DINNER MENU
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YOCATERRACE

DINING & BAR
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Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address the following eight allergens:
shrimp, crab, walnuts, wheat, buckwheat, eggs, dairy, and peanuts.Guests who wish for accommodations regarding any of these eight

allergens are asked to make a request in advance. To give top priority to the safety of our guests, we regret we are unable to make
accommodations regarding ingredients other than the eight allergens.



Primavera

FV=Txz—7

Ao —er <) 32DORERE FaRDOFD

Garden-Style Marinated Mirai Salmon with Dekopon Fragrance

ARHDINZZ
Pasta of the Day

BHEBEOTLEL I 2HOHbWw 20D Y F—E

Two flavors of braised and grilled Sakurajima chicken, bamboo shoot barigoule style

ANEZZRBERD T4 T3 R

“Yame” Green Tea-Flavored Tiramisu

NV
Bread

a—b—%F X FLE

Coffee or Tea

¥6,000

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.



Printemps

TR

BEBSLENLDOATL—EHNT IVIEBEDOFD

Caprese-Style of “Amaou” Strawberry and Prosciutto with Scent of Mint and Honey

HTDRE—V 2 R—avyBEKOHTF—IHIT

Turnip Potage with Bacon-Flavored Cappuccino Foam
Fieix
TV RRTFUVHFREI Y YAR—=T DAL HBEE (+¥700)

Turnip Potage with Bacon-Flavored Cappuccino Foam

HEREFEDa Yy 74 FEF+ Y FHra—L

Fukuoka Spanish mackerel confit with Spring Cabbage and Purée of Shungiku (Garland Chrysanthemum)
Tl
JUNBEBRDZ Y RT 4T v RIRELKIEDY VY b (+¥1,000)

Crispy-Seared Kyushu Fresh Fish with Risotto of Sakura Shrimp and Perilla

BEERRFADO—RA} FrF4—T ¥ UHF—FY—2R

Roasted Duck with Pistachios,Braised Endive,and Bigarade Sauce
Tk
METsLvD7 I FHiO/NFEEH LY b FIA Y —ZFEABUERKR  (+¥3,000)

Grilled Kyushu Wagyu Fillet with Red Wine Sauce flavored with Yuzu-Pepper

FYV—V TFPRARGFHADIZL—LT Va2l ALV ARAINRFEZ

Green Asparagus Créme Briilée with Cassis Sorbet
Fieix
RENKDEH—FFvk F ¥ TFANY—ZR (+¥300)

Shiranui Nougat Glacé with Caramel Sauce

PAY
Bread

a—b—% 7 ZALE

Coffee or Tea

¥9,000

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.



A La Carte

T ZhNLE

7 VZﬂ“f')l/ff\‘ ﬁﬂﬂ Prince Hotel Traditional Cuisine

TV v ARRTFAHFM Ay VAZR—T DA A G % ¥ 3,700

Prince Hotel Homemade Consommé Soup baked in Puff Pastry

B AINH Yy ZHL— ¥ 3,500
Traditional Calcutta Curry

=T yN— ¥ 4,700
Beef Hamburg Steak

AEUEIE  cold Dish

V==Y IFHLINT4—FF TR AFTAHVE ¥ 2,000
Mezxican-style Caesar Salad with Tortilla Chips

HREBED)—RH 5K AFIJ7eF vl FKMYT 2Ly b ¥2,200

Wreath Salad of "Itoshima" Vegetables with Fig and Pomegranate Homemade Vinaigrette

ot —r=2VAOEER F2RYOFD ¥ 2,400

Garden-Style Marinated Mirai Salmon with Dekopon Fragrance

PEBILEALONT L —F¥HIIT IVFEBREOFD ¥ 2,600

Caprese Style of "Amaou” Strawberry and Prosciutto with Scent of Mint and Honey

HAEGE ot Dish

FLyFTIFARTF BARKTFF4vT or ¥ F v v 7) ¥ 1,300
French fries (Mentaiko Dip or Ketchup)

774 FFFv M HBER dbdbERZf L ¥ 2,300
Fried Chicken with Yuzu Kosho, Momochihama-Style

YOCATERRACER X 7V v ¥ 2.500
Iron Skillet Dumplings, YOCATERRACE-Style

PryvBRewylal—Lh Fall)V—CtF)anTrF=avE ¥ 2,700
Jumbo Mushroom with Chorizo and Mushrooms, Bourguignon Style

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.



A—7 Soup

HTDORE—V a2 R—avEKoOhTF—I T ¥ 1,200

Turnip Potage with Bacon-Flavored Cappuccino Foam

YV FV4vF  Sandwich

3T AF VR4 v T ¥2,200
Mixed Sandwich

TAVHY I FGTANGRY VY E T4 9 F ¥2.400

American Clubhouse Sandwich

NAR«¥Ew P Pasta, Pizza

S5XBELDSFEIFDORaR—F ¥ 2,500

Bolognese Pasta with Ukiha-grown "Minou" Brand Pork and Eggplant

HEEAErFFEANAVLOAF Y —& ¥2.800

Margherita Pizza with Kumamoto Tomatoes and Fresh Basil

Z9Fra ZFa=yY HEF—XoeF) ¥ 3,200
Quattro Formaggi (Four kinds of Cheese)

AA v (3"“-’4%) Main Dish for Sharing (Serves 3—4)

IHEBRD T IN T2 T80 7HILT ¥ 8,800~
Grilled Kyushu Fresh Fish, Acqua Pazza Style

FREBRBENEa—2D Y BBQY—2R ¥ 10,200
Grilled Bone-In Itoshima Pork Loin with BB(Q Sauce

fiEr=h—70 7Y 3DV T4 AV (1.25) ¥21,000
Grilled Wagyu Tomahawk Steak, Served with Three kinds of Condiments

7—‘:‘9:“— F Dessert

ANLZZEBRHEDOT 4T IR ¥ 1,300

“Yame” Green Tea-Flavored Tiramisu

FYV—V TRANRNGHADIL—LT Va2l AVAIAEL ¥ 1,500

Green Asparagus Créme Briilée with Cassis Sorbet

RHKDRI =Tk F¥xTFANLY—R ¥ 1,800

Shiranui Nougat Glacé with Caramel Sauce

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.



