Lunch Menu
SvF

Summer Lunch

PVIE T ¥5,060

BBHEERC e T0aayr

Prime Japanese Beef and new potato croquettes

fig PIHDF—T2)—A
Sea bass with early summer najju sauce
A
Bitter melon salad
ki §§3
Grilled Vegetables (3 types)
TYHAPERAT—F
(741L80g ¥7:1x —u142100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)

LPLYD

Bean Sprout Saute
TERERE Ll AT T 0P
Rice with Miso Soup, Pickles

DAY R— DY 2L

Butterbur compote and plum jelly

a—t— ¥ A

Coffee or Tea

OAFSvavA=a—
BAS (e Rl Fom) ZENBEKET A=Y v 7 74 A 7R (¥1,265IC8HTEET,
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
— - 7\ ':~%’| 8
BRIVF ¥6,072 L T4 —AZMEN ¥4,807 SN .
HDOA—F7)N LEDTODBRLETVFA—RATT,
Seasonal Appetizer KD LM E DAY SR £ 9,
FHiDA—T o
Seasonal Soup SHRD VTR
AHDEEfDBMBEE Appetizer
Today’s Fish RYASY I RDF 3T
fIEY 54 Grilled Scallop
Seasonal Salad A DS DYMIBEX
BEZ VP 3Pl Grilled Seasonal Seafood
Grilled V::getablei(S types) PUH A AT —F (60g)
(74 1/870 v é] fxélig?‘u‘}a'\/‘ 100g) Angus Beef Steak(60g)
g X7 —HAL g 3
Angus Beef Steak (80g Fillet or 100g Sirloin) ﬂiﬁﬁ Elﬁﬁ\ Ahit, ﬁ@%
XA T Rice with Miso Soup, Pickles
Bean Sprout Saute AT -
. Dessert
TEREPE 1, AR, T OP)
Rice with Miso Soup, Pickles a—t— k3 &
LR — b Coffee or Tea
Dessert

a—t— £ AR

Coffee or Tea

* AT —X% 7707y 7K ET

Reservation is requested by the day before

HiHZ o Z PRI

TYHARE (741 10g~ ¥506 ~  H—ua4fr 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

FORREICIE, Bl - —EARDEENTED T,

The price includes service charge and tax.

77 R (A5) ¥12,903
Prime Japanese Beef Steak Lunch HEAI:(A5) ¥10,626

Steak Lunch

REMAE7 >+ BEAVE(A4) ¥8,602  RF—FSLF ¥4,048

HDA—F7)N WSS

Seasonal Appetizer Salad

L eSS
S;:;;;;;%d Grilled Vegetables (3 types)
Grilled Vegetables (3 types) TYHAPART—F
g - (741100g £7:13 —m14120g)
KBAFAT—F Angus Beef Steak (100g Fillet or 120g Sirloin)

(741100g %7213 —14120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)

bPLBD

Bean Sprout Saute

TERRPE P, AR O

Rice with Miso soup, Pickles
BFRFMT Y — |
Dessert

a—t— ¥03 FIA

Coffee or Tea

Begetable Lunch

LPLBD

Bean Sprout Saute

MR, AR oW

Rice with Miso Soup, Pickles

T P — |

Dessert

a—t— ¥ LA

Coftee or Tea

Seafood Lunch

NI TINTG VT ¥4,048 —=7—F7VF ¥4,048
f3E955 fUy 55
Salad Salad
AHDA—F BEZ PRI
Today’s Soup Grilled Vegetables (3 types)
FHIDOPES W 8 fll DT DREY b
Seasonal Grilled Vegetables (8 types) Assorted Seasonal Seafood
LPLBD LR LD
Bean Sprout Saute Bean Sprout Saute
PEREPE Ll R oY) TEERPE il i oY
Rice with Miso Soup, Pickles Rice with Miso Soup, Pickles
BARAT S — b BT — 1
Dessert Dessert

a—t— ¥4 R

Coffee or Tea

OPVHANITL—F Py T A= a—

a—t— F-0F FI5

Coffee or Tea

7Y AL FRCAEAND T v 77 L — R LB MR T RETT,
HENT(A4) ¥4,301- / BEBAIA(AD) ¥7,337- /| 77V 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-

