Recommended local meat dishes

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

HRINBEREEMFT -7V FEILZERZ 200g

Local Japanese black wagyu(beef) has arrived. Wasabi from Izu brings out the Umami of the beef.

HTTEDREMFE AL E Uiz, FEILOWLZENHDEREEIZF XL TET,
¥13,000

Grilled pork Grilled chicken
R—2 27 1)) 200g FF* VI 320g
¥4,000 ¥4,500

Served with BBQ sauce, garlic sauce, grated ginger, wasabi and salt

N=RFa—=YV—A, FIEAA-VvIYV—A, BALULLIIMN, DIVLEE2HRAT,



Classic Dinner
A
Seafood salad: Sakura flavored Vinaigrette )
BOFEY X Y XA T HEKRDT 4 271w b
Tomato cream soup or Beef clear soup

R FNDRE—T 2 g AV A

Steamed Spanish mackerel with ravigote, butter sauce

fEOTLVY SU4 TV MNRZ T=INVTFTVV—A

Sauteed beef loin, shallot and red wine sauce or Red wine stewed beef cheek meat or
Sauteed trout, white wine sauce and herb oil

EELFO—AHDORTL Z¥yay hAVFKRIA VY —A

ESES
EEFHEADRYT A RIAA
Fl3

CAHRIHEBORTYL AUA VY —RAEFEF AN

Cabbage and whitebait salad
EEXyRVLYS 2DV 54X
Panna cotta with vanilla ice cream, orange and mint sauce

NVFAVRENZSTARA AL YY - S VRDY—A

Petlt gateau

INEEF

Coffee,Tea or Herb Tea
d—k—, K, N—T 7+

#10,000

Shrimp cocktail

INBEZD K T TV
Pate de champagne, vegetable pickles
NF+ R huNN—=a BEDOE VI AERZ
Tomato cream soup or Beef clear soup

RN MDRE—Ta g3 TV R

Steamed red sea bream and scallop, Dugléré style

B LNZBEDORT LV FarV VA

Granite

BAOBELDY S =7

Sauteed beef tenderloin, mustard sauce or Beef stew
EELE 7 VADKRYL RXAX—RY—2
EAS
Y—7YFa— XAAHEZ

Cabbage and whitebait salad
BX vy RV eI ADY T4
Panna cotta with vanilla ice cream, orange and mint sauce

