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DINING ROOM
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Today s Drinks

RENIRTAL Y (&%) Asuka House Wine ( White, Red )

RENDZAY + Y INY Asuka House Champagne

E—J (4 : 330ml) Beer (Bottle : 330mi)
VA 2R F - NI 7 N R N Asahi, Sapporo, Suntory, Kirin

7 4 RF— Whiskey

BAB WE RIE) Hot Sake ( Kenbishi )

BAEB A8 BLER) Cold Sake ( Sakuramasamune )
eEt (BEoE F) Shochu ( Tsuruhime no Ai Imo)
Y7MREYYS Soft Drinks

FVYVVa—RenfryThVa—Xe pebVa—2x
FTorINVa—Re V=TIV =yVa—Red~avE
A=F eI YV p—x—)b

Orange Juice / Pineapple Juice / Tomato Juice / Apple Juice /
Grapefruit juice/ Oolong tea / Cola / Ginger Ale

Linbiraty (RAMEREEm) &, 7V —F) Y2 Lk-THh i+,

Captain  H. Asai
Hotel Manager  T. Kawakami
Executive Chef  J. Taki
Maitred’ Y. Chiba

IN PORT OF YOKOHAMA NOVEMBER 6th, 2012
M.S. ASUKA I

BHABR SN 5 BEE~OT M a—VEOREEWE LbvhESTO T, ZTHERIES,

Appetizer

ESMLILBEE BOHNVNNyF a2 WEKOYS S

Sea Bream and Octopus Carpaccio, Seasonal Salad with Persimmon

Soup

HRLEI AR T2y R—F
Bouilion with Red Turnip and Spinach

From the Sea
FRBEOZ)VNVEER% +EABAOY Yy P LER

Grilled Scampi with Herb Flavor, Risotto

Main Course

BROEZEZELAPFa—-ZNOEES K71V Y —R QOHFERL

Grilled KUROGE Beef Sirloin with Assorted Seasonal Vegetable, Red Wine Sauce

Dessert

Jyyadoa2yER—p 2—=TVTPALREL
Apple Compote with Maple Ice Cream

RENARUEH Y

Homemade Breads from Asuka X Bakery

BhrT2—Eb— it &F
Freshly Brewed Coffee — English or Herb Tea

*BREIEEREERALTVES,





