Lunch Menu
%A

79 R (A5) ¥12,397

OA T avA=a—
BEH(CH- A wom) ZIBNMEHE T —Y v 7 74 2 AN (¥1,265)IC8HTE LT,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1,265)

Atago Lunch

BLI7VT ¥6,072

Winter Lunch

S ¥5,060

Prime Japanese Beef Steak Lunch HEA:(A5) ¥10,373

Steak Lunch

KAV S A=
Onion Gratin Soup
TAVAHERRAL VLI AD T — M
Bigfin reef squid and romaine lettuce
steamed vegetables with scissors

ABAELpHOLH S5
Mandarin orange and potato salad
 BEEWPRE3NE
Grilled Vegetables (3 types)
TYHRFAT—%
(741L80g %713 ¥yY—u4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)

LPLYD

Bean Sprout Saute

HEERPE A, R F oY

Rice with Miso Soup, Pickles
74F v aaszt Y ATDAV T4 F =)L

Chocolate fondant and apple confiture

a—t— 0% FI%

Coffee or Tea

Lady's Course

L7 — AT ¥4,807 1

No discount available

HDA—F7)N
Seasonal Appetizer
D A—T
Seasonal Soup
AHDIERDPBES
Today’s Fish
(ESa 24
Seasonal Salad
BES WP 3
Grilled Vegetables (3 types)
TYRAFAT—%
(74180g 7213 ¥y—u4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LR LD

Bean Sprout Saute

HEERPE FIE, A oY)

Rice with Miso Soup, Pickles

BT —

Dessert

a—t— 723 FLE

Coffee or Tea

LYEDIDDERIR T F A=A TY,
MBS L E SO B ISR SRR 2T £ T,

SFHD /PRI

Appetizer
7 HAE D BEBbEE
Grilled Scallop
DRI DBRMBEE

Grilled Seasonal Seafood

7V AN AT —% (60g)
Angus Beef Steak(60g)

TEZRPE 1, A o

Rice with Miso Soup, Pickles
FHRRTY -
Dessert

a—t— 7103 Fl%

Coffee or Tea

Reservation is requested by the day before

(S ECONm O |

FrgEN 7 > HEAVE(AY) ¥8,349 RAF—FS5 ¥4,048
Seasonal Appetizer Salad
(P34 B 30 2
Seasonal Salad o ib\f?ﬁ%3ﬁ )
e WSS Grilled Vegetables (3 types)
Grilled Vegetables (3 types) T YA AT—F

m - (741100g ¥7=1& y—ua4120g)
SKBHEAT—% Angus Beef Steak (100g Fillet or 120g Sirloin)

(74L100g F7:03 r—uA120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)

bPRLYD

Bean Sprout Saute
HERPE 1, A DY
Rice with Miso soup, Pickles

BT —

Dessert

a—t— ¥-103 L%

Coffee or Tea

Begetable Lunch

HPRLYD

Bean Sprout Saute

IEERPE A R F oY

Rice with Miso Soup, Pickles
BT — |
Dessert

a—t— F7-0F L

Coffee or Tea

Seafood Lunch

REYTINTVF ¥4,048 —=7—F7vF ¥4,048
Ry 75 P24
Salad Salad
AHDA—7 B S W 3l
Today’s Soup Grilled Vegetables (3 types)
FHIOBEWFES T DK DIRY b
Seasonal Grilled Vegetables (8 types) Assorted Seasonal Seafood
LRLBD LPLBD
Bean Sprout Saute Bean Sprout Saute
ESRPE I8, AT, T O EERIE 1B, A, TP
Rice with Miso Soup, Pickles Rice with Miso Soup, Pickles
LT —T FHRHTY— b
Dessert Dessert

a—t— £ %

Coffee or Tea

OV Y HARETV—F TPy T A= a—

a—t— ¥ A

Coffee or Tea

7Y H AL HBBHIEAND T v 77 L — FiBhk 4ol T 9,
HEMA(AD) ¥4,301- / HEAI(AB) ¥7,337- / 79 F4:(AB) ¥9,614-

Upgrade from Angus Beef to Wagyu Beef is available for an additional charge.
Black Beef(A4) ¥4,301- / Black Beef(A5) ¥7,337- / Branded Beef(A5) ¥9,614-

*RF—F 7Ty THKET
TYHARE (741 10g~ ¥506 ~  H¥—a4y 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

ORIk Bl - —EARDEENTED X7,

The price includes service charge and tax.

BT ULV — EBYARIHEICOWLT YL A 7 TR 2RO JE M BHC D WTO B RIE, A5 v 7~ B3l 72 &\,

We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

MRETHHL TR EKRIZTNTHER (22 EAY) T,

All rice in the menu is produced domestically(Koshihikari).



