ALL DAY DINING

Top quality ingredients, sustainably sourced items and seasonally chosen produce prepared with
a creative and health conscious mind set ate the pillars of our restaurants.
In room dining menus feature a good selection of International
and Japanese inspired recognizable dishes presented in a modern approach for all meal periods.
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Prices are inclusive of taxes and subject to a 15% service charge.
B R IERAA TN TEY $F, &b, 15%0% — AR I AT T,
Food allergies and food intolerance.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
B2 b7y CRET RO FEMEHC O VT o JHEMIE, A%y 7~BRAEEn,
All rice items are locally produced.

KL 7z 2 CEEREZHMLTEY 3,



*Served from 7:00a.m. to 10:00a.m.  7:00 2> 5 10:00 ¥ CTHBEL TH D £ 5
~Breakfast~ Comfort Set
~HE~ avIir—tEkyt
Enjoy a memorable time with the chef's recommended breakfast menu.
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American breakfast ¥4,500
2 “Eggs your way”: (omelet, fried eggs, a poached egg, boiled or scrambled eggs)

For omelets, choose your favorite ingredient (plain, classic, white.)

Served with bacon, sausages, mushrooms, roasted tomatoes, hash brown, bakery basket
selection, seasonal fruits, green salad, yogurt (choice of berries, low-fat, natural).

Selection of TWG teas, barista coffee and fresh squeezed orange juice, or fresh squeezed
grapefruit juice.
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“Bungo” Japanese breakfast ¥4,000
Local cuisine (tyukyu, gyorokke, dango soup)

Grilled fish, dashimaki egg, cod roe, kobachi dish, seasoned laver, pickled plum and pickles
Please choose your rice. (White rice, chicken rice, porridge),Green salad, fruit,Green tea
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Breakfast a la carte
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Continental Breakfast ¥3,500
Your choice of fresh squeezed orange or fresh squeezed grapefruit juice.

Fresh sliced seasonal fruits with your choice of plain, berries or low-fat yoghurt.

Your choice of cereal (homemade bircher muesli, corn flakes, granola, all bran,

chocolate crispy, muesli), Resort baker’s basket, selection of TWG fine teas,

barista coffee or decaffeinated coffee
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Healthy breakfast ¥3,800
Green Smoothie

Earth's Blessing Salad Leafy Taste Exploration (organic leaves and quinoa
from the hospital)

Veggie omelette white, Organic muesli with low-fat yogurt

Choice of Tea or Japanese Tea
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2 Eggs Omelet or White omelet ¥2,000
Please choose your favorite ingtedient (ham/onion/spinach/cheese/tomato/mushroom)
Please choose one of the following

Bacon, sausage, mushrooms and roasted tomatoes on the side,hash browns on the side.
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Eggs “YOUR WAY” ¥2,000
2 eggs fried, poached, boiled or scrambled with toasted sourdough served with bacon,
sausages, mushrooms, roasted tomatoes, hash brown
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Eggs benedict or Salmon eggs benedict ¥2,200
Bacon, sausage, mushrooms, roasted tomatoes and hash browns on the

side
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Beppu french toast with hot springs scent ¥2,000

Himalayan black rock salt, whipped cream
7Ly Fr—2t BROFY
b IYHREHE, vy 7Y — 4

Caramel nuts croffle ¥2,000
Whipped cream
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Pancakes, or Waffles ¥1,700
Served with maple syrup, whipped cream and berry compote

RN —=%/T v TN
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Fruits compote ( Peach, Orange, Apple) ¥1,000
TA—vayvR-+&E @k IHv. VAD)

Sides Menu

P4V Aza—
Breakfast sausages or bacon ¥900
V—k— XiIR—2a v
Herb roasted tomato ¥800
N—THEb u—X} et
Baked beans ¥800
A7 FEe—vX
Hash browns ¥850
Ny aTTgy
Green leaf salad ¥900
TY)—=v)—=TH 5K
Steamed Ajimu rice or rice porridge ¥500

