LUNCH MENU

ORIENTAL HOTEL

KOBE JAPAN

For kg (BLA) O BRI L T10%0 ) — e 2B 2THE oL &3 / RToa—2 i sy - a—vorflE2 Edn T
A 10% service charge applies to the pre-tax total of the above prices. / All course meals include bread and coffee or tea.



THE WEEKEND /4400

AMUSE
Bl s —Ya2 7L HEERRFF

Rokkosan Yuge Farm Fromage Frais Catalana with Strawberry

APPETIZER
Effioh NIy Fa HEOY—2R

Yellowtail Carpaccio with Turnip Sauce

PASTA

KROS5 7/—Y—2 RIV7FvL
Tagliatelle with Awaiji Chicken Ragu Sauce

CHOICE

kofatvAxavorsy 7
Pacific Saury and Fennel Sicilian-Style [ +500yen ]

MAIN DISH

fEovr— NFEV-2
Sauteed Cod with Kujo Leek Sauce

HIVTTHEOZTIL L T7x =Ly —2
Grilled Galician Pork with Horseradish Sauce

CHOICE

AT IV PN T LT Y — 2R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BEmtfd—ogr BEBMF 741
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen |

DESSERT

HLEZRFADINT4—2 SR A%
Strawberry and Pistachio Mille-Feuille [+500yen ] White Pudding

FVT Y RNVF =T —F TATIR

Oriental Cheesecake Tiramisu

CHOICE

FAZRZY) —A&Y ¥ —~v b B ST —F2HERED A b
Assorted Ice Cream and Sorbet Assorted 2 Desserts [+500yen ]




CHOICE

CHOICE

ORIENTAL LUNCH /5500

AMUSE
Bl v~ —Ya - 7L FHLEYaxFHF

Rokkosan Yuge Farm Fromage Frais Catalana with Strawberry

APPETIZER
FEfio NIy Fa OV -2

Yellowtail Carpaccio with Turnip Sauce

PASTA

REBEHBDS7—v—2 RV 7T oL
Tagliatelle with Awaiji Chicken Ragu Sauce

kIfatoA4xavors) 7
Pacific Saury and Fennel Sicilian-Style [ +500yen ]

FISH

fEoyr— IWFKEY -2
Sauteed Cod with Kujo Leek Sauce

MEAT
FIVTT7EOZTIL L T7x—Y—R

Grilled Galician Pork with Horseradish Sauce

RO VIV HF NPT LT Y — R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

AEBMFY—o 4> AEMA 741
Kuroge Wagyu Sirloin [ +2000yen | Kuroge Wagyu Tenderloin [ +3900yen ]

DESSERT
HEERRFFTDOINT4—2

Strawberry and Pistachio Mille-Feuille

¥ S FA-2DF a A RTHF - b H» 6 bHBBOCLILETET

* You can also choose from the desserts available in other lunch courses.




CHOICE

SEASONAL LUNCH / 6800

AMUSE
27 TS =AY UK

Foie Gras Raisins Sable Sandwich

COLD APPETIZER

ARffo=V A BT ETLR
Marinated Tuna with Eggplant Hummus

HOT APPETIZER

FEHEEOAV T EZ NV 2)—La0y T
Oriental Cream of Crab Croquttes

PASTA

ARV AFEOT7SET7—2 FRoyS
Chitarra with Iberico Pork Arrabbiata

MAIN DISH

MPER—-IDAHF v =5 HKrF—=

Kobe Pork Cacciatore with Porcini Mushrooms

BERfPY—aqr HEMF 7401
Kuroge Wagyu Sirloin [ +1800yen | Kuroge Wagyu Tenderloin

DESSERT
LB EELRAINVE—FF—ZXDT 453 R

Hokkaido Mascarpone Cheese Tiramisu




KIDS COURSE / 3500

SALAD
7)) = S5KE

Seasonal Salad

PASTA
Fait—+¥

Bolognese

MAIN DISH

INYIN=T or BNV TPTR—=I DYV F—
Hamburger Steak or Sautéed Galician Pork

DESSERT
TV 2NF - —F

Oriental Cheesecake

KIDS PLATE / 2000

PLATE

TN =YY SKE ST S54SR
Green Salad / Fried Prawns ~~ Hamburger Steak
754 FKRTF N S RyA Kot —F

French Fries /” Penne Bolognese

SOuP

a—->2—=7
Corn Soup

DESSERT

WL IODOY Y-~y b
Strawberry Sherbet

JUICE

7w INY 2— R
Apple Juice

FRAEE (BLIA) OBUKFREHIC X L T10%D W — & 2k 2 THEL L 72 L 23 A 10% service charge applies to the pre-tax total of the above prices.



ANNIVERSARY PLAN

FooN=HY) =T S5

[ 2EBI1ITEE CICEFHN ]

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

THE WEEKEND ¥ 4+ -2z >ka-=x
+

W2 28— 2 ) > "7 £ > / Sparkling Wine by the Glass
TH— 27 8= Y =7 —FIZLH / Whole Cake
%?E?ﬁ / Bouquet

7500

ORIENTAL LUNCH#Vz> 415>+
+

FZMR 22— 2 ) > "2 4 > / Sparkling Wine by the Glass
FH—hPP=Z)N—H% Y =& —FIZZH / Whole Cake
#5316 K / Bouquet

9000

SEASONAL>Y—-z3r2-2
+

HZPR 28— 2 ) > 2777 £ > / Sparkling Wine by the Glass
FH—hPP=)N—H% Y = —XIZZH / Whole Cake
%TEFE/Bouquer

10500

For ik BLA) OBHARFU ST L T10% 0% — € 2B 2 THIk 72 L &3 A 10% service charge applies to the pre-tax total of the above prices.



