A LA CARTE MENU

JAPANESE

Assorted Japanese Appetizers

(Kabosu kefttle platter, chrysanthemum greens,

abalone mushrooms marinated in sake kasu sauce

Simmered corn roe in sweet syrup, grilled flounder and sea urchin,

scallops, sesame tofu, Clove gluten and surf clams with feppou (sea bream) dressing,

lily root tea cloth, smoked duck)
AR EDHE
(HWARXEREY FE TIEEDEXRIL
HbAZHER BEMRZ BUras HREE
TFECAFREOHRMA BEIREM SBRER)

SASHIMI

Yellowtail thin sashimi, sea bream marinated in kelp and monkfish liver rolls, tuna
Ponzu jelly, Soy sauce (Biwa no Shizuku)

BEY
(REFEEY) MEHABITEE B KBVl BEBEOLT)

Japanese Brand Omi beef shoulder loin sukiyaki (120g)
with egg
IHFEO—XDT ZhE (120g) EIfTE

¥IMT4@©0g) B +200012 THAY) £ 7

Tempura(Prawn / Lake fish / Vegetables )
REE(BE / A/ FX31E) 18

Omi Beef Sushi

Three kinds of Omi beef sushi (with salmon roe, sea urchin, and caviar)
Omi beef "shigureni' gunkan sushi

BEDIIFHFF(N S5 Ef F+ET7)

CTARRAER

Fried Shrimp Sweet Potato Buns
WiTh Plum and Wheat Flour, Minced Shrimp Sauce
LFEBEANISY B BEZEHHE

Omi Beef Cutlet(ioog)
Salt, Ponzu (citrus-based soy sauce), Wasabi

HI4AY(100g) I8 KRB 12

2,800

3,000

5,000

2,800

3,500

2,000

5,500

To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.

BEODRBMICTLILE -2 BB 50HE. JTEXDBRICHHS < ZE,




A LA CARTE MENU

(]
Mix Nuts 800
SyURFyY
French Fries (Truffle or Matsutake mushroom) 1,600
TJLFTIA4(M)aT or2J2y)
Colorful Vegetable Salad 2,100
HUBEOY T X
Caesar Salad (bacon / crouton / cheese) 2,600
BEP BV AEHHFEOS —F -4 54 (haif) 1,800
(HUHUNR=2> [ TR [ F—X)
Shrinp cocktail 2,000
(Cocktail Sauce / Honey Mustard )
al)ThUTI
Assorted Appetizers 3,500

(Marinated salmon / Cured ham / Dried fruits / cheese )
TREAY - EhE
(BP—F>~7UX/%ENL/ RSATN=Y / F=X)

Chilled Omi Beef Roast-Thiny Sliced Appetizer 5,200
Horseradish Sauce

I4HHAROO—X bE—7(100g)
R—=XIFF 4y Ya2v—2X

Fish and Chips 2,500
T4 v Ya&FyTR

Garlic Shrimp 3,500
H-Dwova)>7

AThe displayed prices include the total amount, encompassing both service charges and taxes.
RSHEIE. Y-EXNSSVHBEREETHRBERRITCIEVET,




A LA CARTE MENU

SANDWICHES / RICE BOWL

Marriott Burger with French fries 3,400
Uty bN—F— 754 FEF M

Classic Clubhouse Sandwich with French fries 3,300
T39I TTTNIRY L Ry F T54 KKRF Mt

Crilled Angus beef Steak Sandwich with French fries 4,000
TUHRE—TRF—%HL R4 vF T4 FET MMt

Omi Beef Curry with Salad and Pickles 3,400
IHL— (74 EVILX)

Penne A'llabbiata & prosciutto 2,400
NRORTITET—REANRA EENL

Creamy Fettuccine with Smoked Salmon, 4,200
Salmon Roe and Caviar
Tty NF—FINZE RE—IH—FE>EWLBDIU—LY—R X v ETER

SOUP

Today's Soup 1,500
ABDZR—7

Clam Chowder 1,600
TILF 48—

To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.
BEDEMIITLLF -2 6B 50BE, TEXORICEHMS S EEL,




