LUNCH MENU

ORIENTAL HOTEL

KOBE JAPAN

2T OFTRBUAMEFE = HR10%0 % —C 2B 2 THER L& T / 2 Toa—2F I > - a—vorfl A i h g §

All price include tax and are subject to a 10% service charge. / All course meals include bread and coffee or tea.



CHOICE

CHOICE

CHOICE

THE CHEF /3500

AMUSE
SNEILSHIKE yre—Ya - T7LODhRS—F

Rokkosan Yuge Farm Fromage Frais Catalana

APPETIZER
KOAVFDINIRNyFa TIL—I 2 DT v HY —R

Carpaccio of Bonito with Fruit Tomato Kecca Sauce

PASTA

LOoTERFYRYDOT7—VF - F -V
Whitebait and Spring Cabbage Aglio Aurio

MEf DS 75— 2V 7Ty
Kobe Beef Ragout Sauce Tagliatelle [ +500yen ]

MAIN DISH

fRLERRTOYT— 750D T=NVTS5V—2R

Sauteed Spanish Mackerel and Scallops with Saffron Beurre Blanc Sauce

ARAVEFT VY PRI EHERTD YL

Grilled Spanish Galician Pork and Seasonal Onions

FROT VN HNHY T 2T Y — R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BEmtfd—oifr HEBMF 741
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen |

DESSERT

BEREY 74— DFRL A0 ElLT ) >
Napoleon Pie of Ama Queen Strawberry [+500yen ] White Pudding

FVLT Y RIVF =R —F TAIIR
Oriental Cheesecake Tiramisu

FARZ ) —A&Y ¥ —~v b P& T —r2FEO A b Y
Assorted Ice Cream and Sorbet Assorted 2 Desserts [+500yen ]




CHOICE

CHOICE

CHOICE

ORIENTAL LUNCH /4800

AMUSE
AHRILBHIKY 7ae—Y2-7L0H &5 —F

Rokkosan Yuge Farm Fromage Frais Catalana

APPETIZER
KOBYFDHNIRyFa TZI—Yr DTV HY—RX

Carpaccio of Bonito with Fruit Tomato Kecca Sauce

PASTA
LOoTLERFYRYVOT7—V A -F—VF

Whitebait and Spring Cabbage Aglio Aurio

MEF D5 7— 2V 7Ty
Kobe Beef Ragout Sauce Tagliatelle [ +500yen ]

FISH

RLERRTOYT— Y I7S50DT =TSV —2R

Sauteed Spanish Mackerel and Scallops with Saffron Beurre Blanc Sauce

MEAT
ARAVEF VYT R=ZEHERED )L

Grilled Spanish Galician Pork and Seasonal Onions

ROV HF P T LT Y — R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BEfFY—n g Beamt 74
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen |

DESSERT

LERETY 2 74— DF KL A4 FHu7 ) >
Napoleon Pie of Ama Queen Strawberry [+500yen ] White Pudding

FVT 2N F -7 —F TAIIR
Oriental Cheesecake Tiramisu
TARZ Y —L&Y ¥ —~y b B ST - 2RO A b
Assorted Ice Cream and Sorbet Assorted 2 Desserts [+500yen ]




CHOICE

SEASONAL LUNCH / 6000

AMUSE

INS I I =4 —fhEAg LD F ahoNe —
Small Meat Pie Kobe Beef and Cacho Cavallo

COLD APPETIZER

LAAFHT 7 =L TAIINSHRA Z)VEyvay—2R

Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER
HHEN 2707582y

Fava Bean and Truffle Gratin

PASTA

MPEFDS 7=y =2 2V 7T vL
Kobe Beef Ragout Sauce Tagliatelle

MAIN DISH

ARAVEAR) ARV a—% HELRAISEYZ2LAT VR E

Iberian Bejota from Spain with Fresh Onions and Usui Peas

REMAEY -1 A~ BBt 740
Kuroge Wagyu Sirloin [ +1800yen ] Kuroge Wagyu Tenderloin [ +3500yen ]
DESSERT

