COFFEE

AR R4

Espresso

A P

Americano
S 00

Piccolo Latte
X5 5 D0 4

Caffe Latte
S 97 A0 14

Cappaccino
AL A DN Rk
Flat White
BN B D0 R

Mocha
e ==wak-30R1 I

Dirty
% 10 4

Elderflower Espresso Tonic

EBARLREMEES 7

TEAPOT
R

Earl Grey

HE

Roselle Flower Tea
EHHTE

Yuzu Ginger Tea
HFE

Osmanthus Oolong
HESHE

Chamomile Tea
FHE
Red Date, Longan,

Goji Berry
AREER T

NON-COFFEE
EIEER A

Kiwi Jasmine Iced Tea
TFERFFKE

Peach & Mango Iced Tea
BT R

Lychee Oolong Iced Tea
IS REKTR

Milk Chocolate
=P

Uji Matcha Latte
Fia/NUEKRR
Hojicha Latte
BREIERES

Black Sugar Brulee
EEEY

SPECIAL
%

Baileys Latte
B B B 5 47 an nde

Matcha Lemonade
BRRERMRTT

Matcha Yuzu Soda
BRER M FIRIT

Subject to 10% Service Charge f—ARFSE

(Hd "10X3) Avdidd OL AVANOW

* LOUNGE -

WEEKDAYMENU
FREH

Lounge Hakuba is a Japanese alpine themed lounge
experience which aims at recreating the atmosphere of a
ski resort, completes with cozy seating and a fun and chill

vibe that will make you feel right for a relaxing day.

The concept features “Mid-Century Modern (MCM)"” design
style to create a chic, classy and cozy ambience.




0.0~ .0 3128,

t \y I\ Carb Meat Veg & Egg

ESoy BA FHRE N

Carb \* , @

Subject to 10% Service Charge

+$15

=y
N Japanese Pearl Rice Bonito Soup Udon Quinoa Salad Cold Soba Noodle
lg — BZAITRAR AESEE BENE KRS AR

Tea (Iced/Hot)

@ Miso Pork Collar Curry Chicken

Karaage Chicken Miso Halibut b o
RO PR FETAA B ZUMneE 2 PR RO S BRI L B £ & (/7
Meat
BH
13 _ —
S 4
—
+$10 +$15 +$18 Free
Japanese Braised Pork Si-Chuan Spicy Ox Tongue Braised Beef Brisket Grilled Blade Steak Black Coffee
BAR NIESFE HERREA 4BRf2 R
" o . 2 Aj’
o White Coftee 7915
Deep Fried Egg Tofu Mentaiko Jade Cucumber Pumpkin with Herbs Wasabi Nagaimo-Zuke i
Veg & Egg WHEEFSE BAXFEEN EEEMN IR
e op
SEE — 3
. . : +$15
Purple Sweet Potato Salad Shoyu Onsen Egg Soft Boiled Egg Mentaiko Tamagoyaki
HBEHREE R EHERRE LS BAFERES er-eelite
Hthihd
@ ; k
C
‘Add\-on +$18 +$28 +$48
JEDD;IK Soft Boiled Egg/ Onsen Egg Homemade Crispy Spring Roll  Wasabi Mayo Gyoza 3pc Crab Croquette Tiramisu
BLE RRE BRUEFIRAES LI ERF(3E) LIS RIES 7 HRALKFR

Hs

EFHEZE 12:00-17:00

s IR EHHASIHERKFE
Karaage Chicken Don Chicken Shiso Spaghetti Napolitan
$98 $118
SERFRRZIARE BEZdEon
Sukiyaki Beef Udon Crab Fat Mac & Cheese
$128 $108
B E7V1#6i Hakuba Salad Bowl AR S ES AT

Mentaiko Creamy Pasta

EFER. B FHR. NEMN . BEEX

Egg Tofu, Pumpkin, Avocado, $128
Cherry Tomato, Romaine
$108 RIL B KURBRIEIG FAFIHE
Spicy Miso Spaghetti w/ Seared Scallop & Prawn
$128

FREE Mug Tea/Black Coffee &K EMIMHE
+$15 White Coffee & Other Drinks EMIMEay E fih k5

