castle

BellaV1sta

FUFAa—
Lunch Menu



TSIV E
- Individual dishes-

EE [ SE A== e
M IR EREFAT—F
Premium NA(;;I beef steak
KHDA—=T  NUXUFTAA - a—b—IIAE
-soup of the day -bread or rice -coffee or tea

741V (Fillet)200g
T—2Z (Rib-eye) 220g

IR EREFD

AE—IN 1Y R AT —F (741L-Fillet-150g)
Sliced NAGI beef steak

-EEIOMER Nk &Y /W 7Y —b

‘rice -side dish -dessert

EELININ—2(230g)
Domestically-produced beef Hamburg steak
KHDA—=T XU XEFAA - a—b—XUFAE
-soup of the day -bread orrice -coffee or tea

= P
EESRE
Domestically-produced una-juu(eel rice box)
IRM R L

*suimono -Savory egg custard

== — = et
B 0] & RImGERE
Hare sushi and Tempura
IRM R L
- suimono -Savory egg custard
BELBRDESIADEIZIYFTIVERSTIE BEEAV I FIVDEDEFERALTHNET

¥6, 700

¥5, 000

¥3,000

¥#95, 500

*¥3, 200

X MR ICIZY — 2R - EEBRAEENTVE Y, All prices include tax and service fee
KEBMOAFRICE Y ABEEETIHEMNHY) £T, YEOSKIIMUREII LAY 2FHLTVET,



77V k
- Individual dishes-

BEY—TAT—FH— ¥2 600
NAGI-beef curry
B &XfF% + salad

FX AR — ¥1, 950

Chicken curry
B I XfF% + salad

°1 , ) SR o VDEE SR I
TUVITV LIV YUR xv—z2aszocsxn, ¥1, 700
Premium pork cutlet sandwich Choose your source
HFRDN)— 2 R — A N —IYAX—RY—2Z
-Special sauce -Miso sauce -Honey Mustard sauce

U EEROR LD — A& # A, Y — ATV PN BB LY U Ry F

}3%*%5 \\/‘9:' X127 A NFRE Under 12years old only ¥ 1, 850

Kids meal
HALYTVa—A FHP—h
Orange juice - dessert

X MR ICIZY — 2R - EEBRAEENTVE Y, All prices include tax and service fee
KEBMOAFRICE Y ABEEETIHEMNHY) £T, YEOSKIIMUREII LAY 2FHLTVET,



- Japanese Meal-

HRfEEE  TuKIMI GOZEN ¥ 4,500

J o R VIeT - QN
-ZEHEIDRI S _fE
Appetizer

S Y 1

Sashimi

BE L ZHIE RO KRIGHE

Tempura

RILEELEY) TO—AAT—F IJyRAV—A

Okayama-produced diced rib-eye steak with Japone sauce

TIBDRRBES

Grﬂled hairtail

‘R FAEIER

Mashroom rice

’_L'—l—l-
PV
Savory egg custard

- IR

Suimono

B

FIET

Japanese sweets

¥ BRI IEY — AR - HERAE ENRTWET . ALl prices include tax and service fee
HKEMOARRIZEVABTEEFTE TV HY £7,. YEOBREMUREI VA ZFHALTHET,



- Course Meal -

F L - B4R TIIVHFERE ENPEERETVF
SPECIAL LUNCH MEAL ¥ 4, 500

EXE=ZTHEBHLOLRDNL BREL—YRLY Y VT DY
GRIBRGITOVHBOFEEI LT —XZAR T I AX—RIRZ
[ RES NI wNDRY NEGAAINILY v — ) - Ly T v — ) DT
“Bisei TONCHINKAN” Pork Rare Sweet Thigh Ham
Homemade beetroot dressing
“Yubara ONSEN” Chicken Whole Terrine
Served with Tasmanian mustard

Okayama-beef tripe stewed in tomato sauce
Garnished with Parmigiano and Reggiano

AHDEFEDRE—Ta

Today ‘s vegetable potage

ERFEROA—L DTV —=7F

NAGI-beef Bolognese lasagna

FILREL) TO—ZART—F
BEI—T N IDT YTV — A
Okayama-produced rib-eye steak
With TAKEBE yogurt dipping sauce

