Lunch Menu
FvF

Spring Lunch

&7 ¥5,060

, 77V P4 (A5) ¥12,903
Prime Japanese Beef Steak Lunch BRI (A5) ¥10,626

Steak Lunch

. HEHEAEXFPXYDI=4a
Firefly squid and spring cabbage mini okonomiyaki
JKESVEYH —E LV DFMY T —

TN =V E—=RAY —A
Hiroshima lemon salmon sauteed on an iron plate

green pea sauce

MiEREY 5
Onion salad
- BEZWFRIME
Grilled Vegetables (3 types)
TYHAFAT—F
(741808 %71k y—u4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LR LD
Bean Sprout Saute

[HEZRPE I, AT oW

Rice with Miso Soup, Pickles

Ma—Vr—*
Strawberry Roll Cake
a—bt— X LA

Coffee or Tea

OFFvavit=a—
BAY (SRl o) ZBNBKE T A=Y v 2 74 2 AT (¥1,265)C8HTEE T,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1,265)

Atago Lunch Lady's Course
- . - RLIbS
Eﬁ? /'?}_ ¥6,072 I/T/f _X@Eﬂi%’% ¥4,807 Ii<o dfliifi\ytlldble
HOA—F7) LD DO BT v FaA—ATT,

Seasonal Appetizer MBMED LML T HEDEEICIRD RG22 T £ T,
D A—F .
Seasonal Soup 3FRD /PRI
AHDEERDTMBEE Appetizer
Today’s Fish W2 HEE DS BEZ
b3 24 Grilled Scallop
Seasonal Salad DT DOPBEE
) rilled Seasonal Seafood
PEX Wy 3 Grilled S Seaf
Grilled Vf:getablef (3 types) 7Y H AR AT —F (60g)
74 1/870 ‘/?ﬁ;ﬁ? TU_/f%\/‘ 100g) Angus Beef Steak(60g)
g £/ - g 3
Angus Beef Steak (80g Fillet or 100g Sirloin) ﬁﬁfg‘élﬁlﬁﬁ‘ AT ﬁ@%
LR ULE® Rice with Miso Soup, Pickles
Bean Sprout Saute ZHRHTY—T
3 Dessert
R FLlR, R & OY)
Rice with Miso Soup, Pickles a—b— X LR
BT — b Coffee or Tea
Dessert

a—k— if; 9 %I%Q Reservation is requested by the day before

Coffee or Tea HiHEcoZ L HIH

* AT —F 7767y 7 HKET
TYHALE (741 10g~ ¥506 ~  ¥—uAfr 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

PRI B - —E AR EENTEY £7,

The price includes service charge and tax.

FHERIE > F HEAE(A) ¥8,602 RF—FFLF ¥4,048
HOA—F7 Y55
Seasonal Appetizer Salad
xRy 75 I XS
S};g;;;;;%d Grilled Vegetables(3 types)
Grilled Vegetables(3 types) (741/1;}),()‘;7;\‘?2:??;;\;120%)
WEAEAT—% y

(74L100g F7i3 r—afv120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)

LPRLYD

Bean Sprout Saute

IEERPE IR, AT O

Rice with Miso soup, Pickles

BORNRTY—b

Dessert

a—t— ¥ %

Coffee or Tea

Begetable Lunch

Angus Beef Steak (100g Fillet or 120g Sirloin)
(3% 3d 9% 2]
Bean Sprout Saute

HEERPE I, R B OY

Rice with Miso Soup, Pickles
T T —

Dessert

a—t— 7203 FI5E

Coffee or Tea

Seafood Lunch

NUYTINT ¥ F ¥4,048 ¥=7—F7vF ¥4,048
Y55 Y75
Salad Salad
AHDA—T BEEUP RSl
Today’s Soup Grilled Vegetables (3 types)
FHiDRE SR Sl HOMIT DY b
Seasonal Grilled Vegetables (8 types) Assorted Seasonal Seafood
LR LD LPRLYD
Bean Sprout Saute Bean Sprout Saute
EEEPE T AR DY THERRE 1, A i oW
Rice with Miso Soup, Pickles Rice with Miso Soup, Pickles
BHRNRTY - BORNET Y-
Dessert Dessert

a—t— ¥ FIK

Coffee or Tea

O7VHAEIT L —=F TPy T A =2 —

a—t— 720 FLAE

Coffee or Tea

7Y AL HFRCAVEND T v 77 L — FiZIB PR THRETY,
HELAIE(A4) ¥4,301- / BAIE(A5) ¥7,337- / 77 F1(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-

BT LIV — EBYAREICOWT YL A 7 TREET 2RO FEMEHZ D WTO ZE M, AF v 7 B3l 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.

