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BEACH HOUSE

Dinner Menu

E—FNVR A—FL T14F— AZa—

2025.9/101-11/30m)

(&I 18:00~21:00(L.0.20:00)

Chef s Recommended Buffet ¥7,700

VIT7DEBEHTVI

Ty Tz R—=REYVBHADF —FTNETFHF -2 BRI T IV,
Please choose Your Favorite Appetizer & Dessert from The Buffet Board.

Kid's Buffet ¥3,520

FyRXTv7x (INREE)

Children’s Buffet ¥1,760

BFKET Y7z (3WM~5ik)

FvRATv 72 BTHTy 723 Ha—F—2ZTHELTEIET,
There is also a Special Food Corner for the Kids and Children.

T 7R =FIDBUADF —FTNVEFHF -2 BRI T IV,
Please choose Your Favorite Appetizer & Dessert from The Buffet Board.
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BEACH HOUSE

E—=FN\IR

Dinner Menu #-5:%- x=a-
2025.9/101-11/30a)

AAVEHOBIMZV2ATLL) 2
Please Add a Main Dish

T AR

T— A —7 (120g)
R Z
ILZE TR Y — 2
¥2,200

Angus Roast Beef
with Horseradish
and Summer Vegetables.

IV T—

H—E DTV AR,
FXET. Y=L R
NINVDFEHY

¥2,200

Marinated
Norwegian Salmon,
with Creamy Caviar Sauce

and Basil.

77— K

TALVHD ALY
FE— DV —A
¥2,200

Agu Pork Filet Cutlet
with Red Pepper Sauce.

HF—E DI AHTY T,
M pEAR—L Y RAD
VAEINIEY S
¥3,300

Salmon Escalope
with Local Spinach
and Creamy

‘White Wine Sauce.

TATTITDERTL,
H#BoIEWEEY— 2

¥3,300
an fried Scallops

with Sweet and
Sour Ginger Sauce.

bI20H =D A T4
INSTRN=T DT —7r
¥3,300

Spaghetti
with Blue Crab
and Herbs.

ERERAY S IRy (W
= RKERfh ORIV

Y NOE 2
TIVEYIADY— A
¥4,400

Pan Seared Local Fish
with Nuts and
Vermouth Sauce.

W2 HoRTL

VF =TV FATRRAT
HiolF Wy —2r7—%—0
) —AhJ— A

¥4,400

Pan Fried Scallop

with Sweet and

Sour Shikuwasa Cream Sauce
and Sauteed Endives.

FH RIS I
a—Z A7 —F(200g)
WOBFEHLOVIC

¥4,400

Miyako Awamori
Local Beef Loin Steak
with Seasonal Vegetables.

¥V — A BROKLEESY RTA VY —2/FITY I Y AV — A/ L yvay by — R
Choice Sauce Red Wine Sauce /Japanese Style Delicious Sauce/Shallot Sauce

Y= AEBROZSY Y=/ RTL V=R
Choice Sauce Wasabi Sauce/ Red Wine Sauce

HEM
AEREDZRTF—F
100g ¥4,400
150g ¥6,600
200g ¥7,700

Domestic [ Ishihara |
Beef Steak
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CHir 3%
Appetizer

(ZFKHOF—=FTW)
Second Appetizer

(BFRBL
Fish Dish

(B AR AL
Meat dish

(T80
Rice

(FHF—1)

Dessert

(T—t—IFALE)
Coffee or Tea

BEACH HOUSE

E—FN\DIR

Dinner Menu #-5%- x=a-
2025.9/101-11/30)

Chef's Recommended Course ¥19,800

PI7DEEHI—R
EPH (HHOITHETIIS PR EBHOHLET)

BAFOINVINVANTTTA Y2 KDY 2 VT A
Seafood Tartare with Radish and Seawater Jelly.

TATTFDIAAR=IN—GRBENTEAF IOV T — it
HiEEDY T — HHELEYTTAY —A
Foie gras wrapped in Rice Paper, with Grilled Turnip and Strawberry.

or Sauteed Prawn with Lemongrass Sauce.

HiliOZRKEHBM ARM T BEE A )RRy —Z - 7= VT T

Pan seared Local Fish with Yuzu Flavored Butter Sauce.

BEMPFTHEFIRAT—F XRTVA=ZXY—R/MFEAYY — R
ALY E (F 1 0 ¥ 3% U i)

Ishihara Beef Steak with Bearnaise Sauce / Wasabi Sauce.

Seasonal Steamed Vegetables.

LSTH =974 id Y= 7HRROFHV—/ N5 —F4 RIKZ

it

White Bait and Garlic Fried Rice or Chef s Special Mushroom Curry with Condiment.
Miso Soup

HHBETOIEEICF DIV E—F TUIOVIINRAL
Aloe Compote with Aloe Sorbet.






