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Story of Okura EME72 UL L& —

BADYWR» G FEAFIT L E D, The enticing aroma rising from the hot teppan
BEXFDRERC O HESIEINETLLM and the graceful rhythm off the chef’ sf masterlillll
. N N o movements set the stage for an unforgettable
YR b FUETIRD 5 BRARBE O B il evening. This dinner e)g(perience combiies the
BRISVERT VA—=276L0 7 v F DK sensory excitement of teppan’yaki with the
WrE iz T4 —TF BB s  refined French sensibility that defines Hotel
= - Okura. Each course showcases the finest seasonal
BIRERARIZGISHT ORI S A, ingredients at their best, complemented by
Y= 2R YA 2 TR 2 BES L1 carefully crafted sauces and elegant presentation.
TOTE I LA — 237 TTZ  September and October celebrate the flavors
RS2 L2 T, 9H-10H D7 — = 1L, of autumn through French cuisine. The meal
e R begins with an appetizer, followed by a foie gras

KO7 v F i, ohidh A—7"14 and sweet potato potage. Pan-seared lobster and
TAT 7 7E8DEFEDRX—Y 2,4~ autumn salmon pair with a delicately finished
VB D ART LV LR ICi% (H [ 1F 727 sauce américaine, accompanied by seasonal
. A D . rilled vegetables in a vibrant presentation

AV =2 = ARG D KROBESER ;gnspired bfautumn foliage. For the rllain course,
VHRATILERZ DD E AR VBN compare two exceptional cuts of premium
Mz X4 13 B O HA & T Mk Japanese Black beef, selected by our expert chefs:
PR EEERMEO RN, LY beautifully marbled sirloin with rich, sweet fat

ADROIA P s AL 5 i o it
MCEADDL7AVAR KD IGUF  elegant autumn dining experience, enhanced by
AT b BT Ha b 7 KN ©HES | |F  warm, attentive hospitality that values genuine
S AL RE LT H L W EEBER 2 A conversation.
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9A-108 17:30~21:30
BT THT 17— (295) Recommended Dinner (A total of 9 dishes) [35FI8ktRIEI S X AN

H— Ak ¥25,000 (TEL)078-333-3528

philosophy, expressed on every plate. 511 RIS [ SARAE R E — T RN A T 15— (¥30,000) £ ZABUVELET (11:30~21:30)
nended Dinner/ 'S.azanké (Teppanyaki) *In November, we will prepare a "Brand Beef and Kobe Beef Tasting Dinner (¥30,000)." Sazanka (Teppanyaki)

HTLF A LDT AN —E—EEL ANT O REBEFEDI0AE. 71 F—21 LlE1BRIB0 S Al (H AU T 1330 B, A1 /N =T AZIURIE 1 BERETAD) £V E T,
HEEROREICHBF—EXRD BN THVET, ¥ ERIEBOLOERABIGEN TEVET KATOHBAICE). REBRUAZ 1~ AEN EBICABFENTEVET, 2




B DT THA=2— 9H-10H-114

N N =1
Y% A TK, D 19 C 11
oA ED R 2 A E RSB T g,

FHEA DM IZ > TE LU TON KD ER D,
FEPIR AP Z IO Db CEC DIZL TN E T,

(TEL)078-333-3522(10:00~21:30)
Camellia (Casual Dining)
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The season’s finest harvest on every plate.

Enjoy chef-recommended dishes that celebrate the flavors of the moment. Generously
prepared with mushrooms and salmon roe, our Japanese-style salmon pilaf can also be
enjoyed risotto-style by pouring over a soy milk and miso broth. For dessert, enjoy a Mont
Blanc inspired by a chestnut burr, wrapped in crisp, delicate kadayif pastry.

