Lunch Menu

A2 — I B a—2AD 1 A ZIBERLTE T,
The menu lists the price per person
and the contents of each course.

Steak Lunch

7V
Autumn Lunch

WHED%5 v F ¥5,200

BEVT I8V A—T
Roasted Sweet Potato Gratin Soup
B HIVEFDTITNIT

Black Sea Bream with Clams and Mushrooms
in Acqua Pazza

HIRRC 03475
Sesame Potato Salad
BEZ WP 3MH
Grilled Vegetables (3 Types)
TYHAEAT—F
(74170g ¥£7:13 y—n£80g)
Angus Beef Steak (70g Fillet or 80g Sirloin)

LPRLYD

Bean Sprout Saute

HEERPE 18 AR T R D)

Rice, Miso Soup, and Pickles

HIRSDA

Pumpkin Pudding
a—t— ¥l fI%

Coffee or Tea

Seafood Lunch

Atago Lunch

BHIVT ¥6,200

HDOA—F7 N
Seasonal Appetizer

D A—F

Seasonal Soup
AHOEfDBMPEE
Today’s Fish
WD 74
Seasonal Salad
BES WP 3l
Grilled Vegetables (3 types)
TARLAT —%
(74V70g £7:1% ¥—1480g)
Angus Beef Steak (70g Fillet or 80g Sirloin)
LR LD

Bean Sprout Saute

e il A, FOW)
Rice, Miso Soup, and Pickles
TERITF — |
Dessert

a—t— 703 FLE

Coffee or Tea

AT—%I7F ¥4,200 —=7—F7VF ¥4,200
Y75 (P24
Salad Salad
X B3 F  BEXUPESH
Grilled Vegetables (3 types) Grilled Vegetables (3 types)
TYHAPEARAT—F HDRNDEYGDOE
(741100g F7-1x y—uA£120g) Assorted Seasonal Seafood
Angus Beef Steak (100g Fillet or 120g Sirloin) LD
EXAW T Bean Sprout Saute
Bean Sprout Saute MEFE . A /oy
MEPEai. AR Fow Rice, Miso Soup, and Pickles
Rice, Miso Soup, and Pickles ﬁﬁﬁﬁg;—q}_ F
BT — Dessert
Dessert

a—t— % L%

Coffee or Tea

OV VAR T V= TPy TR 2—

a—t— ¥-103 L%

Coffee or Tea

T YA RO HRBHENDT Y 77 L — FIZENEKE THRETY,
AEAIE(AY) ¥4,400- / BERAIE(AS) ¥7,200- / 77 F(A5) ¥9,600-

Upgrade from Angus Beef to Wagyu Beef is available for an additional charge.
Black Beef(A4) ¥4,400- / Black Beef(A5) ¥7,200- / Branded Beef(A5) ¥9,600-

OFxFTavA=a—

B (e R Fom) ZBNEKE T =Y v 774 2 ST (Y1,300 I8 HTE T,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.300)

Reservation is requested by the day before

fiHETOZ PRI

Lady’s Course

= I
l/ 7‘/{ —x iﬁem%ﬁ ¥ 4 9 9 OO ié) dfiﬁl%iﬁi]ab]c

77V k4 (A5) ¥12,800

Prime Japanese Beef Steak Lunch HEAE(A5) ¥10,600

RHENIET v 5

WEAVE(A4)  ¥8,800

BYT VL — EBYIATEICOWT YL AT CREET 2RO M BHZ DO WTO ZERIE, A8 v 7 BTl 30,

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

METHEHILTRAERIBZITNTVLEEILEAYTY,

All the rice we use at our restaurant is Koshihikari grown in Hiroshima.

LD DEN LT F A=A TY,
MWD LN E DB EIRD 721 £ 7,

3D/
Appetizer
DATTID) T —
ZfiDY —2
Sautéed Foie Gras with Seasonal Sauce
A1 DT DHMPEZ
Grilled Seasonal Seafood
TV H AR T—F(60g)
Angus Beef Steak(60g)
R R, R DY)
Rice with Miso Soup, Pickles
BT — 1
Dessert

a—t— ¥ FLA

Coffee or Tea

¥ AT =X 7757y 7THRET

AIDA—F 7V
Seasonal Appetizer
C1b 24
Seasonal Salad

PEZ I3
Grilled Vegetables (3 types)

WEBHFAT—F _
(741100g ¥7z1x +—ua4120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)
LPLPO
Bean Sprout Saute
LSS |78 Y 1 e iDL
Rice, Miso soup, and Pickles
BT — |
Dessert

a—t— ¥ 5%

Coffee or Tea

KA LeZe -7 7 R —aq v

TYHAE (741 10g~ ¥500 ~  ¥—ua4r 10g~ ¥500 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥500~ / Sirloin 10g~ ¥500~)

ORI IIX Bl - —EARD G ENTED X7,

The price includes service charge and tax.



