IDERCTIRTAT =AW oHEDRRITET.

ToRA—ZX RERNERITITIHEREDAZ2—PITIARII VAT,
IMIFRBVEEEZHEBILIESLY,

From the enchanting festive season through the New Year,

Andaz Tokyo Toranomon Hills presents a selection of limited-time
dining experiences, sweet creations and seasonal offerings designed
to create memorable moments with loved ones.



AR Jaiem e QA=) 096
Christmas Cakes & Sweets

SRR bl

st d el S
Premium Strawberry Shortcake

BER12cmX &H&7cm

¥8,000

STITNTASIT /IR Dab o BFERITER. POA—XRRERAKRT SO
RNU=2g3—b7—F, ZADD LTS EIFRAR IS, ALBEETLITLEID
—L¥. HALBERONGVRAIBNLHEZEE58ZERICERF L . £ LEIFICIE
BRO7IERERZZANOR)—FadL— bz b, EPHBRTRWIS
Delicate sponge cake is generously layered with premium Hokkaido
fresh cream and Amaou strawberries, renowned for their exceptional
balance of sweetness and acidity. Finished with a strawberry chocolate
coating that adds subtle textural contrast and festive elegance, this
cake celebrates the beauty of simplicity through quality ingredients.



SR T R VD) 0916,
Christmas Cakes & Sweets

e ST R B el b = e =
Classic Strawberry Shortcake
BE15cmX &&7cm

¥7,050

BECHFZVEEWTWLS, PyA—X RROEBASOARNY—=S3—br—F,
EEWBCZESATLAICTEL, LoEDELIERRY D EBPHRES)—LT
EIZTELIce WETERRDIHRLWKRDOWZELD D, SV TILBNSHEAETD
AN =T

Featuring layers of Japanese strawberries, moist sponge cake and light
fresh cream, this timeless creation showcases the naturally juicy flavor
of strawberries.



(AR Tt QAT 026
Christmas Cakes & Sweets

TS s R TS A i A S S B |
Signature Bldche de Noél

E&E20cmX B1lcmX &&E6cm

¥7,500

BAROEHRIEHEFHELI OXLVWEEZERD AN, 7oA —X BRAES5TIFD
TJya R /I, fiaFadlL—METORMAICIE. B%EZRIIELIIILY
Fn e e I e A e e S N = R SIS AR S
IS F2ER. ENBBRLEDODVWERELE L, LEYY—YL—FORPH
BEEKERYN—E)—DT7 72BN FADRFRVNEIKZS|ESII T MDY
EURADEDIF KR ICRBEEh c—RICELEIFTVWET,

A uniquely Andaz interpretation of the classic French holiday cake,
inspired by the intricate beauty of traditional Japanese Kumiko
woodworking craftsmanship. Beneath its delicate chocolate exterior lies
a harmonious combination of milk chocolate mousse infused with white
miso, bitter chocolate cream, chocolate sponge cake, and crunchy
layers that create a rich interplay of textures and flavors. Bright lemon
marmalade and pepper jelly provide subtle accents, enhancing the
depth of cacao while introducing a refined Japanese touch.



AR T e QAR 096
Christmas Cakes & Sweets

Tl g b Bl DA R A )
Earl Grey Mousse “Christmas Reindeer”
BEf12cmX &3 5cm

¥7,050

TIRTAT =RV DEPHBBERERBFLILT—ILILAL—R, EOBVLT—IL
A i e T el 2N O e N O e B e R RN D Ve R et KN B
2ayIN=UFaal-raY—LEERELT. TRICIET=INITLADHY2
T—REANAIZoFzEbE. BOHBRREATEIOHZAKZELLTW
9o

Inspired by the spirit of the festive season, this Earl Grey mousse
combines aromatic Earl Grey-infused mousse and glaze with layers of
passion fruit cream and passion fruit chocolate cream. An Earl Grey
dacquoise and cacao crunch base add texture and flavor, while festive
chocolate decorations complete this seasonal creation.



