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.




THE CHEF /3500

AMUSE

HRF—FLFHEDF—-TFH VR
Catalana and Strawberry Open Sandwich

APPETIZER
TV EBEDOD I NIy Fa NAFEOT 4 AT L v b

Carpaccio of Yellowtail and Vegetables with Kujo Leek Vinaigrette

PASTA
WL MERL E>DR Y P TF v L

Tagliatelle with Awaiji Chicken and Hiraoka Farm Lemon

CHOICE OF MEAT
L E I AR & — ML 35 332 OF < 72 3 L Please choose one meat dish

BHFREFFa2SINRK=TDYTF— TSSOy Ta/Ll—ADFyTa

Sauteed Canadian Natural Pork with Brown Mushroom Quiche

RO IV FALF T LT Y — R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BEMFY -0 4> BEBHWT 7401
Kuroge Wagyu Sirloin - [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

CHOICE OF DESSERT
B E e F Y — b 2 —lll 35 2 O° < 77 3\ Please choose one dessert

YXAYRRAAY DT a -+ —F Elg&o s —7
Shine Muscat Sponge Cake [+500yen ] Kyoho Grape Coupes

FVTYRNVF - —F TAZIA

Oriental Cheesecake Tiramisu

FPARIZYV—L&Y* =<k BUSL T -r2FEOAE LY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen |

)Y/ a—ve —or FLA
Bread / Coffee or Tea




ORIENTAL LUNCH /4800

AMUSE

HRS—FEHEOF TP VR
Catalana and Strawberry Open Sandwich

APPETIZER

TV EBHED I NIy Fa AFEOT 4 AT L v b

Carpaccio of Yellowtail and Vegetables with Kujo Leek Vinaigrette

PASTA
R LSEMERLEYOR) P T v L

Tagliatelle with Awaiji Chicken and Hiraoka Farm Lemon

FISH
WO TFEEAYLY HOATATOEIAA

Marlin Cutlet with Summer Vegetable Caponata

CHOICE OF MEAT
LhfE e AR % — [ 35 138 0F 77 3 U Please choose one meat dish

HFREFFa2aINKR=IDYT— T30 2y¥a/L—LDFya

Sauteed Canadian Natural Pork with Brown Mushroom Quiche

RO 7YV ALY T 2T Y — 2R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BB FY -0 4> HBEMF 740
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

CHOICE OF DESSERT

B E 7 T — b 2 — I35 2 0 < 77 3\ Please choose one dessert

VYAV RADEDYa—br—F Bigon 7 —7
Shine Muscat Sponge Cake [+500yen ] Kyoho Grape Coupes

FNVLZ Y RNVF— X7 —F TA4ZI A

Oriental Cheesecake Tiramisu

TARIZV—L&Y ¥ —~wh BhfEsl Y —r2fEOAE bE
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

)XY/ 2—¥ — or fLE Bread / Coffee or Tea




SEASONAL LUNCH / 6000

AMUSE
72477 SL—X YUK

Foie Gras Raisin Sandwich

COLD APPETIZER
ROBEREREN MO Ty by —2R

Seasonal Bonito with Shiga-Tomato Sauce

HOT APPETIZER

ARy Y2 /=Lt Ny FrDF =T RS
Baked Rokko-Mushroom and Salsiccia

PASTA
LA—=NWVHELVEYOT7 VA A -1V F

Linguine with Mussels and Lemon Aglio Olio

CHOICE OF MAIN DISH

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

FHE74LvAOBR =2 ALY STLY =2 REMAY -0 A
Roasted Veal Fillet with Marsala Wine Sauce Kuroge Wagyu Sirloin [ +1800yen ]

B4 7401 Eg Y —a 4>
Kuroge Wagyu Tenderloin [ +3500yen | Kobe Beef Sirloin [ +10000yen |

DESSERT

FVZVEZNVEYTSY INITVLT— b
Oriental Mont Blanc with Milk Gelato

)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

777 S HIg
Open Sandwich with Terrine of Foie Gras and Kyoho Grapes

COLD APPETIZER
BEX Hbvaz

Tajima Beef Carpaccio with Truffle

HOT APPETIZER
BREKRHEERYS VY v b

Conger Eel Fritters and Italian Parsley Risotto

PASTA
A AL fif RrILF —= Z2Y)F Y —=

Tagliolini with Tuna and Porcini Mushroom

FISH
RKHM B REEAR

Natural Sea Bream and Sea Urchin Vapeur

CHOICE OF MEAT

B ER XL T4y —]ll3 3 < 73 W Please choose one main dish

HEftfY—ufy 7ra—nys— 7)L—Yhr2h
Grilled Kuroge Wagyu Sirloin with Unrefined Pepper

HEMtf740L MEfY —a Y
Kuroge Wagyu Tenderloin  +1700yen Kobe Beef Sirloin  +8200yen
DESSERT

YA AD Y g —Varsrsy

Shine Muscat Grape and Fromage Blanc Ice Cream



KIDS COURSE / 3500

SALAD
TN =Y 5K

Seasonal Salad

PASTA
Fait—+¥

Bolognese

MAIN DISH

INVIS=T or BV THR=-I DY T —
Hamburger Steak or Sautéed Galician Pork

DESSERT
FVT Y RENF - —F

Oriental Cheesecake

KIDS PLATE / 2000

PLATE

TYV=YHSK T T S5A o=
Green Salad .~ Fried Prawns ~ Hamburger Steak

754 KKFTbE S _YA Foih—F

French Fries ~ Penne Bolognese

SOUP
=R
Corn Soup
DESSERT
WL ITODY Y —_y b
Strawberry Sherbet
JUICE

T TNT 2= R
Apple Juice




ANNIVERSARY PLAN

FooRX—HY)—-F 5

[ 2HAT 17X TICEFTH ]

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

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.