Course Menu

HORMIL DB BHDT—2 7Y ¥ (A5) ¥19,200
M 92—
WINTTER COURSE Seasonal ingridients ﬂnd']seﬂs()nal courses %%ﬂ]q: (AS) ¥1 6,900

BEAYE(A4) ¥13,800

BA LR & G RO S APE
Higashi-Hiroshima Koi Jidori Chicken
and Iwakuni Lotus Root Sandwich

HRAMER R —DH A F afl: B

Smoked Barracuda with a Three-Berry Gazpacho Topping

FIZIZHDHREKGE A7 by a)l—LY—R
Beef Cheek Simmered
in Red Miso with White Mushroom Sauce

HEAEO—2DZELL 25

Steamed Shabu-Shabu with Japanese Black Beef Loin

BES WP 3hE
Grilled Vegetables (3 types)
BBAVFAT—%
(74160g 73y —u A 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

MRPE I AU -FH O
Rice with Miso Soup, Pickles
Vyarove

Image phg'ﬁ,\ Glazed Apples

A= 2—I2i3. K a—2D 1 LS 2 IR LTBY 7, a—t— ¥7-1% fL%

The menu lists the price per person Coffee or Tea

and the contents of each course. S S — N
AL W87 7 R —n Ay

= "7V R (A5) ¥16,600

WG Ba—z  UrERoRDEEELAEG
o WEBHE(AD) ¥ 14,400 L. Deluxe Seafood
Beef Steak Course HEA(A4) ¥11,600 Seafood Course ¥11,800
.- (e384
7 S\l;lcrx %cgct;—blcsl\?alfld
ey DFE—F7 )NV
S?f(?nj; ) Ap];)Zi; le/r Seasonal Appetizer
R IR IGIRD B BEE
il ﬁ?ﬁ%3?ﬁ : Grilled Squid
wrilled Vegetables (3 types ﬁﬁ?ﬁﬁ&mﬂjﬁﬁf
REBHAFAT—F

Grilled Vegetables and Scallop

AHDEf LAY

Today’s Fish Atago style

(741100g 7213 —ua4120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

THERPE 1 - AR - T DY) [HERPE 1l AR - D)
Rice with Miso Soup, Pickles Rice with Miso Sg)up, Pickles
FHRRT Y- AT —

Chef's Special Dessert Chef's Special Dessert

a—t— k7 HI A—E— I3 RLR

Coffee or Tea Coffee or Tea

Ol a—ABMA 7> av
* TGP (100g~) 238 ¥6,200~
Ezo-Abalone (¥6,200-) is available.

BYT VX —EBYARMEICOWT G LA N7 THRAET2RBEDFEM EHI D W TO ZERE AY v 7 B3l 23\,

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

OMETHHLTVAERIZTRTULEEISEAYTT,

All the rice we use at our restaurant is Koshihikari grown in Hiroshima.

OfEANIRBUC KD D E D DI AN TV ET,

The menu is subject to change based on the availability.

it LSt BAIE

BMPEE 5 TIED
% HEES 7230 Pl 2 SHES 23w
%qu:ﬁ—x Branded Beef 'g ﬁ:}—x Best Beef and Seafood for Teppanyaki
Branded Beef Course SRS Atago Course 774 (A5) ¥19,600
79V 4 (A5) ¥17,2 8
(45) ¥17,200 WEAVE(A5) ¥17,800
TIEa2—R TEa—RA
Starter Starter
HDA—F7 DA =70

Seasonal Appetizer

JIBEBADYY: F— VAV RAA—=T
Atago’s Special Oxtail Soup

Seasonal Appetizer
WhF YA —iEE i WGP
Homard or Ezo-Abalone
BEZ WP 3hE BEZ U 3l
Grilled Vegetables (3 types)
77 FIRBAVEAT —%(AD)

(74180g 7139 —m4>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

Grilled Vegetables (3 types)

HENFA7—% (A5)

