Dining Room

17:00 - 21:00 (L.O) Warm-h eartEd CUlSlne

Assorted chef's small bite
2w\ YINII

O TRy .

Cold smoked Odawara local mackerel

"H seaweed jelly, "Inka potato" salad
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BEDAL AVHOBEED 454
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Risotto, octopus, saffron, parmesan cheese
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Choose of one main dish
W o meaznmuera

Pan-fried grunt, Grilled local “AMAMU” Japanese pork loin
potato galettes, black olives balsamic sauce kidney beans, caper mustard sauce
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Grilled wagyu beef loin (100g), potato crumble Grilled wagyu A4 beef tenderloin (120g), (Additional charge + ¥ 3,80
okra, zucchini, tomato, beef au jus potato crumble, okura, zucchini, tomato,potato beef au jus
MEO—ZRADT)IL (100g) RTRISTIL EEMFTLHEDYTJILAL (120g) RTRIZTIL
97 bk RyF—=Pa—FJy7 95 b2k XyF—= Da—FJv7 (GEBMFE3,800MH)

Sauteed foie gras 509 (Additional charge + ¥ 1,500)
TIURE THT 5D )T — 50g (mki£:1,500M)
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Caramel ice cream puff, coconut granito, passion fruit sauce
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Peach melba "dining room style"
E—F AN FAZDT I —LREA)L

Coffee or tea
O—b— Xk #IF

3 Course, 3 3—2X ¥9,800 Y|

4 Course, 4 3—2R 12000 < + Y{

Menu may change according to the season and delivery. All prices are inclusive of tax and are subject to a 13% service charge.
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Reservations, contact: +81 460 82 2000 Or visit: hakone.regency.hyatt.com hakone.regency.hyatt.jp



