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 QUICK SELECTION B HOT DISH

Hakata Spicy Cod Roe Hummus with Pita Bread Munakata Akamoku Frittata, Fresh Tomato Sauce / 1 piece

T 8% EFPIRFILR BERVIRZ 800 5 BT HEI DTV R =R TLydab< b/ —R [ 1 piece 900
Marinated Feta Cheese and Green Olive Gorgonzola Cheese and Anno Sweet Potato Gnocchi Regular / X1.5
RET2RF =TV =2 F V=T D<) 1 800 ANV —=F7F R ENFD=avF 1,600 / 2,400
Freshly Grated Prosciutto Conger Eel Fritto, Marinated Grilled Eggplant & Aged Balsamic
Bz TotL 7 MENL 20g 1,000 HRF D7V BEEH T O AR I 2,200
30-Month Aged Iberico Pork Jamén Real Bellota “White” Mentaiko Cream Risotto with Truffle
ARV AR LT7ARTPa—x 305 HRBRAENL 20g 1,600 I "HYARF IV — LY =R Yy PYa TR 2,700

Seared Foie Gras with Saffron-flavored Grilled Risotto and Marsala Sauce

TxT7 77D T— B I VEAKDBEZ) Y v P TV — X 2,600

B COLD DISH

Shine Muscat and Green Tomato Caprese
X AVIANYIEBF I ID AT L —E | 1 piece 1,700
B MAIN DISH

Nigoise-Style Salad with Bluefin Tuna Confit and Seasonal Vegetables  Regular / Half / X1.5
ZIS%OD ar74 Zéﬁﬁﬁio)ﬂ-i& 1,700 / 1,020 / 2,550 Grilled Swordfish and Seasonal Vegetables with Herb Sauce and Lemon
Do ABOFLAED VL N=T V=R LEVIRZ 3,200
Seared Nagahama Market Fish with Autumn Eggplant, Almond & Basil Sauce Regular / Half
RIEMHGHERAOXD K FORVAET—FEVREAILDY =R 1,800 / 1,080 Grilled Itoshima Pork with Roasted Potatoes and Rosemary Regular / Half

RERDZVV 0= K7 B—X3)—DEFD 300g 3,500 / 2,100

Spicy Ceviche of Tuna and Avocado with Coriander Sauce

D = e7RARDAR =T —Fx RIF—=V—2X 2,100 Char-Grilled Omi Duck with Peverada Sauce
UTLHSDMEREE RT 2T — XY — X
Horse Meat Carpaccio with Kubota Farm Herbs and Truffle Flavor ITILIEORPES V=7 =% IOOg 3,600
=2 Q\ L B o\ — 7 1
BRIV 8y Fa AREERE 7 bV 7 Ek 2,100 Charcoal-Grilled Lamb Chops "Cocotte Style" with Herbs and Smoke
- S BN EFEORIMES 209 hREAL A—TERE—SOED 4,300
A 300 i
Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce Regular / Half
R BB —naf 2700 EHE 150g 6,800 / 4,080
Premium Black Wagyu Fillet Steak 7 Limited Supply”
CRERE” FRERENT 74127 —F 150g 9,200
Specialty Tomato and Burrata Cheese Spaghettini Regular / Half / X1.5
IROOIRIETYTI—RF—X ATy T4 —= 1,800 / 1,080 /2,700
Amatriciana with Kumamoto Red Eggplant and Smoked Bacon Regular / Half / X1.5
FEATH T L RE—I/N—aYD 7 M Fr—F 1,900/ 1,140 / 2,850 B DESSERT
Fettuccine with Omi Duck & Turnip Braised in Red Wine ONE Chocolate Mousse
L GRTLHR L BEDIR VA Y EIAA T=y b F—% 2,000 31 ONE Fz2av—Fra—X 1,500
Peperoncino with Genkai Sea Squid, Chrysanthemum Greens & Bottarga Regular /  Half / X1.5 Caramelized White Pudding
T KHREETIVAHEH EEORRA Y F—) 2,100/ 1,260 / 3,150 H7VY ¥y IX)E¥ 800
Braised Black Wagyu Bolognese Spaghettini Regular / Half / X1.5 Red Wine Poached Figs with Vanilla Ice Cream
WAN BEMFDHROR—Y ATy T4 —= 2,500/ 1,500/ 3,750 WIEROFRIA YAV R= T7=F T4 A7) — L4 1,000
Linguine Vongole Bianco with Hokkaido Sea Urchin & Clams Regular / X1.5 Shine Muscat Tart with Fromage Blanc
ALiEEE B 7V DR ILET YA VTR 3,400 / 5,100 XA YRAAYRD RV TUY =TT T 1,200
Fresh Pasta with Lobster in Tomato Cream Sauce Regular / X1.5 Champagne Granita with Seasonal Grapes
I —NBEDITIT) =LY =R NRARTV AT 3,900 / 5,850 RIOHE vV r5=7 1,400
The mark indicates our recommended dishes. If you have any food Y= 23S EBTTHDORA=2—T7F,
allergies and require special accommodations, please inform our staff. BY7VLLX =% BFRHET, SRIOHBERGEIERAZy 7ANBHLUHIIEZ W,
We use Miyama rice from Fukuoka Prefecture. MIEDOBRIFMEHAREDALEREHHLTEET, .
(Domestic blended rice is used for the Mentaiko Cream Risotto. ) (HKRFZV =Y =2V Yy ML TIEERNETL KR ZHEH ) nstagram

