17:30-22:00(L.0.21:00)

THE
In this place where various cultures intersect,
K I T C H E N you can enjoy special dishes at any time of the day

ONE FUKUOKA HOTEL Wi-Fi : ONEFUKUOKAHOTEL

TASTING COURSE
7,500

COLD APPETIZER
White Fish Carpaccio with Summer Vegetables

AOHE A hryFa BEE

HOT APPETIZER
Seared Foie Gras with Saffron-flavored Grilled Risotto

IxT7TTDYT— IV EARDBEZY VY b

PASTA / 1 CHOICE

Specialty Tomato and Burrata Cheese Spaghettini

IO e TVT—RF =X ATy T —=

Linguine with Octopus and Summer Vegetables, Genovese Style

WY EBHEDOIL/R—F V713 (+300)

Linguine Vongole Bianco with Fresh Sea Urchin

EERORYITLETYA (+1,200)

MAIN
Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce

FHEBEMA —mf o700 BH E

DESSERT / 1 CHOICE
Tiramisu
TA473IA
Créme d'Anjou with Seasonal Fruit

JL— LR T2 BD 7L — (+500)

AFTER DRINK
Coffee or Tea

a—b— or fALEK



DINNER MENU T H E

17:30-22:00 (L.0.21:00)

In this place where various cultures intersect, K I I C I I E N

you can enjoy special dishes at any time of the day

Wi-Fi : ONEFUKUOKAHOTEL ONE FUKUOKA HOTEL

B SMALL DISH B HOT DISH

Hakata Spicy Cod Roe Hummus with Pita Bread Seared Foie Gras with Saffron-flavored Grilled Risotto

Lo 8% sz PR T 7L ERARVIRZ 800 Lo o477 50V 57— B 75 VEAMROBEEZY Vv 2,600

Spanish-style Fried Aged Potato Premium Black Wagyu Aburi Sushi (1Piece)
B DEDRARA VA 774 RKRT+ 700 R BB OFA —H 1,200

Carrot and Orange Salad Gorgonzola Cheese and Annou Sweet Potato Gnocchi

ANBEALYPDOHSH 700 O anayy)—9F— X ZMFED=avFx 1,600

Marinated Feta Cheese and Green Olive Braised White Beans with Aso Salsiccia

T2 RF—Re )=V F ) —T DV % 800 FERY LS Fr e AL VTG DAL ZAEIA K 1,800

Greeneye Escabeche
T Xe AV DEKEE T XHARNyTa 900
B PASTA
Freshly Grated Prosciutto

D= TORL 7ML 20g 1,000 Braised Black Wagyu Bolognese Spaghettini

T WAN BEMF DR —F 287y 74— = 2,500
30-Month Aged Iberico Pork Jamdn Real Bellota

ARY AR LT7ARTa—x 305 HRBENL 20g 1,600 Specialty Tomato and Burrata Cheese Spaghettini
CRDOIRIETYTI—RF =X ANRT T4 —= 1,800

Linguine with Octopus and Summer Vegetables, Genovese Style

B COLD DISH WrEBEDO s /) N—¥ V743 2,100

Nigoise-Style Salad with Bluefin Tuna Confit and Seasonal Vegetable Linguine Vongole Bianco with Fresh Sea Urchin
AFELZ0ary 71 e FHH RO = —ZARY 7 X 1,700 EEFORYITLETYa VT4 3,400

White Fish Carpaccio with Summer Vegetables and Lemon Vinaigrette

AIOHBHED ANy Fa HEEEZLLEY Y42 Lyb 1,800

Horse Meat Carpaccio with Truffle Flavor and Herbs
I RO ANy Fa N aTZ Bk N—TRZ 2,100

Burrata Cheese and Seasonal Fruit Caprese

Tvo7—RF—RETHDINL—Y H T —+F 2,900

MAIN DISH

Spiced Grilled Mackerel with Cilantro Genovese Sauce Grilled Itoshima Pork with Aromas of Japanese Garlic and Rosemary

fE DANRARPEE T F—Yx/RX—¥ 150g 2,600 HARBRO VL HE=V=27tn—X3)—DF&FD 200g 3,500

Arita Chicken Diavola-style with Seasonal Vegetables Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce

