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Gathering Dining Service
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We offer our brand new service in your room. We will bring meals in the refridgerator in your room.
Enjoy the freshly prepared meals anytime with a little bit of finishing touch.
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[Place] Guest room
(Price] Please check price on the next page.
{(Hours) Delivery will be done between 4:00 pm - 7:00 pm.

[Reservation] Please dial [ #1] to make a reservation.

Reservation is available until 17:00 pm on the day.
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* Please inquire to our staff regarding the variety of rice used in our cuisine.
* Ingredients are subject to change without notice.

* In case of cancellation after 12:00 p.m. on the day of the reservation, a cancellation fee of 100% of the meal will be charged.
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Gathering Dining Service
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We picked reccomended menu up from the apetizer to desert. Enjoy the combination.
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Set Menu
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Gathering Dining Service
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We picked reccomended menu up from the apetizer to desert. Enjoy the combination.

£y P = 2—
Set Menu

Japanese Style (Okinawan dishes) ~ ¥16,940 (For 2 people)

Steamed 3 kinds of Shellfish with Awamori

Rafute Stewed Pork with Boiled Egg

Mixed 3 kinds of Sashimi

Okinawa style Rice Porridge

Jimami Peanut Tofu

Island Pickled Shallot

Mozuku Seaweed Salad with Vinegar

Double-lined Fucilier with Nanban Sauce and Shekwasha Flavor
Gelato (Vanilla, Tofu )

(Approximate time for cooking : 10mins~20mins)

Western Style  ¥16,940 (For 2 people)

Taormina style Carpaccio of Seasonal Fish

Roast Beef Insalata

Stewed Hamburg Steak with Colorful Vegetables
Seasonal Fish Bouillabaisse

Gelato (Painapple, Mango)

(Approximate time for cooking : 10mins~20mins)

Wagyu Beef and Pork Shabu-shabu Style  ¥20,570 (For 2 people)

Wagyu Beef and Pork Shabu-shabu Hot Pot

Mixed 3 kinds of Sashimi

Island Pickled Shallot

Double-lined Fucilier with Nanban Sauce and Shekwasha Flavor
Gelato (Banana, Tinsuko)

(Approximate time for cooking : 15mins)

* Please inquire to our staff regarding the variety of rice used in our cuisine.
* Ingredients are subject to change without notice.
* In case of cancellation after 12:00 p.m. on the day of the reservation, a cancellation fee of 100% of the meal will be charged.

* Please use IH Cooking Heater to heat it up.
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Gathering Dining Service
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Appetizers
BASANDEES TS ¥1,820
Island style Salad
1ZEYVY L IDAT LK ¥1,820
Mini Mozzarella Caprese
ENLYH T IOR)EHY ¥2,180
Ham and Salamis
BBDHIN /Ny Fa I —TE ¥2,540
Taormina style Carpaccio of Seasonal Fish
O—RAME=T7DS YT —F AT ¥3,030
Roast Beef Insalata

R

Okinawan Dishes
Uoe— i8R ¥970
Jimami Peanut Tofu
Boo X1 REAT ¥970
Island Pickled Shallot
t 9 (B ¥970
Mozuku Seaweed Salad with Vinegar
TN v ORMEFRIT V—7 7 —F —E%K ¥1,210
Double-lined Fucilier with Nanban Sauce and Shekwasha Flavor
EOFTLEEHE Y ¥3,030
Mixed 3 Kinds of Sashimi
3EPRDEBE L (55) ¥3,390
Steamed 3 Kinds of Shellfish with Awamori
777 — B2 2 (5% ¥3,390
Rafute Stewed Pork with Boiled Egg
IE251E5 0w —L—CFREZ ) 3\ (10%) ¥2,420
Okinawa style Rice Porridge
BEALY —X %L 2 (10%) ¥2,180
Soki Soba Noodle with Pork Ribs
wILER %I 2 (10%) ¥2,180
Yushi Tofu Soba
BiAad 5 Y AT 5 £ (104 ¥3,630
Udon Noodle with Wagyu Beef
) [HAREZEAT 24 = 2 — — AT VLYV RERT LA = 2 — () NiLHARHMOBR

menus using Induction Hob menus using Microwave oven () is approximate time for cooking
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* Please inquire to our staff regarding the variety of rice used in our cuisine.
* Ingredients are subject to change without notice.
* Please check safety precautions of Induction Hob and Electric oven before using it.

