Lunch Menu
v F

Autumn lunch

79V R (A5) ¥12,397

OFFvaviA=a—
BAS (SRl - Fom) 2B NBKE T, A=Y v 7 74 2 AT (FL012)ICEHTEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

Atago Lunch

¥ F ¥5,060

Y= BT —EBEEN 1 HFENY—Y—R

Calf Sweetbread and Eggplant with Herb Butter Sauce

RKIBDDPIZEY —A
Hairtail fish with Turnip Sauce
ML 74
Pumpkin Salad
FHIDPE W
Grilled Seasonal Vegetables
TYAAFAT—F
(741L80g %713 ¥y—u4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LPLBD
Bean Sprout Saute
2> AV AU FOY
Rice with Miso Soup, Pickles
BEFEY 7Y 2L
Sweet Potato Brulee
a—t— FF KL

Coffee or Tea

Lady's Course

= =, PGS
Iﬁﬁ? /q— ¥6,072 I/T/f Z%&W%’% ¥4,807 No dJiscuuj;l%i\&/tilable
HDA—F 7N LHDdDEHET v FIA—ATT,
Seasonal Appetizer XUMES LML TR DBFEITIRD SR 72T £,
D A—F o
Seasonal Soup RYUDVNTES
AHDOEEfDPRMBEX Appetizer
Today’s Fish W7 HEE Db =
AV 94 Grilled Scallop
Seasonal Salad DN DYMIBEX
BPEZ WP 3Pl Grilled Seasonal Seafood
Grilled Vegetables (3 types) PUH AEAT—F (60g)
ey 1/8‘%‘ ;f;bg:"?%ﬂjfﬂ‘ﬁloo ) Angus Beef Steak(60g)
g Xk - g 3
Angus Beef Steak (80g Fillet or 100g Sirloin) ﬁﬁf‘%ﬁﬁﬁ\ VTN é@%
3 L @ b Rice with Miso Soup, Pickles
Bean Sprout Saute FHRHTY -1
Dessert
R CLlR, AR DY)
Rice with Miso Soup, Pickles a—t— kI A
ﬁ%ﬁ%rf—qj—_ k Coffee or Tea
Dessert

a—t— £ Fl%

Coffee or Tea

* AT —F 7 7L7y THRET

Reservation is requested by the day before

HiHE <o Z HIH

TYHARL (74L 10g~ ¥506 ~  H—nmAfr 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

LRI, BL - —EARDEENTED LT,

The price includes service charge and tax.

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

Steak Lunch

kN7 5 HEAE(A4) ¥8,349  ZAF—FS50F ¥4,048

DA —F7 )N H3EY 54

Seasonal Appetizer Salad

Rz, BEXUFE3HL
S;;;;;;;;%d Grilled Vegetables (3 types)
Grilled Vegetables (3 types) PYHAFAT—F
B - (741100g ¥£7213 y—m 4 120g)
REBHFAT—% Angus Beef Steak (100g Fillet or 120g Sirloin)

(741L100g ¥£7213 +—u£120¢g)

Prime Japanese Beef Steak (100g fillet or 120g sirloin) R Libed
E3%ecd 9% 4 /2) Bean Sprout Saute
Bean Sprout Saute e, A Fow
HEERPE IR, R FOW Rice with Miso Soup, Pickles
Rice with Miso soup, Pickles e
N SR —
BHRETY— Dessert
Dessert

a—t— 703 fL5%

Coffee or Tea

Begetable Lunch

a—t— £703 Flx

Coffee or Tea

Seafood Lunch

REYINGVF ¥4,048 ¥—7—F7vF ¥4,048
W75 oy
Salad Salad
AHOZ—=7 BES USSR
Today’s Soup Grilled Vegetables (3 types)
T DBESWr 8 il HOMST OB b
Seasonal Grilled Vegetables (8 types) Assorted Seasonal Seafood
LPLBD LR LD
Bean Sprout Saute Bean Sprout Saute
MEERPECIR, AR /DY) g PE Al R F DY
Rice with Miso Soup, Pickles Rice with Miso Soup, Pickles
BHRNRTY— T BONHTY -
Dessert Dessert

a—t— ¥ FLAE

Coffee or Tea

OV VAR TVL—F 7y T A=a—

a—t— F0F FI5%

Coffee or Tea

7Y AR HREBAENDT v 77 L — RIGENRRE THRETY,
HEMI4-(A4) ¥4,301- / SBEBAIN(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-

