ALL DAY DINING

Top quality ingredients, sustainably sourced items and seasonally chosen produce prepared with
a creative and health conscious mind set are 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.
BE MBS EENTEY 9. &b, 15%0F — AR NE IS,
Food allergies and food intolerance.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
B2 b7y CRET 2RO FEMEHC O VT o JHEMIZ, AZ v 7~BRAEE v,
All rice items are locally produced.
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Food allergies and food intolerance. We welcome enquiries from customers
who wish to know whether any meals contain particular ingredients.
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BREAKFAST SETMENU | §ifEt v b

Served from 7:00a.m. to 10:00a.m.  7:00 2*5 10:00 T CZHAEL TH VL 5

American Breakfast

¥5,100

FAYAYTLY 77—} %} ar‘@
P8R ®0O

Two Eggs your way Omelet(Plain/Classic/White) /Sunny side up/
Turn over/Scrambled /Poached/Boiled

YRR & B 5 DA X 4 T FLvy (Fv—v/r27v v /w74 ) BEbEE/
WHBEE /A7 v TNy 7 /R—=F Fx v 7 /@TH

Your choice of Fresh Juice Orange/ Grapefruits/Today’s Smoothies

BIFHDY 2 — R FLVY) L =T IN—V/AKHD AL — P —

Your choice of Yogurt Plain Yogurt/Berry Yogurt/Low Fat Yogurt

I—IN BRI TL—v /Y =3 =70k MREE S -2 b

Bacon, Sausages, Hash Browns, Sauteed Mushrooms, Roasted Tomato
R—ay, V==V, Ny vaT IV HEYT—, AP ITh
Assorted Bakeries, Green Salad, Seasonal Fruits
R=AhV—kLrvav, FV—v¥I7L FfHosr—y

Your choice of Drink Coffee/TWG Tea
BRAYE BERL 0 a—tv —/fLK

“Bungo” Japanese Breakfast
REONHS f0AREE

Local cuisine (Ryukyu, Gyorokke, Dango Miso Soup, Nakatsu Karaage or Toriten)
RKOBPEEE (DwH 2w, Exsbo0, M. hE»LHT R )
Your choice of Rice Steamed Rice/OITA Chicken Rice/Rice Porridge
CHiEBEULEE W A A/ BBV HBR/ B

Grilled OITA Fish, Dashimaki, Seasonal Vegetables Nimono, Mentaiko
ROEARAHOPEE i, HiMHEE, ZHOEY. FFHKT

Japanese Pickles, Pickled Plum, Seasoned Seaweed, Natto

HFoY). T L. EA GBS, S

Green Salad, Seasonal Fruits

TV —vHIE FEHOTL—Y

Green Tea

BREAKFAST SETMENU | §ifEt v b

Served from 7:00a.m. to 10:00a.m.  7:00 2*5 10:00 T CZHAEL TH VL 5

¥5,000



Continental Breakfast . .
AVFFVEALTLYZT7F7 R} % 0

PO

Your choice of Fresh Juice Orange/Grapefruits/Today’s Smoothies

BIFHDY 2 — 2 LS/ ST IAN— Y /AHD AL — Y —
Your choice of Yogurt with Fruits Plain Yogurt/Berry Yogurt/Low Fat Yogurt

A—IA P EBRFCES TL—v/RY—=3 =7 b EfE 2 — 27 b
Your choice of Cereal Corn flakes/Brawn rice flakes/Fruits granola/

All bran/Chocolate crispy/Muesli

YU TAEBRECET Y =V IVL—T BRIV =T ) TN=D T T =T/
F—=NT TV /Faars)Ar—/Ia—XY—

Your choice of Five Bakeries White Pullman/Whole Wheat Pullman/Baguet/Rye Loaf/
Rye Loaf/Pain de Campagne/Seasonal Fruits Loaf/
Croissant/Pain au Chocolate/Fruits Danish/

Muffin (Prain/Chocolate/Caramel Banana)

S5HEBRUC 2w FTA ST~y /BRI T v~y /Ny b
TAENR VN R H N2 /T N—Y =T/
ra7 By /RN vFyaag/IN—VTF oy
=74y (Fv—v/Faa/Fvx T ANNFF)