AR T QAT 096
Christmas Cakes & Sweets

T ar T s e o
Festive Cheesecake

BR12cmX 53 8cm

¥7,050

HEZFEoZDLAZAX—D L. BEABTFFVDIIVAIABEF—X
T—Fe F7VRAEF—AEBRICEALIERAMIFF—Xr—F%&LBIC. LEY
AVR—=bRIESAELY— MFIU—LZER. BEGIVLRPHLHED
REHDAMITBEOWICHEEIFRELI
TH—=hEeorN—Za BRI BRI T Dok THEWELEITS LS.
VERLE At e | e b lp v e a e tles ol mab i T DA AT E YN
AR i o ol B AR e o A e S S G ) e i 45477 R e e L o N | e 3
R7VIEy B CHELE L

An elegant Christmas-exclusive cheesecake inspired by snow-capped
winter mountains. Crafted on a rich baked cheesecake base made with
premium French cheese, it is layered with lemon compote, citrus jelly,
and yuzu cream, creating a harmonious balance of deep, creamy
richness and refreshing citrus notes.

To enhance the refined pairing of dessert and champagne, we also
offer exclusive sets featuring either a half bottle of Champagne
Pommery Brut Royal Rosé or a full bottle of Champagne Pommery
Apanage 1874 Rosé, both carefully selected by our sommelier.

[Sv>N—ZarTUYTEY ] BERE
[Champagne Pairing Sets] Available in limited quantities

| AR e e L i e R e e B S e 5 P e AN el ¥19,000
Champagne Pommery Brut Royal Rosé (Half Bottle)
e A e A SR A e ke e e 07500

Champagne Pommery Apanage 1874 Rosé (Full Bottle)

*REEH R ISBUHA M (8%) TIo

*JYRI AT —F SEBIEERIFNHIBETT,

*CFH - FrEILIE8 BRIXETED £ T,

*ERFETFEMUSELRE. CFHOZMHERTVWLET,

*Prices include 8% consumption tax.

*Advance reservation is required for all five Christmas cakes.

*Reservations and cancellations must be made at least eight days prior to pick-up.
*Reservations will close once the allocated quantity is sold out.

F#8AfK Reservation Period: 10.01THU~12.17THU
ZHUHARI Pick-Up Period: 12.20 SUN~12.25 FRI


https://www.tablecheck.com/ja/andaz-tokyo-pickup/reserve/message?menu_lists=6aa8faad5fae3263818d8615

AR T R A=) 096
Christmas Cakes & Sweets

STATEL by i | NG o 25
2EA T Sk
Andaz Tropézienne Festive Box

6 pcs ¥1,800 / 12 pcs ¥3,400
12 285N 12225 ER]

MILAREOLCREFICERZR/. 7T —XRROIIRFvy—R1—YThOR
DIVRIIC TIRTATO—AVBEDEL I a>h BB LET, BOHAETR
HAINR=RT)—=LZR=XIZ. VUAIRRZBHE 378 - HOEDHEDH L
ZPOR =S NCS  HR D =N —CREELED

Andaz Tokyo’s signature version of the classic Southern French pastry.
Seasonal favorites include strawberry, vanilla and matcha for a festive
touch of red, white and green.


https://www.tablecheck.com/andaz-tokyo-pickup/reserve?menu_lists=6aaa1c7df9fd072ea3f7e94b

SRR T S QA At T 2.02.6
Christmas Cakes & Sweets
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Afternoon Tea Takeout

BIpES ¥ 26005 12:-pEs %5200
1200 T U B2 25 ER]

AR 8T I DN T T AT ) AR =g A= D gt g )
DAA=VERRICELDDB T IR —=2FT4— TAITFITAI1DEH, AkON
=253 =kTF—%RT7=LT LA L= HELORDI VIR, EDELG6TE
Z—OY 1A TERHEDEFRL .

A takeout collection of popular sweets from The Tavern - Grill &
Lounge’s Festive Afternoon Tea, including strawberry shortcake,
strawberry tart, pistachio mousse, Earl Grey mousse, chai latte
macaron and matcha Tropézienne.


https://www.tablecheck.com/ja/andaz-tokyo-pickup/reserve/message?menu_lists=6ab4a96da1a8485f7786efa6

N

R HURRRT—% &A1 —Y 2026
K PASTRY ) Christmas Cakes & Sweets

T [
Stollen

S size ¥1,800 / L size ¥4,000
11.20 FRI~12.25 FRI

ANAREREDEDENBRTIAARD ab—L Y TLBITEITAATHF
Pk ESRRDRIATIL—YHED BT RADH B%EH VWHHFHE T,

A traditional hotel-made stollen infused with the festive aromas of
spices and dried fruits. Yuzu, peach and citrus fruits soaked in rum
create a rich and evolving flavor, perfect for the holiday season.


