Breakfast

24 hours available

Andaz Breakfast 8,470
bakery basket, fruits, cereals, yogurt, cold cuts, egg dish or specialties,
two kinds of drinks

Beverages
Coffee selection
regular coffee / espresso / decaffeinated coffee 1,863
cappuccino / cafe latte / soy latte / cafe mocha / hot chocolate 1,863
Tea selection from Kusmi tea

english breakfast / earl grey intense / anastasia / green rose 1,863

tchai of the tiger 1,863
Herbal tea selection

chamomile / peppermint 1,863
Japanese tea selection

sencha (classic green tea) / houjicha (roasted green tea) 1,863
Juices

freshly squeezed orange / grapefruit 1,597
Bottled Juices

peach / apple / pineapple 1,464

Healthy Smoothies 1,996

Calming and destress - carrot, apple, banana
Immune booster - kiwi, apple, grape, pineapple
Revitalize - banana, kiwi, green grape, yoghurt, milk, honey

Fruits, Yogurt & Cereals (V)

Seasonal sliced fruits 2,795
Fresh mixed berries 2,359
Plain yogurt / berry yogurt / passion fruit yogurt / 931
coconut yogurt (vegan)

Apple compote or chia seed & berries compote (sugar free) 568
Bircher muesli 1,265

Homemade honey granola / Oats / All bran / Corn flakes / Porridge 1064
*your choice of full milk, skim milk, soy milk, almond milk

(V) Vegetarian

We use cage free eggs. Gluten free bread is available upon request.

Pease let us know if you have any food allergies or special food requests we can cater for.
The prices listed (tax included) are subject to 15% service charge. 2501



Bakery Basket (V) 2,262
daily selection of 5 fresh pastries & bread rolls
served with butter, honey and fruit preserves

Cold Cuts
Farm house cheeses, organic honey (V) 3,061
Charcuterie, pickles 2,795
Smoked salmon, capers, horseradish, lemon 2,262
Specialties
Japanese udon breakfast set 3,993

udon noodles, tofu skin, momiji, green onion, homemade tofu,
bonito flakes, japanese omelette, boiled seasonal vegetables

Avocado & sour dough toast 2,395
baked tomato, mushroom, rocket, sunflower seeds, walnut, lime
Egg benedict 2,662

poached egg, bacon, hollandaise sauce, cucumber, iceberg,
scallion, toasted whole wheat roll

Pancake 1,863
maple syrup, butter

Waffle 1,863
berry comport, whipped cream

French toast 1,863

vanilla cream sauce, mixed berries & chia compote, whipped cream

Two Eggs any style 3,194
Omelette / Scrambled (all can be prepared with egg white only) /
Sunny side up / Over easy / Boiled / Poached (on toasted whole wheat roll)
*with your choice of omelette filling:
cooked ham, smoked salmon, spinach, mushrooms, cheese, tomato, onion,
potato, herbs
*served with:
pork sausage, bacon, mushrooms, potato, baked tomato,
white or brown toast

(V) Vegetarian

We use cage free eggs. Gluten free bread is available upon request.

Pease let us know if you have any food allergies or special food requests we can cater for.
The prices listed (tax included) are subject to 15% service charge. 2501



All Day

11.30-21.30
Snacks
Lemon marinated olives & spicy nuts (V) 1,887
Crudités & herbs yogurt dip (V) 2,165
Truffle fries, truffle mayonnaise parmesan (V) 1,996
Cheese sliders (2 pcs) 2,129
Charcuterie board, pickles, honey mustard, garlic bread 5,106
Artisan cheese plate (V)  1cheese (60g) 2,395
3 cheese (90g) 3,194
5 cheese (150g) 4,791
Japanese Corner
Miso & tofu soup 1,197
Fried chicken karaage, wasabi mayonnaise 1,996
Chirashi sushi 4,791
rice, tuna, omelet, avocado, salmon roe, carrot, ginger
Japanese vegetables curry, steamed rice (V) 2,662
seasonal vegetables, curry sauce, japanese pickles
Shoyu ramen 3,061
ramen noodle, pork belly, soy marinated egg, bonito dashi
Niku udon 3,230
sliced beef, bonito kombu dashi, soy sauce, japanese spices
Appetizers & Soups
Caesar salad 2,976
romaine, bacon, parmesan, croutons, anchovy dressing
Hokkaido mozzarella salad 2,976

green asparagus, pecan nut, baked bell pepper, chicory, rocket,
balsamic vinegar
Green lentils salad (V) 2,976
poached egg, carrot, toasted hazelnut, frisée,
grain mustard dressing

top it off with: grilled kagoshima prawn (4 pcs.) 2,565
grilled chicken breast (120 gr.) 1,766
Shrimp cocktail (S) 4,126
avocado, grapefruit, shredded lettuce
Tuna steak tartare (S) 5,033
japanese tuna, single malt dressing, lime, sourdough crisp
“Pistou” vegetable soup 2,600

provencale vegetable soup, bean, tomato, risoni, basil, almond

(S) Signature menu

(V) Vegetarian

We use cage free eggs. Gluten free bread is available upon request.

