Lunch Menu
%A

Winter Lunch

W D% ¥5,060

, 79V (A5) ¥12,397
Prime Japanese Beef Steak Lunch WEAIE(A5) ¥10,373

Steak Lunch

ARA IINVEF—F
Barracuda Carpione
YU S BIBES AR TC
Breaded Oysters with Red Miso Sauce
Y74 vy ev ik
Chinese Cabbage Salad with Cardamom Flavor
B Z WP E3 0
Grilled Vegetables (3 types)
PYRHARAFERAT—F
(741L80g ¥/l y—a£100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LRLD
Bean Sprout Saute

IEERPE 1, R F oY

Rice with Miso Soup, Pickles
FMSDA
Pumpkin Pudding

a—t— ¥ 5

Coffee or Tea

OFFvaviA=a—
B CH-Ri-Fom) ZBMEKET A=Y v 774 A AT (¥1L,012)ICE8HTEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

Atago Lunch Lady's Course
= = XHE
ﬁﬁ? “/‘? ¥6,072 1/7./{ _Xﬁm%ﬁ ¥4,807 121<u (giS(J()gn%%l&iluhle
DA —F 7N LED7DDBER LTV FA—ATT,
Seasonal Appetizer MPWL LML OB EITIRD SRV T,
FiDA—7 .
Seasonal Soup 3D /AT
AHDFE M DBMBES Appetizer
Today’s Fish L HAE D SRAUEE
ARy 94 Grilled Scallop
Seasonal Salad DS DYMIBEX
BEZ WP 3l Grilled Seasonal Seafood
Grilled ngetable§(3 types) P UHAEAT—F (60g)
(74 1/87(: 3/;‘7730?:-;\7‘{1‘};\;100 ) Angus Beef Steak(60g)
g X7c —HA2 g N
Angus Beef Steak (80g Fillet or 100g Sirloin) ﬂi‘ﬁfé’é Elﬁﬁ} 7NN §0)%
:byp L‘k’j}&) Rice with Miso Soup, Pickles
Bean Sprout Saute FHRNHTY -
3 Dessert
PEERE L, R, DY
Rice with Miso Soup, Pickles a _SE E %i E1IR S
BT — | offee or Tea
Dessert

Reservation is requested by the day before

i HE <D Z T #Ii

a—t— £703 K5

Coffee or Tea
* AT =X 777y 7T HEET
TYHARY (741 10g~ ¥506 ~  H—n4y 10g~ ¥506 ~)

Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

FORMIRE I, B - —EARD G ENTE D X7,

The price includes service charge and tax.

FENITZ > F BEAVE(A4) ¥8,349  ZF—FFF ¥4,048
D+ —R7N W55
Seasonal Appetizer Salad
555 e
Seasonal Salad Grill db\?%’ﬁ%?ﬁi’;
PR rilled Vegetables (3 types)
Grilled Vegetables (3 types) (741 laygﬁgﬁ:f; 43’;120 )
g 7z — g
BEBAEAT—%

(741100g 713 y—r4120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)

HPRLYD

Bean Sprout Saute

IesErE Fil, A O
Rice with Miso soup, Pickles
BHRRTY—b
Dessert

a—t— ¥iT fL%

Coffee or Tea

S DN - S M B e = VY

Begetable Lunch

Angus Beef Steak (100g Fillet or 120g Sirloin)
LR LYD

Bean Sprout Saute

EERPE AR, AT o

Rice with Miso Soup, Pickles

TR Y —

Dessert

a—t— 3 LA

Coffee or Tea

Seafood Lunch

RNCYTING v F ¥4,048 —=7—=F7VF ¥4,048
WY I (P24
Salad Salad
AHDA—F PES WP 3l
Today’s Soup Grilled Vegetables (3 types)
ZHDOPEEZ I 8 bl HDRADEY DY
Seasonal Grilled Vegetables (8 types) Assorted Seasonal Seafood
LPLID LPLYD
Bean Sprout Saute Bean Sprout Saute
MEERPE AL, R DY) TEREPE 18, A i 0P
Rice with Miso Soup, Pickles Rice with Miso Soup, Pickles
EARRTY— T BHEFHTY— T
Dessert Dessert

a—t— F¥-03 LA

Coffee or Tea

OPVHAEIT L —F Py A= 2—

a—t— F20 A

Coffee or Tea

7Y AR5 RECAENDT v 77 L — FIGENELE T RETY,
HEA(A4) ¥4,301- / BRI (AD) ¥7,337- / 77 F4+(A5) ¥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-

