LUNCH MENU

Y

YOCATERRACE

DINING & BAR

LHDOL ANV BRIBICHEITEIEYTLULF IR DEHELTE 8RB (X, M, <Bk, NE, ZIE, 0, .
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Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address the following eight allergens:
shrimp, crab, walnuts, wheat, buckwheat, eggs, dairy, and peanuts.Guests who wish for accommodations regarding any of these eight
allergens are asked to make a request in advance. To give top priority to the safety of our guests, we regret we are unable to make

accommodations regarding ingredients other than the eight allergens.



Half-buffet lunch i,

N—=TTITxF7F

55 SO B IR BB« R« BIRAMIZ T Y7 2 R — R CRIAIKIESOEH,

Please use the buffet table for salads, cold dishes, hot dishes, bread, and drinks.

A TFAvva, THE—NIRTYTZHBHITBRHBLET,

Our staff will bring the main course and dessert to your table.

TFRLKDAL L Ty 2% BROKIEEN,

Please select your main dish from the options below.

RKADFRIE ¥3,600

Adult-style Neapolitan

SETFEADIELH-DFRaR—E ¥3,600

Bolognese Pasta with Ukiha-grown “Minou” Brand Pork and Eggplant

DY HAEDZayREHIE DA —5Y—2 4,000

Potato gnocchi with summer vegetables and Gorgonzola sauce

HEORIL XY —VanF—VaftiiT ¥4,200

Pan-seared sea bream with a coquillage sauce

REBBROZIN o—ZX<Y—AkD RS —— R ¥4,700

Grilled Itoshima pork with rosemary-flavored Bercy sauce

KL REDOFEDZRINADRIL ){)—/)—R ¥5,000

Pan-seared Beltfish with Plum and Perilla Leaf Aroma, Noilly Prat Sauce

JUPERIER—2D 7)) = F5V—2 B RO KE R ¥7,000

Grilled Kyushu Wagyu beef loin with Madeira sauce and a garden-style summer vegetable dish

AHDTHF—b

Dessert of the Day

a—b—F/ITHLA

Coffee or Tea

ORI WBLL0%, F—ERRD EENTEYET .

% Prices include a 10% consumption tax and a 13% service charge.




A La Carte

T I

TV ARTIVAGHEEIBE  Prince Hotel Traditional Cuisine

TV ZFT IV AR Y AA—=T DA DHBEZ

Prince Hotel Homemade Consommé Soup baked in Puff Pastry

BRI 1oy I —

Traditional Calcutta Curry

E=INn=
Beef Hamburg Steak

Y K24y F  Sandwich

¥3,700

¥3,500

¥4,700

Y RHL R 4 F
Mixed Sandwich

TR DG T NI AY LR 49T

American Clubhouse Sandwich

FH—h  Dessert

¥2,200

¥2,400

LEVIIE IAIVR—RTARZIEAT

Lemon tart with mascarpone ice cream

SEODXH =TI N\NEHKI—R

Grape nougat glacé with Yame green tea sauce

Hig-lX =y d—Dy 7y a5

Sweet and sour mango vacherin

XIATIN—YDIS5ZNTx bHHIRAY A

Kiwifruit glass parfait Momochihama style
Kid’ s Menu

¥1,300

¥1,500

¥1,800

¥1,800

IR A=a—

FvAFL—p Kids Meal Plate (AL vva—2f)

¥2,200

« A=V RA—7

Corn soup Mini salad

F A BLY

Omelet French fries

- TIAAFY - FHF—h

fried chicken Dessert

SRHEITIT EEBLL0%, Y —ERBHNAEENTHVET,

% Prices include a 10% consumption tax and a 13% service charge.
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Hifh ok
r—3%  Cake single set
F—AATV ¥1,200 ¥1,750
Cheese soufflé
Sa—lr—% ¥1400  ¥1,950
Shorteake
TN—I%) b ¥1,500 ¥2,050
Fruit tart
e Hifh Eub
FHP—h  Dessert single set
LEVHNE IAVER—RTARERLT ¥1,300 ¥1,850
Lemon tart with mascarpone ice cream
SESYDX =TT I\NLHEI—A ¥1,500 ¥2,050
Grape nougat glacé with Yame green tea sauce
Hg- i v~ a—ovryasy ¥1,800 ¥2,350
Sweet and sour mango vacherin
XIATIN—=IDI 5237 bHHI/RAY AN ¥1,800 ¥2,350

Kiwifruit glass parfait Momochihama style

EIrDOBKAMIZ. VTRV Dk AIPLBEUIEINEE,

Please choose your drink from the soft drinks marked with a % in your set.