ROBEVCDOUR Y HEXiEBIW

Bungo miso soup ¥500
BT - ZREMBHRAZ  REH



Yoghurt, Cereals, Fresh Fruit
a—rnt, YITA, FEfioT—Y
Yogurt with fresh fruit
Your choice of one: plain, low-fat or berries ¥1,100
=Nt TLyvaTA—VEHL
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Swiss bircher muesli ¥1,500

N—F ¥ Ia—-XY—
Oatmeal porridge ¥1,500
A—FI N RKYy¥

Cereals ¥1,100

(your choice of one: Corn flakes, Granola, Muesli, All Bran, Chocolate crispy,l Brown rice
flakes, Rice Krispies)
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Assorted seasonal fruits

B TIA—VEYEDE ¥2,700

Bread basket 3 pcs or 5 pcs ¥950/¥1,250
Bread (toast, cereal loaf toast, baguette, pain de campagne, rye loaf, seasonal fruit loaf,
chocolate muffin, caramel banana muffin, croissant, pain au chocolat, fruit danish)

Please choose from the following

Butter, jam, and honey are included.
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*Served from 10:00a.m.t09:00p.m. 10:00 2> & 21:00 T CTHEL TE YV £
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Sandwiches
Y FAvF
Elements Wagyu beef burget (180 g) ¥3,800
180-gram premium wagyu beef burger with sesame bun, cheddar cheese, grilled bacon,

onion, lettuce, tomato, pickles
Served with french fries and mini salad.
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Clubhouse sandwich ¥3,100
Smoked chicken, grilled bacon, fried egg, lettuce, tomato, mayonnaise

Setrved with french fries and mini salad.
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Appetizer /Salad
HIE - %7 &
Caviar set (18g) ¥8,500
blini, boiled egg, caper, cteam cheese
*¥ET7Ey F318g)
7V =, T, TyoX— 7Y —LF—X

Market fresh seafood carpaccio tomato vinaigrette sauce ¥2,900

BOEABRNKEEHERO LAY T 1
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Assorted international cheese platter ¥2,900
Yufuin cheese "Moe", Brie, Gorgonzola, Mimolette

dried fruits, Yufuin jam
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Locally-grown tomato caprese

Stracciatella Hita pepper
ROBEFI LA F9F T v I0ATL—F
H H LR

Oita wagyu beef roast beef with local vegetable salad

BBwrfifoe—xrv—7 WTHEOV I XHRL

Smoked salmon onion, Kubota farm herbs, capers, lemon
ARE—IY—FV F=F v, AMRHRREDO =7, 7y 5= LEV

“Megumi”salad

Organic leaf, quinoa, chia seed and wolfberty seed from the hospital,
almonds, honey lemon dressing

KHDOERY T X FERGER
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Assorted cold cuts platter

Jamon Serrano, mortadella, salami, pastrami duck
olives, caper berries, mustard

TN It OEYADE
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Caesar salad

Locally farmed Romaine lettuce, house-made croutons, onsen-style egg, bacon,

creamy dressing

Y=F-BIX
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with grilled chicken

TEHHGD 7Y VR IR T
with smoked salmon
AE—IHF—FVERALT
with poached prawns

U s PERLIEE 2 VR 2T

¥2,600

¥2,800

¥2,100

¥2,200

¥2,800

¥2,300

¥2,800

¥2,600

¥2,800



Soup Selection
RA—=TFrVL I av
Elements soup of the season

ELEMENTS ZfiB¥Dozx—7

Sweet corn puree with croutons
AA—=ra—voR=F IAFVEZ

Onion gratin soup

F=A ISR R—T

Elements of Pasta & Rice
ILAVY RRX & TAR
Oita wagyu beef spaghetti bolognese
BBWENGFDODRAT YT 4 - Ruepr—F

