LUNCH MENU

ORIENTAL HOTEL

KOBE JAPAN

2T OFRBUAMIAS 12535 10% DY — & 2 kL & TH#EL W72 L &3 All price include tax and are subject to a 10% service charge.




ORIENTAL LUNCH /5500

AMUSE

ARAVELE L2y T— S BHRY 70— Va7 0oz sL7
Spanish Prosciutto with Mango ,/ Eclair with Fromage Frais

APPETIZER
MK —F>DAYHS— 4

Shiretoko Salmon Salad with Mint Dressing

PASTA
KBEEREDOT7T 2 M) F v —F

Spaghettini with Awaji Onion and Pancetta,Tomato Sauce

FISH
oY F— HEELLEYOHLY

Sauteed Lavender Snapper and Summer Vegetables with Lemon Sauce

CHOICE OF MEAT
i E T R % — [ 35 33 OF 77 3 U Please choose one meat dish

HIVYTPER—I2DOZT YL S HIaV—2R

Roasted Galician Pork with Balsamic Sauce

NS IOZTYVNL ALY T 2T Y — R
Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BB —o g HEMmtf740L
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

CHOICE OF DESSERT
B E e T — b 2 — L35 2 0 < 77 3\ Please choose one dessert

EEHEOYa— b7 —F FUAD/T7 TN
Japanese Strawberry Sponge Cake [+300yen ] Kiwi Pavlova

FVZ Y RNVF—X T —F TA4ZI A

Oriental Cheesecake Tiramisu

TAZRIZV—A&Y Y —~vh BUFS T b2 EOADbLY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

N>/ 22—k — or ALZ Bread / Coffee or Tea




THE WEEKEND / 4400

AMUSE

ZRAVEENLEeyT— S B Ie -2 —-Ya27L DL P
Spanish Prosciutto with Mango / Eclair with Fromage Frais

APPETIZER
MEKY—F>DA>H S5 — &

Shiretoko Salmon Salad with Mint Dressing

PASTA
REERITOP> ) F v —F

Spaghettini with Awaiji Onion and Pancetta, Tomato Sauce

CHOICE OF MEAT
B UF S e AREE % — L35 338 O < 77 3 > Please choose one meat dish

HIVYTPR=IDT V)L )SAHF Iy —2R

Roasted Galician Pork with Balsamic Sauce

BoNSG IOV ALY T 2T Y — 2
Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

REMAFY -0 1> BB 7 4L
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

CHOICE OF DESSERT
S 7 T Y — b 2 —lll35 2 < 17 3\ Please choose one dessert

EEFDOYa— by —* RO VA VA =T
Japanese Strawberry Sponge Cake [+300yen ] Kiwi Pavlova

FVZ Y 2NF =T —F TAZIA

Oriental Cheesecake Tiramisu

FPARIZYV—L&Y+ =~k BUS T —r2FEOA LY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

)8y )/ 2—v — or FLA
Bread / Coffee or Tea




SEASONAL LUNCH / 6800

AMUSE
24775 —XVHY KR

Foie Gras Raisin Sandwich

COLD APPETIZER
EHMBEAYFLEIL—Y 2N HTohV—2R

Grunt fish Carpaccio with Marinade Fruit Tomatos

HOT APPETIZER

Xy F—=07Vy b 2MOF—2X
Stuffed Zuccini Blossom Flitter with Graind Mimolette

PASTA

EEREMFZ2AIARNDS - KEEGEERSE
Spaghettini with Japanese Black Beef Shank Sauce and Awaiji Onion

CHOICE OF MAIN DISH

B E R XA VT 4y a2 %t 3 O 13 W Please choose one main dish

RERE=ZMR—-—2 7)Yy /)=y —2 BBV -2 A
Grilled Sanda Pork with Green Papper Sauce Kuroge Wagyu Sirloin [ +2000yen ]

BEMA7 40 DR Sl = I %
Kuroge Wagyu Tenderloin [ +3500yen ] Kobe Beef Sirloin [ +8000yen ]

SIGNATURE DISH

FV TRV HL —
Oriental Curry

DESSERT
EEVIIVRF—ZXDHy Y —&

Japanese Ricotta Cheese Cassata with Passion Orange Sauce

)8/ a—v —or LA
Bread / Coffee or Tea




STEAK LUNCH

SALAD

ZHOY S KX

Seasonal Salad

SOUP
vy YAl AA—F
Mushroom Soup

STEAK

-2 7 — %
Beef Steak

DIF&) 1 BTV

BEMFY—a g > MASY—a [

Kuroge Wagyu Sirloin Kobe Beef Sirloin

100g 6800 100g 17500

150g 10500 150g 24500
200g 13000

)Y/ 2=t —or AL %
Bread / Coffee or Tea




PREMIUM LUNCH / 13000

BEITRE TICEFH
Reservation required until 5:00 PM the day before.