Your choice of Drink Coffee/TWG Tea
BRAEYE BEOL ZI 0 a—tv —/fLK

Healthy breakfast & @ g E} ¥4,500
N~V =Ty 77 F7RE

Green Smoothie

Y=V RL—Y—

Earths Bounty Salad USA Organic Leaf

KoY 7 £ Fhit—h=v ) -7

Vegetable White Omelet with Roasted Vegetables
NIATANRT A PFLLY B RRTATARL
Bircher Muesli with Fruits

Th—Ia2a—XY —

Gluten-free Bread

INTF V7Y =Ny

Your choice of Drink Green Tea/TWG Tea
BRAIME BRI /AT
BREAKFAST A LA CARTEMENU | #l&7 A1 b

Served from 7:00a.m. to 10:00a.m.  7:00 2*5 10:00 T CZHAEL CTH VL 5

Two Eggs Dishes ¥2,300



S BO0MNE

Your choice of Style Sunny side up/Turn over/ Scrambled/Poached/Boiled
YRR & 475 D A % A T HEMEE /MEREE /)22 T v TN/F—F /@ THI
Served with Bacon, Sausages, Hash Browns, Sauteed Mushrooms, Roasted Tomato

ffrabe X—av, V—%—Y NyvaT7Ivv HYF7—, v—Xbb<t

Two Eggs Omelet ¥ 2,300
= &

A oLy 0N E

Your choice of Style Plain Omelet/White Omelet

BIFADAZANT TL—vALLY /KT A4 AL LY

Your choice of Toppings Ham/Onion/Spinach/Cheese/Tomato/Mushroom

BIFHOEME BEFLZ I 0 NL)EHENEINAR ) F =X/ b= b/ EDZ

Served with Bacon, Sausages, Hash Browns, Sauteed Mushrooms, Roasted Tomato
ffIEbE N—av, V—%—Y Ny iaTlIUvv, HY/F—, B—XrLt=}

Two Eggs Benedict ¥2,600
o 2P s S = e &

=y /RAF 47} B0MNE

Your choice of Style Egg Benedict (Ham )/Salmon Benedict ( Salmon, Avocado )

BIFRDAZA LT Ty rRFF42r (NL) /F—FY TEAF

Served with Bacon, Sausages, Hash Browns, Sauteed Mushrooms, Roasted Tomato
ffIEbE N—av, V—%—Y Ny iaTlIUvv, HYF—, B—XrLt=}

¥1,200
Bread asket 3 pcs or 5 pcs ¥1,600

RNy b AN 5
EEAONALE0DSE@HD

Your choice of Bakeries White Pullman/Whole Wheat Pullman/Baguet/Rye Loaf/
Rye Loaf/Pain de Campagne/Seasonal Fruits Loaf/
Croissant/Pain au Chocolate/Fruits Danish/

Muffin (Prain/Chocolate/Caramel Banana)

BEULCEE W FUA T2y /R T A=Y N b
TAZENV NV R A Y N—=a /T N—=Va—T/
ruV Ry /AvFaag/IAa—Y Ty va
=74y (Fv—v/Faa/Fvx T ANNFF)

BREAKFAST A LA CARTEMENU | #l&7 A1 b
Served from 7:00a.m. to 10:00a.m. 7:00 2*5 10:00 T CZHAEL TH VL 5

Assorted Seasonal Fruits ¥3,500

sHio r—vE)abe [ @)



Fruits Compote ¥1,200

TA—Y Y HFE—} @ Q

Your choice of Compote Peach/Mandarin Orange/Appless

BliFHhzk BERZI W Ek/ A0 AT

Cereals ¥1,300
. i @ }

S e 000n

Your choice of Cereal Corn Flakes/Brawn Rice Flakes/Fruits Granola/

All Bran/Chocolate Crispy/Muesli
YU TAEBRECET Y AV TIL—EK TV =T IN—=D T ) =T/
F—NT I/ Faars) A —/Ia—X) —

Swiss Bircher Muesli ¥1,800

irria- BEEHO 80

Oatmeal Porridge ¥1,800

w7 (@

Yogurt with Fresh Fruit ¥1300

- oo [C el

Your choice of Yogurt Plain Yogurt/Berry Yogurt/Low Fat Yogurt

I—IN L EBEFLEZI N TL—v /XY —a =70k R — 2 v b
BREAKFAST A LA CARTEMENU | &7 F /71 b

Served from 7:00a.m. to 10:00a.m.  7:00 2*5 10:00 T CZHAEL TH VL 5
SIDEDISH | #A4 FF4vva

