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The history of the light is woven through myriad twilights.
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The setting sun in the west and the nocturnal sea offer a shimmering

seascape. The silent, piercing cold of the winter air renders the night

view before you even more luminescent. City lights, glimmering ships on

the nocturnal sea, people chatting in the park.

If you listen carefully, you can even hear the sound of the waves of ships
bobbing in the sea. If you close your eyes, the gentle night breezes will

caress your cheek.

The balcony sea views stretching before you will transport you to a ship
where time stands still. The mesmerizing crystal-clear winter creates a
rare, magical memorable moment. Dramatic scenery reminiscent of

scenes from a movie brings joy to the hearts of visitors to Kobe.







STEAK HOUSE ORIENTAL ATF—FNIYX XTI H)

LUNCH 11:30~15:00(L.0.14:30)
DINNER 17:00~21:00(L.0.20:00)
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DRMEE, SCEULIAVERTERARDKERE,
ORTF—F & ANT1F— ¥17,000~

Twilight when the night starts to fall. With the city’'s twinkling lights, the curtain rises on the

entertainers at the teppanyaki grill. Together with the delicious, premium-grade meat, the
ingredients wait their turn for that “delectable moment”. A lavish, elegant food experience that

can only be found here!
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ORF—% & &NTF>F ¥7,000~

Enjoy lunchtime chatting with the chef while gazing at the
ocean stretching out before you. Skilled mastery that draws
out the rich flavors of the ingredients whose nutrition is
enhanced in the autumn and winter. A moment to enjoy the
performances at the teppanyaki grill.
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Delicious flavor—lLlittle by little! Come to taste Tou
most popular buffet, where you can enjoy freshly prepared
dishes that make the most of the flavors of the ingredients. Our
buffet dishes change with the seasons and various classic
Chinese dishes will satisfy your appetite and your soul.



CHINESE RESTAURANT TO U KAS H U N FERIE RTEE

LUNCH 11:30~15:00(L.0.14:30)
DINNER 17:00~21:00(L.0.20:00)
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OXBRHRESF  ¥3,360

An elegant lunch course brimming with nutrients
necessary for beauty and health. This cuisine is
prepared with seasonal winter ingredients, such
as Kinugasa mushrooms, whose flavor is
concentrated by drying, and a hint of homemade
yuzu citrus soy sauce.
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A full course designed by our head chef that
maximizes traditional ingredients of Cantonese
cuisine. In addition to Braised Shark Fin and Peking
Duck, which are widely known as luxurious dishes,
please enjoy beef and prawns in the main dishes.
Savor the extravagant 7-dish course meal this
winter.
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ear VIEW BAR <— ¢«

TEA TIME 12:00~18:00(L.0.17:30)
BAR TIME 18:00~24:00(L.0.23:30 /
Food L.0.21:00 % —EDEmERR) A/N—F+—2 ¥1,100 X455 £ %2 RBR<
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VIEW BAR
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A special drink created by skilled bartenders that
makes the most of the flavors of seasonal
ingredients. Pears, strawberries, tangerines, and
other bright cocktails that look appetizing on a
clear winter night, served with a nightscape from
the top floor.
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BRFCHEAR 2024 F2R18~ 28298
Period: February 1st - 29th

Chocolate fondue flavored with whiskey and served with
your choice of dried fruit for dipping. Enjoy this sweet
Valentine set with your choice of original chocolate
cocktail, whiskey, or brandy.



KOBE MERIKEN PARK
ORIENTAL HOTEL

WMEX)T 2 IN—TF VI RIVKT IV
T650-0042 MFE MR KIEHES-6 TEL 078-325-8111 (fXFK)

ZFH-BREVEDY
WL ARF> - /8—(10:00~17:00) 078-325-8110 BES -2 (A~2 %iRAKS 10:00~18:30) 078-325-8119
W75 3H (10:00~18:00) 0570-051-153 (k7na—k©) BYIF 124 (FE11:00~19:00/ £BR10:00~19:00) % AMEEHRERO 078-393-3350
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MEHBAA—YTY, XKAOEMEEALTEVET O T BN CERENEBLLDIHANTIVET,
“Prices include tax and service charges. *Opening hours are subject to change during the event periods. (year-end and New Year's holidays, Golden Week, summer season, etc.).

“The photo is for illustrative purposes only.
*Please note that the ingredients and their places of origin are subject to change due to the use of seasonal produces.