INY

Bread

EEIDEMDL 7 F— A L— A

Seasonal fruit rare cheese mousse

dI—b—F/~I3AE

Coffee or Tea

X LEUEAE I3 — AR - HEBAEENTWET, ALl prices include tax and service fee
KEBMOAFRRIZE Y ABEEETIHENHY £T,



Dessert & Drink Menu

JKHAT (32— —/337) Special iced latte/cocoa
T A ATV =2 Ice cream

X =Wk sorbet

I—k—(HOT/ICE) coffee

#L5 (HOT/ICE) Tea

F17 7V (HOT/ICE) café au lait

V27 (HOT/ICE) mik

FL TV a—A Orange juice

N BT 22— A Tomato juice

TV —T 70— 21— Grapefruit juice
I—3 Coke

7 —D V4 Oolong tea

VT % T—)V Ginger ale

H Y —)V Draft beer

' — )V (i) Bottle Beer

B GELLE) sake

BB GELLE) cold sake

BEr (& ENY /7K ENY /T 27) shochu

MBI (5 E1Y /KED /T2 7)) Plum wine

TS5 274 (#/H/TE) Wines by the glass
I V7V —)LE—)L (/M) Non alcoholic beer

/VTﬂCFﬁV75174Vﬁﬁ/E)NmmwMMWME
IV TPINA—=IVTS5AAIN—2) 74> (B¥/H) Non alcoholic sparkling wine

¥750
¥750
¥750
¥750
¥750
¥750
¥650
¥650
¥650
¥650
¥650
¥650
¥650
¥900
¥9380
¥850
¥850
¥'750
¥'750
¥1,050
¥650
¥'750
¥850

KM IITT — AR - BEBRVEENTOET,

All prices include tax and service fee



A —-FPUILX—FRr—E
Allergen labelling

RS L EERBFAT—F 7112008 (708kcal) m

Premium NAGI beef steak fillet 200g

FREM I IBEERBSAT—F 1—22208 (734Kkcal) m

Premium NAGI beef steak rib-eye 220g

R EESBLEDAE—I Y NAT—F

Sliced NAGI beef steak
FEFELINYIN—T

Domestically-produced beef hamburg steak

&5 ] & RImHENE

Hare sushi and Tempura

BEL—TAT—FHL—
NAGI-beef curry

FX AR —
Chicken curry

BTRRIVTF

Kids meal

A RAERE

TUKIMI GOZEN
BENE B FUF

Okayama gourmet lunch

T4y aTA4F—
Dinner course meal (fish)

S—bF1F—

Dinner course meal (meat)

FoF—7)Na—A

Dinner course meal (fish and meat)

EEESME

Domestically-produced una-juu

(690kcal) m
(899kcal) m
(816kcal) m
(848Kkcal) m
(857kcal) m
(730kcal) m
(B:831kcal. &‘8451{0&1@
(1060kcal) m
(906kcal) m
(1,006kcal) m
(1,120kcal) @
(922kcal) m



castle

BellaV1sta

TAT—AZa—
Dinner Menu



77V k
- Individual dishes-

EEL N IN—2(230g)
Domestically-produced beef Hamburg steak
AREHDA—T < RNUNIFTAA -aA—e—XHF
-soup of the day -bread orrice -coffee or tea

E—7hL—
beef curry

AT HIE
-soup -Salad

F AR AL —
Chicken curry
AT YIH
-soup -Salad

D3IV I T INTGAA(FFY)
Rice omelet

A= YIS

HRTIVBERORR T I T IR — A

-Soup -Salad

-Original demi-glace sauce

B%*%? \/% X 12 LLFRRE Under 12years old only

Kids meal
Wa—Z TR
-juice - dessert

¥3,100

¥2,000

¥2,000

¥1, 900

X MR ICIZY — 2R - EEBRAEENTVE Y, All prices include tax and service fee
KEBMOAFRICE Y ABEEETIHEMNHY) £T, YEOSKIIMUREII LAY 2FHLTVET,



TSIV E
- Individual dishes-

EESLE ¥5,600

Domestically-produced una-juu(eel rice box)

*suimono -Savory egg custard

M IR ERFRED ¥5,100
AE®—IVI1w MAT—F (741 -Fillet-150g)

