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Serving the Finest Quality Black-haired Japanese "KUROGE"”

Premium Beef by the Best Cookery
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Mr. Tsuyoshi Kitauchi, President of Kitauchi Stock
Farm Group
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“Kitauchi Yamaguchi Farm” Japanese "KUROGE"
Premium Beef is produced by the KITAUCHI FARM Group
on Ishigaki Island. The calves born in Yaeyama Islands,
Okinawa Prefecture, inherit the Tajima lineage, which is
the root of Wagyu beef. The calves are raised at the
Kitauchi Yamaguchi Farm over a long period of time in
order to achieve melt-in-your-mouth fat and flavor.
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Delightful in colors, and rich in taste. Find
the joy to welcome the warm season with
the gourmet Western and Japanese cuisines
and teppanyaki of spring ingredients. The
uniquely “ZK" dishes will fill your heart
with delicious anticipation upon arriving at
the table. Enjoy the delicacies over the
stunning vista from the 57th floor.
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Scabbard Fish
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"HIDA” Premium Beef
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We carefully selected only meaty cutlassfish
with superbly balanced fat. Perfect for all
kinds of Western and Japanese dishes,
including marinade between kelp sheets for
the distinct texture and soft and juicy
steam-grilled culinary delight.
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Exquisitely marbled Hidagyu Beef is famous for
its melty mouthfeel as if each and every meat
fiber comes loose in the mouth. Comparing the
lean meat and sirloin, or discovering sukiyaki
finished on the iron griddle. Savor its delightful
flavor to the fullest.
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“COOKA" — the Live Kitchen to Enjoy the Harmony of Your Favorite Foods M M
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HEOE#EETCIE®*EDIM EER K- A > T4 Afarm known for its proprietary organic farming — lkegami
PR / - . SV S 7 4y o= Farm. Using charcoal, powdered fish and coral, the farm’s
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Enjoy the delicious culinary encounter with the blessings of

DHSERTEIERLINVFET-TVET, spring to the fullest.
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TEZZUVDH-)yIEXH—FZ Bottarga Pasta with Octopus and Rape Bloss
Grilled Yonezawa Sangen Pork Loin with Garlic Vinegar

Cream Sauce
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Furiture Edible Wild Plants and
Bamboo Shoot with Cherry Salt
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Japanese Beef Spare Ribs Ragout
with Matured Balsamico Sauce
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Tart with Japanese Beef preserved NRNRT—HJ—=2
in MISO and Java Waterdropwort Roasted Nagoya Cochin and Foie Gras

with Peverada Sauce
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Live Kitchen COOKA (54 T4y 5> 7—) WEEPBEZXZAILDLA RS TF, enjoy the relaxing dining experience.
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Commemorating our 7th anniversary, we offer a course meal at the special price of

7,777 yen for two to celebrate the number “7". Comes with a glass of beverage for
each. Choose from Western or Japanese cuisine.
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Feel as if you were on a picnic with this afternoon tea set -“Naturalité”. For just

seven days, fresh strawberries can beadded to the regular menu. Treat yourself to ‘é 9 < D k $:% %3 75) ]

the four varieties of strawberries including “Yumenoka” and “Sanukihime” as

much as you like for 90 minutes. o S :H:\"-'—' . .
HFOBRBIEABIRTICEN) EMEERILETWEEGGEN TEWET, % The varieties of strawberries may be changed without prior notice due to the market availability. t X ﬁ % 1—&4 % j O) N {;ﬁ‘ Eﬁ]lfg’\ﬁ—’\—x
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BEPBIMCTHSLDEIFT P TEAAN —2a 2 ERERTD Tart crust accentuated by pistachio gently cuddles fresh strawberries and Introducing the traditional French Provencal fish stew & curry in
QuelleftR BAEBEFRK BORICEN PMEETRIELSE L THE pistachio cream. Meet the delightful balance of crispy texture, mild acidity of ~ retort pouches made by the recipes overseen by our grand chef,
BCHONETRE TESNVEEEE B BIUEE, strawberries and tenderly sweet flavor. Yasuhiro Yoshida. Enjoy the hotel-quality food at the comfort of

. : . : . home.
Produced by Ms. Yuko Takagi, president of Quelle and winner at the international 1 19F YRR 0

floral art competition who has taught/demonstrated at various overseas events. . _ -
Spend the ultimate moments in the room full of specially decorated to commemorate ue M-Boutique EmEFrs7!
(L TF1v7)

the 7th anniversary with magnificent vista right in front of you.

KERAAEICIEHER -V —EXRY EFTN THET, ¥ Consumption tax and service are included in prices. 9
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Make a Toast with Spring Cocktails of

Fresh and Fruity Flavors
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Fruity frozen cocktail made with a generous amount of fresh mango,
and kiwifruit and premium gin cocktail of clean favor.
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Afternoon Tea Full of Spirit of Spring!

And Fascinating Non-alcoholic Cocktail
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Using Spanish mackerel and green asparagus and accentuated by
cherry-leaf-flavored salt and cherry liqueur, this afternoon tea set is
filled with the spirit of spring. The stylish non-alcohalic cocktail
“Mocktail” is social media shareable and quite friendly to
non-wines/spirits lovers.
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We make not only cakes and desserts served at out hotel but also cakes sold on
Blue Symphony, the limited express by Kintetsu Railway. The beauty of my job is
that it gives the endless learning opportunity. No matter how much | learn, there
always come new techniques and ingredients. So, | make sure to constantly
update my knowledge and my idea of what is “delicious”. | am committed to
providing memorable foods to enhance the happy moments for our guests.
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Luxury Photo Wedding Plan
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“Wishing to help keep the portrait of our beloved guests in their best.”
Our photography package with overnight accommodation was born out of
such a wish. After the memorable photo session at the hotel is the
special dinner at our 57th floor restaurant “ZK” and a night at an elegant

guest room. Makes the perfect treat exclusively for yourself, with dear
friends or with your very special someone.
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HBRRARICIE HER -V —EXRP EFNTHEET, % Consumption tax and service charge are included in prices.
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Comfort Suite Room m:‘”"“a' Room Tour |

The living room has wooden floors where you can take off your
shoes and relax, and a corner sofa in the living room, creating a
warm and relaxing atmosphere as if you were at home. The
view bath and powder room, with their large windows that let
in bright light, offer a dynamic sense of freedom.



