K I I C H E N 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.
ONE FUKUOKA HOTEL A 10% service charge will be added to the below tax-inclusive price.
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In this place where various cultures intersect,

you can enjoy special dishes at any time of the day.

Wi-Fi : ONEFUKUOKAHOTEL Instagram  ONE FUKUOKA HOTEL

LUNCH SET

Appetizer + Choice PASTA or MAIN + Bread + Coffee or Tea

SOUP PAIRING RECOMMENDATION

Vichyssoise
WEHOT4IY T X 500

B PASTA 2,700

Specialty Tomato and Burrata Cheese Spaghettini

OO TVI—RF—X ATy T4 —=

Fettuccine Bolognese with Kumamoto Red Eggplant

BARHTOERDR—Y JzvbF—3

Ocean Harvest Seafood Pescatore

Do “YOE" N DRAH—1

Linguine with Lobster in a Rich Tomato Cream Sauce

FR—VIBEDN ) =LY =R YT AR (1ISERE) +1,100

Chef’s Recommended Pasta of the Day

Do Y27 DARHDOBEID 2K ASK

B MAIN 3,700

Grilled Itoshima Pork Shoulder Loin with “Inca no Mezame” Potatoes and Rosemary

REBRBEE—2D 7YV AHDHED o —X<V—DEFD

Swordfish Cutlet with Herb Tartar Sauce
AATFDII VY N=TRZVZLY —R

Beef Tenderloin Steak with Chaliapin Sauce

T4 LADRT—F FHIANZ—L v ) 7YY — R +900

Premium Black Wagyu Sirloin Grill with Aged Sweet Soy Sauce

RRZBEMT —uAf 2V FcH & +1,800

Chef’s Recommended Main Dish of the Day
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RECOMMEND

B MOCKTAIL
B WINE SET |
(For 1 person only) Citrus Lemon Sour
P ¥ YRRV EIY T — 1,200
2 Glasses (Sparkling, White or Red) 2,200 Shine Muscat x Vinegar Fizz
SAAYRAAYE X AT T4 X 1,400
B BEER HB ALCOHOLIC DRINK
The Premium Malt's Japanese Citrus Sour
P TLITLELY 1,200 T Ko — 1,300
Guinness Whisky and Soda
XA 1,100 MNA R =)L 1,100
Heineken Homemade Sangria
NAXTY 950 EERS N A 1,100
B BY THE GLASS WINE
_— B NON-ALCOHOLIC DRINK
Astoria Casa Spumante Non-Alcoholic Sparkling Wi
1 _ o N, = on-Alcoholic Sparkling Wine
TANT AT ATRET 1,100 9.5¥RFYF YT A—ARN=IYYS 1,000
Louis Roederer Collection . ) . . .
A4 OFL—L AL s ey 2100 Grape Juice for the White Wine from Austria
’ HYA Y H#EEY2—2R 1,100
NATURAL Grape Juice for the Red Wine from Austria
Today's Natural Wine RISV HEE Y 2— R 1,300
AHDFFaorvAy 1,400~
Non-Alcoholic Beer
ORANGE ST a—)LE—)u 1,000
Terre di Chieti / Italy / Malvasia
TYL T4 FI—T4 NI 7T 1,500
WHITE
Domaine la Colombette / France / Chardonnay . SOFT DRINK
RX—=X:Z-3msRXyb LR 1’400 Blood Orange Juice
Pouilly Fume / France / Sauvignon Blanc TIvRFL I Ta—A 900
A4 TaRXY =T =ayT Iy 1,500 Guava and Grape Juice
Today's White Wine TrNTL—=TVa—R 900
AHOHTA Y 1’400N Melon Soda
Ay —X 900
RED
Chatel-Buis / Bourgogne / Pinot Noir Coca Cola
SxTINeaf B/ )T —)L 1,400 ap a—3 900
CA’ MOMI / California / Merlot Yame Tea
HVTANZT AEI A —2013 1,600 INZLR 900
Today's Red Wine San Pellegrino
AHDHRTA > 1,400~ P RLIY 1,100
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ONE FUKUOKA HOTEL

DESSERT MENU

Caramelized White Pudding
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Red Wine Poached Figs with Vanilla Ice Cream
WIERORIAay K= V7y=574 A7) =24 1,000
TRIA L TUoK hayR—- L EERIC
Ur=TDTAARIY =L ERATIHEWLED,
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Shine Muscat Tart with Fromage Blanc

N Oy A VYRADYIDELE Javw—Ia 7T 1,200
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Black Grape Champagne Granita

BEE oy vro7=7F 1,400
BHEORELH AL HIEREDZ KD BRI v IV T T7=TebIC
bt B 7R T -1 T
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The mark indicates our recommended dishes. If you have any food allergies
and require special accommodations, please inform our staff.

A 10% service charge will be added to the above tax-inclusive price.
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