THE HARBOR / 6800

B-2BHRE [RB-RAHZK<]
Monday to Friday, excluding holidays and the day before holidays.

APPETIZER
RUGAM STz T

Nagasaki Bluefin Tuna with Salsa Verde

LLEPEHBE ) - AR F =
Hyogo Sweet Shrimp with Green Gazpacho

T4 —X FY)a7

Vichyssoise with Black Truffle Infusion

SPECIALTY
BEHIRGE Yy Y7L S5F—XEZLED T 5 F 3

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

PASTA

MES R A—t 2T v F4—=
Kobe Beef Bolognese Spaghettini

MAIN DISH
PR — 7 PRSI T R 28 L A

Kobe Pork with Awaji Onion and Asakura Sansho

RICE
FIVZYEINTPTYIAR
THE ORIENT-style Beef Hayashi Rice

DESSERT

RRREOHHED S )7 FE—F
“Kotoka” Strawberries Pudding & la Mode

BREAD +500yen
HRE 73Dy F %

Freshly Baked Focaccia

o Aif (BLIA) OBUARFHIS T L T10% DY — & 2B THEE 72 L 23 A 10% service charge applies to the pre-tax total of the above prices.




PASTA

CHOICE

MAIN

CHOICE

THE SEASONAL / 8600

AMUSE

MALTLYAS TS —&
Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
T7ATT S huay
Foie Gras Macaron

BILERSH 7avya)— Ky 2y ‘ ESAMG Y ¥z

Toyama Firefly Squid and Broccoli with Shaved Bottarga Nagasaki Bluefin Tuna with Salsa Verde

LEEHEE 7)) - HA/F 2
Hyogo Sweet Shrimp with Green Gazpacho

T4 —X +)a7

Vichyssoise with Black Truffle Infusion

SPECIALTY
CHIRSGEYyY 7L 5 F -2 6HD T T F 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

mELFESE ATy 74 —=
Crispy Sakura Shrimp and Bottarga Spaghettini

WA ot —t 237y 54 —=
Kobe Beef Bolognese Spaghettini [ +500yen ]

HOT APPETIZAER

WGERTANT RIS HZADH NV by F =
Clams and White Asparagus Cartoccio

AR — 27 BB I BT R 2 E A L

Kobe Pork with Awaiji Onion and Asakura Sansho

HEEBMAY -0 A > RS ER LA LN
Kuroge Wagyu Sirloin with Awaiji Onion and Asakura Sansho [ +2500yen ]

DSSERT
LZRIBEOGHEIE Nvas5 059+

“Kotoka” Strawberries Vacherin Glacé

BREAD +500yen
HREZ73xHv F ¥

Freshly Baked Focaccia



CHOICE

THE ORIENT / 12000

AMUSE
A TLHEFS BRIy S -

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
VA A ad A=

Foie Gras Macaron

RiIGAfE Yy o5

Toyama Firefly Squid and Broccoli with Shaved Bottarga Nagasaki Bluefin Tuna with Salsa Verde

BILEHEER Taova)— Ky gz ¥ ‘

REEHBE 7)) - HRA/F 3 ATV —Z Y a7

Hyogo Sweet Shrimp with Green Gazpacho Vichyssoise with Black Truffle Infusion

SPECIALTY
BEHIKRLEEY Y7L 5F—XLZLED TS5 F A

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

RiBELHER 2Ty T74—=
Crispy Sakura Shrimp and Bottarga Spaghettini

WA R —+¥ 237y F4—=
Kobe Beef Bolognese Spaghettini [ +500yen ]

FISH

SHIA MEERTANT RS HTZAD ANy F 3
Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN

HBRAY — o A > REREHT L2 LA
Kuroge Wagyu Sirloin with Awaiji Onion and Asakura Sansho

DSSERT
HZRIBEOEHEIE NTas5rr59%k

“Kotoka” Strawberries Vacherin Glacé

BREAD +500yen

HERBI72xDhyF+
Freshly Baked Focaccia




PASTA

CHOICE

KOBE BEEF COURSE / 20000

AMUSE
AT FS BRIy S -

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
E DA A AN
Foie Gras Sable Sandwich

RIGAM vy Tz 7

BILERSE 7aya)— Ky Zuh
Nagasaki Bluefin Tuna with Salsa Verde

Toyama Firefly Squid and Broccoli with Shaved Bottarga
LEEHBE 7Y - AF =
Hyogo Sweet Shrimp with Green Gazpacho