BYTLLE —EBYARIIEICOWT LU AN RS 2RO M BHZ D WO ERNIE AT vy 7 B3l &,

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

METHHLTOEERIETIXTEAER (2 h)) T,

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




Course Menu

F—)LaA—A

Lobster Course

;i e

. -'Ifria{g_'é::ph(')to

AT —Fa-2

Beef Steak Course

774 (A5) ¥16,192
BEMN(AS) ¥14,421
WEAVE(A4) ¥11,385

72—
Starter
DA —F7)N
Seasonal Appetizer
BES W 3 Ml
Grilled Vegetables (3 types)
BEBHEAT—%

(741100g Fix r—£120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

HEEPEaS AV R - FOY
Rice with Miso Soup, Pickles
TR — |
Chef’s Special Dessert
a—t— i fLAE

Coffee or Tea

HoaMMiLosZiioa—2

Summer ingredients and Seasonal Course

77V (A5) ¥19,481
BEAIE(A5) ¥16,951
HBEAE(A4) ¥ 13,662

BBHVEEHC e Foanyy

Prime Japanese Beef and new potato croquettes

EBIHDENLHED KA FA7L—X

Red sea bream marinated in prosciutto, eggplant caprese

PN —=V T ANGH ALY 7T —F

Green asparagus and sea bass tapenade

AT PEA—IVlEE B a74Y )7 A r—32

Lobster, edamame royale americane

BEBr 3% 3

Grilled Vegetables (3 types)

WEBHTAT—F
(74160g £7-139—1 4> 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

HEREPE F - AR - O

Rice with Miso Soup, Pickles

ALY IR
Orange Grand Marnier

a—t— ¥ A5

Coffee or Tea

W SFa—2

Seafood Course

fafr2lo KD ERBILALITZI L

Deluxe Seafood

¥11,638

X7
Vegetables Salad
DA -7V
Seasonal Appetizer
K S MR D BRBUBE Z
Grilled Squid
PEZ WP L7 HAE
Grilled Vegetables and Scallop
AHOf L BHAYAN
Today’s Fish Atago style
e 2> AV AT -HFOY
Rice with Miso Soup, Pickles
BN — 1
Chef's Special Dessert
a—t— it fIA

Coffee or Tea

OifFEa—2BMNA T av
* WG P (100g~) 2381

¥6,325~
Ezo-Abalone (¥6,325-) is available.

BEYTLLE = LBV OWT S LA LTV TRAET 2RO M EHZ DO W TO TERMIE, 28y 7 Bl &,

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

OXETHINL TR BRIFT N TR T,

All rice in the menu is produced domestically.

OfEATIRDUC KD FEHID E D DB EH TS VET,

The menu is subject to change based on the availability.

i B FILERIT
RS W
Branded Beef

77V R4 (A5) ¥16,698

a2

Branded Beef Course

72—
Starter
DA —F7 N
Seasonal Appetizer
IBSADY Y =N AV AA=T
Atago’s Special Oxtail Soup
BES B 3 il
Grilled Vegetables (3 types)
77 FRBAIE AT —*(A5)

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

iEEa s Ay - HiE- /oY
Rice with Miso Soup, Pickles
BN — |
Chef’s Special Dessert
a—t— F7-03 FLE

Coffee or Tea

BBESE 2 5TIED
HiltE R 2 e 723

Best Beef and Seafood for Teppanyaki
77V R (A5) ¥19,481
HEA:(A5) ¥17,710
7Ia2—R
Starter
DA —F 7
Seasonal Appetizer
WhAF T A2 —IEE 703 GRS
Homard or Ezo-Abalone
BES B2 3 fl
Grilled Vegetables (3 types)
BEBAFEAT—% (AD)
(74180g 72139 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
HEEE 2 eAY A FOY
Rice with Miso Soup, Pickles
TR — 1
Chef’s Special Dessert
a—t— 703 F5