F—AHEPZAINKR—FZF—ZDF4F53I R

Ohm Dairy Mascarpone Cheese Tiramisu




STEAK LUNCH

SALAD

ZHiOY S KX

Seasonal Salad

SOUP
Yy Yal—LA—F
Mushroom Soup

STEAK

25 —%
Beef Steak

RBEMFY - A > CRE =
Kuroge Wagyu Sirloin Kobe Beef Sirloin

CHOICE

100g 6800 100g 17500
150g 10500 150g 24500
200g 13000




PASTA

CHOICE

DESSERT

CHOICE

PREMIUM LUNCH / 12000

BHITEEX TICETFH
Reservation required until 5:00 PM the day before.

1st AMUSE
EI R I SERTIE N AN A N VAR N == -SRI 3

Hokkaido Kawamura Suisan Scallops with Bottarga and Wasabi

2nd AMUSE

INSIEI— b4 —FES LA F ah e
Small Meat Pie Kobe Beef and Cacho Cavallo

COLD APPETIZER

LIRFHT 7 =L PTRARINSHA TVEyYay—2R
Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER

ZHEN)2aT7DT SRy

Fava Bean and Truffle Gratin

MEF05 75—y -2 XYVT7TFvL
Kobe Beef Ragout Sauce Tagliatelle

LERFEERZVEKRERDIF 237y 74
Spaghetti with Firefly Squid and Japanese Pepper Leaf Bud [ +500yen ]

FHEELY YL Y 77—/ RVFY—=
Kasumi Crab and San Marzano Tagliolini [ +800yen ]

FISH
A RE SKH FEXKEb=b

Sea Bream from Yamaguchi with Spring Vegetables and Tomato

MEAT

SLRERE KEM4Y—aAf> [UHlox 7+ —F
Hyogo Ota Wagyu Sirloin with Japanese Pepper Tapenade

F—=—LHEPZAINKR—FF—ZXDT45I R

Ohm Dairy Mascarpone Cheese Tiramisu

KRB SEEE APy —LE2DZL —FTatyh

Awaii Island Hiraoka Farm Meyer Lemon Crepe Suzette

HHIED NV 25T 5y
Ama Queen Strawberry Vacherin Glace [ +500yen ]




KIDS COURSE / 3500

SALAD
7)) =S5 K

Seasonal Salad

PASTA
Fat—+¥

Bolognese

MAIN DISH
INVYIN=T or HVYTHR—IDY T —

Hamburger Steak or Sautéed Galician Pork

DESSERT
FNVLTYRNLVF =T —F

Oriental Cheesecake

KIDS PLATE / 2000

PLATE

TN =YW SR ST SA SN R=
Green Salad ” Fried Prawns ~ Hamburger Steak

TS5 A4 FKRFL Ryi Foi—+
French Fries /" Penne Bolognese
SOUP
a—-—>2—=7
Corn Soup
DESSERT
WL IZTODY Y-y b
Strawberry Sherbet
JUICE

7w FNT 2 — R
Apple Juice



ANNIVERSARY PLAN

TooR=—H)—=FF5

[ 2HEI1ITE X CICEFH |

Reservations are required by 5:00 PM two days in advance.

THE CHEF>z72-2
+

HZMR 28— 2 1) > 2777 £ > / Sparkling Wine by the Glass
FH—hPP=)N—H% Y = —XZZH / Whole Cake
iS—ﬁf.?ﬁ/Bouquet

6800

SEASONAL>-z+nra-2
+

HZRR 28— 2 ) > "7 4 > / Sparkling Wine by the Glass
FH—h PP o )N—H 1) —4 —FIZZ W / Whole Cake
3546 W / Bouquet

10500

FFAEBUA B A% 12 10% 0D 4 — & 2K 2 TEHEE - 12 L & 3, All prices include sales tax and are subject to a 10% service charge.