Sliced NAGI beef steak
BEOMER Nk -RY -BY - FH—h

‘rice -side dish -dessert

E7 73 ¥3,600

Beefst\eak bowl
BS& FEBEAL B -k

-Salad -Savory egg custard  -suimono

g5 | (R Il =) ¥2,500

Hare sushi
-IRH - FBEEL
*suimono -Savory egg custard

BHEGEYESIADEBIILEFTINEZETIE BFEAVIFIVDEDEFERLTOET

L LY RE(100g) ¥2,300
Pork filet cutlet combo

LR EC—FR—IFH Lo>TEVa—Y—TF

FBEL -RY  -HER -B/Y

-Savory egg custard -suimono -rice

IV E

Deep fried pork cutlet on rice ¥ 1 ’ 9 O O
R LR EER L E ERTEINER DD AN TY

kY -FEEL 'Y

-suimono -Savory egg custard

X MR ICIZT— 2R - EEBRAEENTVE Y, All prices include tax and service fee
KEBMOAFRICE Y ABEEETIHENHY) £T, YEOSKIIMUREII LAY 2FHLTVET,



- Japanese Meal-

H Rk

TUKIMI GOZEN ¥ 5,600

ZHIDHIR &

Appetizer

fihE Y 1

Sashimi

1B L FHIH KD KIGHE

Tempura

EIIREFTA VA BERES Yy RrY—2

Okayama-produced diced fillet steak with japone sauce

RTJBDIHBES

@Grilled hairtail

EEPNERZR-CEL

Pumpkin steamed bun

] [ L1 57 =]

Okayama sushi

R e —
iz L
Savory egg custard

R &Y MEF

Suimono, Japanese sweets

X _EEMERRIZIZ T — AR - HBRMSEENTWET, All prices include tax and service fee
KEMDOAFRTIZ LY AEEEETIHEANHY T, YEDOBKIIFMUREI L) 2FEALTVET,



- Course Meal -

—

TAT—I—A
DINNER MEAL ¥ 6,100

RTJEDTY Yk
Hairtail frit
ZE=ZTHBEE2HEORDONL BREC—YRLY YV T DEY
GIRERGTOIVHBOELEILTY—X
RAR =TI AZ—RERZ
f] LR N wSD b MEA A
PNV —) Ly Iv—)»F

“Bisei TONCHINKAN” Pork Rare Sweet Thigh Ham

Homemade beetroot dressing for color
“Yubara ONSEN” Steam Chicken Whole Terrine

Served with Tasmanian mustard

Okayama-beef tripe stewed in tomato sauce
Garnished with Parmesan and Reggiano

AKEHDA—F

-soup of the day

- A UTavYar PRIV IEEREOLEIN —

- Please choose one -

SHEDOL=TIV
INVBIaREBRD Y I — A

Red sea bream meuniere
Balsamic checca sauce

BILRES 7V AT—F BEI—TIVIDT1vTV—A
+ ¥1,000
OKAYAMA-produced fillet steak with TAKEBE yogurt dipping sauce

Z)VI—A  +¥3,000

Fish and Meat

NVERIZTAA

Bread or Rice

KEDFH—h

Dessert of the day

a—b—F A
Coffee or Tea

X EEMAIZIZY — 2R - EWEBBRAAEENTOE YT, All prices include tax and service fee
KEBMOAFRIIZEY AREEFETIHEMNHY) £9, YEOSKIIMUREII LAY 2FHLTVET,




'j -—VP! j X
-Chinese course-
17:00~20:00

BHT7IVARORBEFEL
2 — 2R T IR 2 X W,

F49% (3 B11%ETo I F4)
b —AK¥10,000

0 A RAFER D
7 72703 HEERIR HBEFAN RLHB
HRBER 49 0 0b LA

-Jellyfish Head -Sweet and Sour Radish -Sweet and Sour Cucumber
-Steamed Chicken -:Special Roast Pork -Softly Simmered Beef Tongue

o 3 & O ) &

-Chinese Style Sea Bream Sasimi

H—FANYTHE LV A—=T
-Shark fin Soup with Crab Meat

T TRARCEFEREOYD

-Stir-fried Scallops and Yellow Chives

[t4onbh]
F=7HE A

-Green Chive Bun -Xiaolongbao

RBEDF)Y —AEANL LHRZ

‘Braised Shrimp in Chili Sauce with Pea Sprouts

o — 2D ZIARY — R

-Beef Loin with Black Pepper Sauce

XOEF v —/v

-X0O Sauce Fried Rice

KB FTHF— |

‘Dessert

I—b—F 2R

-Coffee or Tea

X EEMAZITIEY — AR - HBRAEENTWET, All prices include tax and service fee
KEMOAFRIRICE Y AREEETRIHEMRHY T, YEOBKIIAUEEIT LAY 2FHALTHET,



