Lunch Menu

? H F&'[E Weekday only

Steak Lunch

Green Tea Roll Cake
a—t— ¥/ FLAE

Coffee or Tea

Seafood Lunch

Atago Lunch

7vF -
BHIVS ¥6,072
Summer lunch .
-\ HDA—F7 N
%)JE? /4‘ ¥5,060 Seasonal Appetizer
> N > > T > O)X_ g
BLRRESYT—Z ILED 7Yy METFIRT Fioa=7
Potato Vichyssoise with Shrimp Fritters A HDEE O DOPHIBE X
HIRDILER I VN BEE Today’s Fish
Crouton-Baked Sea Bream Coated with Hiroshima Napa fSEY 54
B ANF-a K954 Seasonal Salad
Gazpacho Radish Salad Z=Hi DBERF R
M DBE XM Seaso?al Vegeiahles
Grilled Seasonal Vegetables (74 I/Z)‘g @%gézt}_{;\;70g)
TYHAFAT =X Angus Beef Steak(GHOg Fillet or 70g Sirloin)
(741L80g ¥7:1% —ua£100g) Lo LI
Angus Beef Steak (80g Fillet or 100g Sirloin) Bean Spr e Saute
PO ;
an S saute TEREPE 1, A oY)
Bean Sprout ‘Sdutc Rice with Miso Soup, Pickles
EERE Ll AT, T O B — |
Rice with Miso Soup, Pickles Dessert
Ao —i a—t— X FIE

Coffee or Tea

O S vavA=a—

BEF (B FH-FoW) ZBNBKET A=Yy 774 A (BT (¥1,012)IC8HTEXT,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

AT —%7VF ¥4,048 —=7—FI7vF ¥4,048
— o = 2" Reservation is requested by the day before
LEL M2 WRDY72 o
Salad Salad HiHETHOZ PR o (A5) ¥12.397
b FHOBER R , . ‘ ' 77V R (A5) ¥12,
Grillcd?fzg)f%}c?e tables Grilled Seasonal Vegetables Ladz‘\s Course N sl 1’11n:§ aJapanese l:‘»e‘ef Steak Lunch ;M1 (A5) ¥10,373
7/ﬁx¢x 7 3’\— @@%ﬁ@%bl&b-@: VT/f —X%&mﬁ’% ¥49807 A\}uudiscm;nl available 4%15‘*”4:7 ‘/a)— %%*[lqi (A4) ¥8,349
> T‘_ N 1
(741100 713 —14>120g) Assorted Seasonal Seafood DT DD BT Y F 2 —ATF HDA— R
Angus Beef Steak (100g Fillet or 120g Sirloin) LD SIS ZofE & =S50 B AT IR :“?Fﬂfﬁbjf:ffﬁi?"o Seasonal Appetizer
L LD Bean Sprout Saute f3ET 54
Bean Sprout Saute SRR CIfR . R H oW SRRD /AT Seasonal Salad
=7 : AR M Mo : Appetizer
HERPE I, RIBTE. HFoW Rice with Miso Soup, Pickles L e pua—
Rice with Miso Soup, Pickles = TSN LA E&O)f%ﬁkﬂ:? bciﬁ;&'{g)\éjﬁ%ks
o BORHETY—b Grilled Scallop
BT — b pessert DOMAOYHBES BEAVERF—%
Dessert a—kt— ¥7203 LK Grilled Seasonal Seafood (741100g ¥7-1F ¥—14>120g)
a—t— FX FL5 Coffee or Tea 7Y I A AT — % (60g) Prime Japanese Beef Steak (100g fillet or 120g sirloin)
Coffee or Tea Angus Beef Steak(60g) Lo LI
. 320
) . X ) TERPE 1l AR F DY Bean Sprout Saute
OF7VHAR TV —F TPy T A= 2— Rice with Miso Soup, Pickles .
7Y H A HRBAVEND 7 Y 77 L — RIGBNRE THIRETT, BT F— b WEREEL s it o
WEAIE(AY) ¥4,301- / MEAIE(AB) ¥7,337- / 79V R7(A5) ¥9,614- Dessert e
Upgrade from Angus Beef to Wagyu Beef is available for an additional charge. = _t'—_ EIMER IR BHFRTY -1
Coffee or Tea Dessert

Black Beef(A4) ¥4,301- / Black Beef(A5) ¥7,337- / Branded Beef(A5) ¥9,614-

a—t— ¥ FLA

Coffee or Tea

BYTULLX = EBYARTEICOWT YL A7 o TREET 2RO FEM RN D W TO ZERE, AY v 7~ B3l 723\,

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

* AT =X 7.7y 7 HRET
TYHAE (741 10g~ ¥506 ~  ¥—uaAfr 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

MECHHL TR ERIZTXTEFKRTT,
All rice in the menu is produced domestically. L .
ORI, Bl - —EARD G ENTED T,

The price includes service charge and tax.



