LUNCH MENU

KOBE JAPAN
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A 10% service charge applies to the pre-tax total of the above prices. / All course meals include bread and coffee or tea.



THE CHEF /3500

APPETIZER

BELHHBXROA Y5 — &
Shrimp and Seasonal Vegetable Salad

CHOICE of PASTA
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Tagliolini with Cuttlefish Ragu and Bottarga

MAEFD A= 27T oL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

CHOICE of MAIN DISH
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Kobe Pork with Awaji Onions and Asakura Sansho

AYF LD IST 4Ry Tz
Grunt and Clam Zuppa di Pesce

EERF A F K RESEHT B2 L @2 L
Kuroge Wagyu Rump Cap with Awaji Onion and Asakura Sansho [ +1500yen ]

CHOICE of DESSERT

THE ORIENT ¥ a— k4 —X% [#5Es
THE ORIENT Sponge Cake [+700yen |
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Assorted Ice Cream and Sorbet
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White Pudding

TAIIR

Tiramisu
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Assorted 2 Desserts [+500yen]




ORIENT LUNCH /5500

APPETIZER
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Vichyssoise with Black Truffle Infusion
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Seared Early-Season Bonito from Yaizu with Salsa Verde Hyogo Sweet Shrimp with Green Gazpacho

SPECIALTY
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"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

CHOICE of PASTA
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Tagliolini with Cuttlefish Ragt and Bottarga

fiEf Rt —+€ RV T7TFvL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

CHOICE of MAIN DISH
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Kobe Pork with Awaji Onions and Asakura Sansho

AYFELIBDZX 9 INT 4Ry Tz
Grunt and Clam Zuppa di Pesce

HBMA A FR RBEEH EZ LA LR
Kuroge Wagyu Rump Cap with Awaji Onion and Asakura Sansho [ +1500yen ]

CHOICE of DESSERT
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THE ORIENT Sponge Cake [+700yen |
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Assorted Ice Cream and Sorbet

HLT Y
White Pudding

TAIIR

Tiramisu
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Assorted 2 Desserts [+500yen ]




SEASONAL LUNCH / 6800

AMUSE
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Foie Gras Macaron

APPETIZER
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Vichyssoise with Black Truffle Infusion
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Seared Early-Season Bonito from Yaizu with Salsa Verde Hyogo Sweet Shrimp with Green Gazpacho
SPECIALTY
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"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

PASTA
MEfretr—-¥ RV 7TFoL

Kobe Beef Bolognese Tagliatelle

FISH
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Grunt and Clam Zuppa di Pesce

CHOICE of MAIN DISH
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Kobe Pork with Awaji Onions and Asakura Sansho

BB A FK RBBEHR EZ LA LR
Kuroge Wagyu Rump Cap with Awaji Onion and Asakura Sansho [ +1500yen ]

DESSERT

THE ORIENT Ya—Fr—%
THE ORIENT Sponge Cake