https://www.tablecheck.com/andaz-tokyo-pickup/reserve?menu_items=68d21c64a0670fa60554a9d2

AR Tier e R AT ED 096
Christmas Cakes & Sweets

BRI o) [N N
Festive Hampers
HE208ERISAH252 5 E R

M size ¥6,000 (BRE130tw k)

TR raiedmmRa s s (b e e el N e e AR S S T Do | P FEE T S
gl N R T e R T D) ST e S 5 R R I A
NN SR D

A selection of palmiers, galettes Bretonnes, mendiants, pound cakes,
financiers, baumkuchen and guimauves.

L size ¥10,000 (BRE60tvhH)

VA ia e s ol [P e e e S e T NG R o VIOV o Bt AR s e B 1%
7 i o e AN L P Sl P R N ke S8 b 1 E Vo 0 07
o A sk ) s S 5 B ) P e im0 M )

An indulgent assortment including palmiers, galettes Bretonnes,
mendiants, financiers, madeleines, baumkuchen, Santa Claus cookies,
caramel popcorn and stollen.

R ISR SN B el = i 1 D 1
Origin Cigar Chocolate

2pcs ¥2,600
220 HEUESA 2 il

N AVDUFIAL—bOAFTyIa'BEICBER. YH-ICRITTRE
Flc—fe EETREENBFRDLVWESELAWLEITET, KEICNDHLLE
BITEVHD. BOMICHITHLVERRTT,

Layers of single-origin chocolate ganache crafted into an elegant
cigar-shaped confection, presented in a refined wooden box, making it
an ideal festive gift.

®RETTJL
Matcha Sablés

15 pcs ¥2,600
20 S E a2 220 S ERI

FRRRDESZABRBTRELILERT IL, HADSIEFZEIALLBSSIKD
WDEWEHEELAWICEITET,

A selection of matcha sablés in four intensities of Uji matcha, a tasting
experience ranging from delicate sweetness to pleasant bitterness.

INIV=T
Palmiers
10 pcs ¥3,200

HENZ—DBERED L. BOHROZLOPELOB/NILII, 10MADIF
BEEETIHEL. AUPFILOTHAVERICEOEDERLT. BDYIZHATD
LU\ RSN RHOVLWDO—mTY,

Delicately crisp palmiers made with aromatic cultured butter,
individually wrapped and elegantly presented for seasonal gifting.

*REEH R ISBHA M (8%) TIo

*TFH - FrEILIE3BRIFETEDE T, REFEMELRE. CFHOZMERTWLET
*Prices include 8% consumption tax.

*Reservations and cancellations must be made at least three days prior to pick-up.
*Reservations will close once the allocated quantity is sold out.


https://www.tablecheck.com/ja/andaz-tokyo-pickup/reserve/message?menu_lists=6aaa1c50d47a1da044c0a0a2
https://www.tablecheck.com/andaz-tokyo-pickup/reserve?menu_items=6aa29e561687fe5cb6d5efba
https://www.tablecheck.com/andaz-tokyo-pickup/reserve?menu_items=6aa2a2891218a31c76c98cd3
https://www.tablecheck.com/andaz-tokyo-pickup/reserve?menu_items=6ab4aa612d80954e8086ccf0

the tavern

GRILL & LOUNGE

SIEBA T o) T )

Festive Dinner

MG d -2ZA A a—=F BB 872 ATt 7 717 — A lcids
Y AT DI TR Fv—TawoalE—T0zU b1 Z#CABVWELEY, BRE
CREEFEZIH—=O1 e BEheBmliayyoal=LErBIcNAEMT
BH. BEBICBEIEITELI: BNJaT7BER3BFERY 1N KO\ E—E5|FIL
T3 ERORICAEIOLVWERAG—IITY,

A six-course festive dinner showcasing The Tavern's signature Beef
Wellington, prepared with premium Japanese beef tenderloin, mushroom
duxelles and black truffle jus.

