Lunch Menu

$ E[ F&'[E Weekday only

Steak Lunch

F7YF
Summer lunch
B¥IvF ¥5,060
IN— LEFDHWA—T

Chilled Fruit Corn Soup
BAi A e 723 E/RRE RO IHENLT
Yellowtail Amberjack and Vegetable Soup Syyle
FIARIIN YT
Rye Crouton Salad
FHIDBPES R
Grilled Seasonal Vegetables
TYHAFRAT—F
(74180g ¥£7:1x ¥—14100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LPLBD

Bean Sprout Saute

TEFRPE F1E AR R T D

Rice with Miso Soup, Pickles
BWREDII7T4

Summer Vegetable Clafoutis

a—t— ¥7-03 FLE

Coffee or Tea

Seafood Lunch

Atago Lunch

BHIVF ¥6,072
DA —F 7N

Seasonal Appetizer

FEfiDA—F

Seasonal Soup

A HOBE D PeHihe =
GBI NI DR RA = 2—)
Today’s Fish
(P24
Seasonal Salad
FHIOBELF
Seasonal Vegetables
TYHAPEAT—%
(741L60¢g if:g"ﬂ‘—ﬂ/f >70g)
Angus Beef Steak (60g Fillet or 70g Sirloin)
%03l 9%/ 29)
Bean Sprout Saute
TEREE Ll AR DY
Rice with Miso Soup, Pickles
FHTHTY—
Dessert
a—t— FUX FIE

Coftee or Tea

AT —X% 7V F ¥4,048 P—7—F7VF ¥4,048
AIEDY 5% HIEDY 5%
Salad Salad
FHIOBELF RO
Grilled Seasonal Vegetables Grilled Seasonal Vegetables
TYHAFEARAT—F HDOMNDEY DY
(741100g 70k y—uaA120g) Assorted Seasonal Seafood
Angus Beef Steak (100g Fillet or 120g Sirloin) LR LD
L LD Bean Sprout Saute
Bean Sprout Saute HEERPE I8k AR B oW
HERPE I, RIBTE. HFoW Rice with Miso Soup, Pickles
Rice with Miso Soup, Pickles "Eﬁﬁ%ﬁ‘ ‘H;\_ k
LR TY—b Dessert
Dessert

a—t— F0F FI5%

Coffee or Tea

OPVHANIT L —F Py T A= 2—

a—t— ¥7-03 FILE

Coffee or Tea

7 YA AP S FRBHEAND Ty 77 L — PNk THRETY,
HEAVE(A4) ¥4,301- / JEBAVI(AS) ¥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-

OA T avA=a—
BRE$(Cm- R mom) ZEMBKE T A=Y vy 774 A (BiF0HT (Y1,012ICE8ETEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

Reservation is requested by the day before

HiHETo Z I
79V R4 (A5) ¥12,397

Lady'\s Course Prime Japanese Beef Steak Lunch i g f14: (A5) ¥ 10,373
L7t —ABMERE ¥4,807 XL, ROEAEZ VT EAVE(A1)  ¥8,349

BYT7LLE = EBYIATHEICOWT LA CREET 2RO IO TO ZH IR A8 v 7 aBmtad 7S,

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

MIETHIL TS RIZTNTIEPERTT,

All rice in the menu is produced domestically.

LEDLDD BTV FA—ATT, HDF—F7)L
e Y TYE UNe T NSRS Seasonal Appetizer
Y75
3HED /DRI Seasonal Salad
Appetizer I OBER
7 B #pBE = Seasonal Vegetables
Grilled Scallop HEAEAT—F
H DI DERIBEE (741100g $7213 ¥ —n4>1208)
Grilled Seasonal Seafood Prime Japanese Beef Steak (100g fillet or 120g sirloin)
7 YA AFERAT—F (60g) LR LD
Angus Beef Steak(60g) Bean Sprout Saute
TEREPE 1, A oY) TEREPE 1, AR 0!
Rice with Miso Soup, Pickles Rice with Miso soup, Pickles
FHRRTY— FHFRTY -1
Dessert Dessert
a—t— FX FE a—t— 0% LA
Coffee or Tea Coffee or Tea

75V Rp—a g v R AN )

¥ AT —X 7 7L7 v T HRET
TYHAE (741 10g~ ¥506 ~  H—uAr 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

FORMIEIZ I, B - —EARDEENTED X7,

The price includes service charge and tax.



