EVENING TABLE FEHBRAE 18:00~21:00(L.0. 20:30)

FHORZBSERCELOHAZANDAS =R TV T 4 F—
"Evening Table (41 7=>277—7) |

RREDFENRBZAAL VT 4T 2 lZNA BHLEORTY VIR LD 22 EDBT =TI 7L F 754 12130
FTARBORDZ R a2y 7z R =2 — 2 BRLAVWEEITET,

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.

WEDENBRAL YT 42l bRttty 175 ¥3,000~
9

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

KAAL YT 42D *4‘@ 7\7)‘:,Et.i: VAR 3o %Prices vary depending on the main dish selected.

V7KUY 73— Soft Drink Bar 148 ¥300

a—b— KR FLvrY /Ty In S r—a
Coffee / Tea / Orange / Apple / Oolong Tea

7Y —708—(knr7A7—3a) Free Flow (Self-Service Station) 1%4% ¥2,000

E—/RR=IV YT TAY TR EH) B G2 /A 2% — /37— /HAE,/ V7 F R v 2 &1
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour / Japanese Sake / Soft Drinks

IR =20 2 T4 VIR T TV R BIRE X184 1F % T)

<7+ R Y ¥ 2 ERHR A

RIS - AR HERAGERTEET,
MALANKIC LD M - X =2 —NEH LB R LB EDTEVET,
KR KA R VIR EPER 2 AL THED £ 5,

% 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.

MR KGR VIR DRI A — A 7 ER L TED £ 3, % Beef is sourced from Australia unless otherwise specified.
BRI SVERE - FREINRTT, % Membership benefits are available to app members and card members only.

MEHFZARXA—ITT, % Images are for illustrative purposes only.



MAIN DISHES 18:00~21 :00(3353%%

XAV T 42 IBERLIZE W,

Please choose one main dish.

XN AR 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

FEVEEORELF—=2)—LY—R
IR EF et
Chicken and Mushroom Porcini Cream Sauce Pasta, Tomato and Basil | EEEE= ) — X

served with a Soft-Boiled Egg and Mozzarella C legan Pasta with Soy Meat Bolognese,

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)

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)

#75Z¥300 TR R TI =PG5 ¥ AN ICEEHR]

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




MAIN DISHES

FHERE
18:00~21:00(L.0. 20:30)

XAV T 42 IBERLIZE W,

Please choose one main dish.

F X221 )L Grilled Chicken
FF 7V (200g)
Grilled Chicken (200g)

FX U100 LIS HD A -5y — 2758
Grilled Chicken (100g) and Scallop Gratin with Aurora Sauce

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

T =g .’f‘)/l/(IOOg) CNHoA—mIY—275%
Grilled Chicken (100g) and Scallop Gratin with Aurora Sauce

L—F‘) N ON—7 Beef Hamburger Steak
HENT N —2(150g)
Beef Hamburger Steak (150g)

Hony N —27(200g)
Beef Hamburger Steak (200g)

AN N —27(300g)
Beef Hamburger Steak (300g)

¥3,800
¥4,500

¥4,800

FE 27V ( lOOg) T — 1) L
Grilled Chicken (100g) and Garlic Shrimp

¥4,500

¥5,000

¥5,800

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

oy A= 7 (1509 L H—D92 s a) v T Beef Hamburger Steak (150g) and Scallop Gratin with Aurora Sauce

Beef Hamburger Steak (150g) and Garlic Shrimp

AN N—=2Z50g) 8 H— VT a) v 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)



FHIRE

MAIN DISHES 18:00~21:00(L.O. 20:30)

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
v—7 7Y (1509 LIV HD A —1 5y — 25754y Grilled Beef (150 g) and Scallop Gratin with Aurora Sauce

Grilled Beef (150 g) and Scallop Gratin with Aurora Sauce

E—7270U0 1500 H—Vvra) s ¥7,000

SR — AR5 7T Y 5 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

MPEREY - 2R e HERAEEATB £ T,
HAEANKRIICEIDEM X =2 —NEPLE IR IGED TS VET,
PRI REL A R VIR EER 2L TE Y £,

KRR R DR OBV FRNIEA— A 7FERBHLTEBD 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.



FHRE

SEMI-BUFFET 18:00~21:00(L.O. 20:30)

30D I 2y 7>

N ' . -

Sa— R Y O PG PR B o Try I HY D ILYF T A

, ¥ Shoestring French Fries Wedge-cut French Fries

L — N —+ Tt A Flavors & Essences

T—=7 NP —ER
Table Service cF— Y — R <R3 ZI—} Nii) =t Sy
Cheese Sauce Taco Meat Mentaiko Mayonnaise
% S S VAP LRy K — N—areyy o =W ZZall 7Y =2
2@"“‘ DIVYFT 7 A Parmesan Powder Bacon Bits Garlic Shrimp Sauce
Two Types of French Fries CFVKLELVILE cF=FrT54 e
. " _ Chili & Lemon Salt Fried Onions Sakura Shrimp
KU D7 LY F7 7413 H—UwrTYFaEY L FEVAVYR Dr)N—E
F— T H— P 2T 3*%‘5 LET, Garlic Anchovy Salt Ctli’cken Consommé S:novese (Basil Sauce)
*The two types of French fries will be BB =R 7 TT Ry — *H 0)'?
d bl Tartar Sauce Black Pepper Aonori (Green Seaweed)
served at your table.
NPV —

Salsa Sauce

HII % 22— RTFIRARAL R
Appetizers Soup Hotel-Made Bread
7 FabJARD Fr R LIBBILDWRWA=T gy HBAZT =v¥a
Anchovy-Flavored Cabbage Chilled Corn Soup Croissant Sweet Red Bean Danish
O RR DN = =< 2% —RJaEIK WHRo74avR—7 Ny TYTNT =yTa
Chicken Breast with Honey Mustard Sauce Vegetable Bouillon Soup Baguette Apple Danish
MY T4—=2% JnIa—) TV Fvan—)b
Spanish Tortilla B> && RI& 7L Walnut Roll Brioche Roll
MR A B R D AR VAT T Salad & Vegetable )= AF =wsa 25N —1—)L
Spanish-Style Mixed Grain and Summer Vegetable Salad N o Cream Danish Cranberry Roll

=7 ) ZHiEYZ X
T RHYN=ROATVA ER i FO+-7 %) Cold Salad Yaasroyra F—AR—
Escalivada (Roasted Bell Peppers, Onions and Eggplant) . - Chocolate Danish Cheese Roll

{75
BRI H 2 Fa Steamed Vegetables HAR—FRLH Y
Hearty Gazpacho Custard & Raisin Pastry
ERAP 2y Fr T (AL VAT Z A1) AL —
Pisto Manchego (Spanish-Style Ratatouille) Curry ZD 'ﬂijt

. Others

LoTE Ry —=DL YL} 37)}15,1;“1«
Revuelto with Whitebait and Zucchini 7IA=F A — VI — A T —

Agora Black Curry with

Melt-in-the-Mouth Beef Tendon Soft-Serve Ice Cream  Fresh Fruits





