Please reserve by 22:00 the night before, available from 7:00 to 11:00.
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Your Choice of Three Bakery Goods ¥1,600
Croissant, White Toast, Pain au Chocolat,

Pain aux Raisins, Cinnamon Roll, Muffin

or Pain de Campagne

Brussels Waffle ¥2,400
Served with Fruit, Mixed Berry Sauce and Maple Syrup

Yogurt ¥1,200

Plain or Low-Fat

Cereal ¥1,200

Cornflakes, Fruit Granola, All-bran or Chocolate Cereal
With Whole, Low-Fat, Soy or Almond Milk

EGG DISHES

Two Eggs any Style with Sautéed Vegetables ~ ¥3,400
Scrambled, Fried, Poached, Boiled or Omelette (Plain or Egg White)
Served with Ham, Bacon or Sausages

Three Egg Omelette ¥2,600

Filling: Cheese, Mushroom, Onion, Ham,
Tomato or Shonan Shirasu

Eggs Benedict ¥4,600
SALADS
Green Salad ¥1,600

With Extra Virgin Olive Oil or French Dressing

Smoked Salmon Salad ¥1,800
With French Dressing

JAPANESE DISHES
Natto (Japanese Fermented Soy Beans) ¥800
Grilled Fish of the Day ¥1,800

Served with Japanese Pickles

Steamed Rice and Miso Soup ¥1,200

Served with Japanese Pickles

SIDE DISHES

Assorted Cheese ¥3,400
French Fries or Hash Browns ¥1,200
Sausage ¥1,400
Bacon ¥1,400
Ham ¥1,400
Chilled Chicken Breast ¥1,400
Tea-Smoked Duck ¥1,400
Pork Pastrami ¥1,400
Steamed Vegetable Cocotte ¥2,600
Steamed Rice ¥800
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SOUP
Corn Soup

Minestrone

FRESH FRUIT

Assorted Fruit
Melon (1/8)

Grapefruit (1/2)
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Please reserve by 22:00 the night before, available from 7:00 to 11:00.
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¥1,600
¥1,600

@60 ¥4,800
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ALL DAY MENU F—JV7FA A =2—
Served from 11:00 to 22:00 FHILIFE LD 2108 E CTiEh 2L E 4

APPETIZERS

Misaki Tuna & Tsukui Miso Tartare ¥3,300
Marinated Cream Cheese

Miura Salmon Gravlax “Coffee & Lime” ¥3,800
Marinated Eggplant & Cashew Cream ¥3,100

Fresh Seasonal Vegetables

SALAD

Seasonal KANAGAWA Vegetable Salad ¥2,700
Shonan Gold & Soybean Paste Dressing
Tanzawa-Oyama Tofu ¥2,000
& KANAGAWA Vegetable Greek-Style Salad

Caesar Salad ¥1,800
SOUPS

Miura Butternut Squash Soup ¥2.200
Pier 8 Style Onion Gratin Soup ¥2,200
Clam Chowder ¥2,000
LIGHT MEALS

Beef Burger ¥2,700
Cajun Chicken Wrap ¥2,700
American Clubhouse Sandwich ¥3,400
Meat Sauce Pasta ¥2,700
Vegan Pasta - KANAGAWA Vegetables ¥2,700

Hotel’s Special Beef Curry with Steamed Rice ¥3,600
Charcoal-Grilled Yakitori Rice Box ¥4,000

YOKOHAMA Beef Sirloin Steak Rice Box ¥13,200

MAIN DISHES Served with Bread or Steamed Rice

Pan-Fried Sea Bream ¥5,300
Benishigure Radish Confit - Burdock Foam

Grilled Salt Koji-Marinated YAMAYURI Pork ¥5,500
Persimmon & Balsamic Salsa

Pan-Fried YOKOHAMA Beef Sirloin ¥13.200
Grilled Seasonal Vegetables, Chimichurri Sauce

Roasted Cauliflower, Hazelnuts, Romesco Sauce ¥3,800
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KIDS MEAL

Kids Plate ¥4,500
Salad, Soup, Hamburg Steak, Fried Egg, French Fries and Dessert

DESSERTS

Pier 8 Special Cheesecake ¥2,200
Classic Gateau au Chocolat ¥2,200
with Créme Chantilly

Assorted Fruits ¥5,000
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Sushi KATABAMI  fRAUL[ 2272135 ]

Enjoy high-quality Edomae-style sushi topped with handpicked fresh ingredients.
BOWD NI A5 T T PHATIF I B L AVZ2Z0 $5,

Served from 12:00 to 14:30 / from 17:00 to 21:00
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*Closed on Wednesday and Sunday, Closed for Lunch from Monday to Thursday
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Marinated Tuna Rice Bowl ¥15,000
Served with Miso Soup
CHIRASHI-Sushi ¥8,000
Served with Miso Soup
Omakase Sushi Set (8 pieces) ¥18,000

Served with Miso Soup
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BEVERAGES Bk

Available 24 hours

COFFEE, TEA, CHOCOLATE DRINK

Regular Filtered Coffee
Iced Coffee

Espresso

Caffe Latte

Café au Lait
Cappuccino

Black Tea
Darjeeling, Assam or English Breakfast

Flavored Tea
Earl Grey

Iced Tea

Herb Tea

Moroccan Mint or Chamomile

Japanese Green Tea
Hot Chocolate

Iced Chocolate

SOFT DRINKS

Coca Cola
Coca Cola Zero
Ginger Ale
Tonic Water
Club Soda
Perrier (330m1)

Evian (330ml)