BITHHL TS EKRIZTNTHEEK (22 EAY) TY,

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




Course Menu

HHa—A

Spring Course

77V (A5) ¥16,192
BEBAE(AS) ¥14,421
BEAVE(A4) ¥11,385

AT —Fa-2

Beef Steak Course

73Ia2—R
Starter
HDOA—F7 N
Seasonal Appetizer
BES WP 3 bl
Grilled Vegetables (3 types)
MBI AT—F

(741100g %721k ¥—u4>120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

sz ey R -HFom
Rice with Miso Soup, Pickles
BT — 1
Chef's Special Dessert
a—t— 03 FI5%

Coffee or Tea

BOEMBMLDEFHDI—R

Spring ingredients and Seasonal Course

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

INEBVEVY—EV ATV

Hiroshima Lemon Salmon Cocktail
PiEREDL—2 HOEL
Onion mousse a spring look
WS HEEY 77— &7 v E— 2D Fikk
Sauteed scallops and fresh green peas
Bl & 775y D
Sakuradai and clam sea breeze
BEE ¥P 2 30l

Grilled Vegetables (3 types)

BEBHTAT—F
(74160g 7139 —n 4> 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

TSR PE F1f - AR - D)

Rice with Miso Soup, Pickles
YA v Favsy HFoEn
Soy milk panna cotta a spring outfit

a—t— 7203 FILE

Coffee or Tea

W SBaez o R)EBELACESL
Seafood Course Deluxe Seafood

¥11,638

Y55
Vegetables Salad
HWDF—F7 )N

Seasonal Appetizer
IR SR B BUBE E
Grilled Squid
BEZ WP EWLE HAE
Grilled Vegetables and Scallop
AU BEAYAN
Today’s Fish Atago style
a2z ehy Rk -F0W
Rice with Miso Soup, Pickles
BFRHTF—
Chef's Special Dessert
a—t— ¥ R

Coffee or Tea

Offifg 2 —ABMA 7> a v
* IR (100g~) 2381 ¥6,325~
Ezo-Abalone (¥6,325-~) is available.

BYTVLILX = EBYATIECOWT ML A7 CHRAET 2RO EH BHZ DO WTO TR, A8 v 7 ~B&al 30,

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

OUIETHINL TV BEKRIFTRTHEAKR T,

All rice in the menu is produced domestically.

OfEANIRBLUZ K D FEHIAE D BB A T VET,

The menu is subject to change based on the availability.

i LD SR BRI

ity EOMECESG

Branded Beef

Branded Beef Cours 3 >
randed Beef Course 752 R4 (A5) ¥16,698

7Ia2—RX
Starter
DA —F 7N
Seasonal Appetizer
JREARDY T F—= AV AA—T

Atago’s Special Oxtail Soup

BE S WP 3 bl
Grilled Vegetables (3 types)

77V FIRBAIEAT —*(A5)

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

s as e Ay Rt - w0y
Rice with Miso Soup, Pickles
FARHTY—b
Chef's Special Dessert

a—t— E¥-10F FE

Coffee or Tea

YMPEE 5 TIED
% WiltkH b2 ZHERES 728
% ﬁ:—x Best Beef and Seafood for Teppanyaki

79 4 (A5) ¥19,481
HEA(A5) ¥17,710
73I2—R
Starter
DA —F 7N
Seasonal Appetizer
WAFYHEA>—VIlEE EFid TGRS
Homard or Ezo-Abalone
BES W3 3 bl
Grilled Vegetables (3 types)
BEAFEAT—* (AD)
(74180g £7=13¥—n4>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
EEE 2T Ay R FOY
Rice with Miso Soup, Pickles
FARWTY—b
Chef's Special Dessert
a—t— FkiF FLE

Coffee or Tea

KA — B X 2% kD B TR £ 9

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

Atago Course

O vavi=a—

BAF (B A Fom) ZBNBKET, A=Yy 774 AT (¥1,265)IC8HTEXT,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.265)

D a2—x2 2783 TODMEFHEREAFORINE -2 TT

Chef's Special Course

HEX v ETELSDVBDN VT —F LY =2 =L
Caviar and Potato Pancake with Sour Cream
DA —F7 N
Seasonal Appetizer
WA YA —VIlEE 0 WGP
Homard or Ezo-Abalone
IESADY: F—=)L A ) AA—=T
Atago's Special Oxtail Soup
BES WP 3 bl
Grilled Vegetables (3 types)
WEAFEAT—F (A5) (74180g £713¥—14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
<TRKDBENRZZIV>

< Choose one dish from below >

HEEPE 2> Y R -FDOW/) =y 7574 R/ ZFH

Rice with Miso Soup, Pickles/
Garlic Rice/ Rice with Sea Bream in Soup
BERH T — |
Chef's Special Dessert
a—t— ki3 KLAE

Coffee or Tea

XA — R 2 U R I TR D 29

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

Chef's recommendation with Branded Beef

¥

77V (A5) ¥26,312
BEAIE(AS) ¥24,288

FORMEIIE, Bl - —E AR EENTED T,

The price includes service charge and tax.