Coffee or Tea

KA — VB X 2Bk S TR £

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

% fia—x

Atago Course

O S TaviA=a—

B (S Al Fom) ZBNEKET, A=Yy 774 A MEET (¥1,265) I8 HTEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.265)

Pra—x
Chef’s Special Course

HEF v E7EL o0 bD T —FEFT— 2 — 4
Caviar and Potato Pancake with Sour Cream
HDA—F 7N
Seasonal Appetizer
WhF A —)EE £7-13 TR
Homard or Ezo-Abalone
IBSADY Y =N AV AR=T
Atago's Special Oxtail Soup
BEZ WP 3
Grilled Vegetables (3 types)
WEAVEAT —% (A5) (74180g 72433 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
<PREDBENZEIV>
< Choose one dish from below >
HEas ehY) i - FOW) =0y 274 R/ R T
Rice with Miso Soup, Pickles/
Garlic Rice/ Rice with Sea Bream in Soup

BT —
Chef’s Special Dessert

a—t— F72X AR

Coffee or Tea

KA — B X 2R S TR XY

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

T2 78T TODRMEFERRTHFOHRE2—2TY

Chef's recommendation with Branded Beef

77V R (A5) ¥26,312
BEBHIE(AS) ¥24,288

FORMIRIZIE, Bl - —EARR G ENTE DT,

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.



fa s - HhgeH Fish/ Shellfish

A la Carte EAF YA 1R ¥9,867
B = | *4@ Canadian Homard
18] .
IR (100g~) ¥6,325 ~
Ezo-Abalone
Fbt-HiE A—7 Appetizer/ Soup JbEE AL H ¥2,530
Hokkaido Scallop
JHEXrET LD VHDNR VT —F ¥5,313 SR DBMPEE ¥1,771 ~
Caviar with Potato Pancake Seasonal Fish
A HDHij % ¥1,265 K K5 M8 ¥2,783
Today’s Appetizer Squid
AHDA—7F ¥759 WGPt E 18 450gH12% (4 Hpi ) ¥22,770
Today’s Soup {J{ive spi?y lobster (a }Zirgximz}tels(l1 450g).
EBADYE F—Lay ) A A—TF ¥2,024 eservation requirec ays in advance.
Atago's Special Oxtail Consomme Soup
S = Ny ¥ ~ — 2
Z)?;ZZZ Soa)ut/eT 5795 M- 7Ly a4 Vegetables/ Salad
HET)—r ¥ 55 ¥759
Seasonal Salad
o > ] et .
AR YT Specialty Lo LD Y506
L . . Bean Sprout Saute
R =ZRKRERALLY (XX ET 747778 27) ¥6,578 BE X WF 3% 5 il ¥1,012
Omelette with Caviar, Foie Gras, Truffle Grilled Vegetables (5 types)
PEE W 3 ¥759
Grilled Vegetables (3 types)
HARBREN =Yy I Fv 7 ¥759

Garlic chips from Aomori Prefecture

BEH Rice

R LR R T T OW ¥759
Rice with Miso Soup, Pickles

A=V I2I74 A ¥1,771
Garlic Rice

F 0 7R ¥1,771

Rice with Sea Bream in Soup

Image photo

FH¥—F  Dessert
BLRHEAT—F  Beef Steak

ZiD7T ¥ —b ¥1,012~
Seasonal Dessert
7 7Y F4:(A5) 74 VAT—% 100g ~ ¥13,662 ~ Ty —~v}h ¥759
Branded Beef Fillet Steak Sherbet
NZIFITPAAZY — L ¥759
Vanilla Ice Cream
_ 1) — ¥759
FERIEAVE(A5)  F—OAYRT—F 120g ~ ¥11,638 ~ otretoe Coratn
Supreme Japanese Beef  Sirloin Steak :
74VAT—% 100g ~ ¥11,638 ~ a—tk— ¥759
Fillet Steak Coffee
FLAE ¥759
BEBAE (A1) P—uafrA7—% 120g ~ ¥8,602 ~ Toa
Prime Japanese Beef Sirloin Steak . . N

Fillet Steak The price includes service charge and tax.



