Lunch Menu
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A= 2—2IF . KA — 2D 1 Ak ZERLTEY £T,
The menu lists the price per person
and the contents of each course.

Steak Lunch

7VF

Autumn Lunch

¥ F ¥5,060

PR E S OHIE LSS DA S
NZ—AY—FYV—A

Higashihiroshima Koi Chicken and Karuga Eggplant Piccata

Honey mustard sauce
W7 ) T — KR E TR —A
Sautéed Rare-Fried Bonito Cutlet
with Autumn Vegetables and Aromatic Sauce
E=Y Y78
Bean Salad
BE S U306
Grilled Vegetables (3 Types)

TYHAEAT =%

(74L70g %£7=13 —n480g)
Angus Beef Steak (70g Fillet or 80g Sirloin)

LPLYD

Bean Sprout Saute

HEERPE 1 R oY)

Rice, Miso Soup, and Pickles

NG aaT7h—A e 2—L

Azuki Bean Chocolate Mousse with Ripe Persimmon Purée

a—t— I FIL5E

Coffee or Tea

Seafood Lunch

AT—%7VF ¥4,048 P=7—=FI7vF ¥4,048
RS 55 RS 55
Salad Salad
BESWFEIAE | BEEUPSEIM
Grilled Vegetables (3 types) Grilled Vegetables (3 types)
YR AT —F HDORIT DY Y
(741100g ¥7-13 ¥—ua4{>120g) Assorted Seasonal Seafood
Angus Beef Steak (100g Fillet or 120g Sirloin) LR LD
L LD Bean Sprout Saute
Bean Sprout Saute MEPEER. A IH . /oY
HEPEAf. R /oW Rice, Miso Soup, and Pickles
Rice, Miso Soup, and Pickles ﬁ%ﬁﬁ%‘}"ﬂ"— k
BTRIT S — 1 Dessert
Dessert

a—t— F703 5%

Coffee or Tea

OPVHANIT L —F Py T A= 2—

a—t— ¥0F FI5

Coffee or Tea

Atago Lunch

BHIVF ¥6,072
ADF—F7N

Seasonal Appetizer
EfiDA—TF

Seasonal Soup
AHDEE R DPMBES
Today’s Fish
(P34
Seasonal Salad
BEEMpx 30E

Grilled Vegetables (3 types)

TYHNAPEAT =%
(74L70g £z ¥y—0480g)
Angus Beef Steak (70g Fillet or 80g Sirloin)
LR LD

Bean Sprout Saute

HEFEPE I, A FOY

Rice, Miso Soup, and Pickles

BEORRTY -

Dessert

a—t— £ FL5%

Coffee or Tea

OA 7 avA=a—
BEH (S Al w o) 20 NS T A=Y v 2 74 A AT (F1,265)C8HTEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.265)

Reservation is requested by the day before

HiHETO Z PRI

77 F7-(A5) ¥12,903

7Y AR EREAENDT v 77 L — RIGENELETHEETY,
HEA4(A4) ¥4,301- / EBAA4(AD) ¥7,337- / 77 F4+(AD) ¥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-

BT LY — EBYARIEICOWT YL AT TREST 2RO JFE M EHZ DO W TO BRI, AF v 7~ B3l E &\,

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

BIETHHIL TS ERIZTNTIEPERTT,

All rice in the menu is produced domestically.

Lady's Course Prime Japanese Beef Steak Lunch HEM4(A5) ¥10,626
— . ed =~
LFg — ARSI ¥4,807 puen o FRHEAIEZ V5 HEALE(A4)  ¥8,602
LD DDERLE T FA—ATY, e
KPS LM E T — DB AITIRD . M7 2T £ 7, Sgs?na‘l A;l;pZt;;/er
NE Y75
S%g%,élt\lgg% Seasonal Salad
S DY 5 — BES W3R
' 7%’?@%53) _/; Grilled Vegetables (3 types)
Sautéed Foie Gras with Seasonal Sauce ( HEMFAT—F |
DS DPABE 7411008 %721k 4 —u4120¢
G?illed sgs()gygfffi)d Prime Japanese Beef Steak (100g fillet or 120g sirloin)
PUARNAF—*(60g) LRLBD
Angus Beef Steak(60g) Bean Sprout Saute
ERERE F1 i, B oW IesErE Al ST oY)
Rice with Miso Soup, Pickles Rice, Miso soup, and Pickles
BT — BT — b
Dessert Dessert
a—t— ¥ fIAE a—t— 703 FIA
Coffee or Tea Coffee or Tea

¥ AT —=F77L7 v 7K ET
TYHARE (741 10g~ ¥506 ~  H¥—o4rv 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

FORIREICIE, Bl - —EARB G ENTEY £,

The price includes service charge and tax.



