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DINNER MENU

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

T HE

In this place where various cultures intersect, K I

you can enjoy special dishes at any time of the day.

Wi-Fi : ONEFUKUOKAHOTEL

B QUICK SELECTION

Vichyssoise
L JOMFINAVES S 800

Marinated Feta Cheese and Green Olive

RETRF =TV =2 F V=T D<) 1 800

Freshly Grated Prosciutto

Ol ToR LI MEANL 20g 1,000

30-Month Aged Iberico Pork Jamén Real Bellota
ARV AR L7V RTa—& 307 HRARENL 20g 1,600

B COLD DISH

1Piece / 2Piece
1,150 / 2,300

Amaou Cherry Salmon and Citrus Bruschetta

Nigoise-Style Salad with Bluefin Tuna Confit and Seasonal Vagetables Normal / Half / X1.5
KDL 74 L FHIE ROV X 1,700 / 1,020 / 2,550

Seared Grunt Carpaccio from Nagahama Market with Seasonal Citrus Normal / Half

RIEWIBER KO FFEFHOMED ANy Fa 1,800 / 1,080

Miyazaki Mango and Green Tomato Caprese

HF<v>I—F MDA TL—E /1 piece

Horse Meat Carpaccio with Kubota Farm Herbs and Truffle Flavor

BRDO ANy Fa AMRHERER N—7 M) a7 EF

Bigfin Reef Squid and Japanese Bottarga Salad

TAVADEEEAFAIDAH T —&

Spicy Ceviche of Tuna and Avocado with Coriander Sauce

7B TRIRD AN — T —F 2 RTF—Y
Bread
AN

B PASTA

Braised Black Wagyu Bolognese Spaghettini
WAN BEMFDHROR—¥ ATy T4 —=

Specialty Tomato and Burrata Cheese Spaghettini

ZIEDOIRINe TV T —RF—X ATy T4 —=

Rigatoni with Sardines and Fennel , Sicilian Style

e vAFavDSFUTEANRAR VG F—=

Amatriciana with Kumamoto Red Eggplant and Smoked Bacon

D BEARIIFLAE—IR—aYD 7 ) Fr—F

Linguine Vongole Bianco with Fresh Hokkaido Sea Urchin
JbiEE EEMORYILETYa V4%

Fresh Pasta with Lobster in Tomato Cream Sauce

F—NBEDIT I ) =LY — X RZARXRTLRAH

The mark indicates our recommended dishes. If you have any food
allergies and require special accommodations, please inform our staff.
We use Koshihikari rice from Niigata Prefecture.

A 10% service charge will be added to the above tax-inclusive price.
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B3 YEBTTODORA=a2—TT,
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ONE FUKUOKA HOTEL

B HOT DISH

Seared Foie Gras with Saffron-flavored Grilled Risotto
I 777D T— BT VEKDOBEZ) Vv v BTV — R

White Corn Risotto with Aped Prosciutto
R4 b= RBENLDY Y'Y b

Gorgonzola Cheese and Annou Sweet Potato Gnocchi

ANV —=F7F =R LNTFD=avFx

2,600

13700

Normal / X1.5
1,600 / 2,400

B MAIN DISH

Grilled Itoshima Pork with Japanese Garlic and Rosemary

RERD IV A2 HDHED n—A<)—DEFD 300g

Swordfish Cutlet with Herb Tartar Sauce
AADEDHAVLY AN—=TRARLY =2 120g

Char-Grilled Omi Duck with Pevarada Sauce
SETH DRSS < ¥x5— 2V —2 100g

Roasted Lamb chops with Salsa Verde
BN EFFOR—Z FLHT=LT 200g

Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce

FREREBANA —af 7V B H B 150g

Premium Black Wagyu Fillet Steak " Limited Supply”

Normal / Half
3,500/ 2,100

3,200

3,600

4,300

Normal / Half
6,800 / 4,080

CRERE” FREREMNT 74 A7 —F 150g 9,200
B DESSERT

Caramelized Banana Mille-Feuille

FXTXNNFFDFRL I 84 1,100
Marinated Yellow Fruits with Lime and Vanilla Sherbet

HEWRFEDOIV R F/LNZFSr—y} 1,200
Caramelized White Pudding

H7)Y Fx¥I7X)+¥ 800
Miyazaki Mango Tart with Jasmine Cream

B~ T PP RAIV IV — LD 2V (ERE) 1,400
Today’s Gelato

AKHDYz7—} 900

BY7ULNF -2 BRBT, CHICHBERGEIZARy IANBHALHIEZE W,

HIEDOBRIEIFIRBEDIS LIV EFEHALTBET,
LRCBUAAMARIC 10% DY — L AR ETHR W LET,

Instagram

ONE FUKUOKA HOTEL




B WINE PAIRING (For 1 person only)

RECOMMEND

B MOCKTAIL

Summer Mocktail

Italy 3 Glasses (Sparkling, White, Red) 3,500 7+ Tomato Blossom Golden Mojito 1,200
Elder & Greenapple Fizz
France 3 Glasses (Sparkling, White, Red) 4,500 INE— & IV=VTvTNT4 R 1,200
B ALCOHOLIC DRINK B NON-ALCOHOLIC DRINK
BEER Non-Alcoholic Sparkling Wine
The Premium Malt's 9.5 ¥uhrryK U7V a—)LA =) N4 1,000
P TLITLELY 1,200
Grape Juice for the White Wine from Austria
Heincken HYACH#EE Y2 — A 1,100
INART Y 950
Grape Juice for the Red Wine from Austria
Guinness RIAVREE S 2 — A 1,300
32 1,100
Non-Alcoholic Beer
Peroni Nastro Azzurro JY7)La—)L r— 1,000
ROg—=-FZ2ra7RX—0 1,200
Blue Moon
Th— I 1,300 Bl SOFT DRINK
COCKTAIL Blood Orange Juice
Japanese Citrus Sour TIvRFAL I Ta—R 900
I R — 1,300
Guava and Grape Juice
Whisky and Soda 77N 7\\1/"—‘703\/‘\.1*‘X 900
AR 1,100
Melon Soda
Homemade Sangria An :/\/‘—‘57\ 900
HRHES 7T 1,100
Coca Cola
ak a—7 00
MICDZHLEDRA =2 =P IEVELLS N=T VX =D EIDTIHREVELET, g
Yame Tea
JARL@S 900
B BY THE GLASS
B WATER
CHAMPAGNE
Louis Roe(ire Collection ) Fuji Mineral Water
A-arlL—)L arrsay 2,100 T RAK ISR T — K — 1,000
NATURAL San Pellegrino
Today’s Natural Wine P RLIY ) 1,100
AKHDOFFaoLU4Y 1,400~
ORANGE
Terre di Chieti / Italy / Malvasia
T T4 FL—T4 INT7TT 1,500
WHITE
Bordeaux / France / Sauvignon Blanc, Semillon
ANAR—Y =Yy =arror-k3Iay 1,200 B DIGESTIF
Domaine la Colombette / France / Chardonnay . o di Cani
FX—X+Z-an>y~Ryk SvL i 1,400 e
VEYFzva T4 AT 800
Today’s White Wine . Not PedroXime
HOBETAY 1,400~ (?nza e\z yass f)e edro- 1mene% .
& IV LRAETR /T RFAEXRA 1,400
RED Grappa di Sassicaia
Vignerons des Terres Secretes / Bourgogne / Pinot Noir &\\5‘7)\0 P HhAT 3’000
Y4=any 7 7 AZLyh 1,400
Lapis Luna / California
FJERLF LyRTLUR 1,600

Today’s Red Wine

AHDFRTA

1,400~