FY—}
DESSERT MENU

N, N
BEF— R —%Eyh
Cheese cake set
D)= LF—X - HE7)—L-FIEDIY
LU=V —LADBEXEEDHEEE

DIDIRED SRR IO AL,

KUY Z7+wvh with drink ¥1, 000
B#OYh with meal ¥750
F—Ar—FHEF, ala carte ¥550

e Vi V2 e i AV
Lemon cake set
IEHADET—E VRN E—%(FH, £HIC

RPNV EVDORKESDE. LEYD
TAVREVEAVR— e bV T,

R > Z7+wvh with drink ¥900
B#OLYd with meal ¥700
VeV —FEE, ala carte ¥500

’NoT4¥aFIVr—Ftvh
Signature cake set

NE—=rr—X 5 HIZINIDIEAENZ, B
FRENSATN—Y DI LHET & 72> R
o AFV2-77VAVN-I50RY—-FwY
7 aL—ya v URRler—=,

KUY > 7wk with drink ¥1, 000
BEOLY~ with meal ¥750
r—XHEf5  alacarte ¥550

X MR ICIFETHER G ENTOE Y, Tax included.
KEMDAFRIEIZEYABTEEETIHENHY £7,



Dessert & Drink Menu

TU—AVTIRF— ) (AFT /T —/$Z) Frappuccino
5J<7'77:I: ( a —‘K"/j | 7) Special iced latte/cocoa

VA RAIY) =2 Ice cream

¥ —NW K Sorbet
d—t—(HOT/ICE) coffee

AL Z (HOT/ICE) Tea

H7 7V (HOT/ICE) café au lait
V7 (HOT/ICE) mik

ZL 2 PTa—A orange juice

N B 22— A Tomato juice

TV —T"T)— T 21— A Grapefruit juice
I—7 Coke

7 —D V% Oolong tea

TV V¥ T —)V Ginger ale

H ' —)V Draft beer

Y —)V (F1#R) Bottle Beer

B GELLE) sake

178 GEIL1E) cold sake

Belt (& ENY /7K ENY /T 27) shochu
MBI (5 E1Y //KEY /T 7)) Plum wine

7S ATAY(FR/B/aY) Wines by the glass
J V?]l/j_)l/h“_)l/(/J\#E) Non alcoholic beer

IVPINA—INTIATAY (ﬁf\‘/ EI) Non alcoholic wine
IV TPINA—=IVTS5AAIN—2) 74> (B¥/H) Non alcoholic sparkling wine

¥750
¥750
¥750
¥750
¥800
¥800
¥750
¥3850
¥650
¥650
¥650
¥650
¥650
¥650
¥900
¥9380
¥350
¥350
¥750
¥750
¥1,050
¥650
¥750
¥3850

X EEMASIZIZ T — AR - HBRMNESENTVET,
All prices include tax and service fee



Ay —-y

VIV —FRR—&

Allergen labelling

FEREELE N IN—Z

Domestically-produced beef hamburg steak

vY—7HhL—
Beef curry

FE AV R AL —

Chicken curry

BFHRI VT

Kids meal

DI T T LT A

Rice omelet

el g

Porkfilet cutlet combo
IV E
Deep fried pork cutlet on rice

EESLE

Domestically-produced una-juu

e
Beefsteak Bowl

577

Hare sushi

LR ERBFEDAE—I Y MAT—F
Sliced NAGI beef steak

R RS

TUKIMI GOZEN

FA4F—T7INa— A

Dinner course meal (fish and meat)

S—bF1F—

Dinner course meal (meat)

T4y aT4F—
Dinner course meal (fish)

BEF— 2 —%

Cheese cake

RELEV T —F

Lemon cake

(899kcal) @
(843kcal) E %}g
(857kcal) m W’é
(730kcal) m %&g £
(720kcal) m

(1,034Kkeal) E
(964kcal) m
¢

(922kcal) m e
(797kcal) E

(708kcal) ﬂ by =
(690kcal) m [

(845kcal) @ ﬁ&% %
(1,006kcal) @ WG
(1,120kcal) m L 14
(906kcal) m ?

(358kcal) E
(317kcal) E
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