LUNCH MENU

TEISHOKU

BINDTFY RETO FEARR %
B EEHIHTIRE LT3,
FABOIRSAVERTIL AL ROEABD £
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FRIED HORSE MACKEREL WITH PERILLA AND PLUM TARTAR SAUCE
TVTIA - KRELBOANLAZIVEZ -
2,000 H

YUZU CITRUS MARINATED GRILLED SALMON
HWFE Y —F v ORIRERE %

2,000 H

YELLOWTAIL TERIYAKI - ONO SOY SAUCE STYLE -
7V OXREFEMBOBEE

2,300 M

SIMMERED SEASONAL FISH AND KAGA LOTUS ROOT WITH GRATED RADISH
AELMENACADESSL
2,400 M

CHINESE-STYLE SPANISH MACKEREL WITH FRESH HERBS
Y05 ORERN—THEILT
2,500 H

CHICKEN NANBAN WITH SIGNATURE TARTAR SAUCE
BMSlALALY —Z2DFF VEE
2,000 H

GRILLED CHICKEN THIGH WITH BLENDED MISO
BbHRADEHLEERIELEE
2,000 M

NOTO PORK GINGER SOY STIR-FRY
BEEBoBEO—RTYvyovyr—Y—2X
2,300 H

MINCED NOTO PORK AND BEEF MEAT CUTLET
BEEBADAVYFHY
2,300

LOW-TEMPERATURE COOKED NOTO PORK LOIN CUTLET
BEEEOKERAEO —XHD
2,800 H

HOTEL KANAZAWA SPECIAL BEEF STEW
RTFAERBREE—T7YFa— &
3,500

WAGYU BEEF SUKIYAKI - ONO SOY SAUCE STYLE -

REERTIICoMGFTEHES

4,000 M

BREAD SALAD

+ Ry +HS5K

TAGLIATELLE BOLOGNESE WITH BEEF CHEEK AND KAGA LOTUS ROOT
HFFREMENACADROLR—E 27Tyl
1,800 1
WHITEBAIT AND SPRING CABBAGE PEPERONCINO WITH PUFFERFISH ROE
VIR EF P RYDALL DFRER~_RRAVF—/
1,800 1

SHRIMP AND WILD MUSHROOM FETTUCCINE IN CREAM SAUCE
BELZOXF/ADT4Y M F—RIY—LY—R
2,000H

RICE DISH S5 4

-KANAZAWA SPECIALTY- OMELET RICE WITH FRIED SEAFOOD
NIV IFAR - Yo A -

1,800 M
SLOW-BRAISED BEEF SHANK "KANAZAWA MASALA CURRY"

Lok WBRAALETRARDERYIHL—
1,800 M

BURGER & SANDWICH

TSUZUMI BURGER
TSUZUMI /8—H — (F=4>754 - #7+ - EILR{FE)

L ERBY-R/

R y—=3 FE TFTIYF FLE LIA—=3
2,000 H

CLUBHOUSE SANDWICH WITH SIGNATURE BBQ_SAUCE
927/\yRYVF-FE BBQY—X -

(a—RPMIVITRTF - EINRTE) 2,000 M
ey

AN

KIDS MENU e

FOR KIDS
BFEET VF 1,800 1

BLACK WAGYU HAMBURGER STEAK

CHOOSE I MAIN DISH - BEMFONIN-I
BRIA T4y MEAT SAUCE PASTA WITHBEEF CHEEKS
cFEFEFEROS-MN-ANRS
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*All listed prices include tax.* The menu is subject to change depending on the availability of ingredients.



