The Dining Room <French>
17:00 - 21:00 (L.O) Menu of Nature Hakone

Soaer JAD A Z 3 — oaee

Amuse-bouche
Trippa Gratin
F)wISDT ST 1 %

Sweet Shrimp Tartar
Avocado, Turnip salad, Yogurt sauce
RERVBEETRARDZIVZI BOYZZEI—TIVEY—R
or
*Canadian Lobster Mariné
Seasonal vegetables, Corail vinaigrette
AT AEFR—IVBEDOI ) X FEHOFXAZ ASAAAY T4 xTL v b
*+¥1,200 extra charge

Pan-fried Cod

Grilled Shimonita leek, Sherry vinaigrette sauce
BEQN\V T4 M ZEHXFDOIIUIL ) —EXA—V—R

Roasted Hakone Pork
Rustic vegetables, Basil sauce & natural juice
FERLEEOO—X b
HAEHFRAZ NIV —REFF1IIVT1—R
or
Roasted Chicken Breast & Thigh Confit Salad
Grilled eggplant & vegetable s, Mustard sauce
FFUBMAOO—XMEEERDOV 74 HSH
MFDT IV EEMFIRZ YAZ—FY—X
or
I 7 HES
*Pan-fried Japanese Beef Tenderloin & French Foie-gras
Festival vegetables, Perigueux sauce
EEF 74 LVARETSVRAET AT ITZDY FT—
TANTHRARZA ZLFAyvy—ZZAZAIVT
* +¥1,500 extra charge

Dining Kitchen Dessert
BA 2V TFvFoTH—F
¥10,000

*All prices are inclusive of tax and are subject to a 10% service charge.
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Hyatt Regency Hakone Resort and Spa