NYFAVERENZSTAR LYY - IV DY —A

Petlt gateau

INEEF

Coffee, Tea or Herb Tea
—pe »—
d—b—, #LFK, N—T 54

¥14,000



Appetizer / Side dish ®j % / Y1 KT« v ¥z

Pate de campagne

Japanese spinach and Bacon Caesar salad

N7 K AvNR—=2a ¥2,000 INRSEER—=TV DY —HF =B 5K ¥2,000
Half-size N\—7H%+4 X ¥1,400
@ Smoked salmon Tomato and \Bocconcini salad .
AE—IY—FEV ¥2,600 Y hEARYIVF—=DY I X ¥2,100
Half-size N\—7%+4X  ¥1,800
Assorted hors d’oeuvres @ Combination salad
F—RIIVED EDE ¥3,200 aAver—varvysx ¥1,100
Half-size N\—7H%1 X  ¥2,200 Half-size N\—7%4 X ¥ 700
Pickled Vegetables French Fry
BEOLC T I A ¥ 900 TJVVFTIA ¥ 900
Marinated olive @© Mashed potato
ZFV—=7D<) H ¥1,200 IwYaRT b ¥1,200
Half-size N\—7%4 X ¥ 750
Soup A—7
Soup of the day Soup for vegan is available @ Beef clear soup
AEHDRE—T 2 v —xvaisa ¥1,600 AVI AR ¥2,300
Half-size N\—7H%1 X  ¥1,000 Half-size N\—7%4X  ¥1,700
Tomato gratin soup yvith egg Onion gratiq soup
EFAD RN SR VAT ¥1,800 F=F VT TR A—T ¥2,300
Main dish A1 VF14v>va
Spaghetti vegetable Tomato sauce Assorted vegetables, Tomato sauce
ANT Y T4 RYXT) pRPY—2R ¥2,300 THEOHFXREY AbE b hY—2 ¥1,600
Rainbow trout Fujiya style (TERIYAKI) Crabmeat croquette Tomato sauce or Tartar sauce
ITEEE T E A ¥2,600 BE)—A0wr MM —2 G VLY —A ¥4,300
Half-size N\—7H%1 X  ¥1,800 Half-size N\—7%4Zx  ¥3,000
Sauteed scallop, Prgvence style Seafood coquille gratin .
RETFEHOTOT 7 v AR ¥3,600 V—T7—RaF¥—NITI7HV ¥3,800
Chicken cutlet Veal cutlet, spaghetti . .
FEXUAVLY AV—F v NE 150g  ¥2,800 FEDHIV VY ANTY T A 100g  ¥3,900
Hamburger steak @ Beef stroganoff
INYN=T AT —F 180g  ¥4,100 ROV T—2)—LFZ NE—F1 AL 1208 ¥4,500
Bezef stew
E—7YFa— 120g  ¥6,200
@ Beef sirloin steak *Please choose one steak sauce @ Beef tenderloin steak *Please choose one steak sauce
(Truffle, Wasabi, Red wine or TERIYAKI sauce) (Truffle, Wasabi, Red wine or TERIYAKI sauce)
Y —dA VAT —F BEFADY—AT EELE7 1 VADAT—F BFADY—AT
MN)a7 - hbIV - KUY - AR RESY — A M)a7 -bIV - KUY - FMERBYFESY —A
200g ¥6,500 120g  ¥7,600
60g ¥5,300
Bread @ Rice
NV ¥700 A ¥600
Sala‘d set Soup set Sa{ad & Soupu set
W A—=Tt v b VoKX, A—Ttv bk

With Salad, Bread or Rice, Coffee
(BFH NV ELIFTAA, I—b—fF%)
¥2,100

With Soup, Bread or Rice, Coffee
(REDOA—T NVERIFTAA, I—— (%)
¥2,300

¥2,900

Upgrade to Beef clear soup is available with additional 700 yen.

XAV YV A AT ADEEIFETO0 DEIMBIEIZTEY £7,

@© 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.)

TNT VTV —3F A= —
RYZYFUREA =2 — | 50, ARRIIEALTEY 7,

T —HYREA = 2 — | BIEROFEME E AVRVRIEE LTEY 7,

With Soup, Salad, Bread or Rice, Coffee
(DI AHDA—T NV /I A, - —{F%)

FETCAUZAZIZE, 52% 85 AT FRE, HIDXRE) e AL TEYET,



Seasonal Dessert ZFHioF¥— K

Panna cotta with vanilla ice cream, orange and mint sauce

INVFAYBRENZGTAR FLVY - IVIMDY—A

¥1,100

F— |

Abble pie a la mode
7w TN T FTE—R
¥1,500

Pudding a la mode
VT IE-R
¥1,300

Apple pie Custard pudding Chocolate nuts sundae

7 TIINA HAR—RTVY v Fadl—RrFwVHrr—
¥950 ¥850 ¥950
Vanilla Ice cream Sherbet
NZFGTVARTY) —A Ty —NRy NE&FE
¥800 ¥800
Beverage HERAW
Coffee Tea
a1—bk— ¥1,200 AR ¥1,200
Espresso Herb tea
IATLwY ¥1,100 N—TF ¢ ¥1,200
Espresso(double) Cafe latte
IATLwY (ZT)) ¥1,300 Hh7ToT ¥1,400

The above amount includes service charge and consumption tax.

LREDSFEITITEER, T ARNEENTEVET,