A 10% service charge will be added to the above tax-inclusive price. FEOBLA AR IS 10% O — LXK ZTHE W2 LE T, ONE FUKUOKA HOTEL



B WINE SET (For 1 person only)

RECOMMEND

B MOCKTAIL

Citrus Lemon Sour

HVTAV =7 HEI X)ra—2013 1,600

Today’s Red Wine
KHDRTA Y 1,400~

Italy 3 Glasses (Sparkling, White, Red) 3,500 S IRALVEVH T — 1,200
Shine Muscat * Vinegar Fizz
France 3 Glasses (Sparkling, White, Red) 4,500 30 Y%A YR AHvE X ExH—742 1,400
M ALCOHOLIC DRINK H NON-ALCOHOLIC DRINK
BEER Non-Alcoholic Sparkling Wine
The Premium Malt's 9.5 ¥uhrryK U7V a—)LA =) N4 1,000
P TLITLENLY 1,200
Grape Juice for the White Wine from Austria
Heineken IJ:_IV/f \/ﬁﬁ%%yl“—x 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
Frueh Koelsch Jr7)a—)Lpe—iv 1,000
TVa—rva 1,200
COCKTAIL B SOFT DRINK
Japanese Citrus Sour
= %ij‘v— 1,300 Blood Orange Juice
Whisky and Soda TI9RAL YTV a—A 900
AR 1,100 Guava and Grape Juice
Homemade Sangria J7N T —TTa—R 900
B,
HREF V7 1,100 Melon Soda
vy —& 900
B THEDR 2= NI EVEL S N=T VX =D0E D TIHEWLELET,
Coca Cola
aj a—7o 900
Yame Tea
CHAMPAGNE
Louis Roedere Collection
NA-asFL—)L array 2,100
B WATER
NATURAL
Today’s Natural Wine WASAN Mineral Water
AKHDFFa2ILT4 > 1,400~ WASAN I TNV Tr—K— 1,000
ORANGE San Pellegrino
~ o Al
Terre di Chieti / Italy / Malvasia FrRL7Y/ 1,100
TYL T4 FL—T4 INVT7TT 1,500
WHITE
Domaine la Colombette / France / Chardonnay
FX—=X+Z-ar>Ryk Tyl RA 1,400
Pouilly Fume / France / Sauvignon Blanc
FAA TR =T 2 YT T 1,500 B DIGESTIF
Today’s White Wine Limoncello di Capri
AKHOBHZAY 1,400~ UEYFxva T4 AT 800
RED Gonzéilez Byass Noé Pedro-Ximénez
Chatel-Buis / Bourgogne / Pinot Noir IYPLRETRA /T RFR-EXALA 1’400
ST ad ¥ U—)L 1,400 i
Grappa di Sassicaia
CA’ MOMI / California / Merlot TR Yo HAT 3,000



