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4 Spring Salads in Full Bloom

e RDFHTEIIEDELBDSBANBRDHBA4EDT 5413,

Y IX 727 SaladFair ¥2,300~ %T“"ﬁ@@ﬁ’&fbi‘o J
. CRIAZARABRBE  TNTNICE T BRERL Y2 IT
4818 (1)~ 4A30H(B) April 1 - 30 10:00 AM~6:30 PM BALEHDF I,

+¥800 TR—. A—k—F/IFHI RIS (FR 10:00 AM~3:00 PM RFE)

Soup and either a coffee or a black tea for
an additional 800 yen. (Weekdays 10:00 AM~3:00 PM only)

Four types of salad filled to the brim with vegetables as beautiful
as a painting. Each salad is served with the perfect match of homemade
dressing, such as carrot or sesame and onion.

OE—>2> /N> T — Lobby Lounge Bamboo
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Spring is Here to Savor

PEHRBE L A7)
Teppanyaki Shirokane
FHiopTTD
Seasonal Recommendation

11:30 AM~3:00 PM,”5:00 PM~10:00 PM

s>F  ¥8,000~
F1+—,¥25,000~
T FEN=AICHDTA AN B RO RaTHEEVVELET,

We have prepared lavish courses with fresh seafood, seasonal dishes,
| and vegetable dishes.

iE LA Teppanyaki Shirokane EtkH A kEH (RAZEBR) 48 LD AKBEIFEZNLE T Regularly Closed:Tuesday and Wednesday [ - March 311, Wednesday [April 1 - | (Except Holiday)

CfEas (88 a—A

FDH LI,
_ Szechuan Cuisine Course ‘Ki’ ¥18,000
Z%®<7Fj 3818 (i)~ 48308 (H) March 1 - April 30

Joyful Colors of Szechuan in Spring
FREBERDRBECHICONRDOEF DI O IDEHRAZ2a—DVEDTH BT A
VAADED VIO AL ZSTDERADBRAIAARBE REFOEPHEED
DODFICITHOLL BRVDEICHY 27D DI—XTY,
Spicy Szechuan-style stir-fried spiny lobster and tree onions.
And Shisen's traditional menu, stir-fried bigfin reef squid with green perilla or steamed abalone

with fava beans with crabmeat in a salty stew. These red and green dishes will enchant your
taste buds with the unique spices of Szechuan.

V)| DFB DS ED

This popular Szechuan menu returns again this year.

TIHERPERRE =T DD B E L > FAAD BRI

Fried Chiba Clam and Yellow Chives Okoge Rice with Salted Broth Soba with
Sakura Shrimp and Shirasu Sakura Shrimp and Spring Vegetables

¥5,800 ¥5,800 ¥3,000

Rl L BERDIERTZ I

I:FI *sl'IE IEJ | | Chinese Restaurant Shisen EkH KB #RH%KRL) Regularly Closed: Thursday (Except Holiday)



7V)—o0a—772 NLT IR

Free-flow Plan HARUTERRACE ¥3,900
FH 12:30 PM~2:00 PM

3818 (K)~ 5831H (’K) March 1 - May 31 +-8-#®E 1:30 PM~3:00 PM
TR BITAVRAN=V T TA N TRRI D OH T —T0— BBIZEITREAHY—L
CBIC BIERBOBBBRINDINILTIADVLLEIEzHELALTEE L,

Free-flowing red and white wine, sparkling wine, and soft drinks. Take a moment to let yourself
go in our HARUTERRACE with a variety of appetizers paired perfectly with your drink.

BLEDORBIKE B,
R EZWZ2 R DS

Delicious Food and
Alcohol Under the Spring Sky

RIESRYD (A
Sakura as Far as the Eye Can See

P75 SakuraPlan 5>F/ ¥5,500 7c+— ¥9,000
3815H (&)~ 48148 (£) March 15 - April 14

BEDSBkD B HBICREZELVWI-XT
DEPCVDLEIESBI LISV,

Get into the flower-viewing mood with a course meal
full of the pink color of sakura.

F—T 2T IATHEGERS NI BRZHRE
Last Year's Popular Yakiniku Returns!
BER FIHE X7 5600 HEME 48298 (1-#) ~ April 29 -

Yakiniku Ishigakijima Kitauchi Farm Shirokane Store

6:00 PM ~ 9:30 PM (&#& AIE 7:30 PM)

T-H-#H 32805188 5:00 PM~7:00 PM / 2&F 7:30 PM~9:30 PM
FaF—a—Z(TU—RU>I{FE) AA¥8,000~

+ -B-RBIESYF R LHF—T> 12:00 PM ~ 3:00 PM (RE&AJE 1:30 PM)
SUFO—Z B1AE¥4,500 TU—RUYDFE¥6,500

jj 71 jJ U 77]') l/: 7 Café California E#H:BRH (@B %R<) Regularly Closed:Monday (Except Holiday)

JES AN, EHDHV X% Shine in a Sparkling Moment

Happy Yellow Sweets

POL7x IT)L TaryX  FEI0BRE
Citrus and Honey Parfait

w2 ¥2 800 ruyotvr ¥3,900
381H (K)~ 5828 (k) March 1 - May 2
10:00 AM~6:30 PM
F—RXT—FRRISVITNBEBRDHELDS
HBEIEBEHDD/NNILTT T,

I IARALTH— T TRX—2T4— Citrus Yellow Afternoon Tea
¥5,830 381H(GK)~ 48308 (B) March 1 - April 30 [28f5] 2:00 PM~5:00 PM

HBRDFEMZ AT AICEIDAN A TA—DR1—Y et AR —
ELVEEDRBLEBICBERLALTIET L,

Yellow sweets and savories made with an abundance of citrus ingredients.
A perfect way to take in the beautiful garden view.