Pease let us know if you have any food allergies or special food requests we can cater for.
The prices listed (tax included) are subject to 15% service charge. 2503



Sandwiches  *with your choice of green salad or french fries

Grilled vegetables wrap (V) 2,662
rocket, hummus, herbs-yogurt, cassis grain mustard, olives

Club sandwich 3,194
grilled chicken breast, bacon, egg, tomato, lettuce

Cheese burger 3,593

beef patty, cheddar, lettuce, onion, cucumber, egg, tartare sauce

Grill Corner

Catch of the day (150 gr.) 5,139
Grilled sea bream (140 gr.) 5,632
Pork chop (300 gr.) 5,808
Grass fed australian sirloin steak (240 gr.) 8,772
Flat iron chicken leg (240 gr.) 5,880

Today's wagyu premium butcher selection A5 wagyu beef (240 gr.) 17,061
*Choice of sauce for your grilled steak :

BBQ / béarnaise / honey-mustard cream / cognac

shallot-red wine / beurre blanc / vierge / fresh harissa

Side Dishes (V) 1,694
Mashed potato
Baked ratatouille
Grilled broccolis, parmesan, capers, pine nuts
Grilled green asparagus, fresh harissa
Sauteed mushroom, garlic, shallot, parsley
Mix green leaves
French fries

Mains
“Pappardelle al lemone e panna” (V) 5,570
fresh pappardelle, lemon, green bean, cream, aged parmesan
Spaghetti bolognese, parmesan 3,740
Pepper steak (180gr) (S) 9,256

japanese beef tenderloin, black pepper, cognac sauce, mashed potato

(S) Signature menu

(V) Vegetarian

We use cage free eggs. Gluten free bread is available upon request.

Pease let us know if you have any food allergies or special food requests we can cater for.
The prices listed (tax included) are subject to 15% service charge. 2503



Sweets (V)

Macarons selection (4 pcs) 2,928

Meringue lemon pie 1,950
berry sorbet

Chocolate mousse 1,950
honey ice cream, salty caramel sauce

Strawberry rum baba 1,950
citrus, whipped cream

Seasonal fresh sliced fruits 2,795

Ice cream & sorbet (per scoop) 665

Kid’s Menu

11.30-21.30
Crudités carrots & cucumber, yogurt dip (V) 1,064
Market vegetables soup (V) 1,064
Spaghetti tomato or bolognese, parmesan 1,863
Chicken omu rice 1,863
Kids udon, steamed egg roll, seaweed 1,863
Kids mini burger (2 pcs), fries 2,262
Fried chicken karaage, cocktail sauce 1,984
Andaz kids mulffin (V) 266
Fresh fruits cocktail (V) 399

(V) Vegetarian

We use cage free eggs.

Pease let us know if you have any food allergies or special food requests we can cater for.
The prices listed (tax included) are subject to 15% service charge. 2503



Overnight Menu

21.30-07.00
Appetizers & Soups
Caesar salad 2,976
romaine, bacon, parmesan, croutons, anchovy dressing
“Pistou” vegetable soup 2,600

provencale vegetable soup, bean, tomato, risoni, basil, almond

Sandwiches  *with your choice of green salad or french fries

Club sandwich 3,194
grilled chicken breast, bacon, egg, tomato, lettuce
Cheese burger 3,593

beef patty, cheddar, lettuce, onion, cucumber, egg, tartare sauce

Main
Chirashi sushi 4,791
rice, tuna, omelet, avocado, salmon roe, carrot, ginger
Japanese vegetables curry, steamed rice (V) 2,662
seasonal vegetables, curry sauce, japanese pickles
Shoyu ramen 3,061
ramen noodle, pork belly, soy marinated egg, bonito dashi
Spaghetti bolognese, parmesan 3,740
Sweets (V)
Macarons selection (4 pcs) 2,928
Seasonal fresh sliced fruits 2,795

(V) Vegetarian

We use cage free eggs. Gluten free bread is available upon request.

Pease let us know if you have any food allergies or special food requests we can cater for.
The prices listed (tax included) are subject to 15% service charge. 2503



Pastry Shop Selection

available 24 hours
enjoy your sweet treats selection

Signature Andaz Chocolate Library 6,100

Assorted sweet bags set with 6 items & Chocolate Library 10,777
cookies petit box
almond chocolate
baumkuchen
madeline
financier
pound cake

Assorted sweet bags set with 6 items 4,677
cookies petit box
almond chocolate
baumkuchen
madeline
financier
pound cake

Assorted sweet bags set with 4 items 3,692
cookies petit box
baumkuchen
madeline
financier

Afternoon Tea

13.00-17.00

Afternoon Tea 9,075 / per set
*includes savory, sweets and scone
Enjoy a seasonal selection of sweets and savory creation from our kitchen team.