Reservation only

PRIl D ZEIER I 2 — A
BEHIa—RA SHIKOU Course ¥33,396

HTHThETHELY

HEM LI

AIE PR

CRERE - BRI - A R - 1A 9 ) O —Ff
EHHHD . ESRODTREN L, WIIZHER D S0

R . image (/4 X—)
ZOWICHID Y S (ERED) BHY. - -
F2IRN O R E e T HEL, *ﬂﬁ?ﬁﬁ%ﬁﬁ?&b
HOEAHEOT MO NMHOERZA UELE A Atago special Appetizers
SO KR BRI 2 CHIE T XL, WO LAL

Steamed Seafood Delicacies

HAMEOZRLBEE ROR D EFHOHEM LI

Steamed Abalone with Seasonal Treat

WG LTI R OB T T > X

Spiny Lobster Flambé with Vegetables

PEHBIC O X LTI, BARRICT 2 7IcB=RaliEEwn,

77V FHEAT—% (A5) (74160g)
A5 Grande Branded Japanese Beef Steak (80g Fillet)

prébifpE LT

Miso Soup with Japanese Spiny Lobster

<PREDBEN I 0>

< Choose one dish from below >

AR FORET - FOW/ A=V v 774 A

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

EHZOEZORKLS% . ‘
P27 DARILELT, Wik AR~ A 2 b LR - BT — |

Chef's Special Dessert

a—t— 0% fIAE

Coffee or Tea \

vl - BYT VLR — L EYARTECOWT YL AL TREET ZREBID FEABHI O W TO ERMIZ, 28 v 7~ Bmhal 3w,
t.ﬁ' \ f We welcome enquiries about ingredients from customers
Q b who have food allergies or intolerance, or require a special diet for religious or other reasons.
ATAGE
MALATIRBLUC KD A E D DL ATV ET, KFRME I BLd - — EARR EENTED £7,

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



A la Carte
— iR

Jefsf Rz A—7 Appetizer/ Soup

JHEXF P ET LD VLDV —F

Caviar with Potato Pancake
A H DT

Today’s Appetizer
AHDA—T

Today’s Soup

INESADDY: F—) AV AA—F

Atago's Special Oxtail Consomme Soup

TATTID) T —

Foie Gras Saute

AR ¥ YT Specialty

HRZREKRALLY (FYET 7572778V a7)

Omelette with Caviar, Foie Gras, Truffle

EEFHEAT—X  Beef Steak

79 K4 (A5) TAVAT—F 100g
Branded Beef Fillet Steak

FE R BAIE (AS) P—a{ AT —F 1208

Supreme Japanese Beef ~ Sirloin Steak

TALAT—F 100g
Fillet Steak

BEBAITE(A4) Y—af A7 —F 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 ~

fa v - g Fish/ Shellfish

AFVEA 2 —NVIEE 1)

Canadian Homard

B (100g~)

Ezo-Abalone

AL pE A7
Hokkaido Scallop

fEfaDBMBES

Seasonal Fish

Squid

AP 7L v ayI4

W) =75
Seasonal Salad

LR LB D

Bean Sprout Saute

BE S W3 5 Bl

Grilled Vegetables (5 types)
BEE W 3

srilled Vegetables (3 types)
A=V 2Fv7

Garlic Chips

BAH Rice

TEREE LB R T oY
Rice with Miso Soup, Pickles
A=V 774 A

Garlic Rice

KO AR

Rice with Sea Bream in Soup

FH¥—p  Dessert

7T+ —b
Seasonal Dessert
Y=~}
Sherbet
INZTFTPAADZY) — LA
Vanilla Ice Cream

AHDTPAAZY — L

Today’s Ice Cream
a—kt—

Coffee

FLAE

Tea

LRI, Bl —EARDEENTED £7,

The price includes service charge and tax.

Vegetables/ Salad

¥9,867
¥6,325 ~
¥2,024
¥1,771 ~

¥2,783

¥759
¥506
¥759
¥506

¥759

¥759
¥1,771

¥1,771

¥1,012~
¥759
¥759

¥759

¥759

¥759



AT —Fa-z

Wh ks iy &
ABHFa—2

Ezo-Abalone & Wagyu Course

77V 4 (A5) ¥15,433
BEAVE(AS) ¥13,409

Course Menu

77V 4 (A5) ¥19,481
BEHVE(A) ¥16,951
BEHVE(A4) ¥13,662

BBAVERT—X DML D2 FHiDa—2

Japanese Wagyu Beef and Seasonal Course

ioar 74 EMRT 7 F—= BV —A
Ayu Fish Confit and Cereal Arancini with Water Pepper Sauce

Bt HiwhERBALOWEET

Kelp-Trimmed Yellowtail Amberjack with Chilled Tomato
and Grated Radish

IN— EHBEOHYUA—T
Chilled Fruit Corn Soup
B 7 — B SV DN —Y —2
Sauteed Ezo-Abalone with Parsley and Liver Butter Sauce
JE 203 3
Grilled Vegetables(3 types)
MBAFEAT—F
(74160g 7213 —m £ 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

