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 WEEKEND /4400

AMUSE
AHLBEHIKY; 7ae—Ya L DHRST—F FTRYAHYF ) —

Rokkosan Yuge Farm Fromage Frais Catalana with Bing Cherry

APPETIZER
FHEY—F>DIFad TuvhHV—2R

Suma Salmon Sous Vide with Checca Sauce

PASTA
WIKIBLLEY RYPF ol

Tagliatelle with Awaiji Chicken and Lemon

MPAT D57 — 2V 77 v
Kobe Beef Ragout Sauce Tagliatelle [ +500yen ]

MAIN DISH

BHffovyyr— HFAvy—2mEY—2

Sauteed Sea Bream with Bolzano-Style Sauce

ARAVEST VS THR=IDT IV =T 2V F—F
Grilled Spanish Galician Pork with Herb Marinade

FRAOTINV ALY T LT Y — 2R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

HBEFY—n 4> BEmt 740
Kuroge Wagyu Sirloin - [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

DESSERT

HiF2y -0 &N Hu7Y v
Miyazaki Mango Tart [+500yen ] White Pudding
FVT U RNF =R —F TAFIR
Oriental Cheesecake Tiramisu
FARZ Y —A&Y ¥ —~y b Bhf &7 7 — F2FERED b

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




CHOICE

CHOICE

CHOICE

ORIENTAL LUNCH /5500

AMUSE
ARHEILBEHIYE 7Jue—Ta 7L 0hRFT—F FPRYAHYF ) —

Rokkosan Yuge Farm Fromage Frais Catalana with Bing Cherry

APPETIZER
HEY—FT>DIFa4 TuhHV—2R

Suma Salmon Sous Vide with Checca Sauce

PASTA
WIRBLLEY RY7PTFoL

Tagliatelle with Awaiji Chicken and Lemon

MEt D57 — 2V 7 7oL
Kobe Beef Ragout Sauce Tagliatelle [ +500yen ]

FISH

Hffiovysy— HFrvyr—2EY—2

Sauteed Sea Bream with Bolzano-Style Sauce

MEAT
ARAVEZTVITPR—=2DT7Y))v N—F2YF—FK
Grilled Spanish Galician Pork with Herb Marinade

RO ZIN ALY T 2T Y — 2
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

HEMFH—n0 4> HEMF 7401
Kuroge Wagyu Sirloin [ +2000yen | Kuroge Wagyu Tenderloin [ +3900yen ]
DESSERT
B>y T—D &b HuwF ) >
Miyazaki Mango Tart [+500yen ] White Pudding
FVT Y RIVF =R —F TATFIR
Oriental Cheesecake Tiramisu
FARZ Y —A&Y ¥ =~y b Bhf& T — PO B b

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




CHOICE

SEASONAL LUNCH / 6800

AMUSE
72477 SL—X YUK

Foie Gras Raisins Sable Sandwich

COLD APPETIZER
TNV=YTANRSGHRA Ty Y2y =2
Green 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—% HELRISEYZ2LAT VY

Iberian Bejota from Spain with Fresh Onions and Usui Peas

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

B IEELPAHIN R —FF —ZXDT45I R

Hokkaido 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




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—HY)—=FF5

[ 2HEIITE X CTICEFH |

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

THE WEEKEND v +—2xz>Fra-x
+

HZPR 28— 2 ) > 2777 £ > / Sparkling Wine by the Glass
FH—hPP7=)N—H% ) =4 —XZZH / Whole Cake
iS—ﬁf.?ﬁ/Bouquet

7500

SEASONAL>-z+nra-2
+

HZRR 23— 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 - 72 L & 3, All prices include sales tax and are subject to a 10% service charge.