X.0.ERHEE $58 T4 (RN / S ERERY/ RK) $38/PC
X.0. Sauce Edamame Croquette (Pumpkin, Cream Crab, Corn)
HERBEFTRERDE $68 BRUFMIRRNES $58
Okinawan Imo Apple Salad Homemade Shrimp Spring Roll
Nig&GE $78 MFHEE SR $88
Si-Chuan Spicy Ox Tongue Yuzu Honey Garlic Fried Chicken
LIRS RERF $78 KPRIERE R $78
Wasabi Mayo Gyoza Okonomoyaki Style French Fries
BRNAXFEE $118 ERTEEE#HEL $88
Homemade Mentaiko Tamagoyaki Seaweed Honey Garlic Chicken Wings
ALK $68
Traditional Tiramisu
ER=8A $48 FMERSXEEEHE $88
Ice Cream Sandwich Ovaltine Croffle w/ ice cream
BRISENNSE / AN / IEHRMN% $58 RLREXESHE $98
(Affogato / Matchagato /Hojichagato) Pistachio Croffle w/ ice cream

(Hd "19X3) Avaldd OL AVANOW

Subject to 10% Service Charge I—ARFEE



Sake

wEEE
XKBA GEKE BHEXSZE

Tenmei Junmai Yumenoka

OBIER, HEERHEHNEE,
$ 648[ 2o |$ 250

KER AEKE
Tenmei Junmai Orange

TEHINER. HRNRE, EETE.

$ 658[ 201 |$ 260

R BRSEKE BHOE

Hatsumomidi Harada Tokubetsu Junmaishu
R ARNER, BRIT/KRMOR, KEEM!

$ 658 [720mL |

R B 2% MR KISER 50
Keigetsu Gin-no-Yume Junmai Daiginjo 50

BEERAASEIHEN B ENAKKE
$ 788 [ 7201 ]

MOCKTAIL &;H {5450

Berry Fiesta
Mixed Berries, Lemon, Cranberry

ME. BT MIET

Okinawa Treat
Cucumber & Mint, Apple, Lime
Bali Delight

Ginger, Orange, Lemon, Peach, Egg White
2 B BE b &R

SODA #i$ T8k
Peach Soda
Lime Soda
Lemon Soda

Yuzu Soda

BEER %5

Asahi Draft $98

Sapporro Draft $98

Corona Bottle

RED WINE L8

PASQUA "ROMEO & JULIET" Rosso
IGT Veneto, Italy

La Solitude Rouge 2022
A.0.C. Cétes du Rhéne, France

Castello di Querceto
Chianti Classico DOCG, Italy

WHITE WINE B8

$78

GLS /BTL

$98/428

$108 /458

$118 /598

PASQUA "ROMEO & JULIET" Bianco $98 /428

IGT Bianco Veneto, Italy

ASYLIA $
Melissa Bianco DOC, Italy

ZUANI SODEVO
Ribolla Gialla DOC, Venezia Giulia, Italy

108 /458

$118 /598

Hightall € Souwr

BFTRE

Oolong Highball
Shochu, Oolong tea, Soda &R, BEEZS. HITK

Peach Sour
Shochu, Peach, Soda 1EET. EBE. HITK

Yuzu Mule
Yuzushu, Shochu, Ginger Ale thF&. 1&E#t.

Classic Highball
Japanese Whisky, Soda BASE LS. HFIK

Lemon Sour
Gin, Lemon, Soda 258, 1815, WiTK

Chuhai
Shochum Orange, Soda J&EY. #&5t. WITK

NON ALCOHOL & E¥& 8k 5h

$88

$88

$88

$78

$78

$78

Juice (Apple 5FR5+ / Orange #&5t / Cranberry INIE+) $ 58

Soft Drinks (Coke / Sprite / Ginger Ale / Tonic

Subject to 10% Service Charge H—PRFEE

) $58

00:L2-00:8L Y3INNIA

* LOUNGE -

a

Dinner Menu

BE & B

Lounge Hakuba is a Japanese alpine themed lounge
experience which aims at recreating the atmosphere of a
ski resort, completes with cozy seating and a fun and chill

vibe that will make you feel right for a relaxing day.

The concept features “Mid-Century Modern (MCM)” design
style to create a chic, classy and cozy ambience.




e

TASTING MENU

X.0. Sauce Edamame X.0.EZiRHik S
X.0. Sauce, Shrimp Qil, Shichimi Salt

Okinawan Imo Salad H4EEESHERWE
Okinawan Sweet Potato, Green Apple

Negitoro Tartare FEHE R R thfth
Ikura, Seaweed

Drunken Clams ;BZ&EFR
Sake Buttersauce

Beef Tenderloin Chunks {E1E 55 R A4 HHiI
Cedar Wood Smoked Beef Chunks, Crispy Garlic

Japanese Seafood Paella A58 &8k
Argentina Red Prawn, Hirame, Yesso Scallop, Large Clam

