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DINNER MENU

17:00 - 21:00

(L.O. 20:30)



Local Flavors,
Lasting Moments.
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“Local first” is our guiding principle—
a place where good food sparks easy connection.
We showcase Hakone’s character
by preparing and plating local ingredients with care:
Shonan pork from Kanagawa,

Qishi-dori chicken from Shizuoka,

vegetables from Odawara, and more.

Savor dishes that change with the seasons
and capture the spirit of this mountain town.

"B H)ORCEPHLRLY ZETHFT -
R DRM = HmEBOIICE D Ah.,
TEICHELEYNITS,

Thh, BEOZOHT,
BLRAMIUARBEVIGPHOTRRET S
FRLHLE) TT,
HRINBEOHEAR—7 .

FRRE R D R R,
NHREBXRL MG ORM £ > B HE,
MEF£4TRELZEADIAETD
VeEEZTEBRLAILET Y,
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Japanese Ingredients EEnDHZEH# % £



STARTER

Colorful Vegetable Pickles 450
FHORH)BREI LR
Garlic Butter Nuts 420
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Maple & Caramel Nuts 420
A—=TNF LI AN Y

Tortilla Chips with Okra Salsa and Fresh Avocado 750
MLTF 4 =Y F v TR (F250YLYETLyaTHRAR)

Spring Rolls Made with Pork Shabu-Shabu and Hakone 1,200
Root Vegetables (Chive Genovese Sauce)
ENL LKL » REFERBBREDEFTEE
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"Hakone Seiroku Vegetables" in Shizuoka
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SALAD
@ Green Salad with Arugula and Quinoa 900
LNyaAFZEFRXTRTV—HYIX Half: 650
Ceasar Salad with Prosciutto and Soft-boiled Egg 1,580
702 a— ERRIPOS —HF—H S X Half: 900
SIDE DISH
Focaccia 350 Rye Bread 350 Rice 300
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HOT DISH

French Fries Flavored with Truffle Oil (Tomato Cream Sauce) 680
FY2TRKDTSA KEF b (b2 hYT—2 Y —LY—X)

Grilled Oysters and Cabbage with Herb Butter 820
HIEEF v RYDEFENAR—BEE

Miso-Marinated Camembert Dumplings with Pumpkin 780

Paste and Duxelles Sauce
BREERITH T o R—LBIFRFEDOY —R
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White Fish with Grilled Green Onion and Yuzu Pepper 1,120

(Edamame and Okra Sauce)
BSROEHEEE 2 FMFHN REF275V—X)

SIDE DISH
Focaccia 350 Rye Bread 350 Rice 300
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RICE POT

Rice Pot with Scallops and Mushrooms 1,780
FERFEEF /DT

Rice Pot with Braised Pork and Chestnut 2,120
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DASHI RICE POT

MAIN Hit 8K
1. Mix the rice at the bottom with the toppings

Shonan Pork Saikyoyaki (Grilled with Miso Paste) 2,400 Sn teprtising the rice Paccle;
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Shonan Pork (Kanagawa) / lichi Miso (Odawara)

MEA—7 @RI / wwBaT QURRARES - NER) & 2. Serve into your small dish and adjust the

flavor with condiments to your liking.

Beef Sirloin Steak 2,650 MOMIZKY fHiyss S Mok T
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3. Finally, pour the provided dashi into the pot, mix it with

Teriyaki Chicken 2,200 the remaining rice and toppings, and enjoy.
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VEGGIES

Pita Sandwich with Seasonal Vegetable and Falafel
FHHRL 7777z LDERNRY
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Japanese-Style Kakiage Rice Burger
HEAEBIS 5 RN—H—

1,550

1,450

SIDE DISH
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Focaccia 350 Rye Bread 350 Rice 300

DESSERT

Vanilla Gelato
NR=SLz5—F}

Pistachio Gelato
ERAREZRFFTT—

Chocolate Terrine & Milk Ice Cream
a7 V—XRE&INITAA

Japanese-Style Tiramisu with Tofu and Cream Cheese
BEELS Y —LF—XDFIET 15 IR

Sasa Tofu (Gora)
TR BRIEEE A8

KIDS PLATE

Kids Waffle Small Plate (under ages 5)
7y 7LTL— bk GEUT)

Waffle, Salad, Fried egg, French fries, etc.
Tu T TIARET BEI v R — Ty HSH

Kids Hamberg Steak Plate (under ages 12)
NoR—=FTL— 1+ (12BUTF)

Hamburg steak, Rice, Salad, Fried egg, French fries etc.
INR—F TS RREF P BET Y k— Ty FELSAR
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