Lunch Menu

Image photo

¥ E] FE% Weekday only

Steak Lunch

F7YF
Summer lunch
B¥IvF ¥5,060
IN— KEFDHWUA—T

Chilled Fruit Corn Soup
BAi A e 723 E/RRE DR IHENLT
Yellowtail Amberjack and Vegetable Soup Syyle
FIAEIN YT
Rye Crouton Salad
FHIDBES W
Grilled Seasonal Vegetables
TYHAFRAT—F
(74180g £k ¥—14100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LPLYD
Bean Sprout Saute
EERE Ll A, T O
Rice with Miso Soup, Pickles
BYWRDI77T4
Summer Vegetable Clafoutis
a—t— ¥720F FIE

Coffee or Tea

Seafood Lunch

Atago Lunch

BhHIvT ¥6,072

DA —F 7N
Seasonal Appetizer

FEfiDA—F

Seasonal Soup
A HOBEf D P =
GBI NI DR RA = 2—)
Today’s Fish
(P24
Seasonal Salad
FHiOBELF R
Seasonal Vegetables
TYHAPEAT—%
(741L60¢g if:g"ﬂ‘—ﬂ/f >70g)
Angus Beef Steak (60g Fillet or 70g Sirloin)
LD
Bean Sprout Saute
TEEE FL il AR DY
Rice with Miso Soup, Pickles
FHTHTY—
Dessert
a—t— FX FIE

Coftee or Tea

AT —X% 7V F ¥4,048 —=7—=F7vF ¥4,048
HIEDY 74 HIEDY 74
Salad Salad
R DBERF - FiOBEEr R
Grilled Seasonal Vegetables Grilled Seasonal Vegetables
PUH A AT —F AIDRST DB HbE
(741100g F71F y—uaA120g) Assorted Seasonal Seafood
Angus Beef Steak (100g Fillet or 120g Sirloin) LR LD
L Lbd Bean Sprout Saute
Bean Sprout Saute HEEPECIfR AR B
HERPE I, RIBTE. HFOW Rice with Miso Soup, Pickles
Rice with Miso Soup, Pickles "Eﬁﬁ%ﬁ" ‘H;\_ k
LR TY—b Dessert
Dessert

a—t— ¥ FIL5%

Coffee or Tea

OPVHANIT L —F Py T A= 2—

a—t— ¥£7-0% FILE

Coffee or Tea

T YA AP FRBHEANDT Y 77 L — BNk T RETY,
HEAVE(A4) ¥4,301- / JEBAVI(AL) ¥7,337- / 79 F4+(Ab) ¥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 vavA=a—

BRE$ (- R Fow) ZEMBKE T =Y vy 774 A (00117 (Y1,012ICE8ETEET,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

Reservation is requested by the day before

HiHE<To ZFHI
Lady's Course

M /\ P& g
l/ T/f —X %&m/ﬁ\ﬁ ¥ 4 b 8 0 7 I%I<o ({Jii!(ﬁ%iﬁilable

79 R4 (A5) ¥12,397

Prime Japanese Beef Steak Lunch g 14 (A5) ¥10,373

FHENIF7 > F

WEAVE(A4)  ¥8,349

BYTULLX = EBYARTEICOWT YL A7 o TRAEET 2RO FEAM RN D W TO ZERE, 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.

MIETHHIL TS RIZTNTIEPERTT,

All rice in the menu is produced domestically.

DO DEREIVFA—ATT,
ML LML S — OB SRR £

3D/
Appetizer
7 HEEDBRBBEE
Grilled Scallop
WD DBMBEE

Grilled Seasonal Seafood

7 ¥ H AR T —F (60g)
Angus Beef Steak(60g)

TEERPE 18, A R O

Rice with Miso Soup, Pickles
BT F— |
Dessert

a—t— F¥7-03 LA

Coffee or Tea

* AT —F% 7767y T HKET

DA —F 7
Seasonal Appetizer
55
Seasonal Salad
Z Al D BERF 3
Seasonal Vegetables
BEATFAT—F
(741L100g F7=ix r—u4120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)
LRLYD
Bean Sprout Saute
T FLAR AR DY)
Rice with Miso soup, Pickles
TSI — |
Dessert

a—t— F70F 515

Coffee or Tea

79V R —ua v JHi AN s

TYHARE (741 10g~ ¥506 ~  H—n4y 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

ORI, B —EARDEENTED X7,

The price includes service charge and tax.