Breakfast Sausages or Bacon ¥1,100

y—e-vXig<—2v () [\ @



Herb Roasted Tomato ¥1,000
N—THEBZE—R} b

Baked Beans ¥1,000
<47 FE—vX

Hash Browns ¥1,000
N TTyY En

Green Leaf Salad ¥2,100
T7V—=v)—=T% X

Oita Specialty Dumpling Soup & Chicken rice ball 2piece set ¥3,000
H . Bz o X » 8 AS
R #OETH - B Lec gy 2E@ey b (@3 C) ) B 0

Oita Specialty Dumpling Soup & Ajimu steam rice or Porridge ¥2,500
RoaZYEFH - ROUREBRVOD VDY or BH®WE Y b
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BREAKFAST A LA CARTEMENU | §i&7 S/ b
Served from 7:002.m. to 10:00a.m. 7:00 2*5 10:00 T CZHELTH V£

DESSERTS | 7 %#—}
Beppu French Toast with Hot Springs Scent ¥2,500

BI7LYF F—2F BROED 5)

Himalayan Black Rock Salt, Whipped Cream
e IV BEE, A v T ) -4



Caramel Nuts Croffle ¥2,500

X¥TANFYY TV TN Eﬂ

Caramel Sauce, Walnut, Whipped Cream
FYTAN) =R K DB, KAy T I -4

Pancakes Served with Maple Syrup, Whipped Cream and Berry Compote ¥2,000

RN —F g\g

A=Tnvmay 7 KAy T 7Y=L, RN)—avE—-IFZ

Waffles Served with Maple Syrup, Whipped Cream and Berry Compote ¥2,000

Tv 7N Eﬂ@

A—=Trnvmay 7 KAy T 7Y=L, RN)—avE—-IFL

ALACARTE | 7 ZAnF
Served from 10:00a.m.t09:00p.m.  10:00 2> 21:00 F CIHEL TH Y £ F

APPETIZER | Wi
Market Fresh Fish Carpaccio with Tomato Vinaigrette Sauce ¥3,100

BAKEEBAOIN Sy Fa t~rvixrLyby—x

Oita Wagyu Beef Roast Beef ¥3,200

BBVWIMER - -7 &3@’3



Locally-grown Tomato Caprese
RIRETAL—V b=t DATL—% [P
Stracciatella Hita Pepper

ATy FrTvIF—X HHEHLUM

Caviar Set (18g)

F¥Yv7TEy F18g) &‘Q

Blini, Boiled Egg, Caper, Cream Cheese
V=TI, ry— 7Y —nF—X

Assorted International Cheese Iflatter
VEED T — KB Bbe 5)

Washed rind cheese, Camembert, Gorgonzola, Mimolette
Dried Fruits, Yufuin Jam
kYL aF—R, AV R—), IATVS—F, ITL VI,

FoA4 70—y, Bhibis ¥ &

Assorted Cold Cuts Platter _

I-AFI- OBy b @

Jamon Setrano, Mortadella, Salami, Pastrami Duck

Olives, Caper Berries, Mustard

NEVERT—), RALET YT, T, NRMTIXYS
V=7, Ty A=Y= fvRAX—F

Smoked Salmon with Onion, Kubota Farm Herbs, Capers, Lemon
RE—JF—FY
F=F v, AMEHEBREO N N—7, 7y = LEY

ALACARTE | 7 Z7Anb

Served from 10:002.m.t09:00p.m.  10:00 2*5 21:00 ¥ CTHEL TH Y £ F

SALAD | #IX
“Earth’s Bounty”Salad
KpoEsysx [

Innai Organic Leaf, Quinoa, Chia Seed, Goji Berry, Almonds,
Kitsuki Honey Lemon Dressing

[RNEA—H =2 ) =7, ¥XT7, FT7¥—=F, 7aoFE, 7—EvF
= —LEVFLy v s

Caesar salad

¥2,600

¥12,000

¥3,200

¥2,900

¥2,500

¥2,500

¥2,500



V—F—P 7K é@@ a

Romaine Lettuce, Croutons, Onsen-style Egg, Bacon, Creamy Dressing
BAL YL EA JAby, mE 7V AY—x—ay, FLyrvs