A harmony of seasonal citrus and sweet honey,
this charming parfait is filled with a variety of rich
and creamy textures.

OE—22> JN>J— Lobby Lounge Bamboo

IEY Mimosa ¥2,500 AL —7—7  Yellow Bouquet ¥2,300
J—J- U ATO—IRNIUR—ZDFBEVEKEFEDDODHEVATTILTY,  EREAX—JLIAMBERITTIL.

A pleasantly tart and aromatic Veuve Clicquot Yellow Label-based cocktail. A citrus cocktail inspired by a bouquet of flowers.

XA )\N— M BAR Main Bar M BAR xHEEH®D#10:00 PMETOEZE LD E Y, *Operating hours will be every Sunday until 10:00 PM.
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HIINT VT
The Egg, Redefined! A Colorful Buffet
4H9H (B) April 9

Happy Easter Buliet 2023 25248 (£) £OFHIBIE

SyFIvoix AN ¥7,500 hvE4E ¥4,000 11:00 AM~12:30 PM / 1:30 PM~3:00 PM

F1F+—vIz / KA ¥9,000 /)F4E ¥5,000 5.00 PM~6:40 PM

KRB DB TR S BRE 5I2¥1,000 3 o S ZAR—T P F qaL —

49DT—RE—BEDE T F TR ERNTINAHBOESLUZ =D L Chocolate 118 ¥1,500
—UNTVITILER BIARICOTIDI—RE—IvIFadl—t%2 ELEE

CHEW:LEY, ﬁ. 4 4818 (£)~ 48308 (B) April1-30

=292 NV T—THR5E

-

To coincide with the Easter Holiday on April 9th, our buffet will be filled with O]
colorful egg-based dishes and adorable desserts. Each guest will also receive al
one piece of Easter Egg chocolate as a commemorative gift.

sEnabt IRVME T 0120 95 6667 10.00 Av~5.00 P

fis H4: XX & Sushi Shirokane Saeki

EDEB T T8 Spring Recommendation  ¥30,000

FHO—REEECAIDED. SXEBIBDOL 37K %
BV TS ENEI—RETHE.

A special omakase course featuring seasonal dishes,
seasonal nigiri sushi, and Saeki's very own torotaku.

12:00 PM~3:00 PM(L-H-ftHD#)
6:00 PM~9:00 PM

PRI X ET

Hinamatsuri for All
FEFBROIVFERTE

5 BB SZEIOBLLEA] Z F #:382BRET - March2
Chirashi Sushi ¥12,000 B3IFEL: 3838 (D) March 3

EEED T LERDEICH . 0 BE L C10BEDREMEERICEDIAAT,
TREAVDFHILDESLER ARV LELT .

Our original Chirashi Sushi, an extravagant dish filled with 10 varieties of seafood such as
tuna, sea bream, abalone, shrimp, and more atop black vinegared sushi rice.

:%\E E ﬁ é it“‘:;b Sushi Shirokane Saeki F#H:A-KER GRBA%R) Regularly Closed:Tuesday and Wednesday (Except Holiday)

MBS ICITEER H—EREM0% (FAUT7IMXZa— 2RO DN EENTEDE T X BRTLILF—0H35 kR - VI T MABRTIVER
LISV KB OBAICED A1 —HAPH S EFE BB T 3BENCTVET. ST R IL, HREHRESE 1-1-50

HBMOERIFTX—2TT, SHERATON MIYAKO HOTEL TOKYO
*Prices are included service charge 10% and consumption tax. (Except takeout menu) *Kindly inform your waiter 1-1-50, Shirokanedai, Minato-ku, Tokyo, JAPAN
if you are allergic to certain foods or are observing dietary restrictions. *Please note that menus and pricing may T 03 3447 3111
change according to the ingredients without prior notice. *Photos shown are for illustration purposes only.
www.miyakohotels.ne.jp/tokyo/

%
=
PN
=
1t
bliy
%
&B
i
7__
i
z
%
17
b1
=
3
1
p
<

FEOOFTTANIINRADBERRIERDKTICEIO LAV AN—DEEN BB ARILEBRBIHEPAZa—
Wﬁﬁ‘ﬁ@t:@éi’%ﬁﬁ:ﬁh\i?o %%Eliﬂ‘—.h’\“—“)t:'(ﬂiﬁﬁ:‘ﬁm WieLEIDT. :‘EEE’@( 230, facebook.com/sheraton.miyako.tokyo
Due to the spread of COVID-19, our restaurant and bar business hours and menus may be subject

to change. Please see our website for the latest information. instagram.com/sheratonmiyakotokyo_official