6 d—AX=a— /Six-Course dinner ¥29,000

1220 T Fld:e D 5°FRI
FE1E 17:30~18:00 DEICCASE (12092%l. L.O. 9093%%)
E2ER 20830 E A 2430 R T L 0 22:00)
First Seating Arrival between 5:30 PM and 6:00 PM
(120-minute seating; last order 90 minutes after seating)
Second Seating Arrival at 8:30 PM
(Until 10:30 PM; last order at 10:00 PM)

20 31 HRElE)
FE18 17:30~18:000EICCAJE (120 9%, L.O. 907231&)
2 e 230 F R 28D et O 7 300
First Seating Arrival between 5:30 PM and 6:00 PM
(120-minute seating; last order 90 minutes after seating)
Second Seating Arrival at 8:30 PM
(Until 11:00 PM; last order at 10:30 PM)

S e e U BN e D PR oy RS ot 2 SR O)0)

T 1R B el =Sy A BT TR 9 0: 302500 R AR TEY
New Year's Eve Countdown Party & 6-Course Dinner Menu

with Free-Flow Champagne

(Available exclusively for reservations on 31 December from 8:30 PM)

*EFH, ORIEH24FEFIETITEAVE T,

*ELEDOBAMAGIC. 15% DT —EXRAMESNET,

KERHOFOAMEZIE T BRI S B0 EFT,

MIN—=TICDE 28R~ ABKRTDTERNERDET,
*AZa—RBREANBEDKRRICEIDEBICHZHENTIVET,

*Advance reservations are required and must be made at least 24 hours prior to the dining date.
*All prices listed are inclusive of tax and subject to a 15% service charge.

*Prices listed are per person.

*Reservations are available for groups of two to four guests.

*Menu items are subject to change depending on ingredient availability and other circumstances.


https://www.tablecheck.com/andaz-tokyo-andaz-tavern/reserve/experiences?menu_lists=6aa8fe74c74258bb41dd5e

the tavern

GRILL & LOUNGE

DI T IN—FT 11—

Countdown Party

—FEMOLKBFRN BV EEZ, HODDRRETATIa—CyvIDEH DI
DA 2 A= R A B e S P [ A S U i e
BELAVEREEHS. HLLWEZE WISV,

Celebrate the end of the year with a truly special evening, set against
the glittering city skyline and accompanied by live music. Welcome the
New Year while indulging in free-flow drinks, including Champagne and
signature cocktails crafted by our mixologists.

¥28,000
12: 322 00224730

*EEEOBLAMAR IS, 15% DT —EZXRDMESNET,

*EEBOBUAMERE (S 1R LRDEFT,

*Prices are inclusive of consumption tax and subject to a 15% service charge.
*The listed prices are per person.


https://www.tablecheck.com/andaz-tokyo-andaz-tavern/reserve/experience/68d281cb22d95068575972fe

the tavern

GRILL & LOUNGE

Sl S o) e

Festive Lunch

AIBRBF LB T ITRATAIT =N EOLWAT RS FECHR. ATV
ICiE. BRVATOEBELEDALENZEEE—TJH—O1>0JUIL. FE
tEEEEEZEIFLRES L. BEROTRAEZ—0)—LY—RZHKA—0
DPOEBUVWILIEITET, DEPSVLLEZRND. EHREOERZHELAL
fodL,

A seasonal four-course lunch featuring house-smoked Mt. Fuji salmon,
pumpkin soup, and a choice of grilled Japanese beef sirloin with black
truffle or grilled Hokkaido cod with lobster cream sauce. Concludes
with a Black Forest dessert.

sl S BEOL = C OISt UR chs/22.00
12.14 MON~18 FRI, 21 MON~25 FRI
13015500 (E .95 14:30)

FERMOBEAMEAZIC. 15%DH — XD MEINET,
*BREF2E/MEL. SANA—Z—IF30DFEBDET,

*All prices listed are inclusive of tax and subject to a 15% service charge.
*Seating is limited to 2 hours. Last order is 30 minutes before closing.


https://www.tablecheck.com/andaz-tokyo-andaz-tavern/reserve/experience/68d501fb29d39f25423e1b09

the tavern

GRILL & LOUNGE

Sl o= o) e yE

Festive Brunch

MV X IR DITATA I IZ 0T T EICRAN L EOA—ZAFE=TIC52
BRI A e R DS AR A =0 %R
B a—rr—FaY. REBICHDEPDLBIAA—YHLD. KTI7ATFH ORI
BOCLCEZEELFY,

AR BRIV IT. TSVFRARIvUTA— (BEADAI1E8R) TH—rTy
e ) Bt s A (1Y

A celebratory brunch featuring an appetizer buffet, a choice of main
course and a dessert buffet. Highlights include a live station serving
roast beef with melted raclette cheese and an array of festive
desserts.