Shiso Halibut £#&LLLE &
Miso Pesto Marinate

g OR

Sous Vide French Yellow Chicken (Half) {8 & £ E & hZk ($£)

+$68 for every 2 pax
Turmeric, Rosemary, Garlic

Dessert #ian +$48PP
Tiramisu 12413K%k OR Ice Cream Sandwich T =334

320 PER GUEST £{i]

Served Sharing-Style LU EHXNE B
Minimum Order 2 Guests il

HIGHBALL &3 T::8 +$68

Oolong Highball
Shochu, Oolong tea, Soda /&Y. BREZE. MITK

Peach Sour

Shochu, Peach, Soda &Y. ZEWk. HFTK

Yuzu Mule

Yuzushu, Shochu, Ginger Ale T 8. 1S,

2

SET MENU DRINKS ADD-ON E&fmmiENN

MOCKTAIL £B{545:0

Berry Fiesta
Okinawa Treat

Bali Delight

B, & BE Bk EB

Subject to 10% Service Charge H—PRFEE

Ginger, Orange, Lemon, Peach, Egg White

Mixed Berries, Lemon, Cranberry 3%&. &5+, /NI

Cucumber & Mint, Apple, Lime /A, &1, 3ER. 518

‘8L Y3NNIA

00:-L2-00

TE

FRIED }£4 m'

L2-00:8L d3INNIA

Homemade Shrimp Spring Roll $58
BITES /J\ik ARUEBENES
X.0. Sauce Edamame $58 Yuzu Honey Garlic Fried Chicken $88 s

X.0.BiRHE

ThFnE BN

00

Okinawan Imo Salad $68 Okonomoyaki Style French Fries $78
HARRETERIE RBRIERE R

Si-Chuan Spicy Ox Tongue $78 Seaweed Honey Garlic Wings $78
NREEH EXTEERBEEL

Red Prawn Crispy Toast w/ $48/PC Croquette (Pumpkin, Cream $ 38/PC
Homemade Ginger Sauce Crab, Corn)

BRMEEEARKTBESZ T AT (RN, BERER, FK)

=X EFFRIREER $88
Salmon Roe Mini Donburi

=X RR(RHER $98
Salmon Mini Donburi

MEERETERHIR $108

Snow Crab Kani Miso Mini Donburi

SPECIALS x=

B /58¥/&8Rk Japanese Seafood Paella $ 358
(=A% For Two Person)
FIIRIEATIR, A0, LB, KiR

Argentina Red Prawn, Hirame, Yesso Scallop, Large Clam

SEBRY A BEL Sukiyaki Beef Udon $138
BRUEFEEST. FE5A. 5%

Homemade Sukiyaki Sauce, Beef Tenderloin, Udon

SHARES 5=

Drunken Clams $78
pip=yiLLi]

Wasabi Mayo Gyoza $78

L= SERERT

Cedar Wood Smoked Beef Chunks $ 88

JE A R ARG HIHL

Pork Neck w/ Homemade Miso Sauce$ 98
LRSS Y IR FESEA

Snow Crab Kani Miso w/ Toast $118

MEETRERERRET RS T

Homemade Mentaiko Tamagoyaki $ 118
BREPRFEE

DESSERTS

e Ice Cream Sandwich T¥i=3z58 958
o Tiramisu IZHEIKE $68

—MEAT w#&

Grilled US Blade Steak
EEFRR

Orange, Orange peels, Thyme, Bay Leaves, Onion

B BE. BEE. ARE. ¥E
$168

Sous Vide French Yellow Chicken
1EECEEIE hER (3 8)

Turmeric, Rosemary, Garlic
BE. KEE. KiF

$198

Shiso Halibut
EHLLER

Miso Pesto Marinate
TR E RS

$158

Subject to 10% Service Charge f—PRFEE



COFFEE

AR R4

Espresso
i 408 A 4

Americano
£y I]IE:

