THE CHEF - WEEKDAY - /4000

APPETIZER
E=VL7HRAF VA9 RF—ZXDAVH S5 =%

Beetroot & Avocado Insalata with Ricotta Cheese

CHOICE of PASTA
fERKBEORZADAF =S

Tuna & Autumn Mushrooms Boscaiola

RNEYr = F D57 —
Ragu of Rokko Mushrooms [ +500yen ]

CHOICE of MAIN DISH
“HER—=7 BARRBEN L >

Sanda Pork with Miyamoto Brothers' "Bihada" Lotus Root

ARXFEL—IVH Zy/RT 4Ry Yz
Zuppa di Pesce with Sea Bass and Mussels

REIRBE T Z A5 HARGEEN L 2>

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

CHOICE of DESSERT

THE ORIENT ¥ 35— %4 —F [ 2005/ Limited Quantity
THE ORIENT Sponge Cake [+700yen |

* B TLOHOIN -V RFHLTHEOETHLD Ya— b —FORREEPNC L OB b &3

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

HL7 Y
White Pudding

TA4IIR

Tiramisu

BhFSe T — b 2HEO G LY

Assorted 2 Desserts [+500yen ]



ORIENT LUNCH /6200

APPETIZER

L EAS LGRS FF DR
Hokkaido Miyoi Farm Pumpkin Soup

IR SZ BAE AR B R ST (SiRE S T
Scallop, Fresh Sea Urchin, Awaii Island Basil Bonito from Yaizu, Red Eggplant
SPECIALTY

Ny YaL—LLEHED S F A
Mushrooms & Sweet Chestnuts Gratin

CHOICE of PASTA
itk EDOR2AD A+ =5

Tuna & Autumn Mushrooms Boscaiola

Ny = F 57—
Ragt of Rokko Mushrooms [ +500yen ]

CHOICE of MAIN DISH
—HER—-7 BARWHEEN L >

Sanda Pork with Miyamoto Brothers' "Bihada" Lotus Root

ARFEL—IVH RoRT 4Ry T x
Zuppa di Pesce with Sea Bass and Mussels

ERBESTZ 457 BEARMBENL > 2>

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

CHOICE of DESSERT

THE ORIENT >3 — k4 —F | 420/ Limited Quantity |
THE ORIENT Sponge Cake [+700yen |

* B TLOHOIN -V RMHALTHOETHLD Ya— M —FONFEHEPICE O R &3

Our shortcake is prepared with seasonal fruits, so the selection may vary throughout the year.
INITVrZ—h FEROTINL—Y
Milk Gelato, Seasonal Fruit

HLT Y
White Pudding

T4IIR

Tiramisu

BhfFS7e T — b 2HED G b

Assorted 2 Desserts [+500yen]



SEASONAL LUNCH / 8oo0

APPETIZER

LiEA S CEEARF D2 —-T
Hokkaido Miyoi Farm Pumpkin Soup

MR S7 HAE BB WESE ST v Bed 8 Jxon v
Scallop, Fresh Sea Urchin, Awaiji Island Basil Bonito from Yaizu, Red Eggplant
SPECIALTY

ANy Ya V=L EHED S F 3
Mushrooms & Sweet Chestnuts Gratin

CHOICE of PASTA
flHEKEBEDRAIAF —F

Tuna & Autumn Mushrooms Boscaiola

AL DR A= O/
Ragu of Rokko Mushrooms

FISH

ZZXFEL—IVH X9 F 4oy ¥z
Zuppa di Pesce with Sea Bass and Mussels

CHOICE of MAIN DISH
SHER=7 wARBRINL

Sanda Pork with Miyamoto Brothers' "Bihada" Lotus Root

LERBEY A7 HARRBENL > 2>

Hyogo Harima Beef Rump, Miyamoto Brothers’ “Bihada” Lotus Root

CHOICE of DESSERT

THE ORIENT va— ]\ 7‘—‘4" ‘ 1 P Limited Quantity
THE ORIENT Sponge Cake

SNV —b FHiOTNL—Y
Milk Gelato, Seasonal Fruit
HWF ) v
White Pudding
TATIRA

Tiramisu

*BHICLOHOINLV =Y REHLTEZTLS Ya—rr—FONRIHII- IO R0 &T

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




KIDS COURSE / 3500

SALAD
g —rHIL

Seasonal Salad

PASTA
Fait—+¥

Bolognese

MAIN DISH

INYIN—=F or ZHR—-I DY T —
Hamburger Steak or Sautéed Sanda Pork

DESSERT
INA D F =X —F

Basque Cheesecake

KIDS PLATE / 2500

PLATE

TN =YY SKE ST S54SR
Green Salad / Fried Prawns ~~ Hamburger Steak

75ARRT NS SH =7
French Fries /" Lasagna

SOUP

=R v
Corn Soup

DESSERT
WL IODOY Y-~y b

Strawberry Sherbet

JUICE

7w INY 2— R
Apple Juice



ANNIVERSARY PLAN

7EN=HY) =TSy

[2BRIV7EBETICEFH ]

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

THE CHEFF - WEEKDAY -
+

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

6000

ORIENT LUNCH
+

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

8200

SEASONAL
+

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

FH—=br TP o N—H Y =4 —FIZZH / Whole Cake

10000

For ik BLA) OBLHARFU I L T10% 0% — € 2B 2 THIk 72 L &3 A 10% service charge applies to the pre-tax total of the above prices.



