Classic Lunch
DIV I5UF

Amuse
—ODBH LA
Soup of the day
AHDRE—V 2
Rainbow trout Fujiya style
ITiEE LB,
Beef stew Fujiya style
A= RT77y¥ay ©—=T7¥Fa— AV Fyko—ib
Pudding a la mode

TVVTITE—R

¥8,000

Carrot mousse with salmon roe and consommé jelly

AZDL—A W OIRA AUV AT a b i
Smoked mackerel and colorful radish, beetroot sauce

EEOERLE ) KBOT ) 2 =YY —2R

Turnip soup or beef clear soup

BOA—T %13 AV AR

Sauteed cod with surf clam, clam stock sauce

Granite
BELDYI =7

Roasted beef loin and cauliflower, red wine sauce

EEFO—AREA) 75T —00T 1
RIA Y —2

Pudding a la mode,strawberry decoration

BiOT) V7 S5E—R FEHY

Petit gateau

INEEF

¥14,000

Smoked mackerel and colorful radish, beetroot sauce
HEFEOEB LY KIBOTY VL E—=Y V=R
Turnip soup or beef clear soup
BDA—T Frid AVIAR—T
Rainbow trout Fujiya style

HTAEE 2 E

Roasted beef tenderloin and cauliflower, red wine sauce

EEFO—ZAREAH) 75T —DOT «
WIA Y =2

Pudding a la mode, strawberry decoration
ZHOTY T FE— N B
Petit gateau
INEF
¥10,000

Carrot mousse with salmon roe and consommé jelly

AZDL—Z W OIRA VY ATVa b EHRIZ
Smoked macRerel and colorful radish, beetroot sauce

REOBUEP ) KIROT ) 3 E—Y Y —2R
Turnip soup or beef clear soup

BOA—T /213 AV AR

Abalone steak with black Maitake mushroom,
shallot confit in butter sauce

oA T—% BEHERX
Iy y bV T4 DNE—Y =2

Granite
BELDY I =T

Roasted beef tenderloin and cauliflower, red wine sauce

EEL 74 VAEAHYV 750 —DOT 4 HIA VY —A

Fruits flambees
TN=YTS53UR(TIVF—L2R)
Petit gateau
INEF
¥18,000

AUl courses include bread, coffee or tea or herbal tea
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Appetizer

Smoked salmon (©

Smoked macRerel and colorful radish, beetroot sauce

AE—IH—EV ¥2,600 EEFOEELEYKIROTY 3
Half-size N—7HA4X  ¥1,800 =YY —2 ¥2,900
Pate an clute with salad Assorted appetizer
INT T IN—h $IXEZ ¥3,200 A—FT7NVEYEDYE ¥3,800
Half-size N\—7HAX  ¥2,600
Soup
Turnip soup (© Beef clear soup ©
BOA—T ¥1,600 JIVVYRAZR—T ¥2,300
Half-size N—7HA4X  ¥1,700
Sea food
Rainbow trout Fujiya style Sauteed cod with surf clam, clam stock sauce
iTgE -2 ¥2,600 EORTVLV FAFAL V-RIFV—TYa  ¥3,400
Half-size N\—7H A4 X ¥1,800 Half-size N\—THA X ¥2,400
Abalone steak with black Maitake mushroom,
shallot confit in butter sauce
Japanese spiny lobster, American sauce, tarragon flavor
MOAT—F BEERZ ¥6,200 FEBEORT L ¥12,000
I¥yOy hAVT A DNE—Y—R V—AT AV =X TALTZIVER
Meat

Beef stew Fujiya style

=NV RI7y7v¥ay ©—7YFa— 1Y Fyka—IL
¥6,200

Roasted beef tenderloin, with jumbo mushroom, port wine sauce (&

EELE 74 LVRDOOT 4Ry MRSIRZ

Beef loin steak with jumbo mushroom, port wine sauce ©

FEELEO—AT VI Ry hRIHKZ
RIA Y —A

Beef tenderloin and foie gras truffle sauce ©

200g  ¥6,500

EELX 74 VA 7477542 MN)aTgVy—2A

RIA VI —A 120g  ¥7,600 120g  ¥12,000
60g  ¥5,300 60g  ¥8,100
Vegetables
Vegan Pottage @) Green salad @
T4 —HURE—=Ta ¥1,600 ZJV—r¥I& ¥1,800
7 Rinds of grilled vegetables in Romesco sauce @) Mashed potato @0
TREXHE DAY —2 ¥1,600 v ¥aikRTh ¥1,200

Seasonal vegetable Hors d oeuvre 2XSalad for vegan or vegetarian isavailable @G

L) B SEDFEEEST 71 —H /R LY 7 s
¥2,700

(Half-size )N—7 P41 X] ¥1,900

© Gluten free Menu

o 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.)

TIWT V7)) = EA=a—

RNIRNTUMIEA=a— B, ABFKEFEALTEY 7,
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