ROOM SERVICE MENU
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BERMER  11:30~19:30[F(kH: kEH)
ZHESE, AfRR1162[Restaurant al camon(7ZVAEY ) ERIETEHEUFKE XN,

Opening Hour 11:30~19:30[Closed on Tuesdays]

Please contact the Restaurant at extensionll162 to make a reservation.
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Egg Milk Wheat Peanut Buckwheat Shrimp Crab

On each menu are labeled the pictogram
corresponding to the seven primary allergens.

M ARTHBOAMERTY, All tax-included price.
MTRBITIIFENMETERBLFEHALTBY T, BEZRIZERBOEIITII X W ERA,

All use disposable containers.Please throw away the container after eating.

*Elﬁ]@kﬁfg c‘.’.o):l‘-ﬁﬂ':)( =a— Collaboration menu with popular stores in Fukuoka.
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2EAXY  MOTVETEY Eifohsd 28, BRBHEDR—H)—TT,
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Sandwich %y raqvs

20y YA @ ¥950

Croque monsieur R AE
A=Y —EVETRIRDEA M ZH VR @ ¥1,050
Smoked salmon and avocado sandwich 5 I NE

ENLET)—=BF—ADT VT4 7Y VR @ ¥1,050

Glen fig sandwich with prosciutto and cream cheese WoRR AE

al camonAAT—FH R @ ¥1,550

al camon style steak sandwich T S
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Hors d’oeuvre chaud BE&i+—rvn

ER-OVEEDIY MNEAA

¥850
Stewed raw bacon and beans in tomato
Soup z2—7
IFAMI—F =T ¥850
Minestrone soup
Pilaf vsu

P—OA VAT —FEI7

Sirloin steak pilaf

R—=TARTYVT RS HL—
Pork spareribs dry curry

ANAY—FF ST
Spicy chicken pilaf

@ ¥1,650

e 437

col= IR
e 47

col= IR
o 437

BEHEA=a2a— Normal menu

Hors d’oeuvre #—rwi
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Fresh vegetable quiche

TAVERLE | A—RTUNY T
Enjoy wine! Hors d’oeuvre varieties
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@ ¥850
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Salad ¥3s4

AV R—Varvyok ¥800
N=T /A=A /NN —=F =Ry Y U T I IESREOLZIWN)

Combination salad

(Please choose one from Herbal or Onion or Basil or Caesar dressing)

ENLEEYY7LIF—ADY X (INVIVRLY TV T) ¥1,000
Prosciutto and mozzarella salad g
AE—IY—EVETRARDY S X (A=A Y RLwI V) ¥1,050

Smoked salmon and avocado salad

ARNYIAEDT VN ——IH 5K (T —PF—=RKLwI ) ¥1,250
Grilled Iberian pork sausage salad 5 47

Gratin 7sxy

KFFRICHRE2TEX £ Y It takes time to cook

HFEEAT—IVEBEDTINVIN-NISRY 1/2R ¥1,800
Thermidor gratin 1/2 tail of Canadian lobster 5 hE

HFBEEAT—NVEBEDTIVIN—NITSE 1R ¥3,000
Thermidor gratin 1 tail of Canadian lobster 5 NE

Meat dish mpi=

KEAEICHREH 2 TEX 7 It takes time to cook

RKFETV—N TITVAEYAR—RY—AERZ ¥1,950
Charcoal-grilled plate with French mustard sauce e

[ wnrsmm/remasyyy/sees |

FEUNRTYE ¥1,000
Chicken basket 51 NE



DRINK MENU
RV IAZa—

KPR THLAMEE TS,  All tax-included price.

KN A=K GR) RMVRY 23T I AL — I BRBELET,
Alcohol and bottled drinks will be brought with the glass.

KTa—2, A—b—FRIUIEMETEHBEFERAL TV ET,

Juice, coffee and tea are provided in disposable containers.

BEER v—u

THeA—/N—RI14 ¥ J—)
Asahi Super Dry The Cool

I A (M)
Ebisu (small bottle)

7Y RI1Ea(MER)
Asahi Dry Zero (small bottle)

Champagne vy 5v
V1 aFlb—v FVavh FIIT (ZINARML720ml)
Louis Roederer Brut Premier
Sparkling wine z,8—zvyzv1y
VTR A=Y TV TYavh (ZIVARMLT720ml)

Montes Sparkling Angel Brut

KEVTFAS (FV/THVATT)

White wine gvry

55— kL rvay V—o4=3ay 75V (ZIARMVT720ml)
Cellar Selection Sauvignon Blanc

LYV —Z I AT—hI» (Za—Y—5 VR /~3—)bhn)

YER 727V Y¥ 7Y (ZRMLVT720ml)
Simone Febri Chablis

LKYBF T T (TSVA/TINVIT—=2)

¥620

¥670

¥550

¥14,000

¥6,000

¥4,500

¥6,000



Red wine #v-ty

Fror4 av) kx—¥ (ZNVARMLT720ml) ¥4,500
Chianti Colli Senese

KRYVY AT =) » (48T /NAI—F)

TNT—=a ¥ IT—=)l (ZIViRFML720ml) ¥6,000
Burgundy Pinot Noir

KIVAFh=Iu> (7Y A/ TN IT—=2)

Soft drink vzrrvrz

a%-a—5 (#R190ml) ¥500
Coca Cola

IvVy—IT—)l (#E190ml) ¥500
Ginger ale

FLoITVa—A ¥450

Orange juice

E—F A1 o8— ¥500

Peach nectar

Natural water F#asiyr—s—

7> (R750ml) ¥950
Evian

ARy (#R750ml) ¥950
Perrier

Coffee-Tea a—v—-fr%

d—k— (KybTAR) ¥500
Coffee (hot / ice)

HZE Ry N TAR) ¥500
Tea (hot / ice)