* In case of cancellation after 12:00 p.m. on the day of the reservation, a cancellation fee of 100% of the meal will be charged.
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Gathering Dining Service

ECERE
Hot Pot Dishes
RO L 3L o5 22 (15%) ¥19,360
Pork Shabu-shabu Hot Pot 2% ¥
Fak D L2 3L w3 2h  (15%°) ¥24,200
Wagyu Beef Shabu-shabu Hot Pot 2% ¥
BEL ST L e 2  (15%°) ¥29,040
Seafood Shabu-shabu Hot Pot 2% ¥
BEYBIVHENO Y —<— 148 & (10%) ¥7,200
Peanut Pot with Tofu Skin and Colorful Vegetables 1% %5
¥ Lol VBB IC3FR2EZ2HMTLET,
* Shabu-shabu Hot Pot dishes come with noodles.
AR
Western Dishes
BRD T4 X N—ZHEC SV E) (10%) ¥7,260
Seasonal Fish Bouillabaisse with Breads
BOBEEL IRAPT—FR OSYRE) (15%°) ¥3,390
Steamed Colorful Vegetables with Breads
BNBHROERL NV =T (15%) ¥3,390
Stewed Hamburg Steak with Colorful Vegetables
ARTYTD e K LERL (15%) ¥3,390
Tropical Stewed Spareribs
FROA VENLT 4 —= hT Y =R (30%7) ¥4,240
Beef Involtini in Tomato Sause
il N (30%) ¥2,180
Seafood Gratin
NYS=T RSN R~ (T4 A E) (15%) ¥2,420
Spicy Curry with Hamburg Steak with Rice
T A (3%)  ¥610
Rice
N ¥610
Bread
IH‘%EIEZi%&}ﬂﬂ'éX;l— =7 Ly VEMERAT LA Z 2 — () NIFAEM OB R
EM menus using Induction Hob menus using Microwave oven () is approximate time for cooking
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* Please inquire to our staff regarding the variety of rice used in our cuisine.
* Ingredients are subject to change without notice.

* Please check safety precautions of Induction Hob and Electric oven before using it.

* In case of cancellation after 12:00 p.m. on the day of the reservation, a cancellation fee of 100% of the meal will be charged.
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Gathering Dining Service

o E R E
Chinese Dishes
PEALRIER) G (LENE - 7770k - FE L) ¥2,180
3 kinds of Chinese Appetizers (Drooling Chicken, Jellyfish Salad, Chinese Cold Ham)
< —F—8HK (10%) ¥1,460
Mapo Tofu
OB S A DAL (Fr—Y2—REL - ZVELKT AY2—71) (15%°) ¥1,820
3 Kinds of Steamed Dim Sum (Twice Cooked Pork Dumplings, Shrimp Dumplings, Meat Shumais)
777 —BIlbhOENELE S g (15%°) ¥1,940
Steamed Rafute Stewed Pork with Rice Ball
BTHA=Z2—
Kid's Menu
BTy b (37°) ¥1,820
Kid's Udon Noodle Set
BF#AL = b (3%)) ¥1,820
Kid's Curry & Rice Set
x4 78, 7=y, E)—2b/HFLES,
* It comes with Salad, Fruits, and Jelly.
74— b
Deserts
BB ¥970
Brown Sugar Pudding
v yId—7 ¥970
Mango Pudding
vx7—h %¥610
CSAF TN Ty TI=zrd— =7 BT+ BIERE ELATII)
Gelato
(Pineapple Mango Vanilla Banana Tofu Tinsuko)
IH%EUE%?%@UE@?%‘X:1~ F—=7v l/.‘/:/”.éfiﬁﬁ?‘é)‘;l~ (') V\iné)?.]fiﬁ%[’a‘?@ﬁg .
menus using Induction Hob menus using Microwave oven () is approximate time for cooking
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* Please inquire to our staff regarding the variety of rice used in our cuisine.
* Ingredients are subject to change without notice.
* Please check safety precautions of Induction Hob and Electric oven before using it.

