LUNCH MENU

ORIENTAL HOTEL

KOBE JAPAN

2T OFRBUAMIAS 12535 10% DY — & 2 kL & TH#EL W72 L &3 All price include tax and are subject to a 10% service charge.




CHARITY LUNCH /5500
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Yuge Farm Fromage Frais Catalana ~ Colorful Tomatoes and Prosciutto

APPETIZER

KBEHBEFHBFRZOA TS -2 LLOHEEAILNOEY AL v b
Awaii Chicken and Seasonal Vegetables Salad with Vinaigrette of lhishiri and Asakura Pepper

PASTA
NEYryE=FrDS - RYTTFoL
Tagliatelle with Rokko Champignon Ragout

FISH
SHOYF— IMEER T—-nIrsS5rv-—2

Sauteed Sea Bream with Kaga lotus root Beurre Blanc Sauce

CHOICE OF MEAT
L e AR % — [ 35 13 0F 77 3 U Please choose one meat dish

ZHER-Z0V T — JHNXKERKERZ XAy ¥ —=

Sauteed Sanda Pork with Karakawa Greens and Awaiji Onion Zucchini

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

BB —o g HEMtf740L
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

DESSERT
JITELE LS Faar—bEbrhAEOTPARZY) — A

Kawanishi Fig with Chocolate and Tonka Bean Ice Cream

)XY/ 2—¥ — or L% Bread / Coffee or Tea




THE CHEF /3500

APPETIZER

KEEBEFHEXROA > H -2 CLOEFHALBOCA T LY b
Awaiji Chicken and Seasonal Vegetables Salad with Vinaigrette of lhishiri and Asakura Pepper

PASTA
AT Y= F>057—- 2V7TvL
Tagliatelle with Rokko Champignon Ragout

CHOICE OF MEAT
I Uf & 7o AR EE & — L35 338 OF < 77 3 > Please choose one meat dish

ZHER-Z DY T — JHE LR ER

Sauteed Sanda Pork with Karakawa Greens and Awaiji Onion

FROZ VIV YT LT Y — 2R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BEMFY -0 > AEBMF7 40
Kuroge Wagyu Sirloin - [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen |

CHOICE OF DESSERT
B S FH — b 2 — L35 2 < 77 3\ Please choose one dessert

HIGREY >y T -0 a— b7 —F W7 —Y D2 Y A
Miyazaki Mango Sponge Cake [+500yen ] Marinated Tropical Yellow Fruits

FVTRNVF— X7 —F TA4ZI A

Oriental Cheesecake Tiramisu

TARIZ)V L&Y+ =~y b Bhifan sy —r2MEIE LY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

)8/ a—v —or LA
Bread / Coffee or Tea




SEASONAL LUNCH / 6000

AMUSE
72477 SL—X YUK

Foie Gras Raisin Sandwich

COLD APPETIZER
Kersroop kB by —2

Charcoal-Grilled Bluefin Tuna with Trapani Sauce

HOT APPETIZER

KIVEORyHh74—20
Grilled Swordfish with Harbs Bread Crumbs

PASTA
ZLyYabh?hrORER—R

Linguine Pomodoro with Ricotta Cheese

CHOICE OF MAIN DISH

BIESR AL YT 4y a3 0L 773 W Please choose one main dish

HRBEEIOHIIEO IV PRISH R BEMTY -2 g
Grilled Baaku Pork with Green Asparagus Kuroge Wagyu Sirloin [ +2000yen ]

B4 7401 Eg Y —a 4>
Kuroge Wagyu Tenderloin [ +3500yen | Kobe Beef Sirloin [ +8000yen ]

DESSERT

EEMEE SHIK G I v 74
White Peach and Yuge Farm Milk Icecream

)8/ a—vk —or FLE
Bread / Coffee or Tea




STEAK LUNCH

SALAD

ZHOY S KX

Seasonal Salad

SOUP
vy YAl AA—F
Mushroom Soup

STEAK

-2 7 — %
Beef Steak

DIF&) 1 BTV

BEMFY—a g > MASY—a [

Kuroge Wagyu Sirloin Kobe Beef Sirloin

100g 6800 100g 17500

150g 10500 150g 24500
200g 13000

)Y/ 2=t —or AL %
Bread / Coffee or Tea




PREMIUM LUNCH / 13000

FIELTHETICEFN
Reservation required until 5:00 PM the day before.