Vegetarian * Muslim-friendly

FY)—v 35K

Green Salad

RECBZYTF VLAY L 7LV ) —

TRAFEEOH X

Avocado and Bean Salad

LY XAGDA—T
Lentil soup

u—RFBE TLRT4 v THZ
Roasted Vegetables with Hummus Dip

EHEo 7SI LEVIEL

Grilled Red Sea Bream served with a wedge of lemon

NINFFRDTIN AFIay—R
Grilled Halal Chicken with Balsamic Sauce

NINE=TDTIN AR —FiRZ
Grilled Halal Beef with Mustard

Kid’s Menu

¥ 1,800

¥ 2,000

¥ 1,300

¥ 2,100

¥ 3,000

¥ 3,300

¥ 4,200

FuvAXTL—}

A=V A—T
Corn soup

FLry

Omelet

cIVET7 T4
Fried shrimp

FoX Aza—

Kid's Meal Plate

cHAL—TFAR
Curry rice

7274 FERT b

French fries

e NN
Hamburger steak

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.

Frvvva—aff)

¥2,200

7 FAFFFv
Fried chicken

CFH— b
Dessert



Drink

BERGY

VX UNVEAIN—2Y Y Champagne&Sparkling

[ Glass ]

NV Laurent-Perrier La Cuvée [ Champagne] ¥ 2,400
=5y RYx F Fa

NV  Lorimer Brut [Austraria] ¥ 1,200
aj=— FVavh

HYA4 Y White Wine

[ Glass ]

2022 Bourgogne Tonnerre “Le Clos du Chateau” [ Bourgogne] ¥ 1,700
Thd—=a bFAL N Fu Fa rb—"

2024 Grand Marrenon Blanc Marrenon [ Cote duRhone] ¥ 1,200
FIv =iy T =Ly

IRTA Y  Red Wine

[ Glass ]

2022 Bourgogne Rouge “Racinehil” [ Bourgogne 1 ¥ 1,700

FhT—=a —Va “FLIXA2”

2023 “Advocate” Cabernet Sauvignon-Merlot [Paysd'0c] ¥1,200
“FERFr—F AR =423y ila—

E—JL Beer

HEr—n £Y—FHED ¥ 1,100
Draft Beer KIRIN ICHIBANSHIBORI

EE— B 0D ¥ 900
Draft Beer KIRIN ICHIBANSHIBORI (Small)

BEe—n 7He ZA—"—FF4 (334ml) ¥ 1,000
Bottled Beer ASAHI SUPER DRY (334ml)

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.



YA AF— Whiskey

Vazm—Ut—h— FTF79 770 124 ¥ 1,300
Johnnie Walker Black Label Aged 12 Years

53 ¥ 1,500
RIKU

v b Y — L ¥ 2,400
SUNTORY YAMAZAKI

A—Hh—X=w—746 ¥ 2,600
Maker's Mark 46

SHINDO GEmREYLAF—) ¥ 2,600
SHINDO (Fukuoka Prefecture Whiskey)

H 7 FN  Cocktail

Taht—F ~§iBE~ (FICFrhrFr) ¥ 1,300
Promenade (Original Cocktail)

Yvb=yy e
Gin and Tonic

Ry —x ¥ 1,400
Campari Soda

HARFVLrY ¥ 1,400
Cassis Orange

F—nuvvy{¥n ¥ 2,600
Kir Royal

IEHF ¥ 2,600
Mimosa

H 2&3@ Sake

HAH ¥ 900
Sake
Belif  Shochu

BB CeEpts) (el ¥ 900
KUROKIRISHIMA (Sweet potato shochu)

FI7K (Fben) (ex®) ¥ 900
HAKUSUI (Barley shochu)

Bt CRBER) (18] ¥ 900

TORIKAI (Rice shochu)

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.



VY 7bFY¥27  Soft Drink

VA ~RKB~ G VIRl v Tra—nhsFI)
Soleil (Original Non-Alcoholic Cocktail)

FY )= A7 Y — (334ml)
KIRIN Green’s Free (334ml)

F2 75+ (500ml)
Aqua Panna (500ml)

P L7 (500ml)
San Pellegrino (500ml)

Frovyya—=R
Qrange Juice

FL—FINn—Y a—2
Grapefruit Juice

afh a—3
Coca Cola

Prvir—T—n
Ginger Ale

v—u A

Oolong Tea

a—k—
Coffee

IATL Y
Espresso

TAAI—E—
Iced Coffee

KLZK

Black Tea

TAART 4 —
Iced Tea

& T
Herbal Tea

HE AN REL0%. Y — AR N ESThTEV E T
#*Prices include a 10% consumption tax and a 13% service charge.

¥ 1,000

¥ 1,000

¥ 1,000

¥ 1,000

¥ 850

¥ 850

¥ 850

¥ 850

¥ 850

¥ 850

¥ 850

¥ 850

¥ 850

¥ 850

¥ 850



