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ONE FUKUOKA HOTEL

APPETIZER
CHOICE

PASTA
CHOICE

MAIN DISH
CHOICE

DESSERT
CHOICE

If you have any food allergies and require
special accommodations, please inform our staff.
A 10% service charge will be added to the below

I ‘ H E N tax-inclusive price.
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THE PRIX FIXE
7,500

Nigoise-Style Salad with Bluefin Tuna Confit and Seasonal Vegetables
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White Fish Carpaccio with Lemon Vinaigrette
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Horse Meat Carpaccio with Kubota Farm Herbs and Truffle Flavor
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Specialty Tomato and Burrata Cheese Spaghetti
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Linguine with Kama-age Whitebait and Nanohana Genovese
ZHBITLOTEXDIED I /) R—F VT A %
Gorgonzola Cheese and Annou Sweet Potato Gnocchi
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Braised Black Wagyu Bolognese Spaghettini
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Spanish Mackerel and Tsukihi Scallop Zuppa di Pesce with Seasonal Vegetables
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Grilled Ttoshima Pork with “Inca no Mezame” Potatoes and Rosemary
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Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce
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Sicilian Cassata
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Caramelized White Pudding
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Today's Gelato - Two Flavors
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Fukutsu Amaou Strawberry Tartlet
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Fukutsu Amaou Strawbrtty Napoleon Pie
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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

CELEBRATION DINNER
11,000

CHAMPAGNE
Louis Roederer or Non Alcohol Sparkling
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COLD APPETIZER

Seasonal Fish Carpaccio
with Marinated Root Vegetables and Olive Sauce
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HOT APPETIZER
Seared Foie Gras with Saffron-flavored Grilled Risotto
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PASTA

Linguine Vongole Bianco with Fresh Sea Urchin
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MAIN

Grilled Premium Wagyu
with Local Vegetable Purée and Aged Soy Sauce from Itoshima
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DESSERT
Fresh Cream Whole Cake
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AFTER DRINK
Coffee or Tea
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