HTHThETHELEY

Reservation only

P RIB D SEIER I 2 — A
BEHIa—A SHIKOU Course ¥33,396

AT LR

GILRLL

CRBRE - BRI 36 R T KA B 0
EHHMP L TBRNTERED L WEIEFR IR LR T

) ‘ image (A X—%)
ZOUNCHIINEY S (HRED) B, —
KNGO JEK & Msh T R<, RIFERT =D

WS RICHNT, D FEOERE 4 LER A, Alago special Appetizers

H DD LB L

Steamed Seafood Delicacies

HAMEOZRLBEE ROR D EFHOHEM LI

Steamed Abalone with Seasonal Treat

G EAHEE LRSS DB 7 7 >N

Spiny Lobster Flambé with Vegetables

B NERHEEBMA 2 THRESTZ 3V,
PEHIIC O ZE LTI, BRUIICT 2 7IcB=RliZEwn,

,ﬁﬂ'.l

[ R 2
w* ‘(..5

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

prébifE LI

Miso Soup with Japanese Spiny Lobster

<PREDBEREI 0>

< Choose one dish from below >

WHEEAR FORET - FOW/ A=V v 274 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 \

FMZDEFFDOLEKLI%Z
> 27 DIARGELT, Wik A ADR M~

TolFhtoE
B i T— BYITLILE =L BYATIECOWT MBUA L7 CRAET 2RO EM BHZ O W TO BRI A v 7 B30,
\.& ‘/ We welcome enquiries about ingredients from customers
Q Q who have food allergies or intolerance, or require a special diet for religious or other reasons.
ATAGO

MALANRBUC K DD ED LA TV ET, NKERMIIEIZIE Bl - —EARDBEENTED X7,

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



A la Carte
— B

et hijsg e A—7 Appetizer/ Soup

BIEXF v ETEC2 B VbDN T —F

Caviar with Potato Pancake
A H DV

Today’s Appetizer
AHDA—T

Today’s Soup

IKEBADY Y F— Ay I RAA—F

Atago's Special Oxtail Consomme Soup

TATTID) T —

Foie Gras Saute

AT ¥ YT Specialty

MR =ZRERALLY (XY ET 747778V a7)

Omelette with Caviar, Foie Gras, Truffle

fagr - Hisgii Fish/ Shellfish

AF YA —NVIEE 118

Canadian Homard

B (100g~)

Ezo-Abalone

A8 pEWL N, H
Hokkaido Scallop
D Pt pEZ

Seasonal Fish

Squid

BEFHEAT—XF  Beef Steak

7Y R4 (A5) 74ALAF—%  100g ~

Branded Beef Fillet Steak

FiEE R G AT (AS) P—aAf Y AT7—% 120g ~

Supreme Japanese Beef  Sirloin Steak

TLLVAT—F 100g ~

Fillet Steak

BT (A4) P—af A7 —F 120g ~

Prime Japanese Beef Sirloin Steak

TLLATF—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 LD

Bean Sprout Saute

BEZ W3R 5 Bl

Grilled Vegetables (5 types)
BEE W% 3l

Grilled Vegetables (3 types)

BERH Rice

HEEEPE F1 il R T oY)
Rice with Miso Soup, Pickles
A=Y 7I74 A

Garlic Rice

AR Pa3i={hs

Rice with Sea Bream in Soup

FH¥—F  Dessert

FHDOTH—

Seasonal Dessert
=t
Sherbet
INZTFTAATY—LA
Vanilla Ice Cream
WHRTAAZY =2

Green Tea Ice Cream
2—k—
Coffee

#LAR

Tea

ORI Bl - I —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



Bk i &
ABHFa—2

Ezo-Abalone & Wagyu Course

Course Menu

HEAERAT—F LD B EMHD2—2 79 R (A5) ¥19,481
HEMT(A5) ¥16,951
BB (A4) ¥13,662

Japanese Wagyu Beef and Seasonal Course

ioar 74 EMRT 7y F—= Y —A
Ayu Fish Confit and Cereal Arancini with Water Pepper Sauce

BAiKe7ed HE2 e REBALOWEIEVT

Kelp-Trimmed Yellowtail Amberjack with Chilled Tomato
and Grated Radish

IN— EHBEOHYA—T
Chilled Fruit Corn Soup
B 7 — B SV DAY —Y —2

Sauteed Ezo-Abalone with Parsley and Liver Butter Sauce

Image photo

77V 4 (A5) ¥15,433
BEAHE(AS) ¥13,409
BEAE(A4) ¥10,120

AT —Fa-x

Beef Steak Course

7Ia—R
Starter
HWDA—F7N
Seasonal Appetizer
BE S WP 3 bl
Grilled Vegetables (3 types)
BEBATFAT—%
(741L100g 721k y—u4£>120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