(74180g 7139 —m4>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

TERERE 18- A T - DY e F1f - A i - oY
Rice with Miso Soup, Pickles yt Rice with Miso Soup, Pickles
BT — b 3 FRIT S — b
Chef's Special Dessert #_ Chef's Special Dessert

7 ]
a—t— £703 KLk f a—t— ¥ KA
Coffee or Tea =

Coffee or Tea

KA —iEE I3 2B R TR XY

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

OAFvavA=a—
BAF (WAt wom) ZIBIEKET A —Y v 7 74 A AT (¥1,300) 12 HTEXT,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1,300)

RS 27 BT THORM R EAVE Ot Ea—2cF 77V R (A5 ¥26,400
Chef’s Special Course Chef's recommendation with Branded Beef BBAIT(AL) ¥24,400

HEFXF Y ETEC 2BV DN —F Y —2Y)— L
Caviar and Potato Pancake with Sour Cream
HDA—F 7N
Seasonal Appetizer

AT Y ML —NVIEE 703 TG

Homard or Ezo-Abalone

IREGSADY Y T— N2V RAA—=T
Atago’s Special Oxtail Soup
BEZEF K 3 bE
Grilled Vegetables (3 types)

WERFAT—F (A5) (74180g £7-139—114100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

<TFRIED BB LS W>

< Choose one dish from below >
BEERIE I AR T DM/ A=Yy 254 A/ ARG
Rice with Miso Soup, Pickles/
Garlic rice/ Rice with Sea Bream in Soup
BT —
Chef's Special Dessert
a—t— 720 FLAE

Coffee or Tea

KA — V& I3 20D I TR D XY

FORMIRIZIE Bl - —EABRDBEENTE D £,



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

—HkH

Jefst fijg A—7 Appetizer/ Soup

BEX v ETECRPVRDDNV T —F

Caviar with Potato Pancake

A H D

Today’s Appetizer

AHD A=

Today’s Soup

JIREADY Y =N AA—F
Atago's Special Oxtail Consomme Soup
TATTTDIT—

Foie Gras Saute

ART ¥ YT Specialty

HR=ZREWRALLY (FYET 7472758V 27)

Omelette with Caviar, Foie Gras, Truffle

BEFHEAT—F  Beef Steak

77 v (A5) J—uaAr (HET) 1208
Branded Beef Fillet Steak
TALVATF—F 100g

g BRI (AS) Y—aA A7 —F 120g

Supreme Japanese Beef  Sirloin Steak

TAVAT—% 100g

Fillet Steak

AT (A4) Y—oAf 27 —% 120g

Prime Japanese Beef Sirloin Steak
ZAVAT—F 100g
Fillet Steak

Image photo

¥5,400
¥1,400

¥800
¥2,100

¥3,800

¥6,600

¥13,600 ~

¥13,600 ~

¥11,600 ~

¥11,600 ~

¥8,600 ~

¥8,600 ~

flgr - Hissem Fish/ Shellfish

WA PEA2—NIEE 118

Canadian Homard

TG e (100g~)

Ezo-Abalone

Al pE A7 1
Hokkaido Scallop

it fa D BRMUBE

Seasonal Fish

Squid

W EEE 1 450gHY (4 Hi7##9)

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

- 7Ly ayI5
HWEPY = H55

Seasonal Salad
HPLBD

Bean Sprout Saute

BEZ U3 5 il

Grilled Vegetables (5 types)
B WP 3l

Grilled Vegetables (3 types)
HARBREN =V IFv T

Garlic chips from Aomori Prefecture

BERH Rice
IERPEr TR AU FOW

Rice with Miso Soup, Pickles
A=V 2734 A Kit.&OW

Garlic Rice with Miso Soup, Pickles

ZOIRET wFOW

Rice with Sea Bream in Soup, Pickles

FH¥—pF  Dessert

BT — b
Seasonal Dessert
=y |

Sherbet
INZTFTAAIZY — A
Vanilla Ice Cream

AHDTARAIY =L

Today’s Ice Cream
a—kt—

Coffee

FLAR

Tea

PRI IIE Bl - —EARDBEENTED T,

The price includes service charge and tax.

Vegetables/ Salad

¥11,000
¥6,200 ~
¥2,800
¥1,800 ~

¥2,800

¥23,200

¥800
¥600
¥1,300
¥800

¥800

¥800
¥1,800

¥1,800

¥1,100 ~
¥700
¥700

¥700

¥750

¥750



