NON-ALCOHOLIC

NON-ALCOHOLIC SET

DY TNIA=NRARIS= I )T L&l ) Y PN A=A I TN BBIZELATVEE T3y b T,

95 EtubY K VY PNA—NZI=2 YT + U S I )T a— LR 1800
9.5 zero tond Non Alcohol Sparkling + Non-alcoholic drink of your choice

NON-ALCOHOLIC RECOMMENDATIONS

IR —7 57 —FL — b /Ederflower Mojito 1200

WHEOH N2 KL 3157,
INE=T757—LT7Ly¥aIVhORPLEFEY2PLILALIIS W,

M % F1E D CAR/8— 2 1) > J/ Roasted Green Tea Sparkling 1100

FAREMETHRUful &0 BB TREMERICI b THESRTVATEATFIZILR %
DA I TNIILTTHECIZLELI,

F VY T >R VL FE Z — K/ Orientdl Lemonade 1100
TLEDFEM D & ARIRL12100% Mk L AL TV 23, Lobo LLIERADLEA—RTT,

F =2V TPREIACHBEEH Y 2—R / Grape Juice for the Wine from Austria 1100

A VEEGEHOEE P TE S N BH100% V22T,
WBHEOME V2— 23R ) MR- EIMATESNTID Bk Bk E2TORbUWLRETT,

T 2T ¥ — ¥ P — / Ginger Beer 1100

MR DY  RESEDHROFEME 2 LT3
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NON-ALCOHOLIC WINE

95 ¥uhk>yK 27 a—)LZAI)N—2VY > /9.5 zero tond Non Alcohol Sparkling 1100

NON-ALCOHOLIC BEER

J Y7L — )L — )L / Non-Alcoholic Beer 1000
SOFT DRINK

7 5 > ~X1) —/ Cranberry 1000
75w KA L > /Blood Orange 1000
7S5YIVFP WYX Y YFAL Y/ AlinMiliat Mandarin Orange 1200
75YIVT7 29 AFET v 7V / Alain Milliat Cox's Apple 1200

Y _LZY — 7 / San Pellegrino 750ml 1200



ALCOHOLIC

WINE SET ssmissLavttidzvivey hOT,

2GLASSES
ZAIS=7 V)T T4 +HD A YordkT A >/ Sparkling Wine + White Wine or Red Wine

3GLASSES
ZIS=7 V)T ALY +HET A +RT A >/ Sparkling Wine + White Wine + Red Wine

SPARKLING WINE

22y a¥ Zrvvay VAT AN/ Spumante Rosé Fashion Victim - Astria
TAMNYTY h—Y R 707 T 7 V2w I‘/ Astoria Casa Spumante Brut/ Veneto / Glera
2By bh AU 4—bF ZIS—=2V27 / Saracco Moscat D'asti / Piemonte / Moscato

BN 7‘ Yavy b FV V2 / Mondois Brut Origine / Champagne / Pinot Noir, Pinot Meunier, Chardonnay

WHITE WI NE Glass / Carafe
RPRARTAT VT Ty T/ Mastia Soave / Veneto / Garganega 1400 / 3800
a— ]\ 7“‘ @ —X‘ |} 'E / Cote des Roses Rose / France / Grenach, Syrah,Cinsault 1600 / 4600

‘—7_ ‘\/9: 32 ‘\/ R A% F 7}\ / Ranch 32 ChGrdOnnGy/California/Chardonnay 1600 / 4600

R E D WI N E Glass / Carafe

772 ]\ ]) ? 7b 5 > }‘ EO// 7 —Jv /ASfOriO Pinot Noir / Veneto / Pinot Noir ]400/ 3800

Y 25— / Zabu Syrah / sicily / Syrh 1500 / 4200

A 'y/f /7:‘_ R— A &/]/j‘ V= ‘7“4 = 3 2/ / California / Cabernet Sauvignon 1800 / 5300

Navigator Cabernet Sauvignon

BEER

KONISHIY —J)v 2/ — 712 > 2 /Snow Blanche
COEDO®RAE-Marihana- / Coedo Beer Marihana

B+ > b)) — LI 7L FE /LY / Suntory Premium Malg

4T O RKRBUAIFE I2BEL0%0 Y — ¢ 2 8 2 TH#k 72 L & 9 All price include tax and are subject to a 10% service charge.