¥9 900

125108 S ANEE22. OES UING2: 26 7= 3 R a2 O 22T Ol ERIa=35S EIN
3015000 14:80)- % 0n-202701. 01 ER 12:00~15:00(L.0=14:30)
*EHOBEAMIRIC. 15%0H —ERHMESNET,

*BEIF2EEG. SR —4—(F307F1BRDET,

*All prices listed are inclusive of tax and subject to a 15% service charge.
*Seating is limited to two hours. Last order is 30 minutes before closing.


https://www.tablecheck.com/andaz-tokyo-andaz-tavern/reserve/experiences?menu_lists=6aa8fee83da1b6aa318d9d99

the tavern

GRILL & LOUNGE

TR T o) A A S I oo

Festive Afternoon Tea

HURIO—RRITVAIRAY ) —BRERROEH ZRHYIZEF —TZMOANT
ZA—=YICHIAR. OJRE—raTdRCERGEBMZRAWV AR —%51>
Ty Te RA—=VICIE. ZARY—OVR—bDTOCHLREFEESDOETEXEFF
L—=R “QURIZRYY =" NwSa>yIN—YOBKCAMTZT7—ILILT1
AN L e Sl IR R s et o b i M By - B o M A B S b WP b S0 B
TV =R B EERBHEDOVWEERLAWVEITAXZa—DBAZCHABLET,
Celebrate the season with a festive afternoon tea featuring whimsical
holiday-inspired sweets and luxurious savory creations. Seasonal
highlights include the Pistachio Mousse “Christmas Tree,” paired with
raspberry compote, and the Earl Grey Mousse “Reindeer,” combining
fragrant Earl Grey with passion fruit. Savory options showcase

premium ingredients such as lobster and truffle. A selection of
chocolate bars and fresh strawberries completes the experience.

¥9,300
POl EE g R

[288%I Two Seating Times]
25 1B First Seating 12:00~14:00
5 2 %8 Second Seating 15:00~17:00

*EEOFIAMEEIC. 15%DY—EXRAMEETNET,

A —RBIRIEANBEDRRICEDEEICAZIZFENCEVET,

*All prices listed are inclusive of tax and subject to a 15% service charge.

*Menu items are subject to change without prior notice due to ingredient availability and seasonal
conditions.


https://www.tablecheck.com/andaz-tokyo-andaz-tavern/reserve/experience/68d38b60375fe45d6fb30ece

the tavern

GRILL & LOUNGE

LA TA L PN T 7&
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Festive Aperitif & Steak Sharing Set

FreETZEDOE. RODABRVEFESALTHRETREEETIODORILZILR®
R lbE @ e =, S leldn D rid g SR A EE e s e D
FUWire &= TP AZI Ol == 7 L e BIC R RRELS
ZEOMIBEHLT I, BREHISECRRORREEDIC. COKHAESTIID
EONRBOCESIZ BTV,

An elevated sharing-style dining experience featuring Japanese tuna
tartare with caviar, moules mariniere and grilled Japanese beef
tenderloin served with black truffle and foie gras. Accompanied by
free-flow beverages, this festive plan is ideal for seasonal gatherings
against the backdrop of Tokyo's skyline.

¥26,000
T2 S A2 SHFHY

*EEEMOBLAMAR IS, 15% DT —EXRDMETNET,

*EEBOBUAMMEE (1B LRD T,

*HRHEERE 15 18:00~20:00 T,

MO —TFICDE 288k~ 4B COTERNLHEDET,

*AZa—RBREANBEDKRRICEDEBICHZHENTIVET,

*All prices listed are inclusive of tax and subject to a 15% service charge.

*Prices are quoted per person.

*This menu is available from 6:00 PM to 8:00 PM.

*Reservations are accepted for groups of 2 to 4 guests.