SCRHEITIER B BLL0%, F—ERRNBEENTEIET,

% Prices include a 10% consumption tax and a 13% service charge.



Drink

YZ7bRY> 2 Soft Drink

BEKHM

INAL ~ K~ FVCFrsvTra—nhsrsn)

Soleil (Original Non-Alcoholic Cocktail)

FYL T VY= ZT7Y—(334ml)
KIRIN Green’s Free (334ml)

TIT 78 F (500ml)
Aqua Panna (500ml)

B2 RLZY/ (500ml)
San Pellegrino (500ml)

* AL VVa—R

Orange Juice

* FL—FIN—ITa—R

Grapefruit Juice

* ok a—5

Coca Cola

* DvVx—T—
Ginger Ale

* y—ur K

Oolong Tea

* a—b—
Coffee

* TASLYY

Espresso

* TARI—k—
Iced Coffee

K AL

Black Tea

* TARTA—
Iced Tea

* N—=TF 44—
Herbal Tea

SRS T BLLO%, S —ERBHB A ENTEYET .

* Prices include a 10% consumption tax and a 13% service charge.

¥1,000

¥1,000

¥1,000

¥1,000

¥850

¥850

¥850

¥850

¥850

¥850

¥850

¥850

¥850

¥850

¥850



TR UINVQAIN—DY Y Champagne&Sparkling

[ Glass ]

NV Laurent-Perrier La Cuvée [ Champagne ] ¥2,400
u—7y NYxL 7 Fax

NV Lorimer Brut [ Austraria ] ¥1,200

o)v— 7Yayhk

H7AY  White Wine

[ Glass ]

1l

2022 Bourgogne Tonnerre “Le Clos du Chateau’ [ Bourgogne ] ¥1,700

Thd—=za bl 9L ra Fa xh="

2024 Grand Marrenon Blanc Marrenon [ Cote du Rhone ] ¥1,200
TSy RV T =LY

IAY  Red Wine

[ Glass ]

2022 Bourgogne Rouge “Racinehil” [ Bourgogne ] ¥1,700
INd—=a —Va “FTxfa”

2023 “Advocate” Cabernet Sauvignon-Merlot [ Pays d*Oc ] ¥1,200
“TRRT =R IRV =T 4=3 Ara—

E—)l  Beer

EE—n XY U —FHRD ¥1,100
Draft Beer KIRIN ICHIBANSHIBORI

=L FY—FHDON) ¥900
Draft Beer KIRIN ICHIBANSHIBORI (Small)

HE—L 7Y Z—/8—RZ A (334ml) ¥1,000
Bottled Beer ASAHI SUPER DRY (334ml)

KRBT BN, F—E RN AENTHIET,

% Prices include a 10% consumption tax and a 13% service charge.



JAAFX—  Whiskey

Tam—Ut—H— TIvITN) 124E ¥1,300
Johnnie Walker Black Label Aged 12 Years

3 ¥1,500
RIKU

YU — (Ll ¥2,400
SUNTORY YAMAZAKI

A—Fj—X~—2746 ¥2,600
Maker’s Mark 46

SHINDO  (f@LpEr A 2%—) ¥2,600
SHINDO(Fukuoka Prefecture Whiskey)

AT Cocktail

TabF—F ~HERE~ FIOFa s ¥1,300
Promenade (Original Cocktail)

DAN=24 ¥1,400
Gin and Tonic

F ) —K ¥1,400
Campari Soda

HYAFL Y ¥1,400
Cassis Orange

F—ruavAf¥i ¥2,600
Kir Royal

ITY ¥2,600
Mimosa

HAME  sake

H A ¥900
Sake

Wil Shochu

oM CERERT) | GUETS ¥900
KUROISANISHIKI (Sweet potato shochu)

R CRBER) U ¥900
KUROKIRISHIMA (Sweet potato shochu)

FI7K (eit) (HEAIR] ¥900
HAKUSUI (Barley shochu)

S5ffe Chesst) GE) ¥900

TORIKAI(Rice shochu)

KRBT BN, F—E RN AENTRIET,

% Prices include a 10% consumption tax and a 13% service charge.



