EVENING TABLE *F-H 18:00~21:00(L.0. 20:30)
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In addition to a choice of 22 main dishes, enjoy approximately 30 varieties of buffet offerings,

including two types of freshly fried French fries designed to pair perfectly with alcoholic beverages.

FHDFEARBEAL T 4o alfh t3Iv 2y 730 148 ¥3,000~
9

One main dish selected from 22 options Approx. 30-item semi-buffet

ALY T4y Yall XORE AL D T, %Prices vary depending on the main dish selected.

Y7 KV 273N — Soft Drink Bar 144 ¥300

a-—b— SRR ALY S TyTIN ST —m R
Coffee / Tea / Orange / Apple / Ooloon Tea

7V =70 — (kL 7R57—>ar) Free Flow (Self-Service Station) 144% ¥2,000

= S ANR= IV T T4y T4 (HR) B (PR /T4 RF = /YU — VTR Y I EME
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour / Soft Drinks

MR- E AR HER A E I TEDET,
KAEANKRIUCEIDEM X =2 —NEPLE IR IGEDP TS VET,
X*i}?” Ei’zﬁd 7)‘ TR VR D [ K % i L:C B 11% ER % Japanese rice is used unless otherwise specified.

MR KGR VIR DRI A — AV 7RER L TED £ 3, % Beef is sourced from Australia unless otherwise specified.
KEBEZFARA-ITT, % Images are for illustrative purposes only.

% All prices include service charge and tax.

% Menu items and ingredients are subject to change based on availability.



MAIN DISHES

XAV T 42 IBERLIZE W,

Please choose one main dish.

INAAR Pasta

BT EyY 7L 7 F—XDRT NI LR ZK ¥3,000
Tomato and Basil Pasta with Fried Eggplant and Mozzarella Cheese

L= AU RAZKEI-tD R —EY =R ¥3,000

Vegan Pasta with Soy Meat Bolognese Sauce

FEILHOENLF—=2V -1V —RBREFEHRLZ ¥3,500

Chicken and Mushroom Porcini Cream Sauce Pasta, served with a Soft-Boiled Egg

[
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legan Pasta with Soy Meat Bolognese,

Chicken and Mushroom Porcini Cream Sauce Pasta, Tomato and Basil Pasta with Fried Eggplant
served with a Soft-Boiled Egg and Mozzarella C

ﬂ] ﬁ Japanese Cuisine

BB IR TH ) ¥5,000

Eel Rice Bowl (served with red miso soup)

g ORI ) ¥5,000
Beef Sukiyaki Hot Pot (served with red miso soup)
KIEFEF NS *Made with domestically produced Japanese beef

TR R %) ¥5,000

Seafood Rice Bowl (served with red miso soup)

L3 PRI )

fBH: GRIH () TR R )

Eel Rice Bowl (served with red miso soup) Seafood Rice Bowl (served with red miso soup)

Beef Sukiyaki Hot Pot (served with red miso soup)

%75 2¥300CHMI 2T I =BIPES & AR ICZSH ]

For an additional ¥300, the red miso soup included with any of the above dishes can be changed to a mini Kansai-style udon.

MR EY - E AR HBER A E I TEDET,
KAEANKRIICEIDEM X =2 —NEPLE IR IGEDP TS VET,
KA Eﬁﬁa 7)‘ TR VR D [ K % i L:C BHET, % Japanese rice is used unless otherwise specified.

MR KGR VIR DRI A — A 7 ER L TED £ 3, % Beef is sourced from Australia unless otherwise specified.
KEBIZARA-ITT, % Images are for illustrative purposes only.

% All prices include service charge and tax.
% Menu items and ingredients are subject to change based on availability.



MAIN DISHES

XAV T 42 IBERLIZE W,

Please choose one main dish.

F X227V )L Grilled Chicken
F ¥ > 2711 (200g) ¥3,800
Grilled Chicken (200g)

FX2 7V 100g0 LNV HDOA—m IV =275 %> ¥4.500
Grilled Chicken (100g) and Scallop Gratin with Aurora Sauce

FX7VNA00g9 e H =V a) T ¥4,800
Grilled Chicken (100g) and Garlic Shrimp

T =g .’f‘)/l/(IOOg) CNHDA—mIY—27F5 %
Grilled Chicken (100g) and Scallop Gratin with Aurora Sauce

Fx> 7Y (100g) EH—Vy ¥y

Grilled Chicken (100g) and Garlic Shrimp

NN —77 Beef Hamburger Steak

HoN N —27(150g) ¥4,500
Beef Hamburger Steak (150g)