LUNCH MENU

ORIENTAL HOTEL

KOBE JAPAN

2T OFRBUAMBFE 2 HR10%0 % —C 2B 2 THER L& T / 2Toa—2FFIc Y - 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

ORIENTAL LUNCH /5500

AMUSE
NELBEKE yne—Ya- 7L 0Dh RS —F

Rokkosan Yuge Farm Fromage Frais Catalana

APPETIZER
KOBHYFDHNINyF a5 TZNV—VF DT HY—R

Carpaccio of Bonito with Fruit Tomato Kecca Sauce

PASTA
LOTERFYRYO7—VF -+ —VF

Whitebait and Spring Cabbage Aglio Aurio

MEF 07— 2V 77y
Kobe Beef Ragout Sauce Tagliatelle [ +500yen ]

FISH

Bt RRTOVF— Y 7S50DT—= LTS5V —2R

Sauteed Spanish Mackerel and Scallops with Saffron Beurre Blanc Sauce

MEAT
ARAVEN VS TPR=EHERED )L

Grilled Spanish Galician Pork and Seasonal Onions

FROT I N NPT 2T Y — R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

HEMPY—a A HEMF 741
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]
DESSERT
RERE? 274D F KL F o34 HuF ) >
Napoleon Pie of Ama Queen Strawberry [+500yen ] White Pudding
FYV LT RIVF =T —F TA4AIIR
Oriental Cheesecake Tiramisu
TPARZY) — L&Y ¥ —v b BlhF &l T — P2 B b

Assorted Ice Cream and Sorbet Assorted 2 Desserts [+500yen ]




CHOICE

SEASONAL LUNCH / 6800

AMUSE
2477 SL—X YUK

Foie Gras Raisins Sable Sandwich

COLD APPETIZER
LAF AT 7= PANRGHA TV Y2y —2R
Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER
HHEN 270 T 582y

Fava Bean and Truffle Gratin

PASTA
MPEFDS 7=y =2 2V 7Tyl
Kobe Beef Ragout Sauce Tagliatelle

MAIN DISH

ARAVEAR) ARV a—% HELRISLEYZ2AT VRO

Iberian Bejota from Spain with Fresh Onions and Usui Peas

REFFY —m A~ BBt 740
Kuroge Wagyu Sirloin [ +1800yen ] Kuroge Wagyu Tenderloin [ +3500yen ]
DESSERT

BB IEELSAHINR—FF—ZXDT45I R

Hokkaido Mascarpone Cheese Tiramisu




THE PACIFIC / 10000

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

1st AMUSE

AbiIE EE ML SE AR SR PR
Hokkaido Scallops with Bottarga and Wasabi

2nd AMUSE

BT I— bR A —frERE A Fah N -
Small Meat Pie Wagyu Beef and Cacho Cavallo

COLD APPETIZER

LAAFHT7—h TANSHA FYVEyTay—2R
Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER
ZBHLEN) 27D SRy

Fava Bean and Truffle Gratin

PASTA

LERFEEERZ2VESEERDIF 237y 74
Spaghetti with Firefly Squid and Japanese Pepper Leaf Bud

MAIN DISH

B SRy IR S A = I
Kuroge Wagyu Sirloin

DESSERT

ALBEELRAINVE—FF—ZXDT 453 R

Mascarpone Cheese Tiramisu From Hokkaido Prefectur

ETOBUAAMIFKIZ10% D Y — & 2k 2 TEHE 7o L &9 All prices include sales tax and are subject to a 10% service charge




PASTA

CHOICE

DESSERT

CHOICE

PREMIUM LUNCH / 12000

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

1st AMUSE

AeiE PEMRL N AR SR bl 3
Hokkaido Scallops with Bottarga and Wasabi

2nd AMUSE

NBIpI =tk A4 —HERGE A F adhNa -
Small Meat Pie Wagyu Beef and Cacho Cavallo

COLD APPETIZER

LAFHT 7 =L TRAINSHRA TV y¥ay—2
Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER
HEN) a7 DTSRy

Fava Bean and Truffle Gratin

MPEFDS 75—y —2 2Y7FvL
Kobe Beef Ragout Sauce Tagliatelle

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

AVABEEY ey y—r RVF)—=
Snow Crab and San Marzano Tagliolini [ +800yen ]

FISH

FOERHE FEFREMeb
Tilefish with Spring Vegetables and Tomato

MEAT

SRR E KBS —af>y o z27F—F
Hyogo Ota Wagyu Sirloin with Japanese Pepper Tapenade

LB IEEL ANV R—FF —ZADT 453 R

Hokkaido Mascarpone Cheese Tiramisu

R E M ERE > Y —LEYY—Z2DZL —F

Awaii Island Hiraoka Farm Meyer Lemon Crepe

BERET 2 /4 -2 DY a50 75y %
Ama Queen Strawberry Vacherin Glace [ +500yen ]




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




ANNIVERSARY PLAN

TooR—HY)—=FF5

[ 2HEIITEE X CICEFH |

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

ORIENTAL #vz>vanra—=
+

HZPR 28— 2 ) > 2777 £ > / Sparkling Wine by the Glass
FH—hPP7=)N—H% ) = —FXZZH / Whole Cake
iS—ﬁf.?ﬁ/Bouquet

9000

SEASONAL>-z+nra-2
+

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

10500

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



KIDS COURSE / 3500

SALAD
7)) =S5 K

Seasonal Salad

PASTA
Fat—+¥

Bolognese

MAIN DISH
INVIN=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