Course Menu

Mtk —2A HOEHHL B RHOT—2 7‘;‘/ F7-(A5) ¥19,481
Brocade Autumn Course Seasonal ingredients and seasonal courses m\%ﬂ]q: (AS) ¥ 16,951

BBV (A4) ¥13,662

QRAEHELTADM-TE—Ya
Yuzu-Flavored Ajillo with
Manchurian Wild Rice Shoots and Whitebait

i & FERE AT DI, — A
Bonito and Karuga Eggplant with Sansho Pepper Sauce
HREBEE I Yy b
Tilefish with Crispy Scales and Matsutake Mushroom Risotto
HFRe—AF AVFEVIUYILYTa
PEACE#§%Y) —A
Roasted Aigamo Duck & Cardamom Croque Monsieur
PEACE Honey Sauce
BEE WP 3 Pl
Grilled Vegetables (3 types)
BEHFAT—%
(74160g £72139—1 4> 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

HERPE S R - HF DY
Rice with Miso Soup, Pickles

i LR OSBRI

%qu::,_x ZTHERECZE 3

Branded Beef
Branded Beef Course

77V k4 (A5) ¥16,698

7Ia—RA
Starter
HDEA—F7 )N
Seasonal Appetizer
IKEARDY T F—= AV RAA—T
Atago’s Special Oxtail Soup
BES WP 3l
Grilled Vegetables (3 types)
77 FRBAE AT —*(A5)

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

g as ey - HF k- /oY
Rice with Miso Soup, Pickles
BRI —

Chef's Special Dessert

a—t— 0T FE

Coffee or Tea

IS 55 TED
B Gy PEEHEINECCE

Best Beef and Seafood for Teppanyaki
Atago Course 77V (A5) ¥19,481
HBEA’E(A5) ¥17,710
72—
Starter
HDA—F 7N
Seasonal Appetizer
WATF A2 — NS £720% G
Homard or Ezo-Abalone
B WP 3l
Grilled Vegetables (3 types)
BEBAEART—* (A5)

(74180g ¥7:139—14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

g as ey -k - /oY
Rice with Miso Soup, Pickles
BT — |
Chef's Special Dessert
a—t— it fLA

Coffee or Tea

' Image photo

MRAZ 2 —2IE K a—AD 1 BT ZBIRLTED 7,

The menu lists the price per person
and the contents of each course.

=%,  7IVIF(A5) ¥16,192
ézf‘swai;ur: WEAE(A5) ¥14,421
WA ¥11,385

7Ea—R
Starter
DA —F7N
Seasonal Appetizer
BES WP 3 bl
Grilled Vegetables (3 types)
BBHTFAT—%

(741100g £7213 ¥—u4>120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

s e R -FoY
Rice with Miso Soup, Pickles
BT —

Chef’s Special Dessert
a—t— ¥03 fIAE

Coffee or Tea

ARF X DN TTAVT PL—=AVTAA
Peach Matiedonia
a—t— ¥ FL%

Coffee or Tea

WG SEa—2 ik oD EBRLAESL
. 3 Deluxe Seafood
Seafood Course ¥11,638

I 55
Vegetables Salad
DA —F7N

Seasonal Appetizer
IR ESIRD BB BE S
Grilled Squid
BE W3 &7 HA:
Grilled Vegetables and Scallop
AUk BEAYA
Today’s Fish Atago style
L€ 33= DA DD i 1) gk LD 7]
Rice with Miso Soup, Pickles
BEHH T —
Chef's Special Dessert

a—t— 0% A

Coffee or Tea

Ol a—ABMA 7 av
* B (100g~) Z2 38 ¥6,325~

Ezo-Abalone (¥6,325-~) is available.

BT LV X — EBYUIARTHEICOWLT YL A 7 TREET 2RO FEMEHC O WTO EIZ, AF v 7 ~B&3alEE 0,

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

OMETHHIL TR A ERIZ TN TEFERTY,

All rice in the menu is produced domestically.

OfEATIRBUZ X D FEHIAE D DB A TV ET,

The menu is subject to change based on the availability.

KA 2 —VIEE I3 20D S B TR £

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

O avAt=a—
BRI (- A Fom) ZIBMEKET, 7 =Y v 774 AT (¥1,265) 8 HTEEXT,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.265)

DEa—x Y27 BT TODMMEFHEREAFOBEN A —RTT

Chef's recommendation with Branded Beef

77V 4 (A5) ¥26,312
BEBAIE(AS) ¥24,288

Chef's Special Course

BEXF P ETECSDPODDNR U —F YT =2 — L
Caviar and Potato Pancake with Sour Cream
ADA—F 7
Seasonal Appetizer
WAhF VA2 —NVHEE F03 TG
Homard or Ezo-Abalone
IREADY L =NV RAA=T
Atago's Special Oxtail Soup
BEE Wy 3l
Grilled Vegetables (3 types)
BEAFAT—F (A5) (74180g £7139—14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
<FRkDBEO LS O>
< Choose one dish from below >
gz e R -FOW/ A=y 274 A/ BARET
Rice with Miso Soup, Pickles/

Garlic Rice/ Rice with Sea Bream in Soup
BEHIWTF— b
Chef's Special Dessert
a—t— ¥0F FL%

Coffee or Tea

FORMIIE Bi - —E AR EENTE D X T,

The price includes service charge and tax.