98-108 11:00~21:30

BEST MOKREEEAKREBOSHARTA

Salmon Pilaf with Autumn Delicacies and Soy Milk Miso Broth

¥2,800

BAFERLF——EOMAES Y — LIRS

Japanese Mushroom Cream Pasta with Pollock Roe and Porcini Mushrooms
¥2,800

NWTA7EBHT-BVTSVRNZSTARI) =L

Vanilla Ice Cream Mont Blanc Wrapped in Kadayif Pastry

¥1,800

3 HTLFEA LDTAA —F—FEL AT REBENDI0HH, 71 F —2A Lld1BEREIB02 81 (D AU 71305 8. A 2/ N =T AZILRIE1 BERERT) &4

Seasonal Recommendations September, October & November
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Vanilla Ice Cream Mont Blanc
Wrapped in Kadayif Pastry

BEST ROKEE
BAKRIBOEHTRA

Salmon Pilaf with Autumn Delicacies
and Soy Milk Miso Broth
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Yamazato (Japanese Fine Dining) Closed on Wednesday
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Savor the rich aroma of matsutake mushrooms at their seasonal peak.

This lunch set showcases the king of autumn delicacies in a variety of dishes, including fragrant
matsutake mushroom soup served in a teapot, Kobe pork simmered in a sukiyaki-style broth,
lightly battered and fried matsutake mushrooms, and matsutake mushroom rice. Available
exclusively during the season, with only 30 servings each day.

[ONeE 98108 11:30~15:00
WEMHRE (27%) 1H308 BE

Matsutake Gozen (A total of 7 dishes) Limited to 30 servings per day

H— A ¥6,500

%11 B[ 1L A% (¥5,500) | #ZAEWL-LET, *In November, we will prepare a “Yamazato Gozen (¥5,500)."
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Seasonal Recommendations September, October & November
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I [3F]sRERIRIBIEMR] (TEL)078-333-3526(11:30~21:30)
TOH-KA-LIN (Chinese Fine Dining)
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An exceptional course showcasing luxurious ingredients
with creativity and generosity.

This special course features signature dishes recommended by the chef. In November, enjoy
steamed splendid alfonsino (kinmedai) and house-made ham en papillote, both aromatic as
the steam rises from the table, braised tofu with golden Shanghai crab miso, our traditional
whole braised shark’s fin, and more.

BINYER 98-108-118 17:30~21:30
HERBITITOHT1F— (272 118(387)

Chef's Recommended Dinner (A total of 7 dishes; 8 dishes in November)

H— A ¥20,000
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[3F17v 7z LA Ariake-BBA-] (TEL)078-333-4225(L 25 F#f% 10:00~17:00)
Ariake (Buffet Restaurant)
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Authentic buffet dining from Hotel Okura.

Serving more than 40 hotel-made specialties every month. September features France as its theme,
offering a wide selection of dishes including salt-baked pork loin. Enjoy the essence of Okura French
cuisine in a relaxed buffet style.

[NIEEN11:30~15:00 % RA&ALE 13:30[9043 1]
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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
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Seasonal Recommendations September, October & November
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(TEL)078-333-3524(16:30~23:00)

Main Bar Emerald
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Whole seasonal autumn fruits transformed
into richly aromatic cocktails. Each month
features either our fruit-forward “F” or our

classic-inspired “C,” showcasing the best fruit
of the season.

ZHDOTIL—VHhITIL
HOFTIFL/ HhoTILIC]
9HF <108 7RV <11/ ffi
Seasonal Fruit Cocktails

Cocktail “F" / Cocktail “C"
September: Pear

October: Grape
November: Persimmon

% ¥2,350

[LOBBYIWYaTILF A=V ThAUT ]
(TEL)078-333-3522(10:00~21:30)
Camellia (Casual Dining)
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We invite you to indulge in an abundance of

autumn-inspired sweets and savory delights,

from chestnut and raisin butter sandwiches to
mushroom bruschetta. Experience a bountiful
harvest festival right there at your table.

9H-108-11A 13:00~16:00
FIIR—VT14— ~RONER~
Afternoon Tea: Autumn Harvest Festival
¥5,200

MATH17:00F CICTFHESEVWELET,
*Reservations required no later than
5:00 p.m. the previous day.
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Hotel Okura Kobe Information
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