Coffee selection
regular coffee / espresso / cappuccino / cafe latte / cafe mocha
hot chocolate

Tea selection from Kusmi tea
english breakfast / earl grey intense / anastasia / green rose
tchai of the tiger

Pease let us know if you have any food allergies or special food requests we can cater for.
The prices listed (tax included) are subject to 15% service charge. 2503



Beverage

Champagne/Sparkling Wine < half bottles 375ml >
Veuve Clicquot Champagne Brut Yellow Label (France)
Billecart-Salmon Champagne Brut Réserve (France)
Krug Champagne Brut Grande Cuvée (France)

Henri Giraud Champagne Brut Fiit de Chéne (France)
Naytimber England Brut Classic Cuvée (U.K.)

White Wine < half bottles 375ml >
Sherwood Estate Waipara Stratum Sauvignon Blanc (New Zealand)
Hugel Alsace Riesling Classic (France)
Jermann Friuli Pinot Grigio (Italy)
Henri Bourgeois Sancerre Les Baronnes (France)
Servin Chablis Les Pargues (France)
Louis Jadot Meursault (France)

Red Wine < halfbottles 375ml >

Penfolds South Australia Koonunga Hill Shiraz Cabernet (Australia)

Moss Wood Margaret River Amy's Cabernet Merlot (Australia)
Ata Rangi Martinborough Crimson Pinot Noir (New Zealand)
Camus Gevrey-Chambertin (France)

Chateau Lynch-Moussas Pauillac (France)

Gaja Barolo Dagromis (Italy)

Opus One Napa Valley (U.S.A.)

*Please scan the QR cord to see our Grand Wine List.

The prices listed (tax included) are subject to 15% service charge.

11,000
15,400
35,200
44,000
14,300

5,500
6,600
7,700
8,800
8,800
16,500

5,500
6,600
7,700
12,100
18,700
18,700

121,000



Beer

Japanese Sake

Japanese Whisky

Schotch Whisky

American Whisky

Gin

Vodka & Rum

Brandy & Grappa

The prices listed (tax included) are subject to 15% service charge.

Japanese Craft Beer Wabi-Sabi Pale Ale 1,730

Heineken

ANDAZ 52 Junmai Ginjo

Yoichi

The Nikka

Ichiro's Malt Double Distilleries
Taketsuru 17 years

Chivas Regal Mizunara 12 years
Bowmore 12 years

The Macallan 12 years

Johnnie Walker Blue Label

Basil Hayden's

Koval Millet

Four Roses Platinum
Blanton

Tanqueray No.10
KINO BI

The Botanist
Monkey 47

Grey Goose
Haku

Ron Zacapa 23
Diplomatico

Sassicaia, Grappa

Paul Giraud 15years, Cognac
Martell Cordon Bleu, Cognac
Hennessy X0, Cognac

1,696

300ml 3,993
720ml 11,979

3,194
3,327
3,460
6,122

2,596
2,662
3,460
4,858

2,464
2,795
2,928
2,928

2,530
2,662
2,662
3,061

2,453
2,662
2,928
3,460

3,061
3,327
3,993
4,495



Juice Freshly squeezed orange / Grapefruit 1,597
Bottled Juices Peach / Apple / Pineapple 1,464
Soft Drink Coke / Coke zero / Sprite / 1,131
Ginger ale / Ginger beer
Water Still Acqua panna 500ml 1,265 1000ml 1,930
Evian 750ml 1,930
Sparkling San pellegrino ~ 500ml 1,265 1000ml 1,930
Perrier 330ml 1,131 750ml 1,930
Coffee Selection
Regular coffee / Espresso / Decaffeinated coffee 1,863
Cappuccino / Cafe latte / Soy latte / Cafe mocha / Hot chocolate 1,863
Tea Selection from Kusmi Tea
English breakfast: 1,863
ceylon black tea, assam black tea
Earl grey intense: 1,863
an intensely powerful, earl grey black tea with bergamot
Anastasia: 1,863
an organic earl grey with a pinch of lemon and orange blossom
Green rose: 1,863
green tea, natural floral flavors
Tchai of the tiger: 1,863
black tea, ginger, cardamom, cinnamon, black pepper, licorice,
chicory, pink pepper
Herbal Tea Selection Chamomile / Peppermint 1,863
Japanese Tea Selection Sencha (classic green tea) 1,863

Houjicha (roasted green tea)

The prices listed (tax included) are subject to 15% service charge.



