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

Seasonal White Fish Carpaccio
with Marinated Root Vegetables and Olive Sauce

RDHE R INRyFa
B AORDE S DR PESS

HOT APPETIZER

Seared Foie Gras with Saffron-flavored Grilled Risotto

TAT7TITDYT— F 77V AMRDBEZY b

PASTA / 1 CHOICE

Specialty Tomato and Burrata Cheese Spaghettini

TIEDODORRINe TV T —RF— X ATy T4 —=

Linguine with Octopus and Seasonal Vegetables, Genovese Style

W BHFLDOI/R—F Vo Z 4R (+500)

MAIN

Grilled Premium Wagyu Sirloin
with Local Vegetable Purée and Aged Soy Sauce from Itoshima

RREEMG y—uaf 27U
HIFZ Ol 5RO AREH

DESSERT / 1 CHOICE

Tiramisu
TAT7IA
Créme d'Anjou with Seasonal Fruit

TJL—LRI22 A D71 —Y (+500)

AFTER DRINK
Coffee or Tea

a—k— or FILE



DINNER MENU

17:30-22:00 (L.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

Hakata Spicy Cod Roe Hummus with Pita Bread

Lo 2 2 PR T 7L ERARVIRZ

Spanish-style Fried Aged Potato
B C=DFEDRARAVE 774 RRTH

Carrot and Orange Salad
NBeALY DY IX

Marinated Feta Cheese and Green Olive

T2 RF =R =2 F) =T D<Y %

Greeneye Escabeche

XA DEKEE TAHIRYT 2

Freshly Grated Prosciutto

7= ToELZMENL 20g

30-Month Aged Iberico Pork Jamén Real Bellota

ARV AR L7ARTa—& 305 HRENL 20g

T HE

K1 TCHEN

ONE FUKUOKA HOTEL

800

700

700

800

900

1,000

1,600

We will prepare a selection of 3 dishes for 2,300 yen or 5 dishes for 3,400 yen

from the above menu, based on our staff's reccommendation of the day.

ARy IWUHDOBTITO%, LADA=Z2— KD THEBEIETWARLEET,

[ AT 3MEED 2,300 7 AR SHEED 3,400 ]

B COLD DISH

Nicoise-Style Salad with Bluefin Tuna Confit and Seasonal Vegetable

RKESAHDAV I EHBH XD = —RAY T X

White Fish Carpaccio with Lemon Vinaigrette

HOHBAEDHINVAYFa LEYT4 2T Ly

Horse Meat Carpaccio with Kubota Farm Herbs and Truffle Flavor

BRDO ANy Fa ARBEE N—7 M) a7 B

Burrata Cheese and Seasonal Fruit Caprese

TvT7—RF—RXETH DINL—Y HTL—+F

B HOT DISH

Seared Foie Gras with Saffron-flavored Grilled Risotto

TATIITDYT— Y77V ARDBEEY VY

Premium Black Wagyu Aburi Sushi (1Piece)

RRZRENF X OHE] —H

Gorgonzola Cheese and Annou Sweet Potato Gnocchi

Do ana vy —5F— X M TED=avx

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,

B PASTA

Braised Black Wagyu Bolognese Spaghettini

o WAN B4 orar—¥ 25y 74 —=

Specialty Tomato and Burrata Cheese Spaghettini

ROV IETY T —RF—X ATy T4 —=

Linguine with Octopus and Seasonal Vegetables, Genovese Style

Y BHEEDO 2 ) RN—F )7L R

Linguine Vongole Bianco with Fresh Sea Urchin

AERORyITLETYa Y I4 %

2’500

1,800

2,100

3,400

B MAIN DISH

Spiced Grilled Mackerel with Cilantro Genovese Sauce

D ANRAZPEE T F—P2/R—+E 150g

Arita Chicken Diavola-style with Seasonal Vegetables

(EIRFE D 7TD 74 7 T 300g

Grilled Ttoshima Pork with Japanese Garlic and Rosemary

B REROZVL EE=Y=2en—X3)—DFD 200g

Cocotte of Lobster with Sauce Américaine, Gruyere Cheese Risotto

Dn F~—IiEEonaayh 7RV 5r—XV—2X

VL —=)LF—=ZXDVY v}

Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce

FREREMF F—uf 700 B HEM 150g

2,600

3,200

3,500

4,800

6,800

B DESSERT

Creme d'Anjou with Seasonal Fruit

B 2L — AR D2 A DTN —

Caramel Banana Napoleon Pie

Ry IANANFF FHELF VAL BHRIBE)

Tiramisu

Dh 7493

Torta Caprese

HFVRAFaaL— ks —*

Today’s Gelato

ENEIPIES NN

BY7ULNF -2 BRBT, CHICHBERGEIZARy IANBHALHIEZE W,

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

Instagram

ONE FUKUOKA HOTEL
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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
BRE - BREBEOBIFAICEDETIHEVALET,
B ALCOHOLIC DRINK B NON-ALCOHOLIC DRINK
BEER Osmanthus x Hunny Fizz
The Premium Malt's Iy SREBXNZ—T4 R 1,200
FeTUITHELY 1,200
Non-Alcoholic Sparkling Wine
Guinness 9.5 ¥u by R /¥y 7Na—LAR=2Y T 1,000
F3 2 1,100
Grape Juice for the White Wine from Austria
Heineken HUA Y H#E S 2—2 1,100
INA A 950
Grape Juice for the Red Wine from Austria
WA REE Y 22— R 1,300
Non-Alcoholic Beer
B COCKTAIL JYFIa— L —i 1,000
Japanese Citrus Sour
s Ry — 1,300
Whisky and Soda
AL 1,100 B SOFT DRINK
Homemade Sangria Blood Orange Juice
HREY 27 1,100 TI9RA LI Ta—R 900
Guava Grape Juice
MIZHCHEDA 2= DRI E VKL N =T X =L E D TIHEWLLETD, I N —F 2 — R 900
Ginger Beer
D% a4 900
B BY THE GLASS Melon Soda
Xy —X 900
SAKE & SHOCHU
Today’s Sake & Shochu Coca Cola 3
A H 0 H A & e 1,000~ A% =7 900
Yame Tea
CHAMPAGNE /‘\ﬁ-% 900
Louis Roedere Collection
Af-arL—)L array 2,100
NATURAL
Today’s Natural Wine
AKHDFFaI7L 74> 1,400~ B WATER
ORANGE Fuji Mineral Water\
Pla Savid Airén / Spain / Airén %ii{ﬁ—F7k IRTNTF— R — 1,000
T T TALY 1,500 )
San Pellegrino
P RLIY ) 1,100
WHITE
Bordeaux / France / Sauvignon Blanc, Semillon
ANVR—Y—Tymary 7o -k3Igq> 1,200
Lapis Luna / California / Chardonnay
TR ILF T R 1,500
Today’s White Wine [ | DIGESTIF
AKHOHYAY 1,400~
Limoncello di Capri
RED VEYFrva F14 ATV 800
Lapis Luna / California / Cabernet Sauvignon
VALY 7\7"\}1/2“ YV — ‘7\\4' =3arv 1,400 Gonzéilez Byass Noé Pedro-Ximénez
IVHLRA-ETR /T RFA-EXRA 1,400
L'Orme de Rauzan-Gassies / Bordeaux / Merlot
aLh-Reag—Hr - h— 1,600 Grappa di Sassicaia
TR By AAT 3,000

Today’'s Red Wine

RKHDORTA 1,400~



