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Tree Drink Plan

BREIZAEDE T VLAIINEL
IRUIEZREDODTAVERE,
ZILA=ILR Y22l 25 E
THEELAWELEIFZRIYI TS
vaEZHE.
TI—TTCOTRBPRYBAH L
DEEDITETIHD TSV TY,

®Wine Free Flow Plan svewt +2,500M
[x=2-]
ZN=GYL G T FATA

@Free Drink Plan svewt +3,500M
[x=2-]
EE—L AL K—bE— I FRATA RN—T LT T BRB.ATTI

Ty REIBMNT ST 52 TY, ¥This plan is an add-on option for the buffet meal.
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ORIENTAL HOTEL https://www.kobe-orientalhotel.co.jp
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*Please note that the ingredients and their places of origin are subject to change due
to the use of seasonal produces. *The photo is for illustrative purposes only.
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A perfect blend of sweet-and-tart

strawberries and the rich, milky flavor of
fresh mozzarella.

Lo yanbIThH R XKE!

BERIC.EWEZHEE,
¥F5TCVBCRUKS T AT HATLVRREAD
HEhEE->XUKDH-T,

NFAZIRAPT AITFILD
INT 1B HhAEZTARX,

Be your own pétissier and customize
your seasonal strawberry parfait.

LIVE KITCHEN

RECOMMENDED!
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A mild, flavorful dish featuring the

sweetness of ripe spring cabbage and the
delicate saltiness of whitebait.

the chef’s special recipe.

Freely adorn your plate with Tender, Steamed Sea Bass, highlighted by the

slightly bitter yet richly flavored Rapeseed
Blossom Sauce for a perfect taste of spring.
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the accompanying condi-
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Luscious berry sauces, and
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