Himeshima prawns and vegetable tagliatelle with American sauce

EEEEZLFHTEDOLZITTFvL TAVF—XV—2

Elements seasonsl spaghetti

ELEMENTS i) 2% v 7 4

Oita Bungo beef and mushroom garlic pilaf

BBnwirBBFEDEODIHN—I v I T 7

Oita mushroom and Taketa cheese saffron risotto
Parmesan cheese
RKSBREZOZLNHY 77 vOF—XY Vv b
SN AYF v F—X

Oita Bungo beef curry
Seasonal vegetables, small salad
BBVEERFY-THL—
FHITFR, AE—AY T X

¥1,300

¥1,100

¥1,500

¥2,800

¥2,800

¥2,400

¥2,500

¥2,500

¥3,800



Roasted Oita Market-

Elements style sauce

Fish

RO BEHAOT—X T
ILAVYRRANLY —A

Grilled Salmon Steak

Tartar sauce with shiso

F—EVDITIYNRT—F
BBWEKEDOZLZLY —R

“Kome no megumi” QOita pork chop

Oita Condiments

leaves

Main
AA v

ROBEE TV FEKOERD b~F—2

Koyavs 4 Av b

Grilled Oita “Kanmuri jidoti” chicken

Seasonal vegetables

BBWEED 7

Z=Hi D HICH R

Grilled Oita beef sirloin(120g)*

Red wine sauce

yn

ROBEC—7%—u L 120D ) v

FRITA vy —R

Grilled Oita beef fille

Red wine sauce

steak

BBVWEBRET 4 LAWY L

FTA VY —A

Canadian lobster with herbed butter

Cajun potatoes, lemon

AFXEOTRAR—DEE AR X

AL AR
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¥3,600

¥3,500

¥4,500

¥3,800

¥5,500

¥8,800

¥4,500



Japanese
Gl

Tempura Himejima shrimp and vegetables set ¥3,500
Himejima tiger prawn, today's fish, seasonal vegetables, tempura sauce, grated radish, lemon,
algae salt,Miso soup, mini salad, rice, pickles

IHEEREEE L HEORELE Y b
WEEEYE, AHOM, FHEFE, Kow, KiRBsA L. ey, EE.
RIgH, =95 %, k., FOWY

Assorted Oita seasonal sashimi set ¥3,700
2 kinds of fresh fish, Himejima tiger prawn, chopped wasabi, miso soup,
mini salad,rice, pickles

HWILOEA BRIFEYADEEY b

i 2 F, MR EEE, FIRME, g, =97 X C
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Oita sashimi “Ryukyu” bowl ¥3,000

2 kinds of fresh fish, local vegetables, chopped wasabi
miso soup, mini salad

MEREY w5 X0 5H

SEfO2 B, MOTETR, 2 IHLZE, WK, I=¥ 7 X
Grilled Oita Kanmurijidori chicken bowl ¥2,800
Takeda heirloom egg hot egg, local vegetables, Oita leck sauce, misosoup,
mini salad, pickles

BBORTHBO 7Y LI

TTHFE IO E, #ITHR, 3B Z Y — X KRG,
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Oita beef sitloin steak bowl ¥5,800
Local vegetables, miso soup, mini salad, pickles
Ay BEEY—7H—uf v X5 —FF
T, WRIET. I=% 7 X HoY
Oita Bungo beef fillet steak bowl ¥9,100
Local vegetables, miso soup, mini salad, pickles
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Vegan menu

T4 =TV AZa—
Hummus Garden Salad
Hummus, olive oil, local vegetables, labosh
TUR =T VHIX
TLA AY =T A HTEE, TRy v
Vegan minestrone
VA4—Hv-IxAbu—3
Cauliflower coconut soup
AY77V—aaryIR—=7
Vegetable tagliatelle Bolognese
TA4—HY - FoFx—¥DRYTTF L
Penne Arabiata with soy meatballs
RKEI—FF—VORVYATIFET =X
Vegan keema curry
T4—HvE—vhL—
Vegan hamburger steak
TA—HNvN—F2F—%
Vegetarian burrito
Seasonal vegetables, vegan cheese, sunny lettuce, chili beans

Served with french fries and mini salad.

