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Vegetable Focused Chef's Lunch

BT

AHDA—=TLHFEDF v a
Today's Soup and Vegetable Quiche

<’%\H DZEHTORFHE Month's Seasonal Vegetables >
EDTE AV HDDETD ALK

Rapeseed Flowers, Bamboo shoots, Sweet potato, Daikon radish

WERED A FIVHA
Awaji chicken, Golden Threadfin Bream

< STJEEERM Hyogo Prefecture Ingredients >

Awaji onions, Kobe Leafy Greens
LIRS OEV 2V NSl e 674 DRl
Rokko Mushrooms, Akashi Microgreens

O—ZA =7 HHiEE
RoastBeef, Whole Shrimp

AW
Bread

BT —
Vegetable Dessert

O—b— Fid AL
Coffee or Tea

s ¥ 3,950

HTENORRITIZHERL —EXRDNEENTEY £,
MARDWEICKD, FFEHIFB XU A = 2 —NEDVETHIC RS ENTENE T,
*The country of origin and the contents might be changed, due to suppliantly.

*Above rate includes tax and service charges.

Casual Dining

Camellia
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Full Course Dinner

HO<V R EEDT 7 )V
LD E T Ly b
Marinated Sea Bream and Stuffed Crab
with Sansho Pepper Vinaigrette

RVAH HEY RDF—T 2T
Firefly Squid, Clams, and Bamboo Shoots in a Light Broth

L—RA%Z5EDTA IV EA
HEZDNZ—Y—ALHD

Mousse Stuffed Golden Threadfin Bream
with Fresh Ginger Butter Sauce

FE S E— AR DT )V
FEFL Y — AT A=g—)V
Grilled Beef Sirloin
Spring Vegetables with Sauce Espagnole

INY
Bread

F1R) TRHETY—
Special Dessert

O—b— Fiid AL
Coffee or Tea

s-A ¥10,000

HTRNDORRIIIIHERL, T—EARDNEGENTHBD £7,

KAOMEIC KD RIS KU A= 2 —NADEHRIZ /M T VET,
*The country of origin and the contents might be changed, due to suppliantly.

*Above rate includes tax and service charges.

Casual Dining
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Camellia
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Enjoy Happy Strawberry
351 7IRF—=2T 4=t

[t KRU—] Savory Items

N SAPESE]

Vegetable Quiche
HERD/N—Z v T R i
Vegetables Bagna Cauda Style

DI =R
Strawberry Butter Sandwich

DTV RAYF
Strawberry Sandwich

BRI R —E OIS —F YR

Strawberry and Marinated Salmon
Pancake Sandwich

(FLYFh—=AF 7IV—YRZ]
French Toast with Fruit

[7Y°—FK] Dessert Platter

sBREM TR —
Strawberry and Yuzu Jelly
BT TURD L—A
Strawberry and Praline Mousse
SRS
Strawberry Tart
Foa—)Lr—3i
Strawberry Roll Cake
UFSURAT—
Hojicha Scone
TFEDEHADY 12—
Strawberry and Red Bean Cream Puff
OV L—T
Strawberry Mille-crépe
BELEVTTADA=T

Strawberry and Lemongrass Soup

.

[(rU>7]

* QR T)—Y T 10— (CRo b g3 7AR)

*Homemade Fruit Tea (Hot or Iced)

*A—b— KA AT AL R b g2 A AT AL AT——(Rv k)
*Coffee, Black Tea, Café au Lait (Hot or Iced), Decaffeinated Coffee (Hot)

*0 3T )V T — 5%l

WA RZNZT LEVAHA, LY RRY—Z

*Rooibos Vanilla, Lemon Sky, Red Berries
*V T RRU &R

FLY VT a—A T —=T =Y a—=A Ty IINTa—=RA ATy )N a—X
*Orange Juice, Grapefruit Juice,Apple Juice, Pineapple Juice

~

/

soAit ¥5,200

HTHENORBITIITHERL, J—EXRDEENTEY X9,

HKAMOHAIC LD FHE-IBE XU A Z 2 —NADEEICE S HAENTENEKT,
*The country of origin and the contents might be changed, due to suppliantly.

*Above rate includes tax and service charges.

Casual Dining

Camellia