HTEHTHETELY

Reservation only

PRI D SEHER I 2 — A
;'zé—%j —A SHIKOU Course ¥33,396

eI

R PufE

CREAVE - BRI 16 AT AR R 00—l
ZHHHMMN L EARHNTELNL WM LA T

ZOWPISHID Y (HRED) HEHD, —
KNG O B & Mneh T R<, et D)
B N ) HHIR
WOBHICHE T D MFEDERZ A LEREA, Atago special Appetizers
BOR DN IR BAVT 2 THERESTZE W, A DR MD LB L

” - , . Steamed Seafood Delicacies
FEHNCOZEL TR, BARBIC 2T ICBaRILEL,
HARMOR LS ROFY EFMOFM EILC

Steamed Abalone with Seasonal Treat

G EhE L HTRERF R DB T T >~

Spiny Lobster Flambé with Vegetables

79V AT =% (A5) (741.60g)

A5 Grande Branded Japanese Beef Steak (60g Fillet)

DrahitE BT

Miso Soup with Japanese Spiny Lobster

<TFRlEDBENIZS 0>

< Choose one dish from below >

EREPEA R X ORET -FOW/ =V v 774 A

Rice with Pickles / Rice with Grilled Sea Bream in Soup, Pickles / Garlic Rice

BRI —

Chef's Special Dessert '

a—t— E¥-0F FE

Coffee or Tea \

EMZOFFOLEKLZZ
327 DIALELT, Wi HHRADR i~

&2 e BT LR — EEIRRHEIC LT LA RS > TR 3 BB BHZ DU CO CHIMIE R 7B &S,
‘f( / We welcome enquiries about ingredients from customers
} oo b who have food allergies or intolerance, or require a special diet for religious or other reasons.
AT
MAEATIRBUC K DA ZE D BB B TS 0ET, KEGRIRIZIE, Bl —ERRDEENTED X7,

The menu is subject to change based on the availability. The price includes service charge and tax.



A la Carte
R

Pt Wiz A—7 Appetizer/ Soup

JEX v EPELRBVRHDR VT —F

Caviar with Potato Pancake
A H D i 3%
Today’s Appetizer

AHDA—F

Today’s Soup

IREADY L F—IV AV RA—T

Atago's Special Oxtail Consomme Soup

TATTFD)T—

Foie Gras Saute

AR ¥V T Specialty

HR=ZRKRERALLY (FXET 747778V a7)

Omelette with Caviar, Foie Gras, Truffle

EEFHEAT—F  Beef Steak

77 v R (A5) 74VAT—F 100g
Branded Beef Fillet Steak

FER BRI (A5) Y-y 257 —F 120g

Supreme Japanese Beef  Sirloin Steak

TAVAT—F 100g
Fillet Steak

BB (A1) P—af A7 —% 120g

Prime Japanese Beef Sirloin Steak

TALAT—F 100g
Fillet Steak

¥5,313
¥1,265

¥759
¥2,024

¥3,795

¥6,578

¥13,662 ~

¥11,638 ~

¥11,638 ~

¥8,602 ~

¥8,602 ~

fasr - g Fish/ Shellfish

AFFEENEA 2 — Vi 1)E

Canadian Homard

B (100g~)

Ezo-Abalone

AL e pE WA H
Hokkaido Scallop

fEfDBmPES

Seasonal Fish

K KW

Squid

WU 7Ly a5

W) =745
Seasonal Salad

LRLB D

Bean Sprout Saute

BE S WP 3 5 il

Grilled Vegetables (5 types)
BEE WP 3

Grilled Vegetables (3 types)
H=Vv 0597

Garlic Chips

BERH Rice

TEREPE F1R, A T DY

Rice with Miso Soup, Pickles
H=Vv774A
Garlic Rice

O W& T

Rice with Sea Bream in Soup

FH—F  Dessert

FHOTF—
Seasonal Dessert

Py —<xyb
Sherbet
INZTFITPAAIY) — L
Vanilla Ice Cream

AHDOTPAAZY— L

Today’s Ice Cream
2—k—

Coffee

FLAR

Tea

FORiFEICIE, Bl - —E AR EENTED X7,

The price includes service charge and tax.

Vegetables/ Salad

¥9,867
¥6,325 ~
¥2,530
¥1,771 ~

¥2,783

¥759
¥506
¥1,012
¥759

¥759

¥759
¥1,771

¥1,771

¥1,012~
¥759
¥759

¥759

¥759

¥759



Course Menu

ZDIFEL a—A

Winter Brewing Course

Image photo

77V 4 (A5) ¥15,433
BEHVE(AS) ¥13,409
BEA(A4) ¥10,120

AT —Fa—x
Beef Steak Course

TIia—A
Starter
DA —F7N
Seasonal Appetizer
BE 5 3
Grilled Vegetables (3 types)
WBENFERAT—%
(741100g 713 —uA120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

