SeEdla

BRASSERIE & LOUNGE

Welcomel
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SEALA showcases contemporary cuisine, using the freshest ingredients.

(=35
579V 3Y Lounge M:00~22:00 (L.O 21:30)
SVF Lunch 11:30~14:00 (LO1330)
5«17 — Dinner 17:30~22:00 (L.O 21:30)

A1 —=YEawIJ 1T Sweetsbuffet 15:30~17:00 (B#&ARE 16:30)
(£« I - B - BBME) (Fri/Sat/Sun/Pub.Hol)

Facebook: @hiltonfukuokaseahawk2020
Twitter: @hiltonfukuokaco
Instagram: @hiltonfukuokaseahawk

Appetizers
NINWALIWEBRO—R Y TFIR-T
Roast pumpkin soup, basil oil
CHRCAHHEZ-T
Chunky vegetable soup
TIINYYAN—LAAVAVGEEIY»Oy L JUPIS - S LGFZ
Grilled mushrooms, crispy tofu, shallots, coriander and lime
N=Ty bk JU)=VYSTKEBRLUY I VT
Market salad greens, miso dressing
A=y ONF—BDHRFTFIN - BEEN-TDOF—2ATLy R
Sustainably sourced shrimp with garlic butter, herb toasted bread
M—FRIvIDISYYII—F-HY55
Classic Caesar salad with poached egg

BEADTUI EIE RE-DY—EVDOTEN

add grilled chicken breast or smoked salmon
YRFFTTI « S—EVDIEET ZLYY « PIRAR « RE-U—-TFZ
BEIFSRARLVYIYIIT
Cured sustainably sourced salmon, orange, avocado and baby leaf,
honey-citrus dressing

Snacks

EEmER N A0O—-A+F vy 950 H=DwOTLwR
Honey-spice roast nuts Garlic bread
FU—TDVIR 950 SES

Marinated olives Steamed rice

i R b T § 950

Truffle fries

BEF—AEBAF—ZADELIYaY

BRETDO—RFOTILy R ISyA— VT AV

Selection of cheeses, sourdough, crackers and condiments
YeIFa2b)—TSvdH— N\A-TOYa—+ Y53 - /35
YO—Ro—TJLy ROF—Z+ BEOLIINZ RSANWELLDIVT «
Charcuterie platter (ham, prosciutto, salami and paté)

toasted sourdough, pickled vegetables and dried fig confit

Asian specialties

BES—AY

Hakata ramen

egon

SAABHEDVYT—E-TDVURTS1 RIv T &k EEV/INY—2R
Bibimbap

rice topped with sautéed vegetables, marinated beef,

fried egg, sesame and red chili sauce

IND—FFIAU—NZAIFT 1512

Butter chicken curry steamed Basmati rice

Main — Japanese

O

Pork katsudon

MRAL—

FF  E-DFEIFBEDSHEULIZE)
Japanese curry choice of chicken, beef or shrimp
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Main — Western

T=IWEOKRTEDTUA VIRI)L PIRARRLY Y VT
Kale and chickpea grain bowl avocado dressing

RERADT U

MY —RUTELD 1 DRBULKIE SN !

[V - FOAYY—-R O0-XVU—-Y—-2R
Grilled chicken breast

¥choice of sauce: black pepper, red wine or rosemary

MFNI—BDYRTTIN « U—EVDN\—THE
Herb-crusted sustainably sourced salmon yuzu-butter sauce
A—ZASUPEE-DOT IV -0« VFERFTYSF—-0O1>180¢g
Y —UIUTEKD 1 DRBULE SN :

2RV -R FmO1YVY-R O-XAVU-Y—-R

Grilled Australian beef (180g) - choice of sirloin or tenderloin
¥choice of sauce: black pepper, red wine or rosemary

XA VT v YaAlCENDET. UTKD 2 BEBVVNEZEZITET
SARITVIYFISA « BEDOVYTF—FERF PS5

Choice of two side dishes: steamed rice, French Fries,
sautéed vegetables or side salad

Pizza, Pasta & Sandwiches

Egvisu -5

(FYFEYYPUSF—X]
Pizza Margherita tomato and mozzarella
JOYa—hkI-DJVFET

(FY bk EYYPLSF—XTOVa—+Vyyalb—LA)
Pizza Prosciutto e Funghi
tomatoes, mozzarella, prosciutto and assorted mushrooms

DP RO 2Ny IET

(EyY»rPLS3SINVIVI-3TAYFT4—F INNWIIv—/LyIv—]

Pizza Quattro Formaggi tomatoes, mozzarella, gorgonzola,
fontina and parmigiano reggiano

AV &)

2500
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2500

2,750
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Choice of pasta: tortellini, gnocchi, tagliatelle, spaghetti or gluten-free

Choice of sauce: Arrabbiata* red curry with coconut,
Creamy shrimp and yuzu* or Bolognese
XKINFTYIU=Y=2

*Sauces are gluten free

DSTNID2AYYRI 1 vF
BWROIUIV AUAUNR=DY IS5 RIvIT LI VY~
Club Sandwich
grilled chicken breast, crispy bacon, fried egg, lettuce and tomato
DSIYINIIN=TF—
AVAUR=DIY IS54( RIvT
Classic Hamburger crispy bacon and fried egg
A ZAETY 2aT)IVF—ZXDOTEN
add gruyeére cheese
ROBEFFIN—T— #WFYIR-X
Teriyaki chicken burger yuzu mayonnaise
XETON=H=EGY RO wFIC IUYFISA FEF BSIDDNTNET

3,000

3,350

+400

3,350

*all burgers and sandwiches come with a choice of French fries or side salad

Dessert

RALDRPYIINISVTIN FvSAIVENZSDY—R

Baked apple crumble caramel-vanilla sauce

TPAT2UNA R« IDST)—-UZAF3IL—-T—F
FaIU—tA—BILFvYI—2R

Five spice flourless chocolate cake chocolate-hazelnut sauce
KEBDARY »IVT—F

J—b— FLER>}HIR

s FHMOY3—LT—F « BRUEVYF-XT—F

« FTU—HuNRILT +SARU=S14FI)LI

1,400
1,400

1,900

Cake of the day with choice of coffee or tea Please choose one cake from below:

* Seasonal Shortcake * Matcha lemon cheese cake
¢ Cherry Sachertorte « Raspberry lychee tart

Ay LD —Y EZBI-TILE

Sliced fruit honey yoghurt dressing

BEHR, PUILF-ETEMICDONWTTERDNTZNEULES, X9 v I ICRBBUMITFZEN,
For those with special dietary requirements or allergies who may wish to know more about the ingredients used, please ask for a member of staff.

RESN T\ BB, 2TAEATY, XRBSICITHEB10%, $—EXR13%HEFINFT,

All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.

2,200