* In case of cancellation after 12:00 p.m. on the day of the reservation, a cancellation fee of 100% of the meal will be charged.
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In-Room Dining Wine List
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We have a wine list available for you to enjoy in your room.

Please contact us at front desk #1 for availability.

AWR=F ) T T ALY

Sparkling wine

A v T4 —=Tx V=T =3 VTT7V Za—Y—7 VK
Invivo Sauvignon Blanc New Zealand
Ve voNn—zZa2 TYav b 7N KN=I 77 A
Champagne Brut Carte d'Or France

B74 v

White wine

77y 7ar—v BT Za—Y—7 UK
Brack cottage Pinot Gris New Zealand
7 VA TILERAR 1507
La Giga Arneis Italy
Ao V=T =FTT 457
Meroi Sauvignon Blanc Italy
7Y KTy X=X 77 A
Chablis Boissonneuse France

wTA Y

Red wine
IR 4=k T TN 147
Belisito Frappato Italy
ry EA—o FILA 147
Nebbiolo D'Alba Italy
ivlb = TF JouT 147
Mille e una notte Italy
ANFRILAZL Y VAP TERCREINLGFEN TS VWET,

* Offered wines are subject to change without notice.

¥6,050

¥10,890

¥6,300

¥7,510

¥9,200

¥14,520

¥7,510

¥7,510

¥24,200
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In-Room Dining Night Time Menu
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The menu is available from 9:00 p.m. to 7:00 a.m.

Please dial [#1]to make a reservation.

4

Beef Bowl

TR —

Vegetable Curry

W) LA

Udon with Beef

wEY—F 2L

Soki Soba Noodle with Pork Ribs
Va—T—FHIIF)

Okinawan cooked rice Onigiri

bof ALty b
Cheese, Salami, and Nuts Platter
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* It may take time to prepare dishes when it is crowded.
* Please inquire to our staff regarding the variety of rice used in our cuisine.

* Ingredients are subject to change without notice.

¥2,520

¥2,520

¥1,920

¥1,920

¥960

¥2,160
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Safety Precautions - Electric Oven

Room electric oven must be used only for gathering dinig service.
For your safety, please read the following points carefully before using.
- Do not touch high-voltage parts.
* Do not insert metal objects such as pins or wires or foreign objects into the air intake / exhaust port or hole, and

do not disassemble, repair, or modify it yourself.

[(Power Plug and Cord)
- Do not handle the power plug or cord roughly.
* Do not use loose outlets, damaged power plugs or cords, and do not damage or deforme them either.
- Do not plug or unplug the power cord with wet hands.
- Use a specified outlet with a rating of 15A or more and a 100V AC alone.
- Please ensure that the power plug is fully inserted.
- Before cleaning, be sure to disconnect the power plug from the outlet and cool it down.
- When unplugging, be sure to hold the plug and not only the cord.

(About Heating)

- Eggs (including boiled eggs and quail eggs) , which have membranes and shells, should not be microwaved.
* When heating, please be sure to dissolve the eggs, and make cuts or fissures for those with membranes (such as squid)
and shells (such as chestnuts) .

- To avoid overheating and rupture, please remove stoppers and lids of bottles or sealed containers.

- When warming baby food, milk, or care food, please stir after heating and then check the temperature.