ROZ2YTVTY b—
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Vegan burger

Hotel's original bun, soy meat patty, sunny lettuce,
Vegan cheese, spicy chili sauce

Served with french fries and mini salad.

VA=K« N—H—
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¥2,200

¥1,400

¥1,400

¥2,700

¥2,700

¥2,900

¥2,900

¥2,900

¥2,900



Side menu
AP A=a—
Wedge fries or french fries ¥850
VvV Ay bRTFIPT77ANET7VVFT754

Wedge fries or french fries with truffle salt ¥1,300
VvV Ay bRTFET77ANIET7VVFT754

[ RIER 4 )

Wedge fries or french fries with parmesan cheese ¥1,100

Ty PAY MRTFIYITAXIEETIVVYFT754
NUAF v F—X

Sautéed spinach and mushroom ¥800

BONABELEDZDY T—

Seasonal green leaf salad ¥900

choice of lemon dressing, or Japanese dressing.
TY)—=v Y =TI
LEYFLy vV 7 EHRE Ly & v 7 5O 30,

Oita's specialty - dumpling soup ¥1,100
Rargy T

Rice ball with Bungo chicken rice ( 2 piece ) ¥900
BRBO LoBIcE ) (21H)

Desserts



Hoji tea briilée ¥1,400
5 LFx7V 2L
Baked cheese cake ¥1,600
RAZFF—Xr—=*%
Caramel chocolate cake ¥1,400
¥y FANFaal—rr—*
Ice cream ¥650
your choice of one: vanilla, chocolate, yoghurt or sorbet of the season.
TARZ Y —£4
N=5 Fgalr—t, I—FA+, BEffiorr—xy FOHFLL
BUOEOBEUNL I,
Macaron 3 pieces ¥1,300
BoB~huoy dEAY

¥2,000

Macaron 5 pieces

BE~huyv slAD

Kids menu



FyRA=Za—
Small plate / RE—N 7L —}
Sweet corn and soy milk soup

24 —tra—vigHox—7

Stick vegetable and tomato dip

2ATFA v VL VDT 40T

Rice and miso soup

TR & BRI
Bigplate / €y 7" 7L — b
Amazing steak with Japanese sauce

A —727—% FIAY—X

Fried fish and potato fries with tartar sauce

TZAvvaTZ74 ENZELY—X

Hot sandwich with ham and cheese

NLEF—ADFY P YV F

Tomato and Parmesan cheese penne

Fo b ENXARFYF—XDRY R

Oita fried chicken with mayonnaise

Kahbdbif <w3atx—X

Mini BLT burgers
I=ZBLT N —H—

The Big Plate comes with french fries and a mini salad.

By S L — TR T7IAFETFEI= IR ET T,

Kids side menu

¥850

¥850

¥850

¥2,050

¥1,700

¥1,500

¥1,500

¥1,700

¥1,700



FYAFA P A= a—
Fried potato with melted Cheddar cheese ¥750
74 FRFF FzF—F—-XV—2X

Sweet potato fries with maple syrup and butter ¥750

ED2FVHDTITA A—=Triuy T AX—FKZ

Sauteed bacon and vegetables with butter ¥850

R—aVEeEHEDONL -V T —

Kids desserts
Fy XFP— b

Yogurt ice cream with berry compote ¥850

S—FNEFTARZ7Y—L RY—DavKE—FHRZ

Vanilla and chocolate ice cream ¥850

RNt Faalb—rDOTARIY -4

Seasonal kids' fruit cocktails ¥850
ZHMOF YA TIN—=VHITTN

*Served from 24h 24 BB CHEL T 5



Glass of Champagne wine/ 7 7 X ¥ % V¥V [T 4 v
Louis Roederert Collection ¥2.900

M4 eFr—ararrsvayv

Glass of White Wine/ 27" A H7 4 ¥
Rosso & Bianco Chardonnay £¥1,800
gy V&ET7va Yy FR
Claredelle Blanc ¥1,900
2LV ENTTY

