THE PRIX FIXE

7,500

ONE MORE DISH

Seared Foie Gras with Saffron-Flavored Grilled Risotto
IAT7TIDYT— FIIFVRAKDBEZY Vv vAY TV —R +2,000
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APPETIZER PASTA

CHOICE CHOICE
Carpaccio of Seared Grunt from Nagahama Market with Seasonal Citrus Specialty Tomato and Burrata Cheese Spaghettini
EETHERE DAV FeFEHOMBED ALy Fa ZEDOYIRIETVTI—RF =X ATy T4 —=
Caprese with Mango and Green Tomato White Corn Risotto with Aged Prosciutto
RYIA-LHIIIOATL—E RTA b= ERABENLDY YT
Horse Meat Carpaccio with Kubota Farm Herbs and Truffle Flavor Rigatoni with Sardines and Fennel, Sicilian Style

BHND ANy Fa ARBREAN—7 FV27EIK +300 e 4% a D FYVTEARR VA —=

Bigfin Reef Squid and Japanese Bottarga Salad Braised Black Wagyu Bolognese Spaghettini
FAVAD L EEDFAIDA VFT—& +500 WAN BEREDERRI—F ZAFyTF4—= 1500

MAIN DISH DESSERT

CHOICE CHOICE
Swordfish Cutlet with Herb Tartar Sauce Marinated Yellow Fruits with Lime and Vanilla Sherbet
AAZFDHY VLY N=TZVELY =R HEWREDOTVR F/LN=FTr—R_yb

Caramelized White Pudding
HAVY FxIXUE

Grilled Itoshima Pork with Japanese Garlic and Rosemary
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Today's Gelato - Two Flavors

Roasted Lamb chops with Salsa Verde AADTzT— 2RO E DY
B EHFFEOu—2F PLH YL T +1,100

Caramelized Banana Mille-Feuille

Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce FXTXNNTFDFRLF L4 +300

FR EEMA J—uaAf 27V Bl

Shine Muscat Tart with Fromage Blanc

80g +2,000 / 150g +3,400 SHAVRAAVID RN TR =275 4300

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.
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E 17:30-22:00(L.0.21:00)

In this place where various cultures intersect,

T C H E N you can enjoy special dishes at any time of the day

Wi-Fi : ONEFUKUOKAHOTEL
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CELEBRATION DINNER
11,000

CHAMPAGNE
Louis Roederer or Non Alcohol Sparkling
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COLD APPETIZER

Seared Grunt Carpaccio from Nagahama Market
with Seasonal Citrus
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HOT APPETIZER
Seared Foie Gras with Saffron-flavored Grilled Risotto
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PASTA

Bluefin Tuna and Fennel Peperoncino, Finished with Bottarga
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MAIN

Grilled Premium Wagyu
with Local Vegetable Puree and Taggiasca Olive Sauce
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DESSERT
Today’ s Dessert
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AFTER DRINK
Coffee or Tea
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