Reservation only

PRIl D ZEIER I 2 — A
BEHIa—RA SHIKOU Course ¥33,396

HTHThETHELY

HEM LI

AIE PR

CRERE - BRI - A R - 1A 9 ) O —Ff
EHHHD . ESRODTREN L, WIIZHER D S0

R . image (14 X—)
ZOWICHID Y S (ERED) BHY. - -
F2IRN O R E e T HEL, *ﬂﬁ?ﬁﬁ%ﬁﬁ?&b
HOEAHEOT MO NMHOERZA UELE A Atago special Appetizers
SO KR BRI 2 CHIE T XL, WO LAL

Steamed Seafood Delicacies

HAMEOZRLBEE ROR D EFHOHEM LI

Steamed Abalone with Seasonal Treat

WG LTI R OB T T > X

Spiny Lobster Flambé with Vegetables

PEHBIC O X LTI, BARRICT 2 7IcB=RaliEEwn,

77V FHEAT—% (A5) (74160g)
A5 Grande Branded Japanese Beef Steak (80g Fillet)

prébifpE LT

Miso Soup with Japanese Spiny Lobster

<PREDBEN I 0>

< Choose one dish from below >

AR FORET - FOW/ A=V v 774 A

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

BT — b

Chef's Special Dessert

a—t— 0% fIAE

Coffee or Tea \

EMZFOFFDEKLZZ
> 27 DYARLECT, W HHRADIR i~

vl - BYT VLR — L EYARTECOWT YL AL TREET ZREBID FEABHI O W TO ERMIZ, 28 v 7~ Bmhal 3w,
t.ﬁ' \ f We welcome enquiries about ingredients from customers
Q b who have food allergies or intolerance, or require a special diet for religious or other reasons.
ATAGE
MALATIRBLUC KD A E D DL ATV ET, KFRME I BLd - — EARR EENTED £7,

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



A la Carte
— B

et hisg e A—7 Appetizer/ Soup

BIEXF v ETEC2 B VbDNRY T —F

Caviar with Potato Pancake
A H DV

Today’s Appetizer
AHDA—T

Today’s Soup

IEEBADY Y F— Ay I RAA—F

Atago's Special Oxtail Consomme Soup

IATTID) T —

Foie Gras Saute

AT ¥V T Specialty

MR =ZKRERALLY (FXET 74775+ a7)

Omelette with Caviar, Foie Gras, Truffle

fagr - Hisghi Fish/ Shellfish

AF YA 2 —VIEE 118

Canadian Homard

IR (100g~)

Ezo-Abalone

A8 pEWL N, H
Hokkaido Scallop
D Pt peZ

Seasonal Fish

Squid

BEFHEAT—XF  Beef Steak

75 ¥ R4 (A5) 74ALAF—%  100g ~

Branded Beef Fillet Steak

R R GAIT (AD) P—aAf VA7 —F 120g ~

Supreme Japanese Beef  Sirloin Steak

TLLVAT—F 100g ~

Fillet Steak

BB (A4) -0 A7 —F 120g ~

Prime Japanese Beef Sirloin Steak

T4LATF—F 100g ~

Fillet Steak

¥5,313
¥759
¥759
¥2,024

¥3,795

¥6,578

¥9,867
¥6,325 ~
¥2,024
¥1,771 ~

¥2,783

¥13,662 ~

¥11,638 ~

¥11,638 ~

¥8,602 ~

¥8,602 ~

A7V arI4

T =355
Seasonal Salad

LR LB D

Bean Sprout Saute

BEZ W3R 5 Bl

Grilled Vegetables (5 types)
PEE WP 3l

Grilled Vegetables (3 types)

BEEH Rice

e PE FL il BT oY)
Rice with Miso Soup, Pickles
A=V 774 A

Garlic Rice

AR Pa3i={bs

Rice with Sea Bream in Soup

FH¥—F  Dessert

DT —

Seasonal Dessert
=t
Sherbet
NZTFTAAIY—LA
Vanilla Ice Cream
WHRTAAZY =4

Green Tea Ice Cream
2—k—
Coffee

KL%

Tea

FORMIFIIE B - —EARDEENTED X7,

The price includes service charge and tax.

Vegetables/ Salad

¥759
¥506
¥759

¥506

¥759
¥1,771

¥1,771

¥1,012 ~
¥759
¥759

¥759

¥759

¥759



Course Menu

WA e —)UilE & WEAVEAT— XML DS BHlida—2 77 (A5) ¥19,481
%%*uili :’ '_Z Japanese Wagyu Beef and Seasonal Course %fﬁfﬂqi (A5) ¥ 1 6,951