- Do not overheat food or drink, as there is a risk of sudden boiling, smoking, ignition and burns.
If it is overheated, let it cool in the refrigerator for about 1 to 2 minutes before removing it.

- Do not heat foods that may suddenly boil (drinks, curries, stews, boiled foods, soups, oily butters and creams)
with automatic warming,.

- For foods that may emit smoke or fire (small portion foods, low-water foods, bread, oily foods, and foods that are
likely to become hot) , set the time manually and watch them while heating.

- Do not heat anything using metal or aluminum foil.

- Do not heat anything with a freshness-retaining agent (deoxidizer) is in it.

- When heating, please transfer canned, bottled, bagged, retort foods, and foods in vacuum packs.

- Use a suitable dish for heating.

- Please do not use it except for cooking. Do not heat the electric oven without food or use the inside as a storage.

- Keep away from heat-sensitive items and spray cans.

- Do not let children use it alone.

- Please refrain from touching the heated areas during and after use.

- Be careful of burns when removing the wrap.

- After cooking, do not pour water inside or in the electric oven door.

- Do not leave or heat oil, food waste or broth inside the cabinet or door.

- If the food in the electric oven starts to burn, never open the door, press "Cancel", and dial [#1] .

(About the Door])
- Do not hit the inside or the door with an object, or do not use the product with an object between the door.

- Do not apply excessive force to the door or handle, and do not put on anything more than 4 kg.

* In addition, when an irregularity or a failure happens, please stop using the equipment and dial [#1] immediately.
(SHARP Electric Oven RE-F18A)
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Safety Precautions - Induction Hob

Room Induction Hob must be used only for gathering dinig service.
For your safety, please read the following points carefully before using.

(Handling of Plugs and Cords)

- Use an outlet with a rating of 15A, and a 100V AC alone.

- Please ensure that the power plug is fully inserted.

- Do not use damaged plugs or loose outlets.

- Do not damage the plug and cord.

- Do not attach pins or dust to the tip of the plug.

- Do not let infants lick the plug.

- Do not plug or unplug the power cord with wet hands.

- Do not use any power cord other than the specified power cord, and do not use the power cord on other
equipments.

- When unplugging, be sure to hold the plug and not only the cord.

- Unplug from outlet when not in use.

(When using it]

- Please do not leave it alone.

- Do not cook fried foods with less than 800g of oil.

- Fried food should be cooked in the “Fried” course and not in the “IH” course.

- Unplug the power plug as soon as a smoke comes out.

- When frying, be careful of oil splashing and do not use oil preheated by other equipment.

- Keep your face away during cooking to prevent burns.

- When heating liquid, stir before heating.

- Please refrain from touching the heated areas during and after use.

- Do not place anything on the Induction Hob other than the cooking utensils provided by the gathering
dining service.

- Do not subject the equipment to strong impacts (such as riding on it or dropping objects) .

(Other Notes])

- If you are unfamiliar with it, do not use this product alone, and do not let the infants touch it.

- Do not immerse or splash in water the body of the product.

- Do not insert metal objects, such as pins and wires, into the air intake /" exhaust ports and gaps.

- Do not disassemble, repair, or modify it yourself.

- Do not use near water or fire.

- Do not overheats or use it empty.

- Do not place the equipment on an unstable place that cause cooking utensils to slide down.

- Do not put anything under the hot pot.

- Do not use for anything other than cooking.

- If you use a medical pacemaker, etc., please consult your doctor carefully just in case.

- The lines of magnetic force appear during use, so keep objects that are susceptible to magnetism away.
Do not use another induction heating cooking equipment on the top.

- Keep it away enough from combustible materials and keep away from fire.

- Do not block the intake and exhaust ports.

* In addition, when an irregularity or a failure happens, please stop using the equipment and dial [#1] immediately.
(Panasonic Induction Hob KZ-CX1)