Spanish Jamon Serrano and Seasonal Fruit Salad ¥2,900
ARAVENEYRT— ) LFMIAN-V DY I X

[ @0OE

sour | A=

Elements Seasonal Creamy Soup ¥1,700
S Vi - = e

FHHFEORL—V 2 gg"

Elements Vegetable Bouillon Soup ¥1,700

E : A a > — =

B AAHFRDTfa v R—=7 @ﬂg\g

Onion Gratin Soup ¥2.400

= i S S g\g @ @ n a

ALACARTE | 7 ZAnFb
Served from 10:00a.m.t09:00p.m.  10:00 2> 21:00 F CIHEL TH Y £ F

SANDWICHES&BURGER | ¥V FA v F & N—H—

Elements Wagyu Beef Burger (180 g) ¥5,200
o> > > f\ ? &

TLX YUY —T8—F— (180 g) Bs] 4 |5 06

Sesame Bun, Cheddar Cheese, Grilled Bacon, Onion, Lettuce, Tomato, Pickles

Served with French Fries and Mini salad

AN Y X, F2X—F =X, ZJYAR—av F=Fv LXR b3, ¥ILX

774 FET M, 3= 7B wTEHET

Club House Sandwich ¥3,500



Y ITNIRIYFA YT DER0
Smoked Chicken, Grilled bacon, Fried Egg, Lettuce, Tomato, Mayonnaise
Served with French Fries and Mini Salad

AE—VFFV, FUIAR—av HEEEZ, LEXZX, b= b, w34 —X
774 FET M, 3= 7B wTH)ET

Vegetarian Burrito ¥3,500

_RRYTFUTY b — E@ B

Seasonal Vegetables, Vegan Cheese, Sunny Lettuce, Chili Beans
Served with French Fries and Mini Salad

FHIFE, V4 —HVF—R =L XX, FIE—VX
774 FET M, I I TEY T

Vegan Burger ¥3,500
T4 =T« N—=F— &3 a

Hotel's Original Bun, Soy Meat Patty, Sunny Lettuce,

Vegan Cheese, Spicy Chili Sauce

Served with French Fries and Mini Salad

FTNAYV Y FANYX REI— T4, F=—L XX,

VA=AV F =R AN =F Yy =R

ZI7AFET ., 3=V I THEYET

ALACARTE | 7 ZAnF
Served from 10:002.m.t09:00p.m.  10:00 2* 5 21:00 E CTHB L TE W 5

PASTA& RICE DISHES | YR X &THD D

Oita Wagyu Beef Tagliatelle Bolognese ¥4,300
BEOEREDX Y TTFyL - KRE—F BEana
Himeshima Prawns Spaghetti Pescatore ¥4,300
IBEBEEEDR ST YT 4 « ZAH -1 @g
Elements Seasonal Spaghetti ¥4,000

ELEMENTS i 235"y 7 4 D&M



Oita Bungo Beef and Mushroom Garlic Pilaf - ¥4,000
BBni-BgF0EDI -V v 7 EQ n i’;‘a

Oita Mushroom and Taketa Cheese Saffron Risotto ¥3,900
RABEEQZLEY 75 vDF—XY Vv b A

Oita Bungo Beef Curry . ¥4,400
2 N . <P P [ 4

spnragtr—rn B O EAEDE

SIDEDISHES | H#A4AFT4vva

French Fries ¥1,500

so4rEFr )

French Fries with Truffle Salt ¥2,100

bvav-vivsrss B O

Sauteed Spinach and Mushroom ¥1,200

BONABELEDZDY T—

@By
B

Small Green Leaf Salad ¥2,100
I=r)—vHIX

ALACARTE | 7 ZAnFb
Served from 10:002.m.t09:00p.m.  10:00 2* 5 21:00 E CTHB L TE L 5

MAIN DISHES | X4 v§#

SEAFOOD DISHES |  fakj

Roasted Oita Market-Fish Elements Style Sauce ¥4,300
KOBREMAEDE— R L Avy224i1Y—2 g
Grilled Salmon Steak with Shiso Leaves Tartar Sauce ¥4,300