FEEEE HOTHBDO T4+ 7R 7JE 300g 3,200 FEREMA —af 7V B HEH 150g 6,800

B DESSERT

Créme d'Anjou with Seasonal Fruit

DO 2L — ARy Par A DTN — 1,400

Caramel Banana Napoleon Pie

X I XNNFF FRLUA A (BERE) 1,400

Tiramisu The mark indicates our recommended dishes. If you have any food allergies and
-, = require special accommodations, please inform our staff.

% TATIA 1 ’OOO We use Koshihikari rice from Niigata Prefecture.

A 10% service charge will be added to the above tax-included prices.

Torta Cz
orte b B S EBTFHOR=a—TF,

ATVEFaaL—rr—x 800 BY7UAF— % BHBET. CHIEARERE B2 Xy 7ABH L X0,
MEDOBREIFEEEOaS LAV EHEHLTED XY,
Today’s Gelato LEBUABMFSIC 10% OV —E AR ZHBR W LET,

ENEIDIVES SN 900

Instagram  ONE FUKUOKA HOTEL




B WINE PAIRING (For 1 person only)

RECOMMEND

B NON-ALCOHOLIC PAIRING (For 1 person only)

2 Glasses (Sparkling, White or Red) 2,200 2 Glasses (Sparkling, White or Red) 2,000
3 Glasses (Sparkling, White, Red) 3,600 3 Glasses (Sparkling, White, Red) 3,000
ARy T HERE « BEROBHAICEDETIHREWELET,
B ALCOHOLIC DRINK B NON-ALCOHOLIC DRINK
BEER Peach Sunset Fizz
The Premium Malt's El*jlsqj‘?/'t"y ]\74’;{ 1,200
P TVITLENLY 1,200
Non-Alcoholic Sparkling Wine
Guinness 9.5 ¥abyR JU7NaA—=)LAN=2) T 1,000
F3 2 1,100
Grape Juice for the White Wine from Austria
Heineken HwA ‘/ﬂﬂ%%\‘/“;»—x 1,100
ONA A 950
Grape Juice for the Red Wine from Austria
WAV RAEE Y 2— R 1,300
Non-Alcoholic Beer
U7 a—)e—iv 1,000
B COCKTAIL
Japanese Citrus Sour
KA — 1,300
Whisky and Soda . SOFT DRINK
NA R =L 1,100
Blood Orange Juice
Homemade Sangria TI9vRFL I a—A 900
HR#G VT 1,100
Guava Grape Juice
VAV A A ET 900
Ginger Beer
D% Sl g 900
W BY THE GLASS o
Xy —& 900
SAKE & SHOCHU
Today’s Sake & Shochu Coca Cola
A H O H AT &BERS 1,000~ aj a—7 900
CHAMPAGNE Yhmezf
Louis Roedere Collection /_\ﬁ% 900
Af-arL—)L array 2,100
NATURAL
Today’s Natural Wine
AHDFFaILTI4Y 1,400~ B WATER
ORANGE o
Pla Savid Airén / Spain / Airén I;T;é/[j:meral Watfr\ _
ST TAL Y 1,500 B LHTRK IAILTr—&— 1,000
San Pellegrino
WHITE P RLIY ) 1,100
Bordeaux / France / Sauvignon Blanc, Semillon
ANVR—V =Ty a7 or-£3Igq> 1,200
Lapis Luna / California / Chardonnay
TERILF TRl R A 1,500
Today’s White Wine
AKHOHYAY 1,400~
RED
Lapis Luna / California / Cabernet Sauvignon
TSR ILF ANR)LF Y —T 4= 1,400
L'Orme de Rauzan-Gassies / Bordeaux / Merlot
LR ma—HFr - Ho— 1,600

Today’'s Red Wine

AKHDIRTA >

1,400~



