DINNER MENU

17:30-22:00 (1..0.21:00)

In this place where various cultures intersect,

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

Wi-Fi : ONEFUKUOKAHOTEL

B QUICK SELECTION

Marinated Feta Cheese and Green Olive

KRBT RF =R TV =V F V=T DV %

Freshly Grated Prosciutto

O TORL I MEANL 20g

30-Month Aged Iberico Pork Jamén Real Bellota

ANV AR LTARTYa—% 305 ARBMEANL 20g

B COLD DISH
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B HOT DISH

Seared Foie Gras with Saffron-flavored Grilled Risotto

B 747750V 7— Y77V ARDBEZ D Y v < LH TV — R

White Asparagus,Bassano Style, with Kurobuta Prociutto

HRIANTRNRG T RAD N yY— ) ZZA N BIREANLRZ

Gorgonzola Cheese and Annou Sweet Potato Gnocchi

INTY —FF— RN ED =avF

Soup of Seasonal Vegetables

FHF XD RA—-T

2,600

2,200

Normal / X1.5

1,600 / 2,400

Normal / X1.5

900 / 1,350

Bruschetta with Fresh Whitebait and Fresh Cheese from Itoshima / 1 Piece

ELLTERETILY Y aF—XDINRArvER [ 1 Piece 900

Normal / Half
1,700 / 1,020 / 2,550

Nigoise-Style Salad with Bluefin Tuna Confit and Seasonal Vagetables /X115

RESHDAY T4 L BHIFHED = —REAH 5K B MAIN DISH

Normal / Half

3,500/ 2,100

Carpaccio of Fresh from Nagahama Market with Lemon Vinaigrette Grilled Itoshima Pork with Japanese Garlic and Rosemary

T RRTSHES fLohvFa LEYTA R Lyt

Normal / Half
1,800/ 1,080 B RBRO UL A2 HDHED a—AV—DFD 300g

Caprese with Fruit Tomatoes and Amaou Strawberries

IN—Y I IEHEBIOATL—F

Horse Meat Carpaccio with Kubota Farm Herbs and Truffle Flavor

BADAN Sy Fa AMRHRBEAN—7 Y27 Eik

Bigfin Reef Squid and Japanese Bottarga Salad

D 7AVADEHEHTAIDA VST —R

Bread

AZ 2N

B PASTA

Braised Black Wagyu Bolognese Spaghetini

In WAN HEMF D Rnt—¥ 285y 54— =

Specialty Tomato and Burrata Cheese Spaghettini

L DRI TV T =R F =R 2Ty T —=

Linguine with Kama-age Whitebait and Seasonal Vegetables Genovese

ZHTLOT AIED I/ R—=Y YL 3

Cheese Risotto with Broad Beans and Smoked Bacon

IEH Y RE— I R—AY DF— LYV b

Linguine Vongole Bianco with Fresh Hokkaido Sea Urchin

b EZEMORYITLETYa VU F L%

Fresh Pasta with Lobster in Tomato Cream Sauce

FR—NVWEDITI I =LY =2 RAX TV AT

‘The mark indicates our recommended dishes. I you have any food
allergies and require special accommaodations, 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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Normal / Half / X1.5

2,500/ 1,500/ 3,750

Normal / Half / X1.5

1,800 / 1,080 /2,700

Normal / X1.5

1,900 / 2,850

Normal / Half / x1.5
2,200/ 1,320/ 3,300

Normal / X1.5

3,400 / 5,100

Normal / X1.5
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B —73YEBTTHOA=2—TT,

Cocotte-Steamed Zuppa di Pesce with Spanish Mackerel Scallops

fEr HHHDaav &L

Char-Grilled Omi Duck with Pevarada Sauce

IETLRS OPEE RT =5 — XY —R 100g

Roasted Lamb chops with Salsa Verde

FEFEOT—ZF PH T LT 200g

Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce

T RpERENA J—nA 700 BEH B 150g

Premium Black Wagyu Fillet Steak " Limited Supply”

CROBIREY FREBEMG 74V A7 —F 150g

3,600

3,900

4,300

Normal / Half

6,800 / 4,080

9,200

B DESSERT

Fukutsu Amaou Strawberry Napoleon Pie

TR BHEDEBSDFRL A4
Sicilian Cassata
Ao =R FYT—F
Caramelized White Pudding

T ATy FyIR)E

Fukutsu Amaou Strawberry Tartlet

HHEEDEBS DXL BERE)

Today's Gelato
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RECOMMEND

B WINE PAIRING (For 1 person only) B MOCKTAIL

Elder & Greenapple Fizz

Italy 3 Glasses (Sparkling, White, Red) 3,500 8 TAE— & V=TT NT4 R 1,200

Ocean & Citrus Fizz

France 3 Glasses (Sparkling, White, Red) 4,500 =Sy & YPTRAT4R 1,200

B ALCOHOLIC DRINK B NON-ALCOHOLIC DRINK

Amaou Premium Sparkling Wine Non-Alcoholic Sparkling Wine
HEBITVLITLAR=IYV I TTAY 1,300 9.5 ¥BIIF /U TN A=NANR=IY T 1,000
BEER Grape Juice for the White Wine from Austria
The Premium Malt's HYA YRR 2—R 1,100
P TVITL BT 1,200 Grape Juice for the Red Wine from Austria
Guinness R4V AEE Y 2—R 1,300
FAHA 1,100 Non-Alcoholic Beer
Heincke JY7)a—jLeE—)L 1,000
cincken
NIy 950
COCKTAIL B SOFT DRINK
Japanese Citrus Sour
Ry — 1,300 Blood Orange Juice
Whisky and Soda TIIEAV YT Ta—R 900
NAR = 1,100 Guava and Grape Juice
Saneri VA ZAVA VAT S 900
Homemade Sangria
HRUEUGF VT 1,100 Melon Soda
Aary—X 900
I ZHADRA = 2= DI T VELLEL AN=T VX =HDE IO TIHRVELET,
Coca Cola
aj a—3 900
B BY THE GLASS
Yame Tea
ASA S S 900
CHAMPAGNE
Louis Roedere Collection
A-aFLr—) arrsay 2,100
B WATER
NATURAL
Today’s Natural Wine Fuji Mineral Water
KHDFFaInv4y 1,400~ BLHTK XTI Tr—&— 1,000
ORANGE San\ Pclicgrin:)]
Terre di Chicti / Traly / Malvasia FrRVIVI 1,100
TYLTH XL —=T4 INT7TT 1,500
WHITE
Bordeaux / France / Sauvignon Blanc, Semillon
RUVR— Y=y =gy 7or-k3Iay 1,200
Domaine la Colombette / France / Chardonnay
FA—=X-F-anryXyk Sl R4 1,400
e B DIGESTIF
Today’s White Wine
AHOHTAY 1,400~
Limoncello di Capri
VEYFxyn T4 ATV 800
RED
Lapis Luna / California / Cabernet Sauvignon Gonzdlez Byass No¢ Pedro-Ximénez
SERLF HRILR V==Y 1,400 DUHFLRETR )L RREEARR 1,400
L'Orme de Rauzan-Gassies / Bordeaux / Merlot Grappa di Sassicaia
aiLh-Fa—HFr-h— 1,600 2598 BT HAT 3,000
Today's Red Wine
AHOMRTA Y 1,400~