P —F VDT INZRT—F BpHuikEORzLALY —X

BR0HA



MEAT DISHES | AR

Grilled Oita “BungoDori” Chicken with Seasonal Vegetables ¥3,800
BBEOBBRBOS YN Sk &R
Grilled Oita Beef Sirloin(120g) with Red Wine Sauce ¥8,000

RKSBEC—T79—0 L 120D IV k74w —=
PEFOBS0MA

Grilled Oita Beef Fillet Steak(lOOg) with Shiitake Chasseur Sauce ¥11,000

BB0i-B8%47 4 LHE000g) DY L

HEE Y ¥y 2—L Y — R
EPEOBSOM®

ALACARTE | 7 ZAnFb
Served from 10:00a.m.t09:00p.m.  10:00 2> 21:00 F CZHE L TH Y £9,

JAPANESE DISHES |  filfs
Tempura Himeshima Shrimp and Vegetables Set ¥5,500

1B RS L FFEORE £ v b 5)
Himeshima Tiger Prawn, Today's Fish, Seasonal Vegetables, Tempura Sauce,
Grated Radish, Lemon,

Algae Salt, Miso Soup, Mini Salad, Rice, Pickles

IHSEEE, AHOf, ZHIWE, Kow, KiBA L. VeV, &b,
Rig, I=3 7%, R, HoY

Assorted Qita Seasonal Sashimi Set ¥5,700



HTOES ARV ADLEI P oo o9 O M) D

2 kinds of Fresh Fish, Himeshima Tiger Prawn, Wasabi, Miso Soup,

Mini Salad, Rice, Pickles
f¥f 2 M, EREEE. L, W, =9I X0 T
HOY

Oita Specialty Dumpling Soup & Chicken rice ball 2piece set ¥3,000
¥ . z T s W, A2 @) P
AAEHET I - B0 LB gD 2 ey + @ ) £)

Oita Specialty Dumpling Soup & Ajimu steam rice or Porridge ¥2,500
RaBYRTH - ROBREBXRVO VS Y or LW T
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ALACARTE | 7 ZAn1F
Served from 10:00a.m.t09:00p.m.  10:00 2> 21:00 F CIHEL TH Y £ 5

JAPANESE DISHES |
Oita Sashimi “Ryukyu” Bowl ¥4,800
sirEyesze i CHEYCIES

2 kinds of Fresh Fish, Local chctablcs Wasabi
Miso Soup, Mini Salad

feEf 2 M, MOTEPRE, (LZE, RNt I=9 7 X

Grilled Oita BungoDori Chicken Bowl ¥3,800

sevragmory v (N EAEVCIES

Soft-Boiled Egg, Local Vegetables, Olta Leek Sauce, Miso Soup, Mini Salad,
Pickles



WE, T, BBWwiZ Y — & KRIGH,
1Y IX FOY

Oita Beef Sitloin Steak Bowl _ - ¥8,400
KOYBEC — 7 F— a4 v 25— %P &0

Local Vegetables, Miso Soup, Mini Salad, Pickles
HgCEF e, BRIETE. I =97 X, FHoY

Oita Bungo Beef Fillet Steak Bowl _ - ¥11,000
BEVLBEET 1 LRT— &

Local Vegetables, Miso Soup, Mini Salad, Pickles
HTEFEE, HKIEH. I =97 %, HoY

ALACARTE | 7 ZAnFb
Served from 10:00a.m.t09:00p.m.  10:00 2> 21:00 F CIHEL TH Y £ 5

VEGANDISHES | V4 —HvA=a—
Hummus Garden Salad ¥2,400

zazx-w-7Fvysx B O

Hummus, Olive Oil, Local Vegetables, Lavosh

TLAR, AY = TH AN, W, TRy v

Vegan Minestrone ¥1,800

T4—HY e IFxRbE—% g\aa



Cauliflower Coconut Soup ¥1,800

AV 759 —aary Y R—7 Eﬂ e

Vegetable Spaghetti Bolognese ¥3,200
T4—HY e RaF—¥DRAT 9T 4 é}) a

Penne Arrabbiata with Soy Meatballs ¥2,800
REI—PFR—NDRVIT ST —% EQ @

Vegan Keema Curry ¥3,100
TA—HrEF—whL U0
Vegan Hamburger Steak ¥3,100

TA—HI/ NIRRT ATF—F é@ B @

ALACARTE | 7 ZAnF
Served from 10:00a.m.t09:00p.m.  10:00 2> 21:00 F CZHEL TH Y £ 5

