Lunch Menu

Image photo

HKAZ 22— B a—AD 1 AR 2L TEY £,
The menu lists the price per person
and the contents of each course.

Steak Lunch

Summer Lunch

WE IV F

¥5,060

IN—Y LEHTRDOHHRA—T
Cold Corn Soup

BA A e 723 ERIREF R DML T

Yellowtail Cured in Kelg
and Chilled Soup with Aromatic Vegetables

Fe RO TY T4
Tomato and Mozuku Seaweed Salad
_ BEEUPE3MH
Grilled Vegetables (3 Types)
TYAAFAT—F
(74180g 7213 ¥y—u4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)

HPLYD

Bean Sprout Saute

TEERPE 1 R T 0P

Rice, Miso Soup, and Pickles
A4 A —

Watermelon Jelly

a—t— ¥IT 5

Coffee or Tea

Seafood Lunch

Atago Lunch

BLIVTF ¥6,072

HDA—F 7N
Seasonal Appetizer

D A—F

Seasonal Soup
AHOEE R DFPEE
Today’s Fish
Y54
Seasonal Salad

BES WP 3l

Grilled Vegetables (3 types)
TYRAFAT—X
(741L80g /=1 ¥y—14100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
L LB
Bean Sprout Saute

HEFEPE IR, A F O

Rice, Miso Soup, and Pickles

BT — |

Dessert

a—t— £ FA

Coffee or Tea

AT —X7VF ¥4,048 —=7—=F7VF ¥4,048
(e D545
Salad Salad
BESWFEIAE  BEEWEESA
Grilled Vegetables(3 types) Grilled Vegetables (3 types)
TYHAFAT—F HDORIT DY DY
(741100g 721k y—a4>120g) Assorted Seasonal Seafood
Angus Beef Steak (100g Fillet or 120g Sirloin) AT T
L0 L Bean Sprout Saute
Bean Sprout Saute ERPE . R oW
ﬂi%ii‘lélﬁﬁ KEH. BZOY Rice, Miso Soup, and Pickles
Rice, Miso Soup, and Pickles fﬁﬁﬁ%:)‘—q}_ N
BT — Dessert
Dessert

a—t— F0X FIL5%

Coffee or Tea

OT7 Y HARAEITV—F Ty T A= a—

a—t— ¥T FI5E

Coffee or Tea

7Y AL HRCAVEND T v 77 L — FI3B IR THRETY,
HELAIE(A4) ¥4,301- / BBHII(AB) ¥7,337- / 79 F7(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-

O S vavAma—

BAF (B A - FoW) ZBNBHKET A=Y v 7 74 A 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)

Reservation is requested by the day before

HiHEco Z HIH

Lady's Course

l/ :7‘_‘\4’ —Z %m%’% ¥ 4 L] 8 0 7 I%I:f?jljiﬂ(?fn%&ilahle

77V F(A5) ¥12,903

Prime Japanese Beef Steak Lunch LA (A5) ¥10,626

KM 7 > F

HEAVE(A4) ¥8,602

BT LVE — EEAMEICOWT S LR > TEREET 2RO FH NI DLW TO B RIE AY v 7~ Bl 7230,

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 ERIZTNTHEER T,

All rice in the menu is produced domestically.

LD DDERE T FA—ATY,
SPPES L E S REOB AR SR 222 T,

SHRD /I
Appetizer
RYAS VI RDE7S TS g
Grilled Scallop
DS DHMBES

Grilled Seasonal Seafood

7Y H A AT —F (60g)
Angus Beef Steak(60g)

e FLR, AR & DY
Rice with Miso Soup, Pickles
BERGUFF— |
Dessert

a—t— F¥7-0% 5%

Coffee or Tea

¥ AT —X 7507y 7T HEET

DA —F 7N
Seasonal Appetizer
(P24
Seasonal Salad
BE S W3
Grilled Vegetables (3 types)
BBAVERAT—%

(741100g Flx y—va4120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)

LPLYD

Bean Sprout Saute

IeErE Fil, A O
Rice, Miso soup, and Pickles
BHRRTY— b
Dessert

a—t— FT ALAE

Coffee or Tea

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

PRI Bl - —EARDEENTED £ T,

The price includes service charge and tax.