BYITLILE — L BYARTECOWT SR T v CHET 2 B JE M BHE D WO DRI A Y vy 7 ~B&l 30,

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

MIETHILTOAERIZTXTHEPER (222 AY) T,

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




HTHThETHELEY

Reservation only

P RIB D SEIER I 2 — A
BEHIa—A SHIKOU Course ¥33,396

AT LR

GILRLL

CRBRE - BRI 36 R T KA B 0
EHHMP L TBRNTERED L WEIEFR IR LR T

) ‘ image (A X—3)
ZOUNCHIINEY S (HRED) B, —E
KNGO JEK & Msh T R<, RIFERT =D

WS RICHNT, D FEOERE 4 LER A, Alago special Appetizers

H DD LB L

Steamed Seafood Delicacies

HAMEOZRLBEE ROR D EFHOHEM LI

Steamed Abalone with Seasonal Treat

G EAHEE LRSS DB 7 7 >N

Spiny Lobster Flambé with Vegetables

B NERHEEBMA 2 THRESTZ 3V,
PEHIIC O ZE LTI, BRUIICT 2 7IcB=RliZEwn,

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

prébifE LI

Miso Soup with Japanese Spiny Lobster

<PREDBEREI 0>

< Choose one dish from below >

WHEEAR FORET - FOW/ A=V v 274 A

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

BT — b

Chef's Special Dessert |

a—t— 0% fIAE

Coffee or Tea \

FMZDEFFDOLEKLI%Z
> 27 DIARGELT, Wik A ADR M~

TolFhtoE
B i T— BYITLILE =L BYATIECOWT MBUA L7 CRAET 2RO EM BHZ O W TO BRI A v 7 B30,
\.& ‘/ We welcome enquiries about ingredients from customers
Q Q who have food allergies or intolerance, or require a special diet for religious or other reasons.
ATAGO

MALANRBUC K DD ED LA TV ET, NKERMIIEIZIE Bl - —EARDBEENTED X7,

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



A la Carte
— i BHEE
Jeft-Hizg A—7 Appetizer/ Soup

HOEF v ETEL BP0 DHD U —F

Caviar with Potato Pancake

A H D i

Today’s Appetizer
AHDA—7
Today’s Soup
IREADDY: F—=) A ) AA—=T

Atago's Special Oxtail Consomme Soup

IATTIDYT—

Foie Gras Saute

AXRY ¥ YT Specialty

HRZRERALLY (FYET 7472778V 27)

Omelette with Caviar, Foie Gras, Truffle

BEFHEAT—F  Beef Steak

77 ' (Ab) JAVAT—% 100g ~
Branded Beef Fillet Steak

T BB (AD) F—af A7 —F% 1208 ~
Supreme Japanese Beef Sirloin Steak

TALVAF—F 100g ~

Fillet Steak

BEHT(A4) Y- A7—F 120g ~

Prime Japanese Beef Sirloin Steak

TALATF—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 ~

fagr - g Fish/ Shellfish

WA YA —EE 1/

Canadian Homard

iR (100g~)

Ezo-Abalone

At ez 2

Hokkaido Scallop

it D BMPES

Seasonal Fish

Squid

BERH Rice

TR PE Uil i O

Rice with Miso Soup, Pickles
H=Iv 774 A
Garlic Rice

F O IR

Rice with Sea Bream in Soup

AP 7L ayI4

WETV—v B 75
Seasonal Salad
LPLBD
Bean Sprout Saute
BEE W% 5
Grilled Vegetables (5 types)
BEZ WP 30E
Grilled Vegetables (3 types)
A=V 2597
Garlic Chips

FH—F  Dessert

i D7 F —
Seasonal Dessert
y—~vh
Sherbet
INZTFTAAZY— LD
Vanilla Ice Cream
AHDTPAAZY — L

Today’s Ice Cream
a—t—
Coffee

KL%

Tea

LRI, Bz - —E ARG ENTED £7,

The price includes service charge and tax.

Vegetables/ Salad

¥9,867
¥6,325
¥2,024 ~
¥1,771

¥2,783 ~

¥759
¥1,771

¥1,771

¥759
¥506
¥759
¥506

¥759

¥1,012~
¥759
¥759

¥759

¥759

¥759



Course Menu

ik —A

Autumn Course

Image photo

774 (A5) ¥15,433
BEAVE(AS) ¥13,409
BREM(A4) ¥10,120

AT —Fa-x

Beef Steak Course

7Ia2—R
Starter
DA —F7N
Seasonal Appetizer
BE S WP 3 bl
Grilled Vegetables (3 types)
REBAFEAT—F
(741100g 713 ¥—uA120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

TG PE 1 - AT - F DY)
Rice with Miso Soup, Pickles
BT — |
Chef's Special Dessert
a—t— ik LA

