THE PRIX FIXE
7,500

APPETIZER Carpaccio of Fresh Fish from Nagahama Market with Lemon Vinaigrette

EETSEERE RO N vFa LEYI4 AT Ly
CHOICE

Caprese with Fruit Tomatoes and Amaou Strawberries

TN—Y I PEDHEBEIOH T —F

Horse Meat Carpaccio with Kubota Farm Herbs and Truffle Flavor
BRADAN Ny Fa ARBARE N N—7 M) 27 E K +300

Bigfin Reef Squid and Japanese Bottarga Salad
TAVAHEEHEDFAIDA BT =4 +500

Seared Foie Gras with Saffron-flavored Grilled Risotto
TATT DY T— BT 7V AKRDBEZY Vv v AP TV —Z 12,200

PASTA Specialty Tomato and Burrata Cheese Spaghettini

IRDOOIRPETYI—RF =R ATy T4—=
CHOICE

Linguine with Kama-age Whitebait and Seasonal Vegetables Genovese
EHTLOT XDV /) R—F YU TR
Cheese Risotto with Broad Beans and Smoked Bacon

BHY ZE—IR—aYDF—ZYVvk

Braised Black Wagyu Bolognese Spaghettini
WAN BEMF DR —¥ 27y 71—= 1500

MAIN DISH Zuppa di Pesce with Spanish Mackerel and Scallops
CHOICE e HHHEHDOD Xy T4 Ry>x

Grilled Troshima Pork with Japanese Garlic and Rosemary

HREBEDOZIL A HDODHETH B—A<3)—DEFD

Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce

ROERBEMNT —uA 2700 BRHEH +3,400

Roasted Lamb chops with Salsa Verde
BNEHFFOR - $AP T2l T +1,100 / 2 guests

BOADE T HBERTO ZHMICRE LRI =2 —TIIVET,)

DESSERT Sicilian Cassata
AP =R FVT—F
CHOICE

Caramelized White Pudding

H7V)Y FxIXU+E

Today's Gelato - Two Flavors
AHDOY=Z7—F 2EBEDEDE
Fukutsu Amaou Strawberry Tartlet

FREREDEBID XL FERE) +300

Fukutsu Amaou Strawberry Napoleon Pie

RHEEDHEBIDFRLA L BERE) +500

If you have any food allergies and require special accommodations, please inform our staff.
A 10% service charge will be added to the belowtax-inclusive price.
BM7VLF - BRHT, SRS BEBFEEARyIANBHRLLLEE W,
FEEBLAAIIEIZ10% DY — L AR ETHIR WA LE T,



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 cnjoy 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

A -aFL—)Lor /TN A—)VLANRN—=I) T

COLD APPETIZER

Seasonal Fish Carpaccio
with Marinated Root Vegetables and Olive Sauce

EFAL DALy Fa
HEDO=VREA) —TV—2X

HOT APPETIZER
Seared Foie Gras with Saffron-flavored Grilled Risotto

IxT7TTDYT— 75V EAKRDOPEZY Vv E

PASTA
Crab Seasonal Vegetables Peperoncino with White Leck

XA EL A AxF OOy F—)

MAIN

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

REREMFDIYIL
HE E D21 &R E DR

DESSERT
Fresh Cream Whole Cake

NI4T/ A7) — AR —Lr—F

AFTER DRINK
Coffee or Tea

a—k— or FILR



