PREFIX FIVE COURSE MENU
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Local Marinated Figs, Roasted Duck Ham, N7 IWR=AY =R
with Homemade Cottage Cheese Local Salmon Tartar, Smoked Trout Caviar,

Garlic Toast, Béarnaise Sauce

PASTA
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IESBEBELMDF/ D KD EMG EFAMERTED
T =LY—=RDRINT Y T4 SU—RAXR—LDRINTY T+
Cream Spaghetti with Ragu Bolognese Spaghetti with
Local Tiger Prawns and Mushrooms Local Wagyu Beef and Root Vegetables
MAIN DISH
KOESEEFT—OA4>7)Ib A STANDARD B AEHOEET IV
Oita Toyomi Beef Sirloin 110g Today'’s Special Grilled Fish 100g
 ABFETALE FR—IEES SEAIT (1128)
Oita Wagyu Filet 110g C PREMIUM D Lobster Gratin-style (half)
+¥1,100 +¥1,100
TR=2R7—F CHEFS F LR—YXF—=F
T-bone Steak 700g SIGNATURE L-bone Steak 600g
+¥3,300 +¥2,200
KE&FF 2 BIFHMATTERER)ET,  JBMKEIE 5 1 AEHIYOBEARETT,
E &F orders are for two persons only. Additional charges are per person and include tax.
DESSERT
A B C
HINER RAIVR—F—ZD RIS R "y —~& TATIR
TTav7EROVI St BERT Ja7DV—R BREETF THE PEAK RZA I
Local Egg and Beppu Pomelo Cassata The Peak style Tiramisu
Mascarpone Cheese Pudding Baked Sweets with Cocoa Sauce

with Marron Glace Baked Sweets
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APPETIZER & SALAD  izesss

SRS —TE DR IVZIL RADF v ET DIERL
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LOCAL SALMON TARTAR. SMOKED TROUT CAVIAR.
GARLIC TOAST. BEARNAISE SAUCE

o) BBOERA—RE JU—YRRAZ—RY =X
O BRAEDAFIIDIUZ BRUHYTF—IF—X
ROASTED DUCK HAM, GREEN MUSTARD SAUCE
LOCAL MARINATED FIGS, HOMEMADE COTTAGE CHEESE

FTMHFRDY——FSX
AME/ > Fvr ZELYNF—X REBEU—T
CAESAR SALAD WITH SEASONAL VEGETABLES.
KYUSHU PANCETTA. MIMORETTO CHEESE, WITH [TOSHIMA LEAF

NEAPOLITAN STYLE PIZZA  sxvmevv»
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MARGHERITA

LOCAL TOMATO SAUCE. MOZZARELLA. BASILICO
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QUATTRO FORMAGGI

GORGONZOLA. MOZZARELLA. GRANA PADANQ. MIMOLETTE
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ERMHEEMN N —RX ZVZUXIARX FLAH/
MARINARA
LOCAL TOMATO SAUCE. GARLIC SLICES, OREGANO
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STONE OVEN GRILLED DISH = mgsupse

D FETAL SUNE 2006

HEOV—RX RB7VFaE ARIER 7N\ ER—RTMRZ
WAGYU BEEF FILLET FROM KYUSHU ~ WITH FRIED POTATOES

BEFT—O1Y KDE

HEDYV—2 HIRAZ—R ARZEHEM  ETNvE—RTFNRZ 2006
TOYOMI BEEF SIRLOIN FROM OITA  WITH FRIED POTATOES

ﬂéT$ VAT—F (T4 &O—R) KEE ABOUT 700 6

BEOV—X /NTZaV—RX RIRAZ—RF AR
E7 I\ BZ—RT MRA
T-BONE STEAK CFILET & LOIND FROM USA  WITH FRIED POTATOES

LR—VRF—F (O—R) KEE ABOLT 5006

HOV—RX NPV —RX KXAZ—F  HRAHR
E7 I\ E2—RT MRZ
L-BONE STEAK CLOIN> FROM USA  WITH FRIED POTATOES

KPDESDEE(EE Lx FPK) 3506
BEOV—X NV Iav—X R7>Fab ARAEM
ET7INR—RT MRA

OITA 'TOYONO-SHAMQ™ LOCAL CHICKEN CTHIGH. BREAST. WINGD
WITH FRIED PQTATOES

D AX—IVEE HFARE 4500
&Y DSEMTT  ETINwA—ET RER
LOBSTER FROM CANADA. GRATIN STYLE  WITH FRIED POTATOES

NEI):z3=z] 206
E7 I\ E—RT NRA
TODAYS FRESH SEAFOOD  WITH FRIED POTATOES

8800

7700

13200
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4400

7700
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LOCAL TIGER PRAWNS
WITH SALAD AND HOLLANDAISE SAUCE

ROBES T 2000
FE/N\2—RE

LOCAL TURBAN SHELL
GRILLED WITH HERB BUTTER

TUNEBEROR)GHE 6 TYPES
FIFFRIB DT v THRA

ASSORTED SEASONAL VEGETABLES FROM KYUSHU
SERVED WITH LOCAL MISO DIP

RDEME 6 PCS

LOCAL GRILLED SHITAKE MUSHROOMS

PASTA 6 SOUP /525 & 2~

&) BEBEBEELMOF/ DT ) —LY—ADRINT YT+
CREAM SPAGHETTI WITH LOCAL TIGER PRAWNS AND MUSHROOMS

ROERNGFEEAMERKD 7 —RAX—L DR/ Ty T+
RAGU BOLOGNESE SPAGHETTI WITH LOCAL WAGYU BEEF AND ROOT VEGETABLES

SRITHEDTAN NEEEFROA/NT YT+
SPAGHETTI WITH LOCAL TOMATOES AND SUMMER VEGETABLES

RKOEMEDRZ—T1 A7 F—/HIIT
LOCAL SHITAKE MUSHROOMS POTAGE WITH CAPPUCCING FOAM

3300
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4400
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OIDE DISH  +x=2—
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BEER-BATTERED POTATOES

ToARTFFY
FRIED CHICKEN

TRARTawTEN VT —F
AVOCADO DIP AND TORTILLA

INZ—Z A X
BUTTER RICE

YA
MILK BREAD

DESSERT -+

WINERADIVR—F —XD T4
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LOCAL EGG AND MASCARPONE CHEESE PUDDING

WITH MARRON GLACE  BAKED SWEETS

et BURFERER HREIT DAY —~
= EXET 070V —2X
LOCAL "POMELO PICKLES™ CASSATA

WITH BAKED GOODS AND COCOA SAUCE

TAZ=ZA THEPEAKAZA)L
TIRAMISU  THE PEAK STYLE

880

1760

880

440

440

1430

1430

1430