A LA CARTE MENU

()
MAIN GRILL
Grilled Omi Chicken (180g) with Garlic rice 4,000
VI HHH (1808) H—U v 771 RKA
Grilled pork shoulder roast (180g) with Garlic rice 4,000

BEO—XADT I qsoe) H—V vy 7714 XK

100% Beef Hamburg steak Red wine and fruit sauce (180g) 4,200
100%E—=TNCIN=FXF—=F FITA L ETI—IYDJ—ZX (180g)

Grilled Angus Beef Hanging Tender Loin (180g) 4,900
with Garlic rice

USECAB7 > HAENLFX L JTF o4 — (180g) H—U v 754 RFZ

Grilled Today's Fish (120g) 3,900
AHEDA (1209
Grilled Trout(120g) with Vin Blanc Sauce 3,900

KEED T VIV (1209) T7TF2I—2X

Grilled Lobster and Scallops with Sauce Américaine 5,600
AT—WBEEMIDT I Y= - TA)r—3X

* Above meal will be served with vegetables and mashed potato.
FROBKBRICELTREHFE - v v Va2 KT MRV THENET,

Grilled Omi Beef Sirloin (80g) 8,250
T4 Y—O41 > (80g)

Grilled Omi Beef Sirloin (150g) 15,500
SIS —0OF > (1508

Grilled Omi Beef fillet (120g) 16,500
WIS 7 1 L (120g)

*Above meal will be served with vegetables and condiment.
LERDOBFBRICIZL T, BEFE. L MY TE SIUEBRESTVTEY ET,

Bread 550
PARN

Rice 550
S4Z

Rice, Miso Soup Japanise Pickles 1,000

BREY MR/ KRHET / M)

AThe displayed prices include the total amount, encompassing both service charges and taxes.
RicH&E, Y—EXMRSIVHEER EECHRBRATCIEVET,




A LA CARTE MENU

DESSERT

White Chocolate Gateau 1,300
with Yuzu Cream and Sencha-infused Milk Sauce
KTA MFaaAL—bDH b= BIRINIY-IEMFEFEZ V) —L

Tsuchiyama hojicha chiffon cake

h . . 1,500
with vanilla ice cream and fruit

FESCEDY T+ —F%F NZSTARETIV—VFA

Apple Pie with Ice Cream 1,600
Ty TN TARTY)—LFA

lce Cream 7125 —L4
( Vanilla / Chocolate )
NZ5/ Fzar—+
Sherbet v +—~y b
(Yuzu /Pear)
W/ ELL

(1 scoop) 600
(2 scoop) 1,000

*Drink Set +700 rvyrv+y r +700THEY T,

To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.
BEDEMIITLLF -2 B 50BE, TEXORICEHMS L EEL,




A LA CARTE MENU

KID’S MENU

(4 years old-12 years old)

Kids plate [LUNCH TIME ONLY] 2,550
(Hamburg Steak, Fried Shrimp, French Fries, Fried Chiken, salad, soup,fruit)
F¥yXTL—k [52F 21 LERE]
(NoN=FZXF7—=% BET T4, 771 KRT b BB, 71X

SZTAYHC Ry G TR R=T TI=Y)

Kids' meat sauce pasta 1,300
I RANF YT

Mini Udon Noodles & Rice ball 1,300
IZTHEA&BILEYEY K

Corn Soup 550
a-22-7

KID’S COURSE  [DINNER TIME ONLY]

6,000

APPETIZER

Colorful salad of salmon, sea bream, and tuna
Y—F> &4 ZJO00HTITNHITEMEILT

SOUP

Corn soup
mE A

MAIN PLATE

Grilled domestic beef sirloin with fried shrimp
Served with mashed potatoes, steamed vegetables,
garlic sauce, and tartar sauce
EEFO-XJJI IET774
vy aRT b BHEE HA-UvIV-X ZILEII-Z

RICE

Koshihikari rice from Omi
EIXKIaIEAY

DESSERT

Strawberry parfait
WHBZINT 1

AThe displayed prices include the total amount, encompassing both service charges and taxes.

RTHEE, Y -EXRBLSPHEREECRBRTRTIEVET,