Glass of Red Wine/ 7" 7 A FRT 4 v
Kaiken Ultra Pinot Noir #¥1,800

HATVIONET ) JT—N
Claredelle Rouge ¥1,900
JIVYFN =T

*Served from 7:002.m.t010:00p.m. 7:00 2> 22:00 ECTHELCTHB Y 7T



Sommelier Recommended “Sparkling wine”

VLY IBED RAN—TYVTTLU
2021 Ajimu Wine Sparkling/ Japan ¥13,000
RUBETA Y A=V v
2013 Franciacorta Essence Brut / Antica Fratta, Italy ¥20,000
T7I9VFvanR Ly /A TVay b
2003. Fetrrari, Perle Millesimé Rosé / Fetrari, Italy ¥36,500

ZxzvI—Y <L ILVAul

Sommelier Recommended “Champagne”
VL) ZEHO ey
N.V. Veuve Clicquot, Yellow Label ¥22,500
v—% 7Ya fxu—Ixn

N.V. Jacquesson Cuvée no 744 ¥26,000
V¥277Y FavxNoTd

N.V.Ruinart Rosé ¥28,000
NAF—n np¥

N.V. Henri Giraud Esprit Nature G ¥30,800
Tv)vue— TRFSY FFa—-LG

2013. Dom Pérignon Vintage ¥61,000
FrRY=—ay viavi—v

N.V. Krug Grande Cuvée 170 éme Edition ¥75,000
7Yav? F7VF *avaz 10xT74vav

2014. Cristal" Brut Vintage ¥10,3000
JYREN T Vayt TVavs—v

2012. Salon, Blanc de Blancs ¥24.5000

Yoy F5v F FTov

*Served from 7:00a.m.t010:00p.m.  7:00 2> & 22:00 T TCTHBL TEDV £ 9



Half Bottle “ White Wine”
N—TRMV H7A4V

Chablis William Fevre / France
v*7Y VAYTL T=z—TN

Half Bottle “ Red Wine”
N—=TRMV K74V

Koonunga Hill Shiraz Cabernet / Australia
IXVH er vI—X IR

Sommelier Recommended “White Wine”

VL) RS HAVAV
2021 Ajimu Wine Chardonnay Imoridani/Japan

BUOBETAY YA FX AR

2018 SLH Estate Grown Santa Lucia Highlands Chardonnay /
California

Y¥AMFFSLH TRA7—F Fmyy

2017 L'Apres-Midi Estate Sauvignon Blanc/ California

7V IT4 ZRT—F V=Y 4=V TV
Sommelier Recommended “Red Wine”

VLY ZEED RV

2020 Barossa Shiraz/ Austalia
IAEPY NayHv5i—X
2019 Pinot Noir Knox Alexande / California
ISVAVAVES WSS WAL & o
2013 Toscana Rosso “Scipio”/ Italy
bRA—F By Y v
Other drink / % DfER A4

Bottle Beer

N — VR

¥8,000

¥6,000

¥12,000

¥13,000

¥32,000

¥14,000

¥24,800

¥34,000



£ ¥1,350

Asahi Super Dry Kirin Ichiban-Shibori
THe R—rN—F74 ¥)v —&RY
£ ¥1,400
Sapporo Yebisu Suntory Premium Malts
FyFEr ZEX FUvrY— FLITLEAY
¥1,450
Heineken
NARTV

Local Bottle Crafted Beer
e — 1K
% ¥1,800
-Beppu Brewer -Yuagari Pils-
BFERZ 7 E—n BHHBD AR