KA 2 — B 20 BRI TR D £

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



Reservation only

PRI D SEER I 2 — A
REa—A SHIKOU Course ¥33,396

HTEHTHIETELY

AIEPI AT
CRERVT - TR T - Ef R - DRI R o —Rl

% (y) 7)‘ ?{ﬂ”ﬁ‘ < N i 7) X“) h‘f ;T: l:) h‘ < N |}:J {'_". Cif.""l"(b 7)‘ f;%l ’}[l‘ ﬁ'. Image photo
ZOWICHID YT GERED) D HY.

T IRSTE R D)
TN DA EFsd TR, Atago special Appetizers
ROBAICENT O MFOBEHZ A LEEA,

A DI D LIHAEL

B NIRRT HV &2 THERES 2 &0, Steamed Seafood Delicacies
FEHIIC D EFL TR, BARBICY e 7IcBaalizEwn, WO RLBEE BROF EF=MioRM LI

Steamed Abalone with Seasonal Treat

WGP EAEE LR R DB T T >R

Spiny Lobster Flambé with Vegetables

7Y P AT —% (A5) (74160g)
A5 Grande Branded Japanese Beef Steak (60g Fillet)

s Bt

Miso Soup with Japanese Spiny Lobster

<Ptk BENLES V>

< Choose one dish from below >

HEEEPE R/ 5 ORI - JFOW/ A=V 274 A

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

BHRNRTY—b

Chef's Special Dessert |

a—t— ¥ FAE

Coffee or Tea \

FMZFDFEFFDOEKLI%Z
327 DI AHRIET, Wi HHADR N

P EVT L — LEYARTHEIC OV TS LA LT VTR ZRBLO T EHI O W TO ZHERIE, A5y 7 B3l &,
l "‘GQ I'h We welcome enquiries about ingredients from customers
- / who have food allergies or intolerance, or require a special diet for religious or other reasons.

/
} ATAGO b MAEATIRBUC K DO LD LG AR T VET, MAORMRS I BLE - — E ARG ENTE D £,

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



A la Carte

L

Jett wiE s A—7 Appetizer/ Soup

HEX Y ET L2 DVHDNRV T —F

Caviar with Potato Pancake

A H D i 3

Today’s Appetizer

AHDA—=T

Today’s Soup

IEBADYL: F—=N AV XRA—T
Atago’s Special Oxtail Consomme Soup
IATTTDY T —

Foie gras Saute

AR YT Specialty

HR=ZRKEWRALLY (FYET 713727 58Y27)

Omelette with Caviar, foie gras, truflle

BERERAT—X  Beef Steak

79 v 4 (A5) TALVAT—

Branded beef Filet steak

x 100g

BB (AD) Y—aLf A7 —F% 120g

Supreme Japanese beef  Sirloin steak

TAVAF—F 100g
Filet steak
ABAIE (A4) F—uAf A7 —% 120g
Prime Japanese beef Sirloin steak
TALAT—% 100g

Filet steak

Image photo

¥5,313
¥1,265

¥759
¥2,024

¥3,795

¥6,578

¥13,662 ~

¥11,638 ~

¥11,638 ~

¥8,602 ~

¥8,602 ~

fa g - g Fish/ Shellfish

WhF YA 2= 1/

Canadian Homard

G (1008~ )

Ezo-Abalone

AL E PE W H
Hokkaido Scallop

Seasonal Fish

7K 5 MK

Squid

WOHEAEE 118 450gH1 (4 Hi ##)

Live spiny lobster (approximately 450g).
Reservation required 4 days in advance.

IR 7Ly arI4 Vegetables/ Salad

PR ENE 24
Seasonal Salad
LR LD

Bean Sprout Saute

BE WP 3 5 i

Grilled Vegetables (5 types)
B X U3 3 Fl

Grilled Vegetables (3 types)
HARBREN—Vy I Fv 7

Garlic chips from Aomori Prefecture

ERH Rice
HEPENIS AR FOW

Rice with Miso Soup, Pickles
A=V 274 A K. FDOY
Garlic Rice with Miso Soup, Pickles

BT /oY

Rice with Sea Bream in Soup, Pickles

FH—F  Dessert

BT — b
Seasonal Dessert
=l

Sherbet
INZTFTTPAAZY — LA
Vanilla Ice Cream
AHDTPAAZY) — L

Today’s Ice Cream
a—k—
Coffee

KL

Tea

LRI, Bl —EAREENTED £T,

The price includes service charge and tax.

¥9,867
¥6,325 ~
¥2,530
¥1,771 ~

¥2,783

¥22,770

¥759
¥506
¥1,012
¥759

¥759

¥759
¥1,771

¥1,771

¥1,012~
¥759
¥759

¥759

¥759

¥759



