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Appetizer B3
MarinatedFukuiSalmonwithEarlySummerVegetables,accompaniedbyaGreenPeaFromageMousse
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Soup X—
Velvety New Potato and Leek Potage garnished with Crispy Fried Bacon
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Fish B2

PoéléofFreshFishFavaBeanandShrimpAranciniservedwithAsparagusCreamSauce
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Main X -1 >
Slow-CookedGifuPrefectureMinoKentonPorkservedwithKomegoRedWineSauce
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Dessert 7 H'— b

Mango and Coconut with Elderflower
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Coffee or Tea

O—b—F oK ¥8,000
Bonvoy=E¥lE ¥7,200
Bread CEHE® - —E XRHA)
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Seafood Egg Sesome Dairy Peanut Shellfish  Soy Treenut Gluten
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Please let us know if you have any food allergies.
BYT7LILX—2BRHEOET/RIIZXZ Y IANEBRLMIFCIETL,

Our restaurant uses free-range eggs raised in a natural environment. HETld. BRISEVWRETE CONAFHAVIEZERL TVWET
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Saison Dinner 2V 2T 17—

Appetizer B3
MarinatedFukuiSalmonwithEarlySummerVegetables,accompaniedbyaGreenPeaFromageMousse
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Soup X—
Velvety New Potato and Leek Potage garnished with Crispy Fried Bacon
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Fish BF1I2

PoéléofFreshFishFavaBeanandShrimpAranciniservedwithAsparagusCreamSauce
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Main X - >

Grilled JapaneseBlackWagyulchiboSteakservedwithKomegoRedWine Sauce
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Dessert7 ' — b

Mango and Coconut with Elderflower
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Coffeeor Tea
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Bread
Ny ¥ 11,000

Bonvoy=EHlE ¥ 9,900
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Please let us know if you have any food allergies. R¥) 7 L L X —Z ERFEDEEFRKISAZ Y INERHLMAIF LI,

Our restaurant uses free-range eggs raised in a natural environment. 4[5 Tld. BRISEVWRETE TN FHAWIREZFERAL TVWETD,

®

Substance




Signature Dinner Y7 *F ¥ — T4 7 —

Appetizer B3
Marinated Bigfin Reef Squid with Tomato Consommé and Mint Qil
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Second Appetizer 58 _Hi3
Pan-Seared Scallops with Green Pea Purée and Cottage Cheese
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SoupXA—=F
VelvetyNewPotatoandLeekPotagedelicatelyscentedwithTruffle
FLPHPVBERIO-—DIX—F ~JaTDED

Fish xR

Pan-Seared Fresh Fish with Salmon Roe Beurre Blanc
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Main X1 >
GrilledJapaneseBlackWagyuRumpCap,RossiniStyle
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Dessert7 H'—

Mango and Coconut with Elderflower
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¥ 15,000

Coffeeor Tea
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Please let us know if you have any food allergies. B¥] 7 L ILF —Z EFEDOEFKIEIAZ Y IANEHLGIF IV,

Our restaurant uses free-range eggs raised in a natural environment. HETld. BRAISAVRETE TSN FRAVIREFERALTVWET,
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Courtyard Fukui
1-3-5 Chuo, Fukui, Fukui, Japan, 910-0006 +81 776-506621
https://www.marriott.com/ja/hotels/kmqcy-courtyard-fukui/overview/
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