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

Coffee or Tea

IE 207 530
Grilled Vegetables(3 types)
BEAFARAT—F
(741L60g £72139—1 4> 70g)

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

TR PE 18- R T - O

Rice with Miso Soup, Pickles
Anyayvi—F aarvyIINI7PLA
Melon Comport and Coconut Milk Ice Cream

a—t— F-F FL5

Coffee or Tea

75V Ry —af v B AN g

Wi ooz  AERoSIEBRLACEEL

Deluxe Seafood

Seafood Course ¥11,638

W55
Vegetables Salad
HDF—F7N

Seasonal Appetizer
IR SR D BRBBEE
Grilled Squid
PEZWPSE L L7 TR
Grilled Vegetables and Scallop
AHDEE BEAZAN
(P NI DR RRA=2—)
Today’s Fish Atago style
TEHEPE F18 - R T - F O
Rice with Miso Soup, Pickles
EARNET Y-
Chef's Special Dessert
a—t— i3 fIA

Coffee or Tea

O a—2BIMA 7> av
* LR (100g~) 238 - ¥6,325~

Ezo-Abalone (¥6,325-~) is available.

BT LVE — BRSO WT YL AL S CIREET 2RO M BRI D W TO THHIE, A8y 7B Rl Ew,
We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

OUIETHIML TV BERIFTRTHEAK T,

All rice in the menu is produced domestically.

OfEANRBUZ K VB E DB G AN TS VET,

The menu is subject to change based on the availability.

it OSBRI
BliEa—z &S
Branded Beef Course Branded Beef
75V K% (A5) ¥16,698

PP RSTED
B Gia—z  PEERMEHRECEE
Best Beef and Seafood for Teppanyaki

Atago Course 752 K7 (A5) ¥19,481
WEAIE(A5) ¥17,710

73Ia—R 7Ia—R
Starter Starter
DL —F7 N DA —F 7N

Seasonal Appetizer
IKEBADYD T F—=IL AV I RAA—=T
Atago’s Special Oxtail Soup
BE S B2 3l
Grilled Vegetables (3 types)
7' FIRBAIERT — % (A5)
(74180g)
Premium Branded Wagyu Steak (80g Fillet)

HEZRPEF 18R - AR T - DY)

Rice with Miso Soup, Pickles

BLRRTY — b

Chef's Special Dessert

a—t— ¥ FLE

Coffee or Tea

OFxFvavA=a—

Seasonal Appetizer
WhFY A2 —IlEE Erid TGRS
Homard or Ezo-Abalone
BE W3 3hE
Grilled Vegetables (3 types)
WBAFAT —% (AD)

(74180g £7=13¥—n4100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

HEZRPE A1 AT - O

Rice with Miso Soup, Pickles

TR —

Chef's Special Dessert

a—t— 0% FAE

Coffee or Tea
=N A= —
XA — Vi IX 2 AR KD RD 7

Homard is available from 2 person order.

B (S-Sl 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)

DT a—2 L2 7B T ORI LB TAVEOR 2 —20F 77V R (A5) ¥26,312

Chef's Special Course Chef's recommendation with Branded Beef

HOEXF Y ETEC2DOBDNN U —F Y7 —2) — L
Caviar and Potato Pancake with Sour Cream
fHDE—F 7N
Seasonal Appetizer
WA PEA 2 —IiEE F13 WGIERPE
Homard or Ezo-Abalone
IRESARDY L F—= AV Y RA=T
Atago's Special Oxtail Soup
BEZ WP 3
Grilled Vegetables (3 types)
BEAEAT—X (A5) (741.80g 72134 —14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
< PRtk h BEN LSO
EEEPE - AT - F DY) A=V 274 R/ BAET

< Choose one dish from below >
Rice with Miso Soup, Pickles/
Garlic rice/ Rice with Sea Bream in Soup
TR T — |

Chef's Special Dessert

a—t— ik FLE

Coffee or Tea

KA — VG X 20K DRV X ¢

Homard is available from 2 person order.

BEAIE(AS) ¥24,288

ORI ICIE Bl - —EARBEENTED £T,

The price includes service charge and tax.



