THE CHEF - WEEKDAY - /4000

APPETIZER
C=YETPHRAR VAV RZF—ZADA > H S5 =&

Beetroot & Avocado Insalata with Ricotta Cheese

CHOICE of PASTA
ERKEDORASDAF —F

Tuna & Autumn Mushrooms Boscaiola

R R i —
Kobe Beef Bolognese [ +500yen |

CHOICE of MAIN DISH
=HR=27 BEAREBEEI L >V

Pork with Miyamoto Brothers' "Bihada" Lotus Root

ZZXFELA—IWH Xo/XT 4w ¥z
Zuppa di Pesce with Sea Bass and Mussels

FEIRBE T Z 457 BRI EN L 2>

Hyogo Harima Beef Rump, Miyamoto Brothers’ “Bihada” Lotus Root [ +1500yen ]

CHOICE of DESSERT

THE ORIENT >3 — k4 —F | #uEE / Limited Quaniity |
THE ORIENT Sponge Cake [+700yen |

* B TLOWOIN—Y R BHLTHOETO Ya— by —FONKEHHIc IO B 2¥

Our shortcake is prepared with seasonal fruits, so the selection may vary throughout the year.
INsIx5—b FEHOINL—Y
Milk Gelato, Seasonal Fruit

SR A
White Pudding

T4IIR

Tiramisu

BUFES T — b 2D EbLE
Assorted 2 Desserts [+500yen ]




ORIENT LUNCH /6200

APPETIZER

BEASCRBAKRFrO2—-F F)a7Dig
Hokkaido Miyoi Farm Pumpkin Soup, Truffle Foam

LS HAE AR B R ST BER R D8 JRHhi 1
Scallop, Fresh Sea Urchin, Awaii Island Basil Autumn Skipjack Tuna, Akana Eggplant
SPECIALTY

ARy Ya L —ALHED S F A

Mushrooms & Sweet Chestnuts Gratin

CHOICE of PASTA
fHERKEBEDORAIAF —F

Tuna & Autumn Mushrooms Boscaiola

AR i—¥ XV77vL
Kobe Beef Bolognese [ +500yen ]

CHOICE of MAIN DISH
ZHR—-7 mBAREBEEINL > >

Sanda Pork with Miyamoto Brothers' "Bihada" Lotus Root

ZAFELLA—NVH AT 4y

Zuppa di Pesce with Sea Bass and Mussels

LERBET 45 HARRBENL > 2>

Hyogo Harima Beef Rump (Ranichi) with Miyamoto Brothers' "Bihada" Lotus Root [ +1500yen ]

CHOICE of DESSERT

THE ORIENT & a— b4 — 3% [B88E / lnied Guaniiy
THE ORIENT Sponge Cake [+700yen |

* B TLOHOIN -V RMHLTEYETHLO Ya -y —FONFIHHIcEO R ¥

Our shortcake is prepared with seasonal fruits, so the selection may vary throughout the year.

SNV r5—b FHiOZNV—Y
Milk Gelato, Seasonal Fruit

HLT Y
White Pudding

BhfFSe T —b 2HEO G LY
Assorted 2 Desserts [+500yen ]



SEASONAL LUNCH / 8000

AMUSE
7247 TSehuay

Foie Gras Macaron

APPETIZER

EEA L CRESRFrD2—F FY a7 Dia
Hokkaido Miyoi Farm Pumpkin Soup, Truffle Foam

MR S7 EAE AR SE Y RERR S DL FERSYZN O T
Scallop, Fresh Sea Urchin, Awaii Island Basil Autumn Skipjack Tuna, Akana Eggplant

SPECIALTY

NP2y Yanr—ALEtHED S F 35

Mushrooms & Sweet Chestnuts Gratin

PASTA

A4 roet—¥ 2V77FvL
Kobe Beef Bolognese Tagliatelle

FISH

ARXFEL—IVH Ro8T 4Ry ¥z
Zuppa di Pesce with Sea Bass and Mussels

CHOICE of MAIN DISH
ZHR=27 BEARREEINL >V

Sanda Pork with Miyamoto Brothers' "Bihada" Lotus Root

FFERBES S AF BARBEN L 2>
Hyogo Harima Beef Rump, Miyamoto Brothers’ “Bihada” Lotus Root [ +1500yen ]|

DESSERT

THE ORIENT Ya—Fr—=*
THE ORIENT Sponge Cake

*BHICLEOHOINL =Y 2HHLTEZ TS Ya— by —FONRIIHI IO R 2§

Our shortcake is prepared with seasonal fruits, so the selection may vary throughout the year.




KIDS COURSE / 3500

SALAD
7)) = S5KE

Seasonal Salad

PASTA
Fait—+¥

Bolognese

MAIN DISH

INYIN=ZT or fiFR—27 DY T —
Hamburger Steak or Sautéed Kobe Pork

DESSERT
INZA T F =R —F

Basque Cheesecake

KIDS PLATE / 2500

PLATE

TN =YHSKE ST TS5 4 o=
Green Salad / Fried Prawns ~~ Hamburger Steak
75AKRKRT N SH=P

French Fries /" Lasagna

SOuP

a—->2—=7
Corn Soup

DESSERT

WL IODOY Y-~y b
Strawberry Sherbet

JUICE

7w INY 2— R
Apple Juice

Ko Aidg (BLiA) OBUARFE T L T10% DY — & 22 THEE 72 L 3 A 10% service charge applies to the pre-tax total of the above prices.



ANNIVERSARY PLAN

TEN=HY =TSy

[2BRIV7EBETICEFH ]

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

THE CHEFF - WEEKDAY -
+

W2 28— 2 ) > "7 £ > / Sparkling Wine by the Glass
TH— 27 28— Y =7 —FIZLH / Whole Cake

6000

ORIENT LUNCH
+

WZMR 28— 2 ) > "7 £ > / Sparkling Wine by the Glass
TH— b7 /8= Y =7 —FIZLH / Whole Cake

8200

SEASONAL
+

HZMR 28— 2 1) > "7 £ > / Sparkling Wine by the Glass

TH— b7 N—H Y =5 —FIZZH / Whole Cake

10000

Ko likg (BLiA) OBUEKAREHIC X L T10%D Y — & 2k 2 TH#E L 72 L 29 A 10% service charge applies to the pre-tax total of the above prices.