Course Menu

g e REAVFa—2

Ezo Abalone and
Japanese Wagyu Course

e

Image photo

HKRAZ 22— K2 —AD 1 k2B LTED £,

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

DOEMHML DBFEHDa—2

Seasonal ingredients and seasonal courses

77V (A5) ¥19,481
BEHVE(AS) ¥16,951
BBV (A4) ¥13,662

ioar 74 LINDIEDELHEEE 22—
Sweetfish confit and okara
wrapped in yuba with tade sauce

LEBLEWR —“HlEoral
Striped jack and summer vegetables
in a three-vinegar jelly

IN— LERDOWMBRA—T
Cold Corn Soup

IR 7 —  EASRYDNFNG = =2

Sautéed live Ezo abalone with Gion parsley liver butter sauce

e S WP 3 i

Grilled Vegetables (3 types)

BEANFARAT—F
(741L60g 213 —a 4> 70g)

Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

HEEEPE F1f- R R - FOP)

Rice with Miso Soup, Pickles
kovFrr=7

Peach Matiedonia

a—t— ¥7-03 FIAE

Coffee or Tea

it ARSI BRI
Wity EOMECESL

Branded Beef
Branded Beef Course

77V K (A5) ¥16,698

73a2—R
Starter
DI —F7N
Seasonal Appetizer
JEEHDYF: F— AV AR—TF
Atago’s Special Oxtail Soup

BEE WP 3l

Grilled Vegetables (3 types)

77 FBBAVEAT —%(A5)
(74180g)
Premium Branded Wagyu Steak (80g Fillet)

g as ey Rk -FoY
Rice with Miso Soup, Pickles
TR F—

Chef's Special Dessert

a—t— ¥720F FL5%

Coffee or Tea

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

PBEEBOTIED
B Gy PEEHEIMECEE

Best Beef and Seafood for Teppanyaki
77v 4 (A5) ¥19,481
LAY (A5) ¥17,710
73a2—R
Starter
DI —F7N
Seasonal Appetizer

ATV A —IVlE £7i3 IGIETH

Homard or Ezo-Abalone

PEZ WP 30l
Grilled Vegetables (3 types)

WBAIEAT —* (A5)
(74180g £72133—u4100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

Mg as A Kl -FoWY
Rice with Miso Soup, Pickles
TR F—
Chef's Special Dessert
a—t— 0% fI5

Coffee or Tea

XA =V X 2 bk B TR £9

Atago Course

OS> aviAt=a—

RF—Fa—yg  TIVFEQA5) ¥16,192

y - AR50 EBELALERG
WEAE(AS) ¥14,421 i ~Ea—2 ?

BEH(CH- A wom) ZIBMERET, A=Y v 7 74 A0 (¥1,265)IC8 HTE XY,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.265)

lE: a—2 T2 78T ODMMEFERCAEOHNLa—2TT

Chef's recommendation with Branded Beef

Beef Steak Course WAV (A4) ¥Y11.385 Seafood Course Deluxe Seafood ¥11,638
7322 55
Starter Vegetables Salad
WoA—F7N DA —F7 N
Seasonal Appetizer Seasonal Appetizer
s : KSR D e E
Grill 1}%3@?%3%t ) Grilled Squid
rilled Vegetables (3 types - R
_ BEZ WP L7 HAE
BEAFEAT—F

(741L100g %7213 +—u4120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

L33 DAY D RD N1 RESIDL 7
Rice with Miso Soup, Pickles
BT —

Chef’s Special Dessert
a—t— FiF L%

Coffee or Tea

Grilled Vegetables and Scallop

AHDfEM BEAIAL
Today’s Fish Atago style
L 3:3= DA DD i 1) gk {DL 7]
Rice with Miso Soup, Pickles
BT — |
Chef’s Special Dessert
a—t— FT fLA

Coffee or Tea

Oiffpa—ABMNA 7L ay
* TR AR (100g~) 2B ¥6,325~
Ezo-Abalone (¥6,325-~) is available.

Chef's Special Course

HEFXF P ETEC2DOLDN U —F T —2Y— L
Caviar and Potato Pancake with Sour Cream
HDA—F 7N
Seasonal Appetizer
WA PEA > —IE F03 WG
Homard or Ezo-Abalone
ILESADD Y F—avy I AA—F
Atago's Special Oxtail Soup
PEZ WP 3l

Grilled Vegetables (3 types)

WEAEAT —% (A5) (74180 :7:139—14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
<Pl D BERZI0R>
< Choose one dish from below >
g ehy R - HFOW/ A=Yy 74 R/ BAE T
Rice with Miso Soup, Pickles/

Garlic Rice/ Rice with Sea Bream in Soup
BT — b

Chef's Special Dessert

77V (A5) ¥26,312
BB (AS) ¥24,288

BT LI X — ERUIARIHIEICOWLT YL A 7 TREET 2RO FE M EHC O W TO ERIZ, AY v 7 ~B&3:lEE 0,

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

OfEATIRBUZ X D FEHIAE D DB BB TIVET,

The menu is subject to change based on the availability.

