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
Bl o —Ya 7L HRS—FETY AR By

Rokkosan Yuge Farm Fromage Frais Catalana with Shine Muscat

APPETIZER
KOBUIRFD ANy Fa AYV—FTRFF—Kv—=2

Seared Amberjack Carpaccio with Olive Tapenade Sauce

PASTA

FRPHVECATADY 2 ) <—¥ Y I AA

Genovese Sauce Linguine with Potatoes and Green Beans

MEFORar—+¥ RV7PFvL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

MAIN DISH

AIFDOHYLY HEROHKRF =2

Swordfish Cutlet with Summer Vegetables Caponata

ARAVEF)VTEOYF— EHS—Ky—2
Sauteed Spanish Galician Pork with Orange Bigarade Sauce

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

Ho)llotk €—FXxnox Hu7Y) >
Peach Melba [+500yen ] White Pudding
AV LV ERNVF =X —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
Bk o —Ya2 7L HRS—FETY AU RA By b

Rokkosan Yuge Farm Fromage Frais Catalana with Shine Muscat

APPETIZER
ﬁbi]‘//f?@b/lﬁf\yg_a FV)—FRFF—FV—2

Seared Amberjack Carpaccio with Olive Tapenade Sauce

PASTA
FRPHAVEVCAUTADY /) R—F V2T 4

Genovese Sauce Llinguine with Potatoes and Green Beans

MEforar-—€ 2YV77FoL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

FISH
HTIFDOAHAYLY HEFEOHIRF—X

Swordfish Cutlet with Summer Vegetable Caponata

MEAT
ARAVEFIVPHEOYTF— EHSF—FY—2

Sautéed Spanish Galician Pork with Orange Bigarade Sauce

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

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

DESSERT

HoJllokk ¥—F N EL7 Y >
Peach Melba [+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
2477 SL—X YUK

Foie Gras Raisins Sable Sandwich

COLD APPETIZER

AZAAXXDHNISyFa ArIDVEPAION—TDAHYS5—%&

Sea Bass Carpaccio with Myoga and Micro Herbs

HOT APPETIZER
o7y HBFEXOIAZAbo—*

Pike Conger Fritter Summer Vegetables Minestrone

PASTA
Lo FrRei—+ RYV7PFoL

Kobe Beef Bolognese Tagliatelle

MAIN DISH

ANV x"YVa—-& RROF =RV =2

Stewed Iberian Pork with Peperonata Sauce

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

LB EELPAHIN R —FF —ZADT45I 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=—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.