AMUSE

74775 iR
Open Sandwich with Terrine of Foie Gras and Marinated Fig

COLD APPETIZER
fis WK 7z

Sea Bass Carpaccio with Fennel Sauce

1st PASTA
E OEERE BRLR

Somen Noodles with Bottarga and Sea Urchin

2nd PASTA

o—LEH NRVFrvR 2 F1) —=

Tagliolini with Pancetta and Girolle Mushroom

FISH
Hi BT

Pan Fried Sea Bream with Eggplant, Ginger Butter Sauce

CHOICE OF MEAT

BIHER AL YT 4y al—IllI38 L 753 W Please choose one main dish

HEMFPY -4y Ho2—1+Ya7

v 9 =)

Grilled Japanese Black Beef Sir Loin with Summer Truffle, Pinot Noir

HBEMFZ7401
Kuroge Wagyu Tenderloin  +2500yen Kobe Beef Sirloin

Ay —a g >

+8000yen

DESSERT
iR E Y I — DS SN

Fresh Miyazaki Mango with Jasmine Milk Icecream



A LA CARTE

Py Y al—ANRA—F

Creamy Mushroom Soup

FEHEEOAVZYEZNLZ ) — A2 v hT
Oriental Creamy Crab Croquette

AV EALE—=THL— [V 5 L]
Oriental Beef Curry ( with Salad )

2T OBUAAMFE IS 10%0 4 — € 2R 2 THEG 0L & 9§,

All prices include sales tax and are subject to a 10% service charge.

HIETHAL Tu 33k TRERETT,
We exclusively use rice sourced from Hyogo Prefecture.




KIDS COURSE / 3500

SALAD
TV =Y 5K

Seasonal Salad

PASTA
Fat—+¥

Bolognese

MAIN DISH

INVYIS—=F or HVTYTPR—IDY T —
Hamburger Steak or Sautéed Galician Pork

DESSERT
FNVLZ Y RNLVF =X —F

Oriental Cheesecake

FEBUAA RS 10% O H — € 2R 2 THER G0 L 29,

Al prices include sales tax and are subject to a 10% service charge.




KIDS PLATE / 2000

PLATE

TN —rH% 5K
Green Salad

754

Fried Prawns

INVIS=F
Hamburger Steak

774 FKT b

French Fries

RYA KA —F

Penne Bolognese

SOuP

-2
Corn Soup

DESSERT

WL ITODOY Y-y b
Strawberry Sherbet

JUICE

7y INYa—2R
Apple Juice

FEBUAAERE I 10% O — € 2R 2 THEE TS L 29,

All prices include sales tax and are subject to a 10% service charge.




ANNIVERSARY PLAN

TooR=—H)—=FF5

[ 2BEIEF TICEFH ]

Minimum two day advance reservation required.

THE CHEF > z72-=x
-+

HZRR R0 — 27 V) > 2777 4 > / Sparkling Wine by the Glass
FH—h PP o )N—H 1) =4 —FIZZH / Whole Cake
I54E W / Bouquet

6800

SEASONAL v-z23nra-=x
+

FZMR 22— 27 ) > "2 £ > / Sparkling Wine by the Glass
FTH— 27 o N—H Y =4~ —FIZZH / Whole Cake
I35 16K / Bouquet

10500

FAEBUA A i 1 10% O — € 2R 2 THE 72 L & F, All prices include sales tax and are subject to a 10% service charge.