BEBAIE(A4) ¥13,662

Homard & Wagyu Course

LYY —X
Potato Parissoise
AL NIH fig & A —F
MHEFTATPANTHA AP ETEDOIVY F—F
Chilled White Asparagus with Unseasoned Grilled Eel
and Horseradish
YHDINKEREI VNV BEE T T80 7 i
Crouton-Baked Sea Bream Coated with Hiroshima Napa,
Aqua Pazza Style
AFYPEE = NWAE ) —AT AV =R
2aFyYINIDYYy FEILRETIEN—T A
Grilled Canadian Lobster with Americaine Sauce
Coconut Milk Rizotto with Hiroshima Herbs
BEZ WP 3
Grilled Vegetables(3 types)
BEAFRAT—F
(741608 £72133—1 £ 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

IEEE AR - A F DY
Rice with Miso Soup, Pickles
Kfjf Peacelf#
Water Cake with Honey
a—t— ¥k FLE

Coffee or Tea

ZF—Fa_y  77YFIE(A5) ¥15433

it Lk DOSIR BT

Wi Ea— 2oz

Branded Beef
Branded Beef Course

77V - (A5) ¥16,698

72—
Starter
HDA—=F7 )N
Seasonal Appetizer
IKEADY Y FT—=)V AV ) RA—=TF
Atago’s Special Oxtail Soup
BE W 3l
Grilled Vegetables (3 types)
77 v FIBBAIERAT —%(A5)
(74180g)
Premium Branded Wagyu Steak (80g Fillet)

HEZRPE 1 AT R OP)

Rice with Miso Soup, Pickles

BT — |
Chef's Special Dessert

a—t— F¥7-F A

Coffee or Tea

OFxFvavA=a—

HMPEE 5 TIED
T fia—n  VEERHEINRE RSO
Best Beef and Seafood for Teppanyaki
774 (A5) ¥19,481
BEMI(A5) ¥17,710

Atago Course

72—
Starter
HDA—F 7N
Seasonal Appetizer
WAF A2 —MEE F70d WG
Homard or Ezo-Abalone
BE 5 3
Grilled Vegetables (3 types)
BEHFEAT—%(A5)
(74180g /i3y —n4100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
TP Ll R - T OW)
Rice with Miso Soup, Pickles
BT —
Chef's Special Dessert
a—t— FkiF FLE

Coffee or Tea

XA —)VIFE IR 28Kk K D RD 9

Homard is available from 2 person order.

B (SRl - Fom) ZENBKET A=Y v 7 74 A AT (F1,0121C8HTE £ T,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

D a—x

WEAME(A3) Y13.400 M Fa—x EESSDEEELAGEL
Beef Steak Course HEAE(A4) ¥10,120 Seafood Course ¥11,638
SRS WY 74
7S\ta:'r—terZ Vegetables Salad
A HADF—F7N
sgg))nﬁzltp‘éﬁ/er Seasonal Appetizer
i 4 IR ESIRO SBLE X
il db\f?ﬁ % 3% %rilled Squid
“;%EZ;?(im” I 2 WFSE L 7 FLR:
N T—

(741100g %7213 —u4120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

IEEE AR - R H DY
Rice with Miso Soup, Pickles
BERU T — |
Chef's Special Dessert
a—t— FiF LR

Coffee or Tea

Grilled Vegetables and Scallop
AHOfEf BEAZAL
Today’s Fish Atago style
TEEEPE F18 - R - O
Rice with Miso Soup, Pickles
BT —
Chef's Special Dessert
a—t— i3 fI5

Coffee or Tea

Olffa—2BMA 7 av
* TG IE A (100g~) 238 ¥6,325~
Ezo-Abalone (¥6,325-~) is available.

BYTLF - EBYARIECOOT GLAL 7  TRAET 2RO M BRI O W TO ZHHIZ, A8y 7 ~Bmhallisn,
We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

OMIETHIL TV B BRAT TN TR T,

All rice in the menu is produced domestically.

OtEANRBUZ L VSN E DB L AN TS VET,

The menu is subject to change based on the availability.

L1 7B T T oMM ERBEAEOBR a—2F 77V R (A5) ¥26,312

Chef's Special Course Chef's recommendation with Branded Beef %EE*I]EF (AS) ¥24,288

HEX P ETELSDPVBDN VT —F YT —7Y — L
Caviar and Potato Pancake with Sour Cream
HDA—F 7N
Seasonal Appetizer
AT HEA 2 —NHEE 03 TG
Homard or Ezo-Abalone
JRESADY T =AY AA—T
Atago's Special Oxtail Soup
BE S B 3l
Grilled Vegetables (3 types)

WEAEAT —% (A5) (74180g %7134 —14100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
<TRLK D BENM IV >
EEE - R - /DY =V v 2 I8 A/ Bi%FET
< Choose one dish from below >
Rice with Miso Soup, Pickles/

Garlic rice/ Rice with Sea Bream in Soup
FAFHTY—b
Chef's Special Dessert

a—t— ik FLE

Coffee or Tea

KIGA 2 —EE IR 2R E D RD T

Homard is available from 2 person order.

ORI ICIE Bl - —EARBEENTED £7,

The price includes service charge and tax.



