THE HARBOR / 6800

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

APPETIZER
BEREME LYY LT

Seared Early-Season Bonito from Yaizu with Salsa Verde

LEEHBE 7YV -YHR/$F =
Hyogo Sweet Shrimp with Green Gazpacho

A ATEY Y NV

Vichyssoise with Black Truffle Infusion

SPECIALTY
SHIRSGEYY 7L SF—RLZ6HDT 5 F 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

PASTA
fiFEfFot—¥ RV7T7FvL

Kobe Beef Ragoit "Bolognese" Tagliatelle

MAIN DISH
PP R — 27 S I BT B 2L A LA

Kobe Pork with Awaiji Island Sweet Onions

RICE

bl S DA N R
THE ORIENT-style Beef Hayashi Rice

DESSERT

FRFEOEHEOS)V Y7 5E—F
“Kotoka” Strawberries Pudding & la Mode

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.




THE SEASONAL / 8600

AMUSE
MRS TLA S Ty S5 - &

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

VA A A A=

Foie Gras Macaron

HILERSH 7aya)— Ky zuh ‘ B EME vz vs

Toyama Firefly Squid and Broccoli with Shaved Bottarga Seared Early-Season Bonito from Yaizu with Salsa Verde

LEEPEHBE V- HRF 3 ‘ﬁ49y7—f FY a7
Hyogo Sweet Shrimp with Green Gazpacho Vichyssoise with Black Truffle Infusion

SPECIALTY
BHIKIGEYY7LSF—XLZLED TS5 F A

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

— CHOICE of PASTA —
KREELEYAFavDYFIVP—) R8T vF4—=

Himi Sardines and Fennel, Sicilian-Style Spaghettini
fFf Rt - RUV7TvL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

HOT APPETIZAER

IEERDART RINGHZAD AV v F 3
Clams and White Asparagus Cartoccio

— CHOICE of MAIN —
PR R — 2 I I T R 2 E WA LA

Kobe Pork with Awaji Onion and Asakura Sansho
BEBMTY —a Ay RKEEEHEZLH A LR
Kuroge Wagyu Sirloin with Awaji Onion and Asakura Sansho [ +2500yen |

- 22K EDCEEWIEITET Available for a minimum of 2 persons -
HEFN4-7 4L Wagyu Tenderloin [ +4000yen / 1P ]
FHE 4 — 2 £ > Kobe Beef Sirloin [ +9000yen / 1P]

DESSSERT
HRBEEOLEHTE Nvas5vr50+

“Kotoka” Strawberries Vacherin Glacé



THE ORIENT / 12000

AMUSE
MRS TLYAS Ty S - %

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
IxT7TSehuar

Foie Gras Macaron

FBILERESH Tova)— Ky z2uh ‘ B EM B oYY T

Toyama Firefly Squid and Broccoli with Shaved Bottarga Seared Early-Season Bonito from Yaizu with Salsa Verde

LEEHBE 7 )—Yh R/ 8F 3 ‘ YUYV TI—=X  F)az
Hyogo Sweet Shrimp with Green Gazpacho Vichyssoise with Black Truffle Infusion

SPECIALTY
SHRSGEYyY 7L S F—RXLZ6HDT 5 F %

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

— CHOICE of PASTA —
KAEIAFaDDOTF )P —) RAXT v F4—=

Himi Sardines and Fennel, Sicilian-Style Spaghettini

fEfRar—t RVYT7FoL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

FISH

SHE MERIALNTRINSHT2OHN Y F 3
Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN
HEBMFY -y RKEEHEZLH ALK
Kuroge Wagyu Sirloin with Awaji Onion and Asakura Sansho

- 2BAREDTEEWIEIFTE T Available for a minimum of 2 persons -
HEF4-7 4 L Wagyu Tenderloin [ +2500yen / 1P ]

f 44 — 1 A4 > Kobe Beef Sirloin [ +8000yen / 1P]

DESSSERT
HZRBEEOLEHIE Nva5v750+

“Kotoka” Strawberries Vacherin Glacé




KOBE BEEF COURSE / 20000

AMUSE

MELTLYAS Ty S — &
Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
7ATTSRhur
Foie Gras Macaron
BILERSHE 72y a2)— Ky zkh ‘ B EMEE YT T
Toyama Firefly Squid and Broccoli with Shaved Bottarga Seared Early-Season Bonito from Yaizu with Salsa Verde

LEEHBE 7)Y H R/ $F 3 ‘ ATV T—X FYa7
Hyogo Sweet Shrimp with Green Gazpacho Vichyssoise with Black Truffle Infusion

SPECIALTY
BHIRIGEYY 7L S5F—XLZLED TS5 F 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

— CHOICE of PASTA —
KREBLYAFavDYFIVP—) AT vFi4—=

Himi Sardines and Fennel, Sicilian-Style Spaghettini

il Raeti—¥ RUV7TFoL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

FISH

GHE MWBERTVALTRIRGHRAD Iy F 3
Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN
A —a £ > BB R LA LR

Kobe Beef Sirloin with Awaji Onion and Asakura Sansho

DESSSERT
HRBEEOLEHTE Nvas5 750+

“Kotoka” Strawberries Vacherin Glacé



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

PASTA

IKRFEDAFavoOTFYVT7—r 2T v T4—=
Himi Sardines and Fennel, Sicilian-Style Spaghettini

HELEFRe i —+¥ RYPFoL

Kobe Beef Bolognese Tagliatelle

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 ¥ a— k4 —F | #2EE/ Limited Quaniity |
THE ORIENT Sponge Cake

TATIR
Tiramis
75y 2FaaL—rr—F

Chocolate Cake

INA I F =X —F

Basque Cheesecake

HOIZNL—VEEHE LY

Assorted Seasonal Fruits

AR (BIA) OBURAREIC X L T10% D% — & 2K 2 TH# 72 L 29 A 10% service charge applies to the pre-tax total of the above prices.




