8000 PLAN [FHRRE ]

AN AL & SAE/ R I/ 7 D
MAIN DINING by THE HOUSE OF PACIFICZE i 2 — 2 -
flEl = AR - AR AL

CHEERS

ARIS=7 VYT T4V
Sparkling Wine by the Glass

AMUSE

Z7FT7 TS hay

Foie Gras Macaron

AMUSE

TAYYD—X FY a7

Vichyssoise with Black Truffle Infusion

BEREME Iy vy

Seared Early-Season Bonito from Yaizu with Salsa Verde

EEREHRBE 7)) - RF =
Hyogo Sweet Shrimp with Green Gazpacho

SPECIALTY
BHIBSBEYY 7L 53F XL ZLHEDT SF 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

PASTA

fFEfFrot—-€ 2Y77rvL

Kobe Beef Bolognese Tagliatelle

HOT APPETIZER

AYFLEDX v RF 4Ry ¥z
Isaki and Clam Zuppa di Pesce

CHOICE OF MAIN DISH
PR -7 REERHTER L AL

Kobe Pork with Awaiji Onion and Asakura Sansho

B4 A4 5F KESHER LHAILKR

Kuroge Wagyu Rump Cap with Awaji Onion and Asakura Sansho [ +1500yen ]

HEFN-7 4L Wagyu Tenderloin - [ +4000yen / 1P ]
#F 49— £ > Kobe Beef Sirloin [ +9000yen / 1P]

DESSERT

THE ORIENT ¥ a— b7 — &%
THE ORIENT Sponge Cake

OPTION

FREE DRINK ¥3500

=V /AR =v B4y Fzo 4
FLITVa—R /P Nnda—2R/  EBEFR

Beer /" High-Ball ,/ White Wine /" Red Wine
Orange Juice /" Apple Juice /” Oolong Tea

FREE DRINK ¥4500

=/ NAK=— v AV AY KR4V
Trb=v 2/ R R
FLITVa—R /T INTa2a—R ) SESF
Beer ,/ High-Ball ,/ White Wine ,/ Red Wine

Gin&Tonic , Wheat Shochu  Potato Shochu
Orange Juice ,/ Apple Juice /" Oolong Tea

Kot (BLA) OB BI G L T10%D Y —C R B2 THECIC L 3T, B 7 LAX -2 BRLDHIE ARy ZIZHHLOF IS0,
A 10% service charge applies to the pre-tax total of the above prices. Please notify our staff if you have any form of food allergy.



14000 PLAN

RN A S PA D
MAIN DINING by THE HOUSE OF PACIFICEfio 72— 2 -
flél = i R - HE R AT

CHEERS
TNy
Champagne by the Glass

AMUSE

72FT7 TS5 hay

Foie Gras Macaron

APPETIZER

T4YYDP—X bYaz

Vichyssoise with Black Truffle Infusion

BEREME YNV T T

Seared Early-Season Bonito from Yaizu with Salsa Verde

REREHBE 7Y — Y HRF 3

Hyogo Sweet Shrimp with Green Gazpacho

SPECIALTY
BHIKIEB EYY7PLSF—XLZ6EDT S5 F 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

PASTA
ARt —¥ RYPTFoL

Kobe Beef Bolognese Tagliatelle

FISH
SHA WEKRIALTRRGHIRDIyRF 4Ry ¥z
Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN DISH
BEMF740  RESHERLHA LR

Kuroge Wagyu Tenderloin with Awaji Onion and Asakura Sansho

DESSERT

THE ORIENT ¥ a— b o —F
THE ORIENT Sponge Cake

FAF—CIFHOB A A 2a—WAD LT 2T,
Menu items are subject to change for dinner service.

OPTION

FREE DRINK ¥3500

Sl PN & Sl P = B/ G 7 A B
FLIVVa—R /" PovINnTda—2,/  EHEFE

Beer / High-Ball ,/ White Wine /" Red Wine
Orange Juice ,/ Apple Juice /” Oolong Tea

FREE DRINK ¥4500

=V NAK=)v S HO ALY S FRo L4V
v bz v o/ FREE TR
FLITVa—-R /" FPvINnda—2,/  BEF
Beer / High-Ball /" White Wine /" Red Wine

Gin&Tonic / Wheat Shochu / Potato Shochu
Orange Juice ,/ Apple Juice /” Oolong Tea

LA (BLA) OBIRHEHI L T10% 0% —C 2R 2 THER IS L & T RM 7 LAF -2 b0 2Ry 7B HIL 2 I3 0,
A 10% service charge applies to the pre-tax total of the above prices. Please notify our staff if you have any form of food allergy.



