Cascade Dinner
AT —RF 47—
¥10,000-

Cascade Dinner
AT —RT 4F—
¥14,000-
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Dinner
TAF—

Spring cabbage and chicken “pressé” stained glass style

EX VvV EEBDTLvY ATFVRTIAEILT
Seasonal onion cream soup or Beef clear soup
HEREDRE—Ta g AV AR—T
Sauteed red sea bream, asari clams soup style

TFHORY LV JBAHDF—Y 2431 T

[Please choose one item from dishes below]

(A1 VT4 wyare BRI AEXN)

Stewed beef, Provencal-style or
Sauteed Norwegian salmon, fermented butter and tomato sauce or
Roasted beef loin, green pepper sauce

5 N DR LJEEGA A

F /2%
NI —Y—F VDRI FHEENZ—DRIT MY —A
F /2%

EEFTO—AHOT—A N Y —=VRyI)N—=Y—2A

Chocolate cake with vanilla ice cream, raspberry sauce
HE—2a3adF3ENZTDTAATZY) —5 ANV —A
Petit gateau
INE T
Coffee,Tea or Herb Tea
d—k—, fIF%, N—T T4

¥10,000

Amuse of the day
AHDOY I 2a—RA
Seafood and quinoa salad, lobster jelly
BOELXFXTDOYVIH FUVITATA4—XDTal
Seasonal onion cream soup or Beef clear soup
HEREDORE—Ta g3 AV AA—T
Sauteed cardinal fish and Sakura shrimp risotto

BELAYVDORT LV EMIEDY) YV b

[Please choose one item from dishes below]

(XA VT4vyamBREPLEIN)

Beef loin shalyapin (onion and garlic) steak or Beef stew
EE4LAO—2DY vy )V TEVAT—F
F7-l%

E—7YF a—

Chocolate cake with vanilla ice cream, raspberry sauce
A —adT NI DTA AT Y —5 ANV —A
Petit gateau
INEEF
Coffee, Tea or Herb Tea
d—b—, &I, N—T 5+

¥14,000



Appetizer / Side dish & ¥ / Y1 K71 vz

Japanese spinach and Bacon Caesar salad

Smoked salmon

INASEE R—TY DY —F—H 54 ¥2,000 2Ee—s9—y © ¥2,600
Half-size N—7H%1 X ¥1,400 Half-size N\—7%41 X  ¥1,800
Assorted hors d’oeuvres
ZF— ROV &bt ¥3,200
Half-size N—7H%4 X ¥2,200
Potato salad Combination salad
el N ¥ 950 aIvEr—varvysy ¥1,100
Half-size N\—7%4ZX ¥ 700
Pickled Vegetables French Fry
HEOrsLa @O ¥ 900 TVVFTIA ¥ 900
Marinated olive Mashed potato
AV =T DIV % ¥1,200 <Y aks h ¥1,200
Half-size N\—7%4X ¥ 750
Soup A—7
Soup of the day Soup for vegan is available Beef clear soup
KEHDRE = 2 s —nvatisa ¥1,600 AV AR—T © ¥2,300
Half-size N—7H%+4 X  ¥1,000 Half-size N\—7%4X  ¥1,700
Zuppa alla Pavese (Tomato gratin soup with egg) Onion gratin soup
EFAVBIINTZE VAT ¥1,800 F=F VTR AT ¥2,300
Main dish A1 V51 v¥a
Spaghetti vegetable Tomato sauce Assorted vegetables, Tomato sauce
2RV T4 RYZTN R Y —2® ¥2,300 TEROBXEYVADYE PV —2 @O ¥1,600
Rainbow trout Fujiya style (TERIYAKI) Crabmeat croquette Tomato sauce or Tartar sauce
ITiEE B ¥2,600 B2V —AJ0v7 MM —R 3 AVILY—R  ¥4,300
Half-size N—7%+1 X ¥1,800 Half-size N—7%4 X ¥3,000
Sauteed scallop, Provence style Seafood coquille gratin
RETFEOTOT 7 AR ¥3,600 V=7 —RaAF—NITITRY ¥3,800
Chicken cutlet with bacon Veal cutlet, spaghetti
FXUAVLY XY=V KR 150g  ¥2,800 FEDAY VY ANRTY T 1A 100g  ¥3,900
Hamburger steak Mushroom Sauce Beef stroganoff
INYN—=TAF—F Iwyal—hY—Z 180g ¥4,100 HRROYFT—7) =LA NE—F1AFKZ 120 ¥4,500
Beef stew @
C—7YFa— 120g  ¥6,200
Beef sirloin steak kPlease choose one steak sauce Beef tenderloin steak skPlease choose one steak sauce
(Truffle, Wasabi, Red wine or TERIYAKI sauce) (Truffle, Wasabi, Red wine or TERIYAKI sauce)
Y —n4 VAT —F BEADY—AT © EEEL7 4 VADAT—F BiFADY—2T ©
FM)aZ - DIV RmUAY - FIEBY XY — 2 M)aZ - DIV FmUAY - FERD XY —
200g ¥7,300 120g  ¥7,600
Bread Rice
AD ¥700 71442 @ ¥600
Salad set Soup set Salad & Soup set
W e A—T¥ v h Vo5& A—=TEvh
With Salad, Bread or Rice, Coffee With Soup, Bread or Rice, Coffee With Soup, Salad, Bread or Rice, Coffee
(BIH NV ERIFTAA, I—e—fF%) (RHDA—=TF NVERIIFAA, I——{F%) (BI7H . AHDA=T NV FELIETAA, I——fF%)
¥2,100 ¥2,300 ¥2,900

