LUNCH MENU

SIDE DISH MISO SOUP
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YuzU CITRUS MARINATED GRILLED SALMON
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2,000 M

FRIED HORSE MACKEREL WITH PERILLA AND PLUM TARTAR SAUCE
TIT54 - KELBORALELEZ -
2,000

SIMMERED SEASONAL FisH AND KAGA LOTUS ROOT WITH GRATED RADISH
AREMENACADESSL
2,400 M

W WHITE FISH AND SUMMER VEGETABLES IN TOMATO SAUCE
N S ORSALERED M bE

2,500M

CHICKEN NANBAN WITH SIGNATURE TARTAR SAUCE
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GRILLED CHICKEN THIGH WITH BLENDED MISO
BLHADEHOELREHEE

2,000 M

SICHUAN STYLE SPICY CHICKEN
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NOTO PORK GINGER SOY STIR-FRY
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2,300

LOW-TEMPERATURE COOKED NOTO PORK LOIN CUTLET
REEEROERRHERD — X »D @gﬁ-
2,800 © - :

HOTEL KANAZAWA SPECIAL BEEF STEW
ATAERBRHE—-TYFa—
3,500 1

| HOTEL KANAZAWA SPECIAL SUMMER MENU
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CHILLED CHINESE NOODLES WITH
NOTO PORK AND SESAME SAUCE
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BREAD SALAD
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TAGLIATELLE BOLOGNESE WITH BEEF CHEEK AND KAGA LOTUS ROOT
FFFREIBENACADRORX—E 2YTTyL
1,800 H

SHRIMP AND WILD MUSHROOM FETTUCCINE IN CREAM SAUCE
BELRDF/ADT4Y b F—FIY—LY—2R

2,000 M
COLD CORN PASTA
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2,000 M

SALAD
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-KANAZAWA SPECIALTY- OMELET RICE WITH FRIED SEAFOOD
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1,800 M
SLOW-BRAISED BEEF SHANK "KANAZAWA MASALA CURRY"
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1,800 B

BURGER & SANDWICH

TSUZUMI BURGER
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CLUBHOUSE SANDWICH WITH SIGNATURE BBQ _SAUCE
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KIDS MENU + SR
FOR KIDS
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BLACK WAGYU HAMBURGER STEAK 1 # 4
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*All listed prices include tax.* The menu is subject to change depending on the availability of ingredients.



