Dining Room
17:00 - 21:00 (L.O)

Veggies

W Green salad, red wine vinegar dressing
TIV—=oHS5 FIOAVERA—FLYI Y

Caesar salad

lettuce, bacon, croutons, anchovy, parmesan cheese
e i

LAR A=Y U)LYy ToFIE NILAFOF—X

Nice style salad, seared tuna, French dressing,
olives, anchovy, egg, potato, black garlic
Z—ZRRYIH BHREDIT—K ILOFRLyI LT
F)—T FoFaE W ARTH B=o=)

W Kamakura Burrata, tomato, balsamic vinegar

#AEE Jys—43F—X MDY SHEILT /NLYIakLy vy

® Seared "Kunugi trout" salad orange vinaigrette sauce

EHILBEOHES KY ALUSERTLybY—R

French fries
JLOFI54

Mashed potato
Ty aRRTR

W Grilled vegetables or steamed vegetables
HRXDJUIL XIFE RF—L

W) Sauteed mushrooms
BEDYT—

Veggies+

W 10 kinds of vegetables pasta, garam masala
spicy tomato sauce
10fBEEDHFREASLTYSFD
RINA—TERI Y —RINRA

Risotto, octopus, saffron, parmesan cheese
)k B 750 NILATOF—X

Cold smoked Odawara local mackerel
seaweed jelly, "Inka potato" salad
NAR BIBRELY B/ \0OEVER
BESAL /\VHDEED 434

King crab salad, avocado, mango
cocktail sauce
BINAZHS5 TiRAN 72T —
HhoTILI—R

Sauteed foie gras, caramelized apple, balsamic vinegar

TSVRE TATITZDI)T—
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Soups & Bread

Soup of the day
AHDODR—F

® Baked French onion soup
gruyere cheese, croutons
A58 A—T
J)aAT—ILF—X J)LbY

2 piece of bread (Coupe or comple nore)
TLyR(OyR XAy TL/7)

¥1,800
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Seafood & Meat

Pan-roasted Tasmanian salmon
mashed potato, burnt butter soy sauce
RARAI=_T7H—E>OO—Xk

Ty aRRTh ENLE/B/NZ—Y—R

Pan-roasted "Goten free range" local chicken breast, parsnip pure
fruit tomato, rucola selvatica , feta cheese salad

HERH BB LARRADOA—R b /A==y TE2—L
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Chile spice flavor pan-seared lobster, scallops
fettucine, balsamic sauce

AT RA—ERFZTDINTT—K TRy R
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Grilled “Matsusaka pork” loin marinated in miso
sweet green pepper, spring onion, myoga pickles
WBRAR—Y DRI E T
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Grill creations

Irish hereford beef loin 2509
TAIWFURE ALT+—FE—TO4/Y

Irish hereford beef tenderloin 180g
FAIWSURE ALIA—RE—D TU¥—04Y

Wagyu beef loin  200g
MEO/UH

Wagyu A4 beef tenderloin 150g
AdRIHT4L A

*Australian lamb chop HALF RACK 300g
*E—RANSUTE SLFavT N—T5v7
ALLOW 25minutes 2578 S HFZTERMV-LET

Choice of one sauce
PIRELY—RE1DBEEVESL

-Bearnaise RN7IL+—R
-Café de Paris butter AR/ E—
-Mustard sauce YRA—FY—R
*Red wine wKIA>

»Soy sauce & wasabi £ihmaIYvE

All grill creations of the above are served with warm side dishes.

EEDTINIITAavITIFRDNT AR T vl aNHRZONET,

®sSignature dish AR w17

MVegetarian XOAYFoAZa1—

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

Warm-hearted cuisine

¥3,700

3,700

4,800

4,200

5,600

6,500

8,500

9,500

5,600