T4 —=X +Ya7

Vichyssoise with Black Truffle Infusion

SPECIALTY
BHRIGEYY 7L SF =X LZOED TS5 F 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

RiELFESE 27 vy74—=
Crispy Sakura Shrimp and Bottarga Spaghettini

WA FRaoi—¥ 237y F4—=
Kobe Beef Bolognese Spaghettini [ +500yen ]

FISH

DHEA MRERTANT RS HTRD AN Y F 3
Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN
PFAS —m £ > RS RT R 2 L WA LR

Kobe Beef Sirloin with Awaji Onion and Asakura Sansho

DSSERT
HZRIBEOHEIE Nvas5>F5v+k

“Kotoka” Strawberries Vacherin Glacé

BREAD +500yen
HREZ23xHy F ¥

Freshly Baked Focaccia



ANNIVERSARY PLAN

TFoonN—HY)—-F 5

[3EFT17TEETICEFTY ]

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

THE SEASONAL »v-23nra-=x
+

HZMR 28— 2 ) > 272 4 > / Sparkling Wine by the Glass
FH— 27 N—H Y =& —FIZZH / Whole Cake

THE ORIENT v #yz>ta-x
+

HZ P > ¥ >/ X2 / Champagne by the Glass
FH—br TP o= 1) =& —FIZZH / Whole Cake

KOBE BEEF #irif-2—=x
+

HZ R < ¥ > %> / Champagne by the Glass
FH—=Fr TP o N—=H ) =4 —FIZZH / Whole Cake

23000

OPTION 3546 K / Bouquet -+ 4400~

FEfilikg (BLA) OBUHEARFU A L T10%0 % — & 2 EH 2 THER L 7o L &3 A 10% service charge applies to the pre-tax total of the above prices.




KIDS COURSE / 4500

SALAD
JY) =¥ Sx

Seasonal Salad

PASTA
Fath—+¥

Bolognese

MAIN DISH

INYIS—=T or fiFAR—-7 DY T —
Hamburger Steak or Sautéed Kobe Pork

DESSERT
INA D F =X —*

Basque Cheesecake

KIDS PLATE / 3000

PLATE

TN =B SR ST TS5 o=
Green Salad . Fried Prawns ~ Hamburger Steak
754 KKRFb S

French Fries Lasagna

SOuUP

a—-—v2=7
Corn Soup

DESSERT

WL IODOY P —xXy b
Strawberry Sherbet

JUICE

Ty ITNT a—
Apple Juice

o filikg (BLIA) OBLHARFU KT LT10% D% — € 2R 2 THIE 7 L &3 A 10% service charge applies to the pre-tax total of the above prices.




A LA CARTE

APPETIZERS

FrYAf=2—XFF2HS5K
Chinese Chicken Salad

2E—0Y—FY HwivFa

Smoked Salmon Carpaccio

WD N—=r ho X
Fresh Vegetables with Bagna Cauda

BEoNLDREYE Db
Cold Meat Platter

Fr 7

Caviar with Sour Cream

RiBELESR 2Ty 7s—=
Crispy Sakura Shrimp and Bottarga Spaghettini

WEfFRei—¥ 23T vF4—=
Kobe Beef Bolognese Spaghettini

ARHODISZ R
Pasta of the Day

MR (BLIA) OB EIC X L T10% D — & 2Kl 2 TH#L 72 L 29 A 10% service charge applies to the pre-tax total of the above prices.




ENTREES

PF R — 7 B R B L WA IR

Kobe Pork with Awaji Onion and Asakura Sansho

AHOEFAD 7 YL
Grilled Fish of the Day

HEMFY—o s> 100g / 6800
Grilled Wagyu Beef Sirloin

HEBMF740L 100g / 10000
Grilled Wagyu Beef Tenderloin

MG —a 4> 100g / 20000
Grilled Kobe Beef Sirloin

e 740 100g / 25000
Grilled Kobe Beef Tenderloin

FY)a27 754 KEF b/ Truffle Fries

SIDES ) L
S=ZJ7 VLI R T )L/ MiniGCrilled Vegetables

DESSERTS

THE ORIENT Ya— 4y —F | u=8=z Limited Quantity |

THE ORIENT Strawberry Shortcake
T4 73R

Tiramis
75Yv o Faar—rr—F
Chocolate Cake
FVZTYERNVF - —F
Oriental Cheesecake
HO7NV—YEED A bE

Assorted Seasonal Fruits




