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C.HYIN—=27 1% Campagne aux Figues
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The essence of elegance woven by the seasons.
Shirasagi Course/Yamazato (Japanese Fine Dining)
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Story of Okura FEER D VEELE —

We offer meticulously prepared kaiseki cuisine
in a comfortable space that welcomes guests with
the "Japanese spirit" and hospitality tailored to
each individual. With pride in our position as
a Kobe landmark, we carefully select luxurious
ingredients primarily from Hyogo Prefecture and
other local areas, including from the mountains
and sea of Setouchi, and are conscious of using
seasoning typical of Kansai. Under a head chef
who has honed his skills in this region for around
20 years, our team of chefs use their delicate
craftsmanship to produce "the most delicious
food of the moment" in a menu that changes each
month. Our special "Yaki Hassun" is a gorgeous
plate where the grilled food is surrounded by
seasonal items that serve as an appetizer. In June,
guests can enjoy Wakasa style pike conger eel and
plum. Pike conger eel is an essential element of
summer banquets in Kansai. It will be served in
various ways, including parboiled and shocked in
July and Kuzu-dusted in August. The skill of the
chefs also shows in the sashimi plate, including
the seared grunt, and the carpaccio style Setouchi
sea bream and steamed abalone. Awaji beef loin
is served as the meat dish and contributes to the
substantial and satisfying Kaiseki course. There
are also dishes that are welcome on a hot day,
including a chilled assortment of simmered items
and fine somen noodles from Ibonoito. Relax
and enjoy a special gastronomic experience that
can only be found here and now, filled with the
blessings of the land and the joys of the season.

68-78-88 11:30~15:00,/17:30~21:30
BESE (£23R)

Shirasagi Course (A total of 8 dishes)
H— Ak ¥16,000

HTLF A LDT AN =L —F L AN REHEB D305 F. 71—
HCEROR SR —EXRPEENTHYET, HEEREBOLDERAZBEN TEVET M ATOBEICL) . BEBRUAZ 1~ NEN EBIABBENIEVET, 2

MFIBARENLE | /KEERK
(TEL)078-333-3527(11:30~21:30)
Yamazato (Japanese Fine Dining)
Closed on Wednesday
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READS
Cold Noodles
with Assorted Toppings

.
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BDEANN S
Cold Noodles
with Seafood

[BFIFEREBEEM] (TEL)078-333-3526(11:30~21:30)
TOH-KA-LIN (Chinese Fine Dining)
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The summer tradition of luxurious refreshing coolness
returns again this year.

Each of the specially selected ingredients is carefully prepared to produce the traditional
taste of Hotel Okura. We have prepared three types of noodles: The "Cold Noodles with
Assorted Toppings" that has many long-standing fans, "Cold Noodles with Seafood" that
includes a generous serving of eight kinds of seafood, and "Chilled Dandan Noodles" which
has an irresistible sharp spiciness.

78-88 11:30~15:00,17:30~21:30
BEILT

Cold Noodles Fair

¥2,600~

HTF A LDT AN —H —EFL AT REEHE D305 F, 71 F —21 LI 1B RIB0 2 Al (D AU T 1EB05 Bl A1 /S =T XZ LRI BERERT) &40 T, RZEADHEICER- Y —EXRPEENTEVET, HEEBEBOLOLREHBEFIEVET, ¥ AHOBAICL) BERRUAZ 1~ NENEBIABHENTEVET. 4
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[LOBBY1AYaF7IWF 1=V T ThA)T] (TEL)078-333-3522(10:00~21:30)

Camellia (Casual Dining)

F =2 7B DL ER TR ELESES,
Ly F DERESIARY 7Y DRSO T SNz 7 va—2,
TH-8HIZFA LD 7 =T iR AIZHIE PG IRIAY DY v EDray
B KINBDF VT ARy B EHEFe—RHD )V TH—13T,

The tradition of Western food at Okura blended with new sensibilities.

A sophisticated full-course meal where the elegance of French cuisine and lightness of Italian
dishes is in perfect harmony.In July and August, there are appetizers with lime granita, red wine
risotto and croquant of pike conger eel, cutlassfish saltimbocca, grilled domestic beef loin, and
desserts.