-Kabosu Saison- -Oni IPA-
PIETE SV # = IPA

¥4,650

Local Bottle Crafted Beer - 3 kinds of bottle set-
BIFFER 7 97— -3K%Ey b-

Chivas Regal 12 years Highball
V—NRY—HN 124 ~AF—n

Standard (45ml + BB 14) ¥1,700
ARV E—F

Special (135m1 + (KK 3 %) ¥4,600
ARV ¥V

Bottles Selection

FF AL
WHISKY



The Yamazaki 12years(50ml) Japan

s 1248
Ballantine’s 12 years(700ml) Scotch

NSV RAY 125

Four Roses Super Premium(700ml) American

747 +uv—¥R--TFIF75F

SHOCHU

Iichiko Mintou Kurobin 25° Mugi
woubz EHWAUPA22E  ZREE (X)
Kirishima Gold 20° Imo
EEIT-AVTF20FE EBTE (F)

SAKE

Chiebijin Jyunmaiginjyou

HXULCA MRGEE FEFTE
Kunchou Sen Jyunmaidaiginjyou
BRI MR RREE
Kurokui Daiginjyou
JUNGL KRR AFAIE
Soft Drinks
VZ7EFDv2

Freshly squeezed Orange Juice

¥5,000

¥15,000

¥28,000

¥9,000

¥9,000

¥8,000

¥8,200

¥9,500

¥1,600



ZLyvatlvdva—X
Freshly squeezed grapefruit juice ¥1,600
7Ly va SL—=FT7N=Y Ya—2R
French Grape Juice (Sauvignon Blanc,/ Cabernet Rosé,” Metlot) ¥1,400
T7I3VAETFYVa—R

(Y=v 4 =3y 77U/ AR A Av e )

Kabosu and Honey Juice ¥1,000
ARBERIIbHD Ya—2 28T
Mango juice ¥950

/= Va—2A

Pineapple juice ¥950
NAFy TN T a—R

Peach juice ¥950
Bk &2 —2
Cranberry juice ¥950

253 vRY—Va—2R
Tomato juice ¥950

f~eb YVa2—2X

Oolong tea ¥950
y—mvE
Coca Cola,/ Coca-Cola Zero ¥950

ah-a—S/alh -a—I¥n

Ginger Ale ¥950
VvVe—T -

Yufuin cider 330ml ¥1,200
WEWATA X — 330ml

Coffee Milk

a—e— 41
Coffee ¥940



a—k—
Caffe latte
h7xTT
Cappuccino

A TF—=7

Hot chocolate

Ty bFaar—r+t
Milk

43l

Low fat milk
ERERG4-FL

Soy milk

23

Selection of TWG Fine Teas
TWGHA V) VF VT 4 —

ANA Intercontinental Beppu blend
ANAA VYR —aVFARVEANBIRY V= &RAXNF YV FATLYF
English breakfast

AV 7Yy aTVLy s 77 R}
Royal darjeeling

vAVYANE =Y v

Chamomile

AEI—N

French Earl Grey

ZLVFT =T L4

Jasmine Queen

V¥YRIVIL—V

¥940

¥940

¥940

¥890

¥890

¥890

¥890

¥890

¥890

¥890

¥890

¥890

*Served from 9:00p.m.t07:00a.m. 21:00 2> 7:00 F CTHELTEB Y £

Late night menu / X =2 —



Assorted international cheese platter

Yufuin cheese "Moe", Brie, Gorgonzola, Mimolette

Dried fruits, Yufuin jam

B0 F—XBRY Hb

BT —X“U§”, 7Y —, IraTv =7, IEL YL
FZA4A 70—y Bty ¥ 4

Assorted cold cuts platter
Jamon Serrano, mortadella, salami, pastrami duck

olives, caper betries, mustard

a—AFI-FrDEYVEDYE

NEVERT—) RART VI, T NAPTIXY
AV =7, FoN—x)— ReRX—-F

Rice ball with chicken rice ( 3 peace)
Pickled vegetables
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Grilled Onigiri with Ochazuke
Chicken rice and pickles
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Elements seasonal vegetable soup
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Snacks

Potato chips, nuts, olives
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Caramel chocolate cake
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Ice cream ¥600
Your choice of one: vanilla, chocolate, yoghurt or sorbet of the season
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Macaron 3 pieces ¥1,300
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Macaron 5 pieces ¥2,000
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