Anchor Tokyo

GRAND MENU
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*Please inform us if you have any food allergies
*We use domestic rice

*Prices include consumption tax

Gratuities are not included

*Please note that the total amount may differ
when calculating the consumption tax



FOOD MENU

COLD APPETIZER

‘R[ESNTINRTYS ¥1,100
Whimsical Bruschetta

N7 RN -Z1 ¥1,200
Pate de Campagne

HIL-¥ ¥1,200
Caprese

‘BN \yFa FEPHMRY-ATEDT ¥1,500
Red Sea Bream Carpaccio

INII-ERE-IY—E> ¥1,650
Smoked Norwegian Salmon

V1A RA=)L ~BOFEOYSHEII T~ ¥1,800
Seafood Salad Style

SvIFIN— ~YLIOHEDEH~ ¥2,300

Assorted Cold Meat

HOT APPETIZER
JNBE-HO7E->3 ¥1,200
Shrimp and Mushroom Ajillo
T 1 FYITRX ¥1,600
Fish and Chips
)0y hERDEDE ¥1,800
Assorted Croquette
V—t-T &IV IRTH ¥2,100

Sausage and Mashed Potatoes

SALAD

=454 ¥900
Green Salad

AT ISFEF-ZDH LY~ ¥900
Potato Salad and Cheese Galette

S—H-434 ¥970
Caesar Salad

NN NEY - OY5H ¥2,200

Dry Cured Spanish Ham "Jamon Serrano" Salad



SOuP

AZAYISHUR-T ¥950
Onion Gratin Soup
-AHOZX-T ¥970

Today's Soup

SEAFOOD
-3 —=J— Ry N ¥1,800
Seafood Pot Pie
M EOYT—- BRXIINI-Z1E, ¥2,100
Sauteed Scallops and Mushrooms,Burgundy Style
-THIGEEARHOHA ¥2,400

Today's Fish, Freshly Delivered from the Market

MEAT DISHES

-EEBOIII T1T7TIVER ¥3,500
Grilled Chicken Diable Style
-EfEFFEOIIIN ¥3,800
Grilled Lamb Chop
ARPYTDA-T U BEE ¥3,800
Oven-baked Spareribs
-EEFANRAOTRDA > EAH ¥4,500
Japanese Beef Cheek Stewed with Red Wine Sauce
1 ARYRB-04>Z7—F ¥4,950
1pound Sirloin Steak
-EEFILAOTIIL ¥5,200

Grilled Beef Fillet

PASTA-RICE-EGG

NN ¥1,680
Today's Pasta

-"GATE HOTEL" AL — ¥1,760
"GATE HOTEL" Curry

s IVIRET AT ¥2,100

Eggs Benedict



ALCOHOLIC DRINK MATCH

< 2YIRFWY ¥750
Mixed Nuts

JEOHDZ ¥850
Smoked Pickles “IBURI-GAKKO”

AU-TEOEDE ¥980
Assorted Olives

E-JSv—F— ¥1,300
Beef Jerky

-F-XBEhEDE ¥1,980
Assorted Cheese

DESSERT

s TARIU— LS —NRy R & TE ¥750
Ice Cream or Sherbet

FEOIN—YVIS5> NZSTAARZ ¥1,200
Seasonal Fruits Gratin with Vanilla Ice Cream

-2313523135 ¥1,300
Chocolat Chocolat

Z1-3-I9F-XT—-F JIOXTIREK ¥1,300

New York Cheese Cake with Grand Marnier Flavor



DRINK MENU

BEER

H IV LBV [ HON)— ¥1,120
The Premium Malt’s / Suntory
HTUVZT LBV XRAI-XR)=L [ BORN)— ¥1,320
The Premium Malt’s Master’s Dream / Suntory
SJRMLE=IL (B> M=/ BwiRD / FU> / 7HE) ¥980
Bottled Beer (Suntory / Sapporo / Kirin / Asahi)
< JO7INI-IE=I ¥880
Non-Alcoholic Beer
WINE BY THE GLASS
-BIM4> [ RO ¥1,550~
White Wine / Red Wine
-OT2RN=9029 014> ¥1,210
Rose Sparkling Wine
SN ¥2,400
Champagne
SAKE
JHER FERXKIGER EE=EIND ¥1,870
Dassai Junmmai Daiginnjo-Shu
WHISKY
T4 ) ZAavF | TRAINY [ hFT4TY [ SvINZ-X ¥1,210~
Irish / Scotch / American / Canadian / Japanese
BRANDY
dZvy) [ 3590 ) AILI7RR ¥1,650~

Cognac / Grappa / Calvados



SHERRY

4] | XHU-Zv / TEOTAUv—R / AOOY / RROEXRR ¥1,210~
Fino / Manzanilla / Amontillado / Oloroso / Pedro Ximénez

COCKTAIL
SRV ¥1,210
Gin & Tonic
BE—-b ¥1,870
Mojito

NON ALCOHOLIC COCKTAIL

AVSFIHITIV “E ¥950
Original Cocktail “HANA"

T=IILAHD— ¥950
Earl Gray Sour

=23 -JU-X ¥1,210
Virgin Sea Breeze

-2 -EZvad3-4 ¥1,210
Virgin Pina Colada

-S> -'E—b ¥1,320

Virgin Mojito



CAFE DRINK

*THE GATE HOTEL by HULIC AUSHILJL>RI-E— ¥900
THE GATE HOTEL by HULIC Original Blended Coffee

IZTLwY ¥850
Espresso

NIAZ2T FT4— LYY ¥900

(T=NILA | A=2U> | A>T [ HEZ-I)
Twining Tea Selection
(Earl Grey / Darjeeling / Orange Pekoe / Chamomile)

-h2157 (HOT/ICE) ¥95(0
Café Latte
T4—37 X—=FINIL—){— (HOT/ICE) ¥95(0

Tea Latte Maple Flavor

SOFT DRINK
-RYT 330ml ¥770
Perrier 330ml
‘B IIINITA—-5— 780ml ¥770
Fuji Mineral Water 780ml
/AU SRy ¥880
Cranberry Juice
Jh3-3 ¥880
Coca Cola
Sov-I-) ¥880
Ginger Ale
-LER—R (HOT/ICE) ¥920
Lemonade
LEVANYS 1 ¥920
Lemon Squash
SRR RAK TIL-3N)L 330ml ¥990
Oku Aizu Mineral Water Blue Label 330ml
CRSREEIL KK T-ILRINL 330ml ¥990
Oku Aizu Mineral Water Gold Label 330ml
I aAL>TT1-A ¥1,210

Fresh Orange Juice