AMUSE
74725 HBE <=Hhvy / HWMEH—Fv

Foie Gras Macaron, Hyuganatsu Sitrus ~ Salmon Rillettes

COLD APPETIZER

A EF AYHOHHESD
Bluefin Tuna and Sea Urchin with Hokkaido Potato Salad

HOT APPETIZER

ISYRAEYIT— K T E

Bigorre Black Pork Prosciutto and Pancetta, Broad Beans Paste

PASTA

Lot R xyAv-—=
Whitebait and Bottarga Tagliolini

FISH

g kenssFa 7L vvabeh
The Season's First Bonito, Wild Rocket and Marinade Tomato

CHOICE OF MEAT

BIHE XL T4y a2k —]ll36 3 < 753 L Please choose one main dish

B Y—nuify AvF—= FToVFrIrLSF—X

Black Wagyu Sirloin, Zuccini and Mozzarella Cheese
or

MY —a £ >
Kobe Beef Sirloin  +8000yen

DESSERT
BMEEADY LY s 52

Shizuoka Melon and Lemongrass



A LA CARTE

Py a)l— LA T

Creamy Mushroom Soup

HEEEOA VTRV ) —Laa v T 1p 1500 / 2p 3000
Oriental Creamy Crab Croquette

AV raAE—=T7hL — (Y5 X))
Oriental Beef Curry ( with Salad )

THE BAR J.W.Hart SEASONAL MENU
AFTERNOON TEA

[¥H 15500 [ H#H 15800

HSTINBAD T I—=Iffn, FEOLIZESIEEHOR R VR,
Wo12h ELIEBTAY, BB ufuDAIRE T —HMICIHWMIT LT3 v,

THE BARJW.Hart I T ZHELTH O 29,
[ATHZTOZTHH /1HI0HRE ]

2T OBUAAFE IS 10%0 % — € 2R 2 THE G0 L & §,

All prices include sales tax and are subject to a 10% service charge.

WMPETHTL T 3 k32 EERET T,

We exclusively use rice sourced from Hyogo Prefecture.




KIDS COURSE / 3500

SALAD
TV =Y 5K

Seasonal Salad

PASTA
Fat—+¥

Bolognese

MAIN DISH

INVYIS—=F or HVTYTPR—IDY T —
Hamburger Steak or Sautéed Galician Pork

DESSERT
TARZ Y —LOREDEDLY

Assorted Ice Cream

FEBUAA RS 10% O H — € 2R 2 THER G0 L 29,

Al prices include sales tax and are subject to a 10% service charge.




KIDS PLATE / 2000

PLATE

TN —rH% 5K
Green Salad

754

Fried Prawns

INVIS=F
Hamburger Steak

774 FKT b

French Fries

RYA KA —F

Penne Bolognese

SOuP

-2
Corn Soup

DESSERT

WL ITODOY Y-y b
Strawberry Sherbet

JUICE

7y INYa—2R
Apple Juice

FEBUAAERE I 10% O — € 2R 2 THEE TS L 29,

All prices include sales tax and are subject to a 10% service charge.




ANNIVERSARY PLAN

FoonX—HY)—-F 5

[ 2BEIEF TICEFH ]

Minimum two day advance reservation required.

THE WEEKEND v 4+ -2x>Fra-=x
-+

HZPR R — 27 V) > 272 4 > / Sparkling Wine by the Glass
FH—h PP o )N—H 1) =4 —FIZZH / Whole Cake
3546 W / Bouquet

7500

SEASONAL v-z23nra-=x
+

FZMR 22— 2 ) > "2 £ > / Sparkling Wine by the Glass
FTH— 27 N—H Y =4~ —FIZZH / Whole Cake
I3 16K / Bouquet

10500

FAEBUA A iA1= 10% O — € 2k 2 THE 72 L & F, All prices include sales tax and are subject to a 10% service charge.



