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

RIN=7 YV TI LY
Sparkling Wine by the Glass

AMUSE

72377 S5har

Foie Gras Macaron

AMUSE

T4V —X ~Ya7

Vichyssoise with Black Truffle Infusion

BEREMDBE IV T

Seared Early-Season Bonito from Yaizu with Salsa Verde

EEREHEBE 7)) - R F =
Hyogo Sweet Shrimp with Green Gazpacho

SPECIALTY
BHIBBEYY 7L 5F—X LHHAIL TFS5F%

Gratin of Sweet Corn and "Yuge Farm Mozzarella”

PASTA

fFEfFrer—€ 2V77FvL

Kobe Beef Bolognese Tagliatelle

HOT APPETIZER

AVF Iy XvRF 49T
Isaki and Clam Zuppa di Pesce

CHOICE OF MAIN DISH
MHER—2 /NEE RVFrzviR FTLES—X

Kobe Pork with Baby Turnips, Pancetta and Gremolata

BEBHNFAFF DI RVFzvi TLES-—ZX
Kuroge Wagyu Rump Cap with Baby Turnips, Pancetta and Gremolata [ +1500yen ]

HEFI4-7 4 L Wagyu Tenderloin [ +4000yen / 1P ]
FHE 44 — 12 £ > Kobe Beef Sirloin [ +9000yen / 1P]

DESSERT

THEORIENT ¥ a— b7 —F
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 712 — 2 -
fldl = 6 R - HEBR S U

CHEERS
Dl G g
Champagne by the Glass

AMUSE

T7FxT7ITS5ehuav

Foie Gras Macaron

APPETIZER

T4V —X bYa7

Vichyssoise with Black Truffle Infusion

BEREMDER IV T T

Seared Early-Season Bonito from Yaizu with Salsa Verde

EFEREREE 7Y — Y HRF 3

Hyogo Sweet Shrimp with Green Gazpacho

SPECIALTY
BHIRBEYy Y7L SF—X E3bBZL JIS5F%

Gratin of Sweet Corn and “Yuge Farm Mozzarella”

PASTA
AR A—¥ RUYPTFoL

Kobe Beef Bolognese Tagliatelle

FISH
SH R KIALTRNRIHIR Xv/8FT 4y ¥
Golden-eyed Snapper with Clams and White Asparagus Carfoccio

MAIN DISH

REMF74 P R¥Fzvi TLES—ZR
Kuroge Wagyu Tenderloin with Baby Turnips, Pancetta and Gremolata

DESSERT

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

FAF—CIHHOB ARG A= 2a—WAD LTI 2T,
Menu items are subject to change for dinner service.

OPTION

FREE DRINK ¥3500

=L /A K=n "B LAY KoL
ﬂ'l/.‘/“./““/“.:z.—z/7V7°/1/“/“.:L—2 /;%%E%

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

FREE DRINK ¥4500

=V NAR— /S H ALY KoY
v bz v/ FEEE TR
FLITVa—R /" FPovINnTda—2,/  EBEZF
Beer / High-Ball /" White Wine /" Red Wine

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

FERAMAE (BLA) OBUHEABFU AT L T10% 04 — € AR 2 THIE I L& T, AT LAF -2 HE 6013229 71 HHILOU KIS L,
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.



