COURSE

ORIENTAL HOTEL

KOBE JAPAN
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= A 10% service charge applies to the pre-tax total of the above prices. = For detailed information on our ingredients, please ask our staff.




MEDIUM RARE COURSE

IF47AL7a—2 15000

THhUBELF L7 RKBEEZDOL—2

Snow Crab and Caviar with Awaji Onion Moose

ARBEE EEEZEESLECICHRA

Homemade Tofu with Sea Urchin and Salmon Roe

77—=Z2r3I—=F ARHOFHF

First Meat - Meat of the Day -

EL YA

Scallops

ok 338 2 TEL MR & B 3K

Farm-Fresh Vegetables

DTV Birsn Azl EELEBETSCIE3 L [60g]

REMFAZY -0 BEMFAI74L
Kuroge Wagyu A3 Sirloin Kuroge Wagyu A3 Tenderloin +2000
FEPASF - ALY FEAAE T4 L

Selected Wagyu A5 Sirloin +3000 Selected Wagyu A5 Tenderloin +5000

Zms HE MEILOD2Y
Koshihikari Rice

A4 a8
Wagyu Sukiyaki
7o — |
Dessert
EXTRA BEEF
[ EEBFf4 A3/ Kuroge Wagyu A3 ] [ 424 A5 / Selected Wagyu A5 ]
H—1a A >/ Sidoin 50g / 4000~ H—1a A > /Sidoin 50g / 6000~

7 4 L/ Tenderloin 50g /5000~ 7 4 L/ Tenderloin 50g /7000~




PREMIUM COURSE

FLv3IF7Aaa—2 20000

THhUELX YL 7 REBEEEDL—2

Snow Crab and Caviar with Awaji Onion Moose

ARWEE JEEEEESLECIORA

Homemade Tofu with Sea Urchin and Salmon Roe

77—=Z2F3I—=F AHOFF

First Meat - Meat of the Day -

EA Y -

Lobster

JEk 338 2 T BE & B 3K

Farm-Fresh Vegetables

LTFEO ks rsRAe2 I EBELBETSCILE3 L [60g]

FEAAS Y —a g FEAAS 741
Selected Wagyu A5 Sirloin Selected Wagyu A5 Tenderloin +2000
MRS —a 4 MEL7 4 v
Kobe Beef Sirloin +10000 Kobe Beef Tenderloin +12000

ks HE #EILOD2Y
Koshihikari Rice

g3 akes

Wagyu Sukiyaki

74— b
Dessert
EXTRA BEEF
[ 4524 A5 / Selected Wagyu A5 ] [ # 7 4 / Kobe Beef ]
H—n A4 >/ Siloin 509/ 6000 ~ P—nf > /Sidoin  509/11000~

7 4 L/ Tenderloin 50g /7000~ 7 4 L/ Tenderloin 509/ 12000~




KOBE BEEF STEAK

MAFZAF—F% 26000~

EHAXROY 78 KEBEERIFLy Yy

Salad with Awaii Onion Dressing

MEF AT

Kobe Beef Sushi

HER#ayy x2—F

Consomme Soup

MEG 27— *
Kobe Beef Steak

DIF&) 1B BBV

44— 1 4 > / Kobe Beef Sirloin MES-7 4 L / Kobe Beef Tenderloin

150g 150g
200g 200g

Zms HE MHEHZILOD2Y
Koshihikari Rice

M4 sHES

Wagyu Sukiyaki

7 —

Dessert




A LA CARTE

fiEfAD H Vv F 3 / Fresh Fish Carpaccio
7)) —>H% 5 &% / GreenSalad
A4 A% / Kobe Beef Sushi

74727 57 H] / Foie Gras Sushi

SEAFOOD

b aE £ WL N7/ Hokkaido Scallop

F 2 —I)LigE / Lobster

BEEF

HBRM4Y —1 4> / Kuroge Wagyu Sirloin

HEFf4- 741 / Kuroge Wagyu Filet

BEEFIA KM — 4> / Selected Wagyu "Ota Beef" Sirloin
RBESBRFIAE“KHL"7 4L / Selected Wagyu "Ota Beef" Filet
M4 —n1 £ > / Kobe Beef Sirloin

M7 4L / Kobe Beef Filet

RICE
H—=Vwv 254 / GarlicRice

< A4 X / Rice

2000

1800

18 /2000

18 /2000

111 / 1800

12 /13000

100g~/ 8000

100g~/ 10000

100g~/ 12000

100g~/ 14000

100g~/ 22000

100g~/ 24000

1500

800

ok (BLA) OBUEAREN T L T10% 0% — € 2K 2 THHEL 72 L 29 A 10% service charge applies fo the pre-tax total of the above prices.




ANNIVERSARY COURSE

FooN—=H1)— a—2

2HEIE TICEFH

Minimum two day advance reservation required.

MEDIUM RARE COURSE

SFA4TALT2I—R

+

L% 7T
FH—F2RY = vy T —FIIEH
ALK

Apéritif / Berry Charlotte Cake / Bouquet

20000

PREMIUM COURSE

FLITLa—R

+

LA N
FH—h 2R =T rroy b7 —FIIEH
BAEH

Apéritif / Berry Charlotte Cake / Bouquet

25000

For kg (Bl OBLAR ST L T10% D3 — & 2k 2 TH#EL 72 L 29 A 10% service charge applies to the pre-tax total of the above prices.