O THIIL T HRET TR T,

All rice in the menu is produced domestically.

a—t— -3

Coffee or Tea

KA 2 — B X 2 1R A TR £

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

FORMifE IS, Bl —E ARG ENTED T,

The price includes service charge and tax.



Reservation only

PRI OSEERIH 2 —2
BEa—A SHIKOU Course ¥ 33,396

HTEHTHIETELY

HEfteid

1Py

CREM -t T - mefg A2 - AR R O —Fi
ZXHHHH L. FARHTERLNML, WOZEER D LA

Image photo

ZOMcHiD YT GERED) HHD, Atfg(fffgﬁ%‘iﬁ%’%l?e“
F 72 NG N o JEk & fsh TRL, HDMRD IR L

P
ROBFAICHBOT MO MMOLBHZALEEA, Steame(;LSggf()()d Delicacies
WU N R EH 2 THRESTIZ T, RO ZARLPEE BROFD EFMDFEM LI

Steamed Abalone with Seasonal Treat

WGP EE LTS R DB T T >R

Spiny Lobster Flambé with Vegetables

FEHIC D EF LTI, BRBICT 2 7IcBmializEn,

77 AT =% (A5) (741.60g)
A5 Grande Branded Japanese Beef Steak (60g Fillet)

préfiE Bt

Miso Soup with Japanese Spiny Lobster

<FREDBROC S >

< Choose one dish from below >

HEFRPE IR/ 5 ORI - FTOW/ A=V v 774 A

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

BT — |

Chef's Special Dessert !

a—t— =% FE

Coffee or Tea [

EMZDEFDOEKLIZ
> 27 DYARLET, Wi HHRADR N

BYTLLE = EEYATHEICOWT LA 2 TREET SO FHTEHC O W TO I ZY v 7B 3hl S0,
oo We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

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

e
Fodira
.Q /(1 HAEATIRBUC K DA E D BB TS 0ET, KERMEIIE Bi - —EARDR G ENTEY T,



A la Carte
— i RHBE

et i A—7 Appetizer/ Soup

HUEX * E7 Lo B0HDV T —F

Caviar with Potato Pancake
A H D1 3

Today’s Appetizer

AHD A=
Today’s Soup

IZNBEARDY Y F— AV I ARA—F

Atago's Special Oxtail Consomme Soup

AT ITDI) T —

Foie gras Saute

ART ¥ VT Specialty

MR =KEKILLY (FYET 725775 27)

Omelette with Caviar, foie gras, trufile

Image photo

BEREAT—F  Beef Steak

77V R4 (A5) T74VAT—% 100g ~
Branded beef Filet steak

FiE R B (A5) P—aAf A7 —F 120g ~

Supreme Japanese beef  Sirloin steak

TALVAT—% 100g ~
Filet steak

AT (A4) Y—af Y RAT7—F 120g ~

Prime Japanese beef Sirloin steak

TALAT—% 100g ~
Filet steak

¥5,313
¥1,265

¥759
¥2,024

¥3,795

¥6,578

¥13,662 ~

¥11,638 ~

¥11,638 ~

¥8,602 ~

¥8,602 ~

faqr - Hsm Fish/ Shellfish

WhFY A2 —NilE 108

Canadian Homard

G R (100g~)

Ezo-Abalone

AL 38 PE L7 H
Hokkaido Scallop

fif L DBRMUBE E

Seasonal Fish

Squid
W EEE 1R 450gi1 (4 HAT 7))

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

A7V ayI4 Vegetables/ Salad

GBS REN 24
Seasonal Salad

LPRLBD

Bean Sprout Saute
BE X WP 5

Grilled Vegetables (5 types)
BE S W3 3 Fl

Grilled Vegetables (3 types)
BARRESN—Yy I FvT

Garlic chips from Aomori Prefecture

EEH Rice
LEEPEri A HFOY

Rice with Miso Soup, Pickles
H=Iv 2734 A Kit.&OY
Garlic Rice with Miso Soup, Pickles
FOZFEET wFOY

Rice with Sea Bream in Soup, Pickles

FH¥—F  Dessert

B )7 —

Seasonal Dessert

Ty =~k
Sherbet
INZFGTAARD Y — A
Vanilla Ice Cream

AKHDTARZY — L

Today’s Ice Cream
a—FE—
Coffee

#LA

Tea

FORMEICIE Bl - — EARD G ENTED £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



