Year-End and New Year 2024 - 2025
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Japanese cuisine HIRAKAWA  BIF

HAKLEL

m 1/1okem 1_3;
Traditional Japanese Breakfast set

I A% 4,800]PY

Enjoy the special New Year’s Japanese breakfast
menu only available at New Year’s. Menus
include Ozoni (rice cake in soup) and other
assorted New Year’s dishes each with a meaning
to wish health and longevity for the whole year.
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Japanese cuisine HIRAKAWA image

Dining Cafe BELTEMPO East Wing 1F
NV TR

B 1/10k-m~20

New Year’s Special Breakfast Buffet
BIEA7Y 7= 4,800 JPY

Together with your regular buffet menus, you can try
out osechi-ryori Japanese traditional New Year’s dishes,
sashimi, with complimentary servings of Japanese sake
and sparkling wine only available at New Year’s.
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New Year’s

Topicks

. Restaurant opening hours

R VAT V8 ERE
12/26 27 28 29 30 31 171 2 3

Dining Cafe BELTEMPO FAZ T AT RIVT R 6:30-21:00 (L.0.20:30)

Japanese Restaurant HIRAKAWA — HARE I 11:30-14:30(L.0.14:00) 17:30-21:30(L.0.21:00)

Teppanyaki YAMAHIKO SAsE 1l . o
KN 1/1 7:00-10:00(L.0.9:30)% =

Sushi UMIHIKO LY PSR = e

Bar CAROUSEL IN—= FV—HFN 17:30-23:00 (L.0.22:30) ERH  closed

Chinese Restaurant NANGOKU SHUKA ~ HERH# g [EREZK 11:30-15:00(L.0.14:30)  17:00-21:00(L.0.20:30)

bread and sweets Patisserie Edmont INFAA)— ZREV b 8:00-19:00 ¥4 —*5Eix 10:00~
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Japanese Cuisine HIRAKAWA
HARHEL SF I
Lunch 11:30-14:30 (L.0.14:00)

Dinner 17:30 - 21:30 (L.0.21:00)
Tel. 03-3237-1162

“SHUN-JYU” image

B Dinner 1/10k-#)~3 @&
New Year’s Kaiseki Course “SHUN-JYU”
WEARER [FF~LeAlo~] 15,000JPY

A festive New Year’s Kaiscki course with auspicious
menus including steamed dish of puffer fish which is
known to bring §ood luck, grilled Ise lobster and

seared wagyu beef, to celebrate the occasion.
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B Lunch 1/10k-#)~3 &)
New Year’s Celebration Lunch menu
1E HHLhE 6,500JPY

This celebratory lunch menu features seven dishes,
including kuro-mame (sweet black beans), zazukuri
(candied sardines), and small rolls of red salmon and
more each symbolizing a wish for good health
throughout the year.
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B Lunch 1/10k-#)~3 &

Kaiseki Course Lunch “HATSU-YUME”
RN T9%] 8,000JPY
This luxurious seven-course Kaiseki lunch offers a
selection of dishes to wish for longevity, including
glazed prawns, a traditional New Year’s dish, red bean

rice prepared in a Zoni soup-style, and an assortment

of fresh seafood delights.
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B Lunch-Dinner 1/1 k-8 ~ 14 (%)
Japanese-Sake New Year's Celebration
[ 1E HALWE |

Junmai Daiginjo (Premium Pure Rice Sake)
Kosui Chiyokotobuki
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160 1& 180m¢ 2,800JPY

Glass 77 A 90m¢ 1,450JPY
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“KIWAMI” image

B Lunch 1/10k-#)~3 @&
"New Year’s Lunch Buffet"
EASYF Ty 7= 90431l

11:30am - 3:00pm, 90-minute all-you-can-cat
Adult : 5,000 JpY

Senior (65 and over) : 4,600 JPY

Child (Elementary school) : 2,700 JpY
Young Child (Ages 4-6) : 1,400 JPY

11:30 - 15:00

KA ¥5,000

=7 (651l L) ¥4,600

R UML) ¥2,700

Y (4~65%) ¥1,400

B Dinner
“KIWAMI”
(MR ~& A~ ] 23,000]PY

This elegant course allows you to indulge in luxu-
rious ingredients, including teppanyaki-grilled
fugn (puffer fish) and Ise lobster.
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B Lunch-Dinner
“YAMAHIKO”
Mz

