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Treat Yourself to the Seasonal Seafood from All over Japan
Savor at the Counter, one piece at a time
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B | 5> F  Lunch /11:30~15:00
71 7— Dinner/17:00~21:00
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“The main part of our course meal is Edomae sushi. Enjoy your sushi one
piece at a time for its freshest flavor. Quality ingredients from the best
sources - wild seafood from Sukumo Fishing Port of Kochi, red seabream
from Wakayama, octopus from Akashi and tuna from Kanto region - are
waiting for you. Sushi pieces made with the added mastery of our sushi
chef, such as kelp marinated seafood and broiled ingredients, are
another must-haves.”
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Directly from the Live-box to Teppan

Enjoy the Fresh Taste at the Freshest
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“We make sure that abalones are kept in the live-box until
the last minute and cooked at their freshest. They are fresh
enough for sashimi, so we broil them crisply only on the
surface, leaving the inside rare. Treat yourself to the rich
taste generously flavored by browned garlic butter.”
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Play the Harmony with
the Taste of Early Summer
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“Starting from the chilled pea soup - the refreshing treat
even to your eyes - and accentuated with the ethnic sauce
and herbs, this course is structured to offer the cool

sensation of the early summer. Make sure you leave some
room for our desserts from the serving cart.”
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Taste Packed with Kochi’s Flavors
and the Rich Variety of
Our Chef's Creations

Dishes made of ingredients from Kochi,
including “Ryoma Tataki”, the straw-grilled
bonito captured by the pole-and-line
fishing, and "Ushi no Megumi Tomato”, the
super-sweet tomato just like fruits. Also
available are local foods such as simple yet
delicately tasty “country-style sushi” and
“nanbanzuke marinade” of fresh seafood
from the water off Kochi. Do not forget our
“meatloaf with foie gras core, accentuated
with spices”, “cotriade of Japanese
littleneck clam and white fish”, and other
selections from our chef's recipes.
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“Omuseba” Omelette with Stir Fried Noodles Topped
with Meihmg Cheese
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Chef's Recommend Menu
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Ryoma Tataki is popular in and outside of Kochi. Deliciously fatty
bonito is quickly broiled with the local straw. Enjoy with the perfect
mate of sun-dried salt.
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County Style Sushi
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Local dish of Kochi. The great harmony of the vegetables cooked and

flavored with sweet vinegar or broth with yuzu citrus-flavored sushi
rice is simply outstanding.
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Fish and Clam Soup “Cotriade”
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Local dish of Brittany Region, France. It is the delightfully creamy
soup of seafood, its broth, potatoes and other vegetables.
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Ground beef/pork meet juniper berry and thyme, and is baked with foie
gras and beef fat to make this juicy delicacy. Our recommendation.
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Coupe de l'orange ¥765
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Debut de L'été
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Feel the Fresh Sensation of Early Summer with our Desserts
Treat Yourself to the Elegant Time over Tea
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Our fresh assiette dessert is just perfect for the season of young green
leaves. The set of the masterpiece made with the generous amount of

melon and mango with the elaborate dessert in a glass makes the perfect
companion of your elegant time over tea.
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Full of Virtue of Melon and Orange
Fascinating Cake with Numerous Layers
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“Frais Verdures” to showcase the tenderly sweet flavor of melon and
“Coupe de I'Orange” with full of the juicy flavor of oranges. Indulge

yourself with the meltingly smooth mouthfeel and fragrance of fruits in
season in this ultimately precise finish of layers of fruits/dough/cream.
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Fully Ripe Delight from the South
Meet the Troop of Tropical Fruit Cocktails
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At Room service, we have only a limited opportunities to interact with our guests, but | am
committed to offering the service that our guest would remember despite the brief encounter.
For example, if the guests are staying for a celebration, | offer to take commemorative photos
in the room. Or | would offer local inoformation and suggestions to tourist guests. Always

reminding myself that the same encounter never takes place, | will treasure every moment to
further heighten the satisfaction of our guests.
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Croquette of Red Snapper and Seafood “Ballottine” of “Tosa Hachikin” Chicken and

with Ripe Paprika and Worcester Sauce Mille-feuille of Vegetables with Sauce Américaine
Mango Sunset ¥2,300 ¥3,000 ¥3,000
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Period | May 7th [tue] - June 30th [sun] Have a Relaxing Moment in the Space where the Japanese and Western Styles Merge - comes with the Club Lounge privilege -
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" 10. SLDEIY hT1—280gx87 (15&1%) HERNTYUT Y IALTHEBI LW FEFEDT A X E/NT LR EL | Take off your shoes and relax in this comfortable room where the Japanese
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BRITWELET . EA BT — 21 LB SH AND T 5T 59T | andteabreaks, visit our spacious Club Lounge and enjoy.
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/ Reunion Package Savor the Virtue of Tomatoes! “Grand Tomato Festival” Honey Beverage Fair Fa-XEI> @ oE ° andp ﬁakl\”—;—‘ SEN
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VEEFEBBILLEE L, Osaka Prefecture is among the five prefectures whose residents eat the least amount R E3REIEDT A AN EH ML ALIZE L, /
/ This special package is perfect for the get-together of vegetables, and the "Grand Tomato Festival” of “Kagome x Kintetsu Department Beverages with honey and its perfect mates are available
/ with good old friends and school/company reunion to St_orr]eﬂz‘_/laf'" ?_tor‘e Abe?? Haruk_asl d'wﬁs |n|t!ate€ to SO'YEtthE Itssue.dln iollaboratlon for a limited period. Enjoy the unique flavors of our three / KR U7y MBATIVIE
deepen the friendship. You can stay for as long as with this festival, we offer special dishes using Kagome's tomato products. distinctive quenchers, including “Berry Honey Soda” with / AZN=HIRETF T8 LZANIUIZET S oxe) - - S— _ _
/ three hours while enjoying the view from 100m the pleasant acidity of berries and “Honey Ginger TIAT o ZXRTIVET, Z%%j.;jlauﬁg\a.bﬁ E{g 0120 611 147 MR -PHS 06 6628 6187
above the ground. Please spend a peaceful time to AR [ 20195158 (k) ~6H218 () Lemonade” with the tangy ginger gently embraced by TM & © Universal Studios. All rights reserved. CR19-0903 ! = ({56 10:00~20:00)
your heart's content. [ x=2—]| honey and lemon.
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