BYTLILE = EBYARIEICOWT YL A T TIREET ZRBLD FMEHZ D WL TO ZERIE, A8 v 7Bl 2 &0,

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

BIETHHL TR BRI XTHEK (22 2hY) TY,

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




Course Menu

77V (A5) ¥19,481
BEAI(A5) ¥16,951
BB (A4) ¥13,662

ZDEMBHL DB ZEiDa—2

WINNTER COURSE Winter ingredients and Seasonal Course

W¥ar7eeyia R MEA
Gizzard Confit with Mashed Potatoes
7% ADRER L HAED R 8%
Smoked Barracuda and Chilled Scallop Platter
TLTvY EERET) =AY — Y —A
Lamb Rack with Spinach and Green Mustard Sauce
D SURBEE  F ey — (0T
Breaded Oysters with Chowder Sauce
Bt & B 3
Grilled Vegetables (3 types)
REBAFAT—F
(74L60g 72139 —a 4> 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

HEZEPE F16 R HETT - O

Rice with Miso Soup, Pickles
S 74 d s
Baked Chestnuts

a—t— Fd fLAE

Image photo Coffee or Tea

RS LB 7 S M —af v

X 77 (A5) ¥15,433 ¥ - SRRSO RYEBELALESO
AT=Fa-2 it (a5) ¥13.409 e AN AfTRT

Deluxe Seafood
Beef Steak Course WEALE(A4) ¥10,120 Seafood Course ¥11,638
7Ia—R fIEY 5%
Starter Vegetables Salad
HOA—F N WDF—F7)
Seasonal Appetizer Jb(e%s;;al ;?;;;;"g
" 7K 55 MK D B b e
Grill db\f]g%}% 3% ) ) Grilled Squid
rilled Vegetables es - SRS
ey 2 W3 & ST U
BEHFARAT—F Grilled Vegetables and Scallop

(741L100g 721 y—u4£120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

g2 AV B -FOY
Rice with Miso Soup, Pickles
FORET Y-
Chef's Special Dessert
a—t— FiF L%

Coffee or Tea

AHDEE] BHEAYAN
Today’s Fish Atago style
g2 AV B -FOY
Rice with Miso Soup, Pickles
BT —

Chef's Special Dessert
a—t— ¥7:03 fIA

Coffee or Tea

Oiffp a—AEMA 7> av
* IR I (100g~) 22381 ¥6,325~
Ezo-Abalone (¥6,325-) is available.

BT L X = EBYIARIEICOWLT YL A N7 v CREET 2RO JFE M EHC O W TO EIZ, AY v 7 ~B&3:al E &\,

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

OfEANRBUZ L SN E D BN TS VET,

The menu is subject to change based on the availability.

OMITHH LTV AEKRIETXTHEEEKRTT,

All rice in the menu is produced domestically.

i LD R BRI
%WJAL'F:J—Z Z CHEHES 2 S
Branded Beef
Branded Beef Cour =y 13
randed Beef Course 75 K (A5) ¥16,698

T7Ia—A
Starter
DA —F7 )N
Seasonal Appetizer
IEEADY Y F =AY AR—T
Atago’s Special Oxtail Soup
BES PR 3 bl
Grilled Vegetables (3 types)
77 Y FIEBAEART —*(AD)

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

jLis e DA D RY S 1 M RECIDL Y
Rice with Miso Soup, Pickles
BT —

Chef's Special Dessert

a—t— F7-IF fAE

Coffee or Tea

TBEEEBETUD
B fra_y  VERMEIHHEKEEL

Best Beef and Seafood for Teppanyaki
Atago Course 79 R4 (A5) ¥19,481
HEAYE(A5) ¥17,710
73Ia—R
Starter
HDOA—F7 N
Seasonal Appetizer
WhAFFEA2— NS £7-0% TSI
Homard or Ezo-Abalone
BES WP 3 Bl
Grilled Vegetables (3 types)
WERAIEAT—%* (AD)

(74180¢g %£7:13%—u 4> 100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

jLis e DA D RY S 1 M RECIDL Y]
Rice with Miso Soup, Pickles
BT —
Chef's Special Dessert
a—t— ¥7-0F FL%
Coffee or Tea

KA 2 — VB 21 B B TR £

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

O S vavA=a—

B (S Al Fom) ZEMEKET, =Y v 274 A AT (¥1L,0121c8 B TEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

IEZI—Z P2 78T ODRMEFHERCAVFOHINGLa—2TY

Chef's Special Course

HOEF Y ETELPOHDNR T —F YT —2) — 1
Caviar and Potato Pancake with Sour Cream
DA —=F 7N
Seasonal Appetizer
WhF YA~ —VE F1203 iGN

Homard or Ezo-Abalone

IREBADY Y F—=N AV ARA—=T
Atago's Special Oxtail Soup
BES W 3l
Grilled Vegetables (3 types)
WMEBAEAT—% (A5) (741.80g 7133 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
<TREDBENEI 0>

< Choose one dish from below >

Mg 2 e - FOW =V 274 A/ BFENT

Rice with Miso Soup, Pickles/
Garlic Rice/ Rice with Sea Bream in Soup
BEFWT -1
Chef's Special Dessert
a—t— ¥7:03 fIA

Coffee or Tea

KA 2 —VIEE I3 20D S B TR £

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

Chef's recommendation with Branded Beef

774 (A5) ¥26,312
BB (AS) ¥24,288

FERMIFE IR PG - — E R EENTEY T,

The price includes service charge and tax.