This seasonal special course features delicacies
such as marinated duck, abalone, and premium

Japanese Black Wagyu filet or sirloin that will de-
light your palate.
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14,500JpY

B Dinner

Sushi Kaiseki Course “TAN-GETSU”
figexns TR A 15,500 JPY
You can enjoy eight pieces of nigiri sushi along

with a selection of dishes crafted with the chef's
finest skills, served in a Kaiseki-style course.
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B Lunch

Sushi Course “FUKU-JYU”

WCEYa—2 [fEA] 8,500]JPY

Experience a vibrant New Year's Sushi course,
carefully selected by the chef, accompanied by a
special mini Osechi box with traditional New
Year’s dishes.
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B Dinner 12/26 b ~1/3 &
"Year-End and New Year’s Dinner Buffet”
EREEWRTAF—T v 7 120534l

Enjoy a broad selection of 60 dishes, including
roasted beef, nigiri sushi, and a variety of Japa-
nese and Western Osechi New Year’s dishes from
January Ist to 3rd.

120-minute all-you-can-cat

O—APE—=TRIZEYHFFRZIIL D, 1/1~-313flF
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12/26 R)~310%) 1/10k-80)~3 (%)

F#H17:30-21:00 (+:A17:00 -) 17:00-21:00
Adult DN 7,000 JpY
Senior ¥ =7 (652 E) 6,200 JpY
Child BFRE UNRE) 3,800 JpY
Young Child % W (“4~650) 2,300 JpY
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Teppanyaki YAMAHIKO
ebige 2
Lunch 11:30-14:30 (L.0.14:00)

Dinner 17:30 - 21:30 (L.0.21:00)
Tel. 03-3237-1162
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184

Sushi UMIHIKO

fig g =

Lunch 11:30-14:30 (L.0.14:00)
Dinner 17:30 - 21:30 (L.0.21:00)
Tel. 03-3237-1162

East Wing 1F

[}
Ia
BELTEMPO

dining cafe

Dining Cafe BELTEMPO
RA= T Tz RVTUR

6:30 - 21:00 (L.0.20:30)
Tel. 03-3237-7114
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East Wing 1F

©

bread and sweets Patisserie Edmont
NTL4A)— ZFEV ]}

8:00-19:00

Tel. 03-3237-7119

Drop in to pick up a sandwich or freshly baked bread and pastries
straight from our oven for your breakfast and lunch.
Our patissier’s specially crafted cakes and baked sweets will make perfect gifts and souvenirs.
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. New Year’s Day Special Lobby Performance
TEHRGE HETE—AXT b (k)

DAIKAGURA Acrobatic Performance & Lion Dance
Featuring: Maruichi Kikusen Shachu

Everyone is welcome to join a vibrant and auspicious performance of
DAIKAGURA, a traditional Japanese acrobatic art using umbrellas
and balls, along with the powerful dance of the Shishimai (lion dance),
wishing happiness in the coming year and wards off evil spirits.

First Performance

Lion Dance / 10:30 am (approximately 10 minutes)

Daikagura / 10:40 am (approximately 20 minutes)

Second Performance

Lion Dance / 1:30 pm (approximately 10 minutes)

Daikagura / 1:40 pm (approximately 20 minutes)

While you are enjoying breakfast and lunch, the lion dance troupe will parade
through the restaurant. Please note that the performance time may fluctuate.
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1EIH 5% 10:30~ (f10%3)
27 x—=> 2 10:40~ ($1204)
200 H M 13:30~ (f410%3)

ZEA75—=> 2 13:40~ ($1204)
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Kabuki Face Paint Stickers 11:30 am - 12:30 pm

Come and enjoy the world of Japanese traditional performing arts
with face paint stickers to add a festive touch to the New Year’s ce%cbra—
tion. Stickers comes in motifs of Kabuki, cranes, and Japanese flowers.
© Shochiku Co., Ltd.
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