Dinner Menu

(CEAD S ERKBRE / Exclusive to Hotel Guests)

Course / a-=x

ARV BT

Japanese Cuisine Gozen Sukiyaki Gozen

Upgrade / 7v7oL—¢k

BEFY—O1> - ZHK - XBOAILNYF3 -
BAOBREIHR - TeE—23 - NTYRE

Hitachi Beef Sirloin, Bimei Pork, Today's Carpaccio,
Grilled Seasonal Vegetables, Ajillo and Baguette, etc.

% BREMIA

¥ LAMSUTSATODIREAD D, KIRICKD CTERTIAHW
BENZTVEITDT, HE5HNLHTTHELIETV
EWRDBBQTZ Y (TB~9AFRE) X Setup fee included.

The Premium BBQ Plan(Seasonal Ju-Sep) X Served on the restaurant terrace. Please note service may be
+¥8800 unavailable in case of inclement weather.

EHOMEEEI—R L

Seasonal Fusion Kaiseki Course Assorted Sushi Gozen
+ ¥ 3,850 + ¥2,200

BhEF Y I BSHAE
Hitachi Beef Sukiyaki Gozen
+ ¥1,980
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Delivery [ 7unu-

Zx7ozA47AY I ZTINU—=FZURE/ Fairway Front Villa Delivery Plan Only)

HBTSY Mers>y

Western-style Plan Japanese-style Plan

Meal Menu/ sa=

HEoEOEOLYE (2/\%‘.’]«,) Assorted Sushi (for 2 or more)
PBELvY NEEPE k24 . gg)%) Meal Set (Rice * Miso soup * Pickles)
HBIcFb (21@) Rice Ball (2pcs)
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Appetizer/ s2%

EREFY—0O41 > X7 —%F (200g)

*FRBREX=Z2—TY

REEDEDE (2AFI~)
ARSBEDEDE (2AFI~)

REFOFR (BEBKMER)
HMES (D < IFHEEEER)
ER

G52 iBEE
V—t—TKD

=EEYSH

EBEMLRAAFHRY > F

BOBHBIT
BEDOR &

EHERD
BXonsiET
F—AHY T =

1 HDI\F
BABKZAICR» < DRF
x=

AXLEY R
INBEDDSHBIS

Dessert

F—Ftw bk (d—kb— or fIF)

Hitachi Beef Sirloin Steak (200g)

*Reservation-required menu

Assorted Sashimi (for 2 or more)
Assorted Tempura (for 2 or more)

Sweet and Sour Pork with Black Vinegar
Crispy Fried Chicken with Scallion Sauce
Horse Meat Sashimi

Salt-Grilled Beef Tongue

Assorted Sausages

Fresh Farm Salad

Zangi - Hokkaido-style Deep-Fried Chicken
Tatsuta-age - Deep Fried Chicken

Yuba Sashimi (Tofu Skin)

Assorted Pickles

Fried Mexicali

Cheese Salami

Salted Squid

Okukuji Konnyaku Sashimi

Edamame Beans

Chilled Fresh Tomato

Fried Shrimp

/ TH—k

Cake Set (With Coffee or Tea)
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BEER

OTHER
DRINK

BOTTLE

NON -
ALCOHOL

FE-IL (FFX)

FE—JL (H)

e —IL ()

BREFR X ME—JL (330ml)

74 XAF—(S)

14 XF— (W)
NTR=IILERE

BEN&E (F - )

xOw o - KB - 5F8 - KEEE
[PAN =%

o —&%iE

AAE(—S&)

AEDIL (BE300ml)
RIPFDMBEEA LR Y b
B

T4 (7/8)

T4 RAFXF—FE
BilEEE (F « £ ¢+ K)
2R (F)
WH 8 (F)

% (F)

ENEWL (F)
SRIINTF—H2—
> k1) —SODA
Kt vk
LEY> (13)

J27IaA-ILE—IL
VILRUZYY

Drink / &&a#

Draft Beer (Glass)
Draft Beer (M)
Bottled Beer (M)

Hitachino Next Beer (330ml)

Whisky (S)

Whisky (W)

Highball

Shochu (Potato ¢ Barley)

X On the Rocks, with Water, Hot water or Soda
Chuhai

Sour

Japanese Sake (180ml)
Kujinoyama (Cold 300ml)
Ibaraki Local Sake Tasting Set
Plum Wine

Glass Wine (Red/White)

Whisky

Manyuki (Potato * Barley * Rice)
Ajimukura (Potato)

Imogami (Potato)

Ari (Potato)

Tominohozan (Potato)
Mineral Water

Soda

Ice Set

Lemon (1 pcs)

Non-alcoholic Beer
Soft Drinks
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	Dinner Menu
	(ご宿泊のお客様限定 / Exclusive to Hotel Guests)
	Course
	コース

	Upgrade
	アップグレード
	常陸牛サーロイン・美明豚・本日のカルパッチョ・ 旬の焼き野菜・アヒージョ・バケット等
	Hitachi Beef Sirloin, Bimei Pork, Today’s Carpaccio,  Grilled Seasonal Vegetables, Ajillo and Baguette, etc.

	※ 設置代込 ※ レストランテラスでのご案内のため、天候によりご案内できない 場合がございますので、あらかじめご了承ください
	季節の和洋懐石コース  Seasonal Fusion Kaiseki Course  ＋￥3,850
	彩り寿司御膳 Assorted Sushi Gozen ＋￥2,200
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	Delivery
	デリバリー


	Appetizer
	おつまみ

	Dessert
	デザート
	ケーキセット (コーヒー or 紅茶付)
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