DESSERTS | T¥#—*1
Hoji Tea Briilée ¥1,600

B>y (N B

Baked Cheese Cake

PRV a0

Caramel Chocolate Cake ¥2.200

F¥IANFaal—tr—F A S@Qﬂa

¥1,700



Ice Cream

FARZY—L (2R7—7)

Your Choice of Flavor (2 Scoops)
BlFAhE BEFCZI W

Vanilla/Chocolate/Yogurt/Seasonal Sherbet
N=Z/FaaL—tr/F=TL1/

FHiOY ¥ —y b

ALACARTE | 7741}
Served from 10:002.m.t09:00p.m.  10:00 2*5 21:00 ¥ CTHEL TH Y ¥ F
KIDSMENU | FvXAzZa-—
SMALLPLATE | AE—1A7L—}

Sweet Corn and Soy Milk Soup
24 —tra—vEiHADR—7

Rice and Miso Soup

ZBR & BRI 5

BIGPLATE | € v 27 7L —F}
Oita Wagyu Beef Steak with Japanese Sauce

¥1,500

¥1,000

¥1,000

¥3,500



Kamtr—rz7—% AEy—x 5 B & O

Fried Fish and Potato Fries with Tartar Sauce ¥2,000
s1vvarsi sner @ G O

Hot Sandwich with Ham and Cheese ¥1,800
ARLF—ZXDEY bF Y BE06 3

Tomato and Parmesan Cheese Penne ¥1,800
ve b brni v s—xnvn B (B 6 O

Oita Fried Chicken with Mayonnaise n ¥1,800
xaveny ~ai-x SO NNOEBEG@

Mini BLT Burger ¥2,000

I=BLT S—#— &@@"@

The Big Plate comes with French Fries and a Mini Salad
Ey 7 7L =M@ 7 74 FRT b - I THABONTEY T

ALACARTE | 7 ZAnFb
Served from 10:00a.m.t09:00p.m.  10:00 2> 21:00 F CIHEL TH Y £ 5

KIDSSIDE | FyX¥AF
Fried Potato with Melted Cheddar Cheese ¥1,000
754 FEF b+ F2F—F—XY—2 g\g e
Sweet Potato Fries with Maple Syrup and Butter ¥1,000

EOEVBDTI T4 A—TFrvuy L AX—Fi 80

Sauteed Bacon and Vegetables with Butter ¥1,000

Ry LB K=Y F— 0@



KIDS DESSERTS |  F v XF+#—}
¥1,000

Yogurt Ice Cream with Berry Compote
=AM TARZ ) =4 RY—DavFE-rHEx [D
Vanilla and Chocolate Ice Cream ¥1,500
R=FFaaL—bOT 4RI ) —L
¥1,000

Seasonal Kids' Fruit Cocktails .
@0

EHOF v X TIN—YH T TN

DRINKMENU | FUvZ A=a—
*Served from 24h 24 BfICHELTE O T3

Glass of Champagne wine/ 7 7 A ¥ % VXV [T A vV
Please ask the In room dining staff

R TREIIN— LI —ERRZy 7ETCBRERNLEI N,

Glass of White Wine/ 277 2 A7 4 v
Sommelier Recommended Chardonnay/Sauvignon Blanc

VLAVT BE®D verAFR/Y—Fi=avIiSv
£¥1,900

Glass of Red Wine/ 7" 7 A R 4 ¥
Sommelier Recommended Pinot Noir/Cabernet Sauvignon

VLY BE®D v©) - )T—RN/ANF V—V4i=aVv



DRINKMENU | FUv I A=a—

erved from 7:00am.to10:00p.m.  7:00 2*5 22:00 T CZHEL TH Y 5

Sommelier Recommended “Sparkling wine”

