Course 5,000yen

BEHFHmO I

Amuse

Appetizer

Soup

AA VT 4wy a
Main Dish

7 ¥ —h
Desserts

HE B MO —
Bite-sized Locally Produced Ingredients

mEEN LYY —T Dy hY—2
Lightly smoked salmon with
checca sauce

AHOE®RBE X ZMH > A—T X ERE—T 2
Soup or Potage with Kinki vegetables

“HFa A ANLIRBET I
Soup with many kinds of hyogo vegetables

SMNEFET oL DT U
Austrarian beef stenderloin steak

or

WHENANBIKD T VUV
Roast Setouchi Rokkoku pork loin

or

AHOBPEANTEHRNIEHERDO IV EMICHDETLY —AT

Grilled fresh setouchi seafood of the day
with perfect sauce

TLHEDI L Dary e xy v
Combinaison with Hyogo egg and milk

restaurant

GRILL TABLE

with SKY BAR

BEFHEmO I
Amuse

i 2%
Appetizer

i
Appetizer

B fok
Seafood dish

B AR B
Meat dish

T =k
Desserts

Course 7,000yen

HE MO — 1
Bite-sized Locally Produced Ingredients

gL COWEDFEDINY T
Seafood variation with Mediterranean style

AHODRERMWF =R T
Warm hors d'oeuvres of the day

WOEAY—INVT—IVORT L LEEIFEEKZ
Shelled lobster tail poélé with hyogo vagetables

SZMNT74oLADT I RHEBXRZ
Grilled Australian Beef Tenderloin
With Hyogo Vegetables

FRwibt 5 NEZEZ~BMERKFEO RV~
Dulce de Batata