PINNE 64 -7H-8A 17:00~21:30
ZLaA=RT1F—(268)

Dinner Course (A total of 6 dishes)

H— A ¥10,000

HTFEALDF AN —F—F L AN RECBED30A B, 71F — 21 LIE 1B RIB0H Al (AU T (E305 B A1 2/ S—TAZ LRI 1 BERERT) &40

Seasonal Recommendations June, July, August

[35FIsktRMEI S ADY) (TEL)078-333-3528(11:30-21:30)
Sazanka (Teppanyaki)

filx bR il 7 v FAESL T T,
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Premium Kuroge Wagyu beef served in an exquisite French style.

A dinner course that Sazanka recommends with confidence. Enjoy the rich taste of carefully
selected ingredients prepared in a French style, including premium Kuroge Wagyu beef fillet
grilled fragrantly on an iron plate and Rossini-style foie gras.

DINNER6A-7H 17:30~21:30
BTTHT1F—(297)

Recommended Dinner (A total of 9 dishes)
H— A% ¥25,000

WBRIS SRR EMFE—TDRANLEART 1F—(¥30,000) |2ZAEV-LET,
*In August, we will prepare a “Brand Beef and Kobe Beef Tasting Dinner (¥30,000)."

FT, XTRAOHSICER-Y—EXRPEENTHEVET . ¥ERREBDLDEREZBEN TEVET X ATOHEICL). REBRUIAZ1-ABHERICEDFEN TEVET,
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I [3F1 7w 7L RANS I Ariake-EHE-] (TEL)078-333-4225(L & b5 F#It% 10:00~17:00)
Ariake (Buffet Restaurant)

FFHE DERLSZED EHIC,
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Enjoy a variety of dishes with extraordinary deliciousness.

More than 40 dishes each month in a selection demonstrating the skills of our expert chefs. A great deal of time and effort
has been spent devising authentic gourmet cuisine that only a hotel buffet can offer. In July and August, the selection will
include local ingredients and local specialties under the theme of "Kyushu and Okinawa," to create the feeling of travel.

LTSN 11:30~15:00 X EH& AR 13:30[904 4]
Y14—9IVRSVYFITvIxT SMUTIRUL I M RBEADT T2 bTEVET,
6B XL T v I «7A-8A AM-HEIT

Weekend Lunch Buffet (Saturdays, Sundays and public holidays only)
*Last entry at 1:30 p.m. (duration: 90 min.) *Includes soft drink. *There’s also an all-you-can-drink option for alcoholic drink. |3

KA ¥5,500/ =7 (65mut) ¥4,800,/ /4 ¥2,500/ %2 ¥1,900./3m U T HFHl

Adults, ¥5,500; Seniors (65 and older), ¥4,800; Children (elementary school students), ¥2,500 Younger children, ¥1,900; Ages 3 and under, free

HTF A LDT AN —H —EFL AT REEME D305 F, 71 F —21 LI 1B RIB0 2 Al (D AU T IE305 Bl A1 /S =T XZ LRI BERERT) &40
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(TEL)078-333-3524(16:30~23:00)
Main Bar Emerald

I [LOBBYI[AA VA= ITASJLR]

HERa =xy 2R LIc S viT 2y
T BRI E AL TECRD L L
FRER D IZF LT,

A premium cocktail made with a famous cognac.

Absorb yourself in the deep flavor and rich aroma
created through the long aging period.

68-78-8H 16:30~23:00
TLEFLAITIL

~75>Y7— Hennessy XO~
(EP5)

TSLITL YA RA—
SLITLTLFY VY —

Premium Cocktail - Hennessy X0 Brandy -
(From left) Premium Sidecar, Premium Alexander

%¥3,200

MERDTIN—YDHTTIVE
BEDLUTZHBLTHIET,

*We also serve seasonal fruit cocktails
that change monthly.

(TEL)078-333-3522(10:00~21:30)
Camellia (Casual Dining)

I [LOBBYIAZaT7ILE A=V 4 ThA 7]

HORELSAL AL ST RY —&
AA =D R R P RTA— AR FTIHR
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Savory and sweet items made with plenty of sea-
sonal fruits are served on a gorgeous tea stand.

Enjoy an elegant afternoon with traditional
French toast and our homemade fruit tea.

68-7R-8A 13:00~16:00
TIIR—VTA—
6H-7A YT~ <8R

Afternoon Tea
June/July: Mango August: Peach

¥5,200
HRIA17:00F TICSFHZ BBV LET,

*Reservations required no later than
5:00 p.m. the previous day.

£, RTEROR IR —EXRDEENTHVET, ¥EEREBOLOLRESHEN TEVET, K ABOHRSILLY). BEBRUAZ 1~ ABFEBLBHBENTEVET, 8




Hotel Okura Kobe Information
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