TR PE 1 R T - O

Rice with Miso Soup, Pickles

Aprayi—b 2aryVINIT7LA

Melon Comport and Coconut Milk Ice Cream

a—t— F-0F FL5

Coffee or Tea

75V R —af v B AN g

Image photo

Wi oy SUTEEoSDEBRLKESL

Deluxe Seafood

Beef Steak Course WEAE (A1) ¥10,120 Seafood Course ¥11,638
2oz eSS 2
Starter \ggctablcs Salad
NN DA—F7)V
Sti?s?nj‘ll ZI];IZUJJ/“ Seasonal Appetizer
o KSR DY =
- db;*ﬁf%ﬁ% 31% ) Grilled Squid
rilled Vegetables (3 types ﬁf?ﬁﬁgkmﬂJ‘ N
VEHEE

BEBATFAT—%
(741100g £7:1% —u4120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

IEEE AR - R H DY
Rice with Miso Soup, Pickles
BERU T — |
Chef's Special Dessert
a—t— FiF LR

Coffee or Tea

Grilled Vegetables and Scallop
AHDEE BEASAN
(PN IDLRNRA=2—)
Today’s Fish Atago style
TR PE Ul AR - & 0P
Rice with Miso Soup, Pickles
BT —
Chef's Special Dessert
a—t— i3 fI5

Coffee or Tea

Oifga—2BMA T av
I (100g~) 238 - ¥6,325-

Ezo-Abalone (¥6,325-~) is available.

BT LVE — BRSO WT YL AL I CHREET 2RO M PRI DO W TO ZHHIE, A8y 7 B3Rl E v,
We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

OUIETHIML TV BERIFTRTHEAK T,

All rice in the menu is produced domestically.

OfEANRBUZ L VB E D B GAH TS VET,

The menu is subject to change based on the availability.

e LD FWIREHI
B ra—z  zomazEsw
Branded Beef Course Branded Beef
79V R (A5) ¥16,698

PIBES 72 5TIED
ﬁ ﬁ:—x Hiftt# b2 THEREC 723\

Best Beef and Seafood for Teppanyaki

Atago Course 752 R (A5) ¥19,481
WEAIE(A5) ¥17,710

73Ia—R 73Ia—R
Starter Starter
ADA—F 7N DA —F 7N

Seasonal Appetizer
IBBADYL: F—N AV AA—T
Atago’s Special Oxtail Soup
BEZ WP 3

Grilled Vegetables (3 types)

77 v FIBBAEAT—%(A5)
(74180g)
Premium Branded Wagyu Steak (80g Fillet)

HERRPE F1 - AR - FOW)

Rice with Miso Soup, Pickles

TR — |

Chef's Special Dessert

a—t— ¥ FLE

Coffee or Tea

OFxFvavA=a—

Seasonal Appetizer
WiAFT YA —IE Fid TG
Homard or Ezo-Abalone
BEZ W 3 fli

Grilled Vegetables (3 types)

BEHI'FRAT—* (AD)
(74180g £7=13¥—n4100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

TEEEPE A R - 0P
Rice with Miso Soup, Pickles
TR — |
Chef's Special Dessert

a—t— E¥-0F FE

Coffee or Tea

KA —FE X 20K VRO £ §

Homard is available from 2 person order.

BEH (- Al - Fom) 2B T A=) v 794 A BZRET (FL012)ICEETEET,

White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

K 2—x= L r 7 BT T DORNLBER AR O Ra—2cF 7TV R (A5) ¥26,312

Chef's Special Course Chef's recommendation with Branded Beef

HOEXF Y ETEC2DOBDNN U —F Y7 —2) — L
Caviar and Potato Pancake with Sour Cream
fHDE—F7 N
Seasonal Appetizer
WA PEA 2 —IiEE E7203 WGIERE A
Homard or Ezo-Abalone
IRESARDY T F—= AV RA=T
Atago's Special Oxtail Soup
BEZ WP 3
Grilled Vegetables (3 types)
BEAEAT—% (A5) (741.80g 72134 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
< PRk D BEN LSO
HESEPE Il AT -F DY) A=V 274 R/ BAET

< Choose one dish from below >
Rice with Miso Soup, Pickles/
Garlic rice/ Rice with Sea Bream in Soup
TR T — 1

Chef's Special Dessert

a—t— ik FLE

Coffee or Tea

XIGA 2 —EE IR 2R E D RD T

Homard is available from 2 person order.

BEAIE(AS) ¥24,288

ORI ICIE Bl - —EARBEENTED £7,

The price includes service charge and tax.



