LUNCH MENU

ORIENTAL HOTEL

KOBE JAPAN

4T O FKRBUAITAS [2B)E1020Y — ¢ 28 2 THk L 72 L &9 All price include tax and are subject to a 10% service charge.




THE WEEKEND / 4400

AMUSE

HRF—FLFHEDOF—-TFH
Catalana and Strawberry Open Sandwich

APPETIZER
TV EBEDO I NSy F a3 AFEOT 4 AT L v b

Carpaccio of Yellowtail and Vegetables with Kujo Leek Vinaigrette

PASTA
REBFE L FHERELEYDRY) 7T v L

Tagliatelle with Awaiji Chicken and Hiraoka Farm Lemon

CHOICE OF MAIN DISH
IS I AR 2 — L35 338 OF € 72 3 L Please choose one meat dish

BHFREFF2SNK—=IDYT— TSSOy Ta/L—ADXyTa

Sauteed Canadian Natural Pork with Brown Mushroom Quiche

TRV AP T T Y — 2R
Grilled Beef Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BEMFY -0 4> HBEMt7av
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

CHOICE OF DESSERT
BIFE e T — b 2 — 1l 35 38 05 75 3w~ Please choose one dessert

Hoya—tr—% HRORED2Y A
Strawberry Sponge Cake [+500yen ] Marinated Fresh Red Fruits

FVTYRNLVF - —F TAZIA

Oriental Cheesecake Tiramisu

PARZV—L&Y Y —~Nvh Bhfs T - rEEIE b
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

)Y/ a—v —or FLA
Bread / Coffee or Tea




ORIENTAL LUNCH /5500

AMUSE

AR —FEHEDOF T H VR
Catalana and Strawberry Open Sandwich

APPETIZER

TV EBHEDO I NIy Fa AFEOT 4 AT L v b

Carpaccio of Yellowtail and Vegetables with Kujo Leek Vinaigrette

PASTA
R LSEMERLEYOR) 7P T L

Tagliatelle with Awaii Chicken and Hiraoka Farm Lemon

FISH
IO FEEAY LY HACATAEDERAA
Marlin Cutlet with White Beans Caponata

CHOICE OF MEAT
I UF & 7o AR EE % — ML 36 338 OF < 77 3 L~ Please choose one meat dish

HFREFFaINKR—IDYT— T39Iy ¥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 ]

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

CHOICE OF DESSERT

B E 72 F Y — b 2 — L35 2 O < 77 3\~ Please choose one dessert

Bova—tr—% ARCRED Y A
Strawberry Sponge Cake [+500yen | Marinated Fresh Red Fruits

FNVZ Y RNVF—X T —F TA4ZI A

Oriental Cheesecake Tiramisu

TARIZV—L&Y ¥ —~wh BT —N2FEEE DA bY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

)XY/ a2—¥ — or FLE Bread / Coffee or Tea




SEASONAL LUNCH / 6800

AMUSE
24775 —X YUK

Foie Gras Raisin Sandwich

COLD APPETIZER
BELEWY. BHOA VTS —% fR)7232)VDY—2R

Seafood Salad with ltarian Parsley Sauce

HOT APPETIZER

hPUO LD 0bEb)a70rr52y
Gratin of 540 Potato and Truffle

PASTA

FHEELRBO7—)FF—)F
Spaghettini with Kasumi Crab and Leek, Aglio Olio

CHOICE OF MAIN DISH

BIHES AL YT 4w a %t 33 05 75 3 L Please choose one main dish

MER—-ZLRBETED 7 YL BEffd—oq>
Grilled Kobe Pork with Marinade Black Maitake Mushroom Kuroge Wagyu Sirloin [ +1800yen ]

BBt 741 A —o A
Kuroge Wagyu Tenderloin [ +3500yen | Kobe Beef Sirloin [ +10000yen ]

DESSERT
oY IT—2bEYru—Fvaas

Pear Chiboust with Valrhona's Chocolate

)8/ a—v —or LA
Bread / Coffee or Tea




STEAK LUNCH

SALAD

ZHOY S KX

Seasonal Salad

SOUP
vy YAl AA—F
Mushroom Soup

STEAK

-2 7 — %
Beef Steak

DTF&O1ERSBEOCLI

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




YEAR-END - NEW YEAR LUNCH / 14000

ABLTRE TICEFH
Reservation required until 5:00 PM the day before.

AMUSE

7x77 5 W

Open Sandwich with Terrine of Foie Gras and Pear

ASSORTED COLD APPETIZERS
HEEE 774 —7 7 K
Kasumi Crab " Tuna

7YeZ bvb S 0ESH
Yellowtail ,/ Thighfin Tuna

HOT APPETIZER
A RvArE

Japanese Beef Cheek

PASTA

HEEE NXyFzvzx bMJa7
Tagliolini with Black Mushroom and Truffle

FISH
i

Red Sea Bream with lwatsu Green Onion

CHOICE OF MEAT

BIHESR AL YT 4y a—Il3 338 < 753 W Please choose one main dish

BEBMAY —w 4> HEAS
Grilled Kuroge Wagyu Sirloin with Baby Carrot

BEMF 741 MRAY —a A >
Kuroge Wagyu Tenderloin  +1700yen Kobe Beef Sirloin  +7000yen
DESSERT

Fr#EHR 22 H R -

Strawberry with Mascarpone Cheese



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

TooR—HY)—=FF5

[ 2EHETITRZ CICEFTH ]

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

THE WEEKEND ¥ +—27=z>Fa-=x
-+

HZPR R — 27 V) > 272 4 > / Sparkling Wine by the Glass
FH—h PP o )N—H 1) =4 —FIZZH / Whole Cake
3546 W / Bouquet

7500

SEASONAL>-z5nra-=2
+

FZMR 22— 2 ) > "2 £ > / Sparkling Wine by the Glass
FTH— 27 N—H Y =4~ —FIZZH / Whole Cake
I3 16K / Bouquet

10500

FFAEBUA A i 12 10% 0D 4 — & 2K 2 TEHEE - 72 L & 3, All prices include sales tax and are subject to a 10% service charge.



