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In-house Guest Menu

VARIETY OF COLORFUL CUISINE
AND COCKTAILS WITH CREATIVITY

17 : 00~LO 21 :00

Prices include 15% service charge and tax.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurant is domestically produced unless otherwise specified.

KEHOSHEIIANTT—ERRERENSEINTED I,

KEANDRRICED . FIERBNBEICRBHENCETVET,

KBMICLBTLILF—DHZEERKIE. HEHLHRDICERLHITZE L,
BMICE TS TIRUETELVERD IS VET,

XEFRNICEERDBR WSS, HETEALTVSERIFEEKRTY,

m

PARK HOTEL
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Roasted duckW

and peppered red wine sauce Sautéed red sea bream and cuttlefish

with soupe de poisson sauce and kombu oil

Image is for reference-enly. Beverage shown in the photo is not included.
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¥10,000
Appetizers
Boar paté de campagne
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Soup

Soup of the day
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Choice of Main Dish

Sautéed red sea bream and cuttlefish
with soupe de poisson sauce and kombu oil

EfEEROYT—
A=TRRTIvDY—REBHDAAIL
or
Roasted duck with burdock purée
and peppered red wine sauce
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Dessert

Cranberry and granola cassata
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KIRYU yeast domestic wheat bread
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