VLY ZBED “RN—TYVTTLV

2022 Ajimu Wine Sparkling/ Japan
BLBETA Y RAS=2Y) v
2013 Franciacorta Essence Brut / Antica Fratta, Italy

Z75VFranr ry VA FVav b

2003. Ferrari, Perle Millesimé Rosé / Ferrari, Italy
ZxvI—Y =L IvVABE

£¥1,900

¥15,000

¥20,000

¥36,500



Sommelier Recommended “Champagne”

VL) ZBED e vosvE
N.V.Joseph Perrier Cuvee Royale Brut Nature
Yak7 -_RYx FaVz-u74¥N FVavh-FFa-n

N.V.Ruinart Rosé
N4 F—n u¥

2008 Amour de Deutz Rosé Millesime
Th—n F Fyv—Y ILIVX
2013. Dom Pérignon Vintage
FryRy=ay vigvi—v

2015 Perrier-Jouét Belle Epoque
RYJyTL Vaxr RVITERy Y

2014. Cristal" Brut Vintage
ZIYREN" TYay b Va4vF—¥

2012. Salon, Blanc de Blancs
¥avy 79v F FTIv

DRINKMENU | FUvZ A=a—

Served from 7:002.m.t010:00p.m.  7:00 2> & 22:00 ¥ CTHELTE Y £ F

Half Bottle “ White Wine”
N—7KIN BHTAV

Chablis William Fevre / France
¥ 7Y VAYTL Tx—=Tn

Half Bottle “ Red Wine”
N=TRKIN FTAV

Koonunga Hill Shiraz Cabernet / Australia

¥20,000

¥28,000

¥49,500

¥61,000

¥64,000

¥120,000

¥245,000

¥8,000

¥6,000



P2XVHE e ¥I5—X HRR

Sommelier Recommended “White Wine”

VLAY IBEID HYAV

2022 Ajimu Wine Chardonnay Reserve/Japan ¥15,000
BLFETAY YA FR UF=Y
2024 Cloudy Bay Sauvignon Blanc/Newzealand ¥16,800
27997 4— RAY-=Va4=avTIv
2021 Puligny-Montrachet  Etienne Sauzet /Bourgogne ¥47,500
tal=—Evivyax

Sommelier Recommended “Red Wine”

VLY ZBEID KTV

2020 Ajimu Wine Merlot Reserve ¥14,000
RUBET7A4Y Anm )¥F—7

2021 Rindo/ California ¥35,000
E3
2022 Gevrey Chambertin Geantet Pansiot / Bourgogne ¥38,500
Yy VER—N aV=—L - FF
DRINKMENU | FUYZA=a2—
Served from 7:00a.m.to10:00p.m.  7:00 2> & 22:00 ECZCHBELCTH Y £ 5
Other drink / % DR »%)
Bottle Beer
INEE Y — A& 1E
% ¥1,400

Asahi Super Dry
THEe R—=r—FF4
Suntory Premium Malts
$YFY— FLITLEAY
¥1,450

Heineken
NA R Y



Local Bottle Crafted Beer

e — N &fE
% ¥1,900
-Beppu Brewer -Yuagari Pils-
BRI 7 - BIHBYEAR
-Kabosu Saison-
PIETE SV
-Oni IPA-
Local Bottle Crafted Beer - 3 kinds of

bottle set-

A = IPA

BFERZ 57— 3Kty F- ¥5500
Chivas Regal 12 years Highball
V—RNRY—HN12F N4 F—n

Standard (45ml + REEK 1 %)
ARV E—F ¥1,700
Special (135ml + REK 3 &)
AR ¥y ¥4,600
DRINKMENU | FUVZA=a-—

Served from 7:002.m.t010:00p.m.  7:00 2> & 22:00 ¥ CTHELTE Y £ F

Bottles Selection

AR
WHISKY
Ballantine’s 12 years(700ml) Scotch
NFVEAY 2
Four Roses Super Premium(700ml) American ¥15,000

74T -8B —¥R--TFFF5F
¥28,000



SHOCHU

TIichiko Mintou Kurobin 25° Mugi

wnbo RELBATA2BE ZAEE ()

Kitishima Gold 20° Imo ¥9,000
ZERIT-AF20E ZREE ()