P (18 R - FOY
Rice with Miso Soup, Pickles
TR — |
Chef's Special Dessert

a—t— =% FE

Coffee or Tea

ZDEMHBML DBFHiDI—R

Winter ingredients and Seasonal Course

77V F(A5) ¥19,481
BEAIE(AS) ¥16,951
BEAVE(A4) ¥13,662

Wk LU TORBHES  BROFD
MRS — 7 —
Cod milt teppanyaki with the aroma of ginjo
sautéed with yuzu ponzu and butter

FERXYFIEAN Sy Fa =PI 7EY FOHN

Cold Yellowtail Seaweed Salt Carpaccio with Beets and Aquavit

Lo —22) —HEE  KRAPAY —R

Grilled octopus with rosemary and Ocho mandarin orange sauce

HIEDMWThYL 7 EE
HIRERE > S D IR {137 T
Cod marinated in koji and wrapped in kadaif
with Shogoin turnip and white miso sauce
_ BEEW 3
Grilled Vegetables (3 types)
BEAEAT—%
(74160g 13— 4> 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

MEEEPE F16- R - DY)

Rice with Miso Soup, Pickles
ANFTATIAEEDAV T 4F2—)V

Cacao tiramisu and strawberry confiture

a—t— ¥720% fIA

Coffee or Tea

N2l oRD EBELALLES

>
M a—2
Deluxe Seafood

Seafood Course ¥11,638

Y745
Vegetables Salad
DA —F7)N

Seasonal Appetizer
IR IR D Febi e =
Grilled Squid
BE S WP LWL HA:
Grilled Vegetables and Scallop
AHDBES BEASAN
Today’s Fish Atago style
TEERPE C1l - AU - HOY)
Rice with Miso Soup, Pickles
BT — b
Chef’s Special Dessert
a—t— it f5

Coffee or Tea

Oifg:a—2BMA 7> av
* PGB (100g~) 2380 ¥6,325-

Ezo-Abalone (¥6,325-) is available.

BYT7LLF = EEYATHEICOWT LA 2 TGS SO T EHI DLW TO I R Y v 7Bl S0,
We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

OWIETHIML TR ERIZFTRTHADK (2> AY)TT,

All rice in the menu is produced domestically(Koshihikari).

OtEANRBUZ L SN E D B L AN TS VLT,

The menu is subject to change based on the availability.

it LD SEIREAIE
Wia—2  moHmEES
Branded Beef Course Branded Beef

77V K (A5) ¥16,698

7Ia—A
Starter
HWDF—F7N
Seasonal Appetizer
JKGARDY F—=NAVIRA=T
Atago’s Special Oxtail Soup
B S WP 3l
Grilled Vegetables (3 types)
77 ¥ FIRBAIEAT —¥(AD)

(74180g)
Premium Branded Wagyu Steak (80g Fillet)

T5RPE - AR - /oW
Rice with Miso Soup, Pickles
BT —
Chef's Special Dessert
a—t— FiT FLAE

Coffee or Tea

Homard is available for even-numbered parties of 2 or more.

OFFTavA=a—

BBIEETUD
B Gia—y  WEEEHERRECES

Best Beef and Seafood for Teppanyaki
774 (A5) ¥19,481
BEANE(AS) ¥17,710

73Ia—R
Starter
DA —=F7N
Seasonal Appetizer
WihFP A —IilE i TGIEPEH
Homard or Ezo-Abalone
BEZ WP 3 b
Grilled Vegetables (3 types)

WML A7 —* (A5)

(74180g 7139 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

HEZRPE 1 AT - O

Rice with Miso Soup, Pickles
BT — |
Chef’s Special Dessert
a—t— FkIF KL

Coffee or Tea

XA — IR 2 U R I TR D £9

Atago Course

BEH (B A FOW) ZIBNEKE T A=Y v 7 74 A BRI (¥1,265)IC8 W TE XY,

White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1,265)

I 2—2 L 27 BT DO LRI Aot a—2Ts 7TV FAE(AS) ¥26,312
Chef's Special Course Chef's recommendation with Branded Beef %4’3*[]4: (A5) ¥24,288

EXrETLLSDOLDNRU T —F YT =Y =L

Caviar and Potato Pancake with Sour Cream
HDF =R
Seasonal Appetizer
WA YA —VIlEE 720 TSI
Homard or Ezo-Abalone
IKEGADY Y =)V A ) RARA—T
Atago’s Special Oxtail Soup
PES WP 3
Grilled Vegetables (3 types)

HEAF AT —% (A5) (74180g i3 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

<Rk D BENM LS V>

< Choose one dish from below >

TEERPE 18R - AR - T DM/ =Y v 274 A/ BZRIET

Rice with Miso Soup, Pickles/
Garlic rice/ Rice with Sea Bream in Soup
T — |
Chef's Special Dessert
a—t— ¥k L%

Coffee or Tea

KA 2 — B X 27 R A TR £

Homard is available for even-numbered parties of 2 or more.

FORIFEIIE Bl - — EARDIEENTED X T,

The price includes service charge and tax.