® Gluten free Menu

@ Vegetarian Menu | Contains eggs and dairy products.
Vegan Menu | Contains no animal products.

We use five pungent roots

(Garlic, Chinese chives, shallots, scallions, onions, chives, etc.)

INT 7V = EA =2 —

RYRY T UREA =2 — | B, AMBIIERALTEY £7,
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HETA(TAIKITE, 50% 5D AE ERE, HI DXL eEALTSYET,



Recommended local meat dishes

Sauteed Japanese chicken[Shizuoka perf.)
= v —
ELTDR VIr—

Served with BBQ sauce, garlic sauce,

grated ginger, wasabi and salt
N—=RFa—Y—Z, HET=VYIYV—A,
BALULEIM, DIVLEEZIRAT,

¥4,500

Sauteed Norwegian salmon,
fermented butter and tomato sauce

NGz —Y—F2 DRI L,
FKENZ—D R NV — A

*¥4,300

Grilled Japanese black wagyu(beef) sirloin
[Kanagawa pref.), Wasab: [Izu Shizuoka pref.]

MR EERENEY—O1 7))
FEILZERZ 200g

¥13,000
[Half-size (100g) ¥9,100]




Seasonal Dessert ZEiDT ¥ —h

— = ——

Chocolate cake with vanilla ice cream, raspberry sauce
Hh—=2adseN=SDTARAT) =L, AIVINV—Z
¥1,100

Dessert H%—h

Apple pie a la mode Pudding a la mode

TV TIINAT FTE—R TV T75E—R
¥1,800 ¥1,400

Apple pie Custard pudding Chocolate nuts sundae
T IINA HAZ—RT )V Fadl—r VYo7 —
¥1,200 ¥900 ¥950
Vanilla Ice cream Sherbet
NZSTA ATV =21 T —Ry & FE
¥800 ¥800
N e

Beverage BERAY)
Coffee Tea
d1—p— ¥1,400 YRS ¥1,400
Espresso Herb tea
iy Sy AV ¥1,400 IN—T"F4  ¥1,400
Espresso(double) Cafe latte
IATVLYV(FETL)  ¥1,600 HITTIT ¥1,600

The above amount includes service charge and consumption tax.
FEOLFEIZIIHEER., Y—EAENEZNTEY 7,