N —27(200g) ¥5,000
Beef Hamburger Steak (200g)

Aoy N —27(300g) ¥5,800
Beef Hamburger Steak (300g)

AT N =2 (1509) & FF > 27V )L (100g) ¥5,000
Beef Hamburger Steak (150g) and Grilled Chicken (100g)

AT AN=2 1509 LI HO A =15y —225% > ¥5 500
By A= 7 (1509 L H—D 2 sa) VT Beef Hamburger Steak (150g) and Scallop Gratin with Aurora Sauce

Beef Hamburger Steak (150g) and Garlic Shrimp

N N=2Z (15098 H—V w7 a) T ¥6,000
Beef Hamburger Steak (150g) and Garlic Shrimp

AT N =2 (1509 8 B — 7 7'V )L (150g) ¥6,500
Beef Hamburger Steak (150g) and Grilled Beef (150g)



MAIN DISHES

AT a2k IBIEILIZIWN,

Please choose one main dish.

P — 72" )L Grilled Beef

v —7 2711 (150g) ¥5,500
Grilled Beef (150 g)
¥ — 721 (200g) ¥6,300
Grilled Beef (200 g)
v — 721 (300g) ¥7,500
Grilled Beef (300 g)
v —72'V)L(1508) ¥ F %> 2"V )L (100g) ¥6,000

Grilled Beef (150 g) and Grilled Chicken (100 g)

E—=727YL 1509 LIV HO A —u 5y — 22752 ¥6,500
=7 (1500 8 H =Vl v Grilled Beef (150 g) and Scallop Gratin with Aurora Sauce

Beef Hamburger Steak (150g) and Garlic Shrimp

E—7270U0 1500 H—Vvra) s ¥7,000

SR — AR5 7Ty AR LCBD £ T Grilled Beef (150 g) and Garlic Shrimp

% The beef used is Australian Angus beef.

IR
Steamed Veg

S A=DRAVES -

Celeriac and Potato Remoulade

MPEEY - 2R e HERAEEATBY £ T,
HAEANKRIUCEIDEM X =2 —NEPLE IR IGEDN TS VET,
MR REL A R VIRV EER 2L TE Y £,

MEF R R DR OBV FRIEA— A 7FERFHLTEBD XS, % Beef is sourced from Australia unless otherwise specified.
MEBEIZARX—DTT, % Images are for illustrative purposes only.

% All prices include service charge and tax.
% Menu items and ingredients are subject to change based on availability.
% Japanese rice is used unless otherwise specified.



SEMI-BUFFET
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Wedge-cut French Fries

F—I )Y —FL R 7D 7L —N—+ Ty A  Seven Flavors & Essences
Table Service R
At2—HF—X D FV&LEXV LD F 2120 — 2
> = Melted Cheese Chili & Lemon Salt Garlic Anchovy Salt
2EED IV F T : : >
T@T fF %h F7./f BSAXYFIRYX— EH—UvZ7>Fakyilhk GHALHIFY—R
Wwo Lypes ob French Fries Parmesan Powder Garlic & Anchovy Salt Tartar Sauce
MOEO 7L Y F7541% e
TN —LATBELLET,
*The two types of French fries will be
served at your table.
AT A= RTILAL R
Appetizers Soup Hotel-Made Bread
APALIEBHOT IR forTn—7 A=V BAZT =v>a
Mikan Orange and Turnip Salad Turnip Velouté Croissant Sweet Red Bean Danish
with Chrysanthemum Greens
=V INIDYIX IFAE—% Ny TYTNT =y
Beetroot and Walnut Salad Minestrone Soup Baguette Apple Danish
St FzV—b<b a—v2—7 ZnIn—u TV Ay an—i
Kumgquat and Cherry Tomato Salad Corn Soup Walnut Roll Brioche Roll
Ry ehFEOLLT—F ZV)— LT =ya 77y RY—m—)l
Celeriac and Potato Remoulade B> ﬁ\& RNI&K 7\\ b Cream Danish Cranberry Roll
A= Ly RFPRY Salad & Vegetable Taas5F v F— 21—l
Mango and Red Cabbage Salad o Chocolate Danish Cheese Roll
aA—VFHIX
TRy —9A4 Cold Salad HDAR—=RLY T =va
Tofu and Zha Cai R . Custard Raisin Danish
RT3
iz bHhro Steamed Vegetables
Myoga Ginger and Wakame Seaweed
Z ofil
HL — Others
Curry
V77V — A
TaA—FEH— Soft-Serve Ice Cream
Agora Black Curry
=

Fresh Fruits