Reservation only
PRI D SRR 2 — R

BEa—A SHIKOU Course ¥33,396

HTEHTHETRELEY

HEMTEE
- pu g
CREBMA -5 THF - AR - DA M R O —

OB L EAPDTERLSN L WD RALA G image (£ X—)
ZOHCHIA YT GHEEED) BB,
TR D K E binsh T KL< RIPERGTRE R D

Atago special Appetizers
RWOFAICHBWT MO MFEDBRIZAGLEE A

A DR THD TIAL

RO NIFEE BRI 2 SHEEC T, Steamed Seafood Delicacies
PEHNCOZEL TR, BRIz 7IcB®m TN, EHHORLUBEE OB/ EEBMoEM LIt

Steamed Abalone with Seasonal Treat

WGP EFTRER R OB T T > X

Spiny Lobster Flambé with Vegetables

77V FEAT—% (A5) (74160g)
A5 Grande Branded Japanese Beef Steak (60g Fillet)

préuifpE FLEI

Miso Soup with Japanese Spiny Lobster

<PRak D BERLZZ V>

< Choose one dish from below >

FEAR/ FOMRET -&FOW/ =V v 774

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

EHMZDOEEDOLIEL X%
L 2 7 DR, H A B HARDEN A~ Gy b
ers pCCl(l esser |

a—t— ik LA

Coffee or Tea |

BYT7TULLX =L BYARRHEICOWT EL AL CRAST 2RO FMEHZ D W T ZERIE AY vy 7 B3l 723\,

l‘ta‘i II-I--w We welcome enquiries about ingredients from customers
‘!( / who have food allergies or intolerance, or require a special diet for religious or other reasons.
) ATAGD b MAEATIRBUC K DI E D AR IS 0ET, KIGRMTIIE B - —EARRZENTED T,

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



A la Carte
— iR

St mizEe A—7" Appetizer/ Soup

HEX v E7 L2 BREDNY T —F

Caviar with Potato Pancake

A H D i 3%

Today’s Appetizer

AHDZ—F
Today’s Soup

INESADY Y F— AV I RAA—F

Atago's Special Oxtail Consomme Soup

TATITDYT—

Foie Gras Saute

AR ¥ YT Specialty

IR ZKBRALLY (X2 ET 74755

Omelette with Caviar, Foie Gras, Truffle

BLHFHEAT—F  Beef Steak

7Y R4 (A5) 74ALAF—%  100g ~

Branded Beef Fillet Steak

FHE LB (AS) P-4 A7 —F 120g ~

Supreme Japanese Beef  Sirloin Steak

T4LVAT—F 100g ~

Fillet Steak

BERMT (A4) Y—Of A7 —F 120g ~

Prime Japanese Beef Sirloin Steak

TALVAT—% 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 - Hisgmi Fish/ Shellfish

WhFY A2 —NVIE 1/

Canadian Homard

GG (1008~ )

Ezo-Abalone

AL pE WL H
Hokkaido Scallop
e DBMBEE

Seasonal Fish

7K 5 Uk

Squid

A 7L 254

HWRTV—r 3748
Seasonal Salad

LR LD

Bean Sprout Saute

BEE W% 5

Grilled Vegetables (5 types)
BE S WP 3 3 Bl

Grilled Vegetables (3 types)
W=V 2597

Garlic Chips

ERH Rice

EFEPE Ll A i DY

Rice with Miso Soup, Pickles

A=V 274 A

Garlic Rice

F O W&

Rice with Sea Bream in Soup

FH¥—F  Dessert

ZfiDTH — b
Seasonal Dessert

¥ =l

Sherbet
WNZFTAAZY =LA
Vanilla Ice Cream

AHDTARAIZ Y — A

Today’s Ice Cream
a—k—
Coffee

RLA

Tea

ORI Bl - —EARDEENTED X7,

The price includes service charge and tax.

Vegetables/ Salad

¥9,867
¥6,325 ~
¥2,530
¥1,771 ~

¥2,783

¥759
¥506
¥1,012
¥759

¥759

¥759
¥1,771

¥1,771

¥1,012~
¥759
¥759

¥759

¥759

¥759