Piccolo Latte
2 B8 e

Caffe Latte
S 97 A0 14

Cappaccino
AL A DN Rk

Flat White
BN B 0
Mocha

SR T 77 47 00 i

Dirty
B2 00 P

Elderflower Espresso Tonic
BB AR REMMEES 5

TEAPOT
R

Earl Grey

BE

Roselle Flower Tea
B

Yuzu Ginger Tea
HFE

Osmanthus Oolong
AT
Chamomile Tea
FH%

Red Date, Longan,
Goji Berry
AEEEREF

NON-COFFEE
SERIEER A

Kiwi Jasmine Iced Tea
FRREFIKER

Peach & Mango Iced Tea
Bk Rk

Lychee Oolong Iced Tea
IS BERE

Milk Chocolate S42
=W

Uji Matcha Latte $48
FRNMUEHKRS

Hojicha Latte $48
FRIEREE

Black Sugar Brulee S40
EREE Y

Turmeric Latte $50
EEEi

SPECIAL

AR

Pistachio Latte
HOREH

Baileys Latte
B 7 B 57 e 75 o g

Matcha Lemonade
HRRERRIT

Matcha Yuzu Soda
BRERMFRIT

Pistachio & Strawberry Milk
DR+ %Y,

Subject to 10% Service Charge IN—ARFEE

00:8L-00:2L ANIIFIM

* LOUNGE -

WEEKEND MENU
REHZE

Lounge Hakuba is a Japanese alpine themed lounge
experience which aims at recreating the atmosphere of a
ski resort, completes with cozy seating and a fun and chill

vibe that will make you feel right for a relaxing day.

The concept features “Mid-Century Modern (MCM)"” design
style to create a chic, classy and cozy ambience.




a ﬁ
A A AQ"®
Xum
m
12
=
SHARES = FRIED FOOD }E% D
o
X.0.Eihe $58 T (RN , SEER/, BX) $38/PC S
X.0. Sauce Edamame Croquette (Pumpkin, Cream Crab, Corn) g
(=)
HERETHRIVE $68 BRNFMIBRRNES $58
Okinawan Imo Salad Homemade Shrimp Spring Roll
NESE $78 HMFrEEIEE $88
Si-Chuan Spicy Ox Tongue Yuzu Honey Garlic Fried Chicken
LIRS ERERF $78 APRIEREF $78
B# é, e @ @ S1 2 8 Wasabi Mayo Gyoza Okonomoyaki Style French Fries
Y (1]
t ‘J IN Ciag V;i‘ik&c‘:ED%g Subject to 10% Service Charge E gi‘gﬂﬂi{?ﬁ# SE SRmEERARL I

Seaweed Honey Garlic Chicken Wings

SPECIALS

Homemade Mentaiko Tamagoyaki

- ®

Carb 2 I‘g
=8 e pear +515 B & V{#8 Hakuba Salad Bowl N
Japanese Pearl Rice Bonito Soup Udon uinoa Sala old Soba Noodle wy /, =5 3
i(E:EEE_'_ AABIHRK BB e R e . o ERZLEOH
EFEBE. BN hR. NEhn. BEEX Crab Fat Mac & Cheese
Soft Boiled Eqg/ Onsen Egg Egg Tofu, Pumpkin, Avocade, Cherry Tomato, Romaine $108
BUE ARE $ 108
ERBNEHBEE AP A3 B A SRER RS % AT HE

Chicken Shiso Spaghetti Napolitan Spicy Miso Spaghetti w/ Seared Scallop & Prawn

Miso Pork Collar Curry Chicken Karaage Chicken Miso Halibut
RIS P IRFETER B ZCHrE 2 S IFHACH (IS TRIELLE & +$1 8 $ 118 $ 128
Meat Homemade Crispy Spring Roll

HH _ — ‘ ERUARENES
\EE — AL \ (/77 o 4 177,

BAKFBRBAFILE

Mentaiko Creamy Pasta

$128

SERFTRARLERERE
Sukiyaki Beef Udon

$138

+$18

Braised Beef Brisket

+$10

Japanese Braised Pork

+$28

Si-Chuan Spicy Ox Tongue Grilled Blade Steak

BAE NEGE B Sl PR
Wasabi Mayo Gyoza 3pc
WIBEERRF(3E)
EH
Aan
@ +$28
Deep Fried Egg Tofu Mentaiko Jade Cucumber Pumpkin with Herbs Wasabi Nagaimo-Zuke Crab Croquette [55) 't il v 2N =E ey P
Veg & Eqg CEEEET BHATFEEM ESAM EAE S SR SHR=XE ) *"Eh’kﬁ o $68
S Ice Cream Sandwich Traditional Tiramisu
FF L 5p
ee— ’ FRISENNSE / BRZEINSE / KEH IS (D= F=P S - $88
g (Affogato / Matchagato /Hojichagato) Ovaltine Croffle w/ ice cream
. % , .
+515 +348 LD RE AT $98
Purple Sweet Potato Salad Shoyu Onsen Egg Soft Boiled Egg Mentaiko Tamagoyaki q q g
SHEEHERKE R EHERRE HEOE BAFERES %aj“:@; Pistachio Croffle w/ ice cream

Subject to 10% Service Charge Il1—PRFEE
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