¥9,000

SAKE

Houjun Special Junmai

B ReAldk SR ¥7,500
Kurokui Daiginjyou

hShL REGEE AREE ¥9,500
DRINKMENU | FUvZA=a2—

Served from 7:002.m.t010:00p.m.  7:00 2> & 22:00 ¥ CTHELTE Y £ F

Soft Drinks
A

Freshly squeezed Orange Juice ¥1,600
ZLyvaFlvdVa—R
Freshly squeezed grapefruit juice ¥1,600
ZLyya SL—=F7n—=Y JVa—2R
French Grape Juice (Sauvignon Blanc,” Cabernet Rosé,” Metlot) ¥1,600
T7OVAETFYYa—2R

(V=T 42875 VM DSR2 m )
Kabosu and Honey Juice ¥1,400

EEERERII L LD YVa—R »IET



Mango juice
~vd—=Ya—X
Pineapple juice
NAFy TNV a—2R
Peach juice

BBk ¥ 2 —2<
Cranberry juice
I7VRY—Va—2R

Tomato juice

FelF YVa2—X

Oolong tea
y—a v

Coca Cola,” Coca-Cola Zeto
ap-a—9/ah- a—-5¥n
Ginger Ale

iy —z—n

Yufuin cider 330ml

WEWATA X —  330m

DRINKMENU | FUVYZ A=a2—

Served from 7:002.m.t010:00p.m.  7:00 2> & 22:00 ¥ CTHELTE Y £ F

Coffee Milk
a—e— 44
Coffee
I—tk—
Caffé latte
h7 =T
Cappuccino
hTF—)
Hot chocolate
Fy FFaar—t
Milk
Your Choice of Milk

¥1,000

¥950

¥950

¥950

¥950

¥950

¥950

¥950

¥950

¥1200

¥1260

¥1260

¥1280

¥1260



BlfHhEBBEFCEZ I
Whole Milk/Low-Fat Milk/Soy Milk
Selection of TWG Fine B o
EEWL R S WA
Teas

TWGA Y VFNT 14—
ANA Intercontinental Beppu blend

ANAA VR —a v FR VY ZARRY V= &ZAASFY P FATLYF

English breakfast
AVvZYyiaF Ly r777RLb
Royal darjeeling
BAXYAE—=VY v
Chamomile

HEI—N

French Earl Grey
JVVYFT—ATLA4

Jasmine Queen

VYARIVIA—V

LATENIGHT MENU | A =2 —
Served from 9:00p.m.to7:00am. 21:00 2*5 7.00 ¥ CCHEL TE Y £F

Assorted International Cheese Platter
4BEHOF—XB Y AbyE g\g
Yufuin Cheese "Moe", Brie, Gorgonzola, Mimolette

Dried Fruits, Yufuin Jam

ke — 2B, 7Y —, IATV =5, TEL Y b,

FIA 7A=Y GRS+ L

Assorted Cold Cuts Platter

a-AFI-FOR)ADYE @

Jamon Serrano, Mortadella, Salami, Pastrami Duck , Olives, Caper Berries, Mustard
NEVERT—), RALET YT, T, NRMTIXYS

FU—T e = v R X —F

¥1260

¥1260

¥1200

¥1200

¥1200

¥1260

¥1260

¥2,900

¥2,500



Rice Ball with Bungo Chicken ( 3 piece)
with Pickled Vegetables

BREFOBICEY (3H) s5om g\g ﬂ

Grilled Onigiri with Ochazuke
Bungo Chicken Rice, Pickled Vegetables

BB FYOBRRY wawn son () e @]

Elements Seasonal Vegetable Soup

ILAVY BEHHEDR—F YHANE

Assorted Snacks

zryrzereabe AE@OBOEQNNO

Potato Chips, Nuts, Olives
KT FY TR IvIsRFyY AV =T

LATE NIGHTMENU | &A= 2—

¥1,500

¥2,000

¥1,500

¥1,400

Served from 9:00p.m.to7:00a.m. 21:00 2> 7:00 E CZHBMLCE YV 5

Caramel Chocolate Cake

¥1,400

¥¥IALFaal—tr—% ﬁj a

Ice Cream

TARIZY — L4

Your Choice of Flavor

BliFHhzk BERZI W
Vanilla/Chocolate/Yogurt/Seasonal Sherbet
N=Z/FaaL—tr/F=TL1/
ZHDy v —_y b

¥850



