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At UNO HOTEL Setouchi Restaurant BLUNO, we do our best to ensure that customers with dietary restrictions and food allergies can
enjoy their meals.

Please be aware that our food may contain or come into contact with common allergens. While we safely take steps to minimize the

risk and and handle foods that contain potential allergens, please be advised that cross-contamination may occur.
If you have any allergies, please make a reservation and inform us specifically your details prior to your visit. We ask that you
understand if we receive your request on the day of your arrival without prior notice we may refuse your request based on safety

considerations.

Thank you for your cooperation.
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Shrimp Crab Wheat Buckwheat Egg Milk Peanut Walnut
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Abalone Squid Salmon roe Orange Cashew nut Kiwi fruit Beef Banana Sesame Salmon Mackerel
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Soy Chicken Pork Matsutake Peach Yam Apple Gelatin Almond
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Assorted Cheese Platter Assorted Appetizers (4 kinds)

¥ 1,800 ¥2,200

Allergen : 9 Allergen : Please contact us @ O O o
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Pz R—EEK French Fries Potato Truffle
Basil Flavored Setouchi's Red Snapper Carpaccio ¥ 800 ¥1 200
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SETOUCHI Fish and Chips

¥2,000
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Okayama Steamed Vegetables Octopus and Olive Ratatouille Salad
¥ 1,500 ¥ 1,800
Allergen : Allergen : &Q
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Buddha Salad Setouchi's Soup de Poisson
¥ 1,800 ¥ 800

Allergen : O Allergen : G
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" Roasted Duck with Sherry Vinegar Sauce Today’s Chef's Omakase Style Meat
¥ 3,500 ¥ 3,500 ~
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Allergen : Q 0 Allergen : Please contact us
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Braised Beef in Red Wine Sauce Nagi Wagyu Rump(150g) Shodoshima's Olive-fed Wagyu Beef(150g)
flavored with Rosemary (120 g) with Red Wine Sauce with Truffle Flavored Red Wine Sauce
¥4,000 ¥ 8,000 ¥ 12,000

Allergen : o & 9 Allergen : o Allergen : o
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Today’s Chef's Omakase Style Fish AARELZ Y XRT =F A AR —IRA Setouchi's Braised Octopus
Setouchi's Red Snapper with Clam Sauce topped
¥ 3,500 ~ with Emperor Oysters ¥3 ,500
¥ 3,500
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Okayama’s Wagyu Beef Cheeseburger Soy Mochi Burger with French Fries
with Fried Potato
¥ 3,000 ¥ 3,000
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Today’s Risotto Today’s Chef’s Omakase Pasta
¥2,500 ¥2,000
Allergen : Please contact us 9 Allergen : Please contact us
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Today’s Ice Cream Today’s Dessert
¥ 500 ¥ 1,500
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