*Menu items are subject to change without prior notice due to ingredient availability and seasonal
conditions.


https://www.tablecheck.com/andaz-tokyo-andaz-tavern/reserve/experiences?menu_lists=6aa8ff591420478ac12ca031
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ANDAZ TOKYO

S T e A e AL S b

Festive Tea Cocktails

TIRTAT =XV DEHNARROWET—h o TILE LTERRLUICHBREREE
HoTIN %R, FEDPRE. BHEFTIEOo>c—HFrebic. ARTELURENA
TIRT1 7B EZBEITLET,

A seasonal cocktail collection that reimagines beloved festive flavors
through premium tea and creative mixology.

= e R AR )

H=R R = lc R AN 527 A=Y= OH S ERZEF =11,
BREISIIAN)=Jv LW EALTEETYFHAREKRIC. 7—ILILADE
PHBEDDELLELRDET, F7LLAL Y DRCHEHBEN 2EZE| EHHD.
HESIFTER@MHAM T2 LRBEROVWESELAWIEITEY,

Surreal but Nice

Inspired by cranberry sauce traditionally served with roast turkey,
featuring house-made cranberry jam, Earl Grey tea, citrus notes and a
refined sweet-tart finish.

RILRS VR (BEHR)

el s S R A B I ORI T R E LB b
FRLES Dy LTEER, LEVORYHLBEHRKEN—TDEDIC. ¥—
NE—DBI5TBONBOLHLD ERITEIHNERDET, HBOBLALETDRIC
ZNAZDBEHODIEDD. DI VWRED S —HF T,

Mulled Gin & Tonic

A seasonal take on mulled wine, combining gin, lemon myrtle tea,
warming spices and bright citrus flavors.

JINTZV (BER)

DVAIZADIGHREF Tya B /I hoERZR”R . Bh&HINETH—F
o e e R D BN R R A TS e S AN = NP RS S
O21S0 RTARFIOAL—FERROPELVWHADELRDF Y, HKREIXS—Y
NEHIHTRREVEKREAFTMDOINAZDAML. £FE3TYVIVAYATH —bD&
SHBHBRBEZERELAWVCIEITET

Noél Blanc

Inspired by the classic Blche de Noél, this dessert-style cocktail
combines Chivas Regal 12 Years Old, white chocolate, tea, white miso
espuma and warming spices.

¥2,860
11.01 SUN~12.31 THU

*EEMOBLAMAZIC. 15% DT —EZRDIMESNET,
*All prices listed are inclusive of tax and subject to a 15% service charge.


https://www.tablecheck.com/ja/andaz-tokyo-rooftop-bar/reserve/message

the SUSH 1

eSS HI Y s R >t — 0028
the SUSHI Christmas Gala Dinner 2026

BARDZASTIFOMMBEKE L., HIERORIMEOLITEROVLEEZEREIT
9% the SUSHI JURRYRHZ5T17F— 20261,

EMAICIEFE. PELOWHBADLELBZN Y TF o LA—R2CHE, Hi<aISTlE. HRK
OREBRE. BUEEEDERL. BXELY. ZHOKEZD LT DOEDED
BE L, RFIF. LRBEKREFOMENLAZERBPTRUFEFTEIoIED E,
TS, BRI K A ANOZERE B THRDOSBORGEHE, EETTE
ICAKANLICEREONGFO - SE—DJZFRHEB LMY — A TH L ILD® R
FHER Y, BRICIATIODLVWERABRADKETET, X1Vilid. RHEBEREFHE
DIEDN\BEEY). Ktz lRME. HHKKDICIE. FEEETIL-VEDED
AR LEL,

An exclusive festive omakase experience for just eight guests per
seating, curated by Chef Eiji Nakamura. Seasonal delicacies include
pumpkin mousse, crab-filled sesame tofu, Matsukawa flounder sashimi
with yuzu ponzu, seared fatty tuna with onion soy sauce and
slow-cooked wagyu roast beef with Arima sansho pepper sauce.

The course concludes with eight pieces of chef-selected sushi, a sushi
roll, miso soup and a selection of premium Japanese fruits.