HTEHTHIETELY

Reservation only
P RIT OSEERI 2 —A

BEII—A SHIKOU Course ¥33,396

HEMF LI

AIEPURE

CRERI - TRV - A9 RI1+ DA R 00— Ff
EHDHD L FARODTREN S, WIZHER D 5L A 0

ZOMCHIN S GRIED) BB, —i
F=NgNio sk E D TEL, *ﬂﬁéﬁﬁ_ﬁzﬁﬁ_k)

NOERICHEWT A MFEDERZ4GLUER A, Atago special Appetizers

MU NI R BA 2 SHEREC 72800, ADREDLIEL

Steamed Seafood Delicacies
FEHIIC DR XL TR, BRBICT T Ic B aliiEwn, .
WD ZALPEE OFED LR:MOREM LI

Steamed Abalone with Seasonal Treat

DY LTS SR DB T T >R

Spiny Lobster Flambé with Vegetables

77 AT —% (A5) (741.60g)
A5 Grande Branded Japanese Beef Steak (60g Fillet)

présiE Bt

Miso Soup with Japanese Spiny Lobster

<TPREL D BERLZZ 0>

< Choose one dish from below >

TEERPEFIR/ F ORI - HOW/ A=Y v 774 A

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

BT —

Chef's Special Dessert

a—t— ik FLE

Coffee or Tea

EMZDEFDOEKLIZ
327 DYIRIETT, Wi ARRADIR G~

-@: i — BYTLLFX =L EYARIIEICOGT S LA Z V TRAET 2RO FIM BHIOWTO ZERJIZ, A8y 7 EBmial 72 &,
t.,-"’ - \ / We welcome enquiries about ingredients from customers
} b who have food allergies or intolerance, or require a special diet for religious or other reasons.
ATAGO
SAEATVRBUC K DD E D BB ATV ET, KEGREIZIE B - —EARBZENTEV £,

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



A la Carte
— R

et HizE e A—7" Appetizer/ Soup

JHEX v ETEC2DPOHD NN —F

Caviar with Potato Pancake
AH D

Today’s Appetizer

AHDA—F

Today’s Soup

IREADY L =AY RA—T

Atago's Special Oxtail Consomme Soup

TATTFDYT—

Foie gras Saute

ART ¥ YT Specialty

HR=RKEWRALLY (FYET 7472758V 27)

Omelette with Caviar, foie gras, truffle

¥5,313
¥1,265

¥759
¥2,024

¥3,795

¥6,578

EAFHERAT—X  Beef Steak

77 R’ (A5) T74VAT—% 100g ~

Branded beef Filet steak

g EAIT: (AD) Y—afr257—% 120g ~

Supreme Japanese beef  Sirloin steak

T4LATF—F 100g ~

Filet steak

BEAT(A4) P—uf A7 —F% 120g ~

Prime Japanese beef Sirloin steak

TALVAT—% 100g ~

Filet steak

¥13,662 ~

¥11,638 ~

¥11,638 ~

¥8,602 ~

¥8,602 ~

fa v - g Fish/ Shellfish

WAhF YL —LiEE 18

Canadian Homard

I (100g~)

Ezo-Abalone

AL E L H

Hokkaido scallop

fif fL DERMBE E

Seasonal fish

K K5I

Squid

AR 7Ly a4 Vegetables/ Salad

TV —=v %745
Seasonal Salad
LRLYD

Bean Sprout Saute

BE S WP 5 bl

Grilled Vegetables (5 types)
BEZ W 3% 3 bl

Grilled Vegetables (3 types)
H=VvoFv7

Garlic Chips

ERH Rice

TR PE ALl A i FOY)

Rice with Miso Soup and Pickles
A=y 774 A

Garlic rice

O BRI

Rice with Sea Bream in Soup

FH¥—F  Dessert

FHHOTHF — b
Seasonal Dessert

¥ =l

Sherbet
INZTFITAAIY— LA
Vanilla ice cream

AHDTARAZ Y — L

Today’s ice cream
a—k—

Coffee

FLAE

Tea

FORMMIIIE B - — EARD G ENTED XY,

The price includes service charge and tax.

¥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