JUICES

Squeezed Orange Juice
Squeezed Grapefruit Juice
Squeezed Mixed Fruit Juice
Cranberry Juice

Pineapple Juice

Apple Juice

Tomato Juice

¥1,400
¥1,400
¥1,500
¥1,600
¥1,600
¥1,600

¥1,400

¥1,400

¥1,400

¥1,400

¥1,300
¥1,400

¥1,400

¥1,200
¥1,200
¥1,200
¥1,200
¥1,200
¥1,400

¥1,300

¥1,900
¥1,900
¥2,000
¥1,100
¥1,100
¥1,100

¥1,100

CUESCIF 24K D 9

I—b— Rk - N=TT4— kK& -Faab—rF) s

J—k—
TAAI—b—
IAT VLY
NTxTT
N7 xF
NTF—=)

L2

B

N

=TV TyHn FhE A7) vaT Ly 77 AR

Tl —/N=T 4 —
TV LA

TARTA—

IN=T T A —
EUHIVD FF AEI-N

B

G
Ky hFaal—»h

TAAFaalL—h

VIR
ah-a—7
ayj-a—5 ¥
VrVx—I—-)
b= Tr—5—
75T —5
1) L (330ml)

IV 7 (330ml)

TVa—2A

AGA=AR LI a—A
A=A FL—=FT)N—=y 32—
AGA=AR IV IR 2—A

25 N) =T a—2R
INAF TN T a—A

Ty TN 2—A

P hY2—A

¥1,400
¥1,400
¥1,500
¥1,600
¥1,600
¥1,600

¥1,400

¥1,400

¥1,400

¥1,400

¥1,300
¥1,400

¥1,400

¥1,200
¥1,200
¥1,200
¥1,200
¥1,200
¥1,400

¥1,300
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BEVERAGES B#4¥)

Available 24 hours

CHAMPAGNE
Veuve Clicquot Yellow Label Brut NV Bottle ¥26,000

Moét et Chandon Moét Impérial NV
Bottle ¥19,000 / Glass ¥2,800

Pommery Brut Royal NV
1/2 Bottle 375m1) ¥15,000

SPARKLING WINE

Koshu Sparkling NV
Bottle ¥8,000 / Glass ¥1,500

WHITE WINES

Louis Latour Bourgogne Chardonnay (France)
Bottle ¥13,000 / Glass ¥2,400

Koonunga Hill Autumn Riesling (Australia)
Bottle ¥11,000 / Glass ¥2,200

Chateau Mercian Yamanashi Koshu (Japan)
Bottle ¥8,000 / Glass ¥1,600

Sileni Cellar Selection Sauvignon Blanc (New Zealand)
Bottle ¥8,000 / Glass ¥1,600

RED WINES

Marsannay Rouge (France)
Bottle ¥13,000 / Glass ¥2,400

Chateau Mercian Yamanashi Muscat Bailey A (Japan)
Bottle ¥8,000 / Glass ¥1,600

Sileni Cellar Selection Merlot (New Zealand)
Bottle ¥8,000 / Glass ¥1,600
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BEERS

Heineken (330m1)
Corona (330ml)
Kirin (334m1)
Asahi (334ml)

Craft Beer (330mI)

COCKTAILS

Gin and Tonic
Vodka and Tonic
Campari Orange
Campari and Soda
Cassis Orange
Cassis and Soda
Screw Driver

Mimosa

JAPANESE SAKE

BEVERAGES 384
SRR IR £ 5

Available 24 hours

¥1,600
¥1,600
¥1,500
¥1,500

¥1,800

¥1,700
¥1,700
¥1,800
¥1,700
¥1,800
¥1,700
¥1,800

¥2,800

Hakutsuru Tokubetsu Junmai Yamada Nishiki (Hyogo)

Junmai Ginjo Zuicho (Hyogo)

SHOCHU, PLUM WINE

Nakanaka (Barley/Miyazaki)
Ginka Torikai (Rice/Kumamoto)
Sato Kurokoji (Sweet Potato/Kagoshima)

Plum Wine with Aged SAKE

WHISKIES

Taketsuru Pure Malt
FUJI-SANROKU Signature Blend
Chivas Regal 18 years

Talisker 18 years

180ml ¥1,500

180m1l ¥2,000

45ml ¥1,400
45ml ¥1,600
45ml ¥2,300

45ml ¥1,400

45ml ¥2,000
45ml ¥2,000
45ml ¥2,000

45ml ¥3,000
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LATE NIGHT MENU LA FJA A= 2—
Served from 22:00 to 7:00 ‘FR10B L /PR 7 E TR0 220 E 4

APPETIZERS CIES
Smoked Salmon ¥3,400 AE—7—FY ¥3,400
MiIxed Salad ¥2.500 AV R—TarH Iy ¥2,500
with French or Japanese Style Dressing TLYFRL vy $7-13 RURRL v v s
Assorted Cheeses ¥3,400 F— AP L ¥3,400
LIGHT MEAL B
Grilled Rice Ball ¥3,300 PEXBIZEY ¥3,300
Hotel’s Special Beef Curry with Steamed Rice ~ ¥4,000 ATV E—T 7L — ¥4,000
Served with Salad WIIME
DESSERT T — T
Assorted Fruit ¥5,000 TN — V) A ¥5,000
* All prices are inclusive of tax, with a service charge added separately. ¥ RO S HERS S ENTBY E TR - AR R THR L E T,
* We regret that we are unable to accommodate modifications XATBNAD T A A= a—DEM - FHE S FEEO BRI BRIV LrhEd.

to ingredients or cooking methods.

11



DELIGHTFUL BREAKFAST
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