Coffee or Tea

HEBAEAT =X LS ZfHiD a2 —A

Japanese Wagyu Beef and Seasonal Course

Y= R — EBEZI T D VT4 — 2 Jifrhd 5 ARG

Mille-feuille of Calf Sweetbread and Grilled Eggplant
with Fuchu Moromi Miso

i AfA
Tofu Paste with Bonito and Persimmon
HWEEBEE BEZ TV AZKEY —AIC
Chilled Tilefish with Crispy Scales with
Grilled peppers and Autumn Vegetable Sauce
FALEC B & % S DWREE DAL
MEDPS6DL 2 SBBA

Matsutake Mushroom Rice and Steamed Autumn Delicacies
in a Tofu Pouch, served with shabu-simmered Japanese beef turnip

Pt & BF R SHE
Grilled Vegetables(3 types)

BEAFAT—F
(74L60g £33 —n £ 70g)

Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)
g2 ehy Rl - HoY
Rice with Miso Soup, Pickles
FOATANDEY 75y aaty ik
White Bean Coconut Mont Blanc
a—t— 703 fL5

Coffee or Tea

W oz (ERoRDEBRLACEEG
Deluxe Seafood

Seafood Course ¥11,638

(P3S4
Vegetables Salad
DA —F 7N

Seasonal Appetizer
IR SR D BRBBE E
Grilled Squid
BEZ WP LA HAE
Grilled Vegetables and Scallop
AHOBER BEASAN
Today’s Fish Atago style
e AR - R oY
Rice with Miso Soup, Pickles
TR T —
Chef's Special Dessert
a—t— 7203 fL%

Coffee or Tea

77V F4(A5) ¥19,481
WEAVE(AS) ¥16,951
BB (A4) ¥13,662

OMfFza—ABMA 7T av
* G (100g~) ZiB M ¥6,325~
Ezo-Abalone (¥6,325-~) is available.

BT VLF — LA OWT EL AL TRIETZREEDFABHI OB TO IR 28 v 7 ~BmadZE 0,
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 (22 EHY)TT,

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

OfEANRBUZ L BN E D BN TS VLT,

The menu is subject to change based on the availability.

ot ARSI BRI
%Mq::,_x % HRES 230
Branded Beef Course Branded Beef

77V K (A5) ¥16,698

72—
Starter
HDEA—F 7N
Seasonal Appetizer
IKEADY Y F—=N AV ARA—=T
Atago’s Special Oxtail Soup
BEZ U 3
Grilled Vegetables (3 types)
77 FIREBHIE AT —*(Ab)

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

TERRPE 1l - AR - HF oW
Rice with Miso Soup, Pickles
BT — b
Chef's Special Dessert
a—t— FiT FLAE

Coffee or Tea

O S vavAa—

YMIBEE 255 TIRD
- HilEH b2 SHEES 728\
ﬁ ﬁ: A Best Beef and Seafood for Teppanyaki

77V (A5) ¥19,481
BEBAIE(AS) ¥17,710

7Ia—A
Starter
HWDF—F7N
Seasonal Appetizer
WhAF T A2 —EE F703 G
Homard or Ezo-Abalone
B S WP 3l
Grilled Vegetables (3 types)

HLHF A7 —% (A5)

(74180g 7213 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

HEZRPE 1 AT - R OW)

Rice with Miso Soup, Pickles

BRI T — b

Chef's Special Dessert

a—t— ¥=F A

Coffee or Tea

XA — VIS X 2R KR F§

Homard is available from 2 person order.

Atago Course

BEP (Sl - Fom) ZIBNEKET =Y v 7 74 A0 T (¥1,012) I8 HTEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

DT 2—2 L 27 BT T OB LR R TAVEOBRN A1 —2TcF 77V P (AS) ¥26,312

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

BB (AS) ¥24,288

HEF v ETP LU 2 0b DS —F LY T — Y — 1

Caviar and Potato Pancake with Sour Cream

DA —F7

Seasonal Appetizer

WAFYPEA 2 —IVilE 7203 TGP

Homard or Ezo-Abalone
INEBADY Y} =AY AA—7
Atago's Special Oxtail Soup

PES U 3
Grilled Vegetables (3 types)

HEAFAT—F (A5) (74180g £7i3%—14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

<Rk D BENM LS 0>

< Choose one dish from below >

[EERPECIE - R -/ DY) =V v 774 R/ FRET

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

Coffee or Tea
XA — VB IX 28R KD RD £7

Homard is available from 2 person order.

FORMEIIE, Bl - —E AR EENTED T,

The price includes service charge and tax.