¥30,800
(228 ERe 282 e BRI

5 188 First Seating 18:00~20:00
5 2 %8 Second Seating 20:30~22:30

*EEOFIAMBEIC, 15%DY—EXARAMEETNET,
*All prices listed are inclusive of tax and subject to a 15% service charge.


https://www.tablecheck.com/andaz-tokyo-the-sushi/reserve/experience/68bf9900abe8337d57555bb0
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BeBu 751/ RFF Ry IX
DAl 7RI~
BeBu Fried Chicken Box (Classic/Spicy)

BeBuTHZARD BeBu7Z1 RFF 2Ry IR, BMERMNMITTZEICRURL
EFX22A)vEEIRLG T BRILAE—Y—X IyZaRTk 3=l
ZAO0—EEHBICERMTFHRTIAR. T 70KREDa—D—BREB. A/NTR
DRI EEDERDL VWA T, JL—/N—lF. BEFAICEDLET ISy
ETZANAS— 1 D2TBEHDSERVVIEIEITES

T5IE. CREXPCRALOEEDZLDEDHNIBHTZEMA T 3>H51Y
7w/ IBBQR—2UT 1E. BDOSIFEBDEANBIFERSHLBREBEITED
HBIKDLWE CEBEWVWIZITE Y,

A seasonal takeout favorite featuring crispy fried chicken marinated for
hours and served with gravy, mashed potatoes and coleslaw. Available
in Classic or Spicy flavors.

Available: 12.01 TUE~12.25 FRI
Reservation: 10.01 THU

BEESZIAND I3 nEesH 2 30 0ECIE ==X NDEG 0 e s ¥3:500

GBiNA 73> Optional Add-ons)

+ ¥2,000 BBQR—21)7 BBQ Pork Ribs

+ ¥650 FLIX7LT7ZARARTH Premium French Fries
+ ¥760 kU775 Truffle Fries

*REOE R IIBHAMAE (8%) T,

*TBeBu 751 RFF 2Ry I ISERIFHG (TFH - Fr>LILIE7 BEIET).
*ERFEFEMUSELRE. ZART EADET,

*Prices include 8% consumption tax.

*Advance reservation is required.

*Reservations and cancellations must be made at least seven days prior to pick-up.
*Reservations will close once the allocated quantity is sold out.


https://www.tablecheck.com/ja/andaz-tokyo-bebu/reserve/experiences?menu_lists=bebu-chicken
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G)=2T74— UFaTIL RT1&TTA R (90%)
Green Tea Ritual Body and Face

RIT ==X MWZBOEHRIC. DRICERLICEACANL X ZBEIE<L.
BPHA BRI T aNCEIZHARBBRE R ) — X2k TGreen Tea Ritual Body
and Facelo BAEA—HZv o7 Z > RITKOTOSHINAI O Z7OA U =EIRIC
AL, REFREOT — AV IRRBARBMD D ANV R FaTIL
sz

A limited-time wellness ritual featuring organic products from
Kyoto-based brand KOTOSHINA. Inspired by Japanese green tea, the
treatment is designed to relieve seasonal stress and restore balance to
body and mind.
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The 90-minute experience includes:

Green Tea Foot Bath Ritual

Deep Tissue Full-Body Massage

Myofascial Release Facial Massage

Relaxing Head Massage

Enjoy an organic tea refreshment following the treatment.
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*All prices listed are inclusive of tax and subject to a 15% service charge.
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A curated collection of wellness gifts designed for indulgent self-care
at home.
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KOTOSHINA Hair Ritual Collection
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A complete haircare set featuring shampoo, treatment, hair oil and a
signature tote bag.
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Elemental Herbology Trial Gift Set
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Includes body oil, hydration mist, facial cleanser, three bath soaks
and an original pouch.
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Elemental Herbology Body Care Gift Set
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A home body-care collection featuring body polish, body oil, gua sha
massage tool and a signature tote bag.

* RECEEIIBOAME (10%) T
*All prices listed are inclusive of tax.



TOKYO
TORANOMON HILLS

ANdAZ

LX 5 >F#) Restaurant Reservation
LELE036830:7739

Email tokyo.restaurant@andaz.com
URL andaztokyodining.com

R M= 37 Pastry Shop
TEL 03 6830 7765

AO Z/\&%757 AO Spa & Club
TEL-O3B830.7785

Email aospaandclub@andaz.com
URL aospaandclub.com
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To receive updates about dining & spa experiences, events, special
offers and more, please register your Email address.


https://www.tablecheck.com/ja/edm/subscribe/D1116G
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https://page.line.me/jhu8041x?oat__id=3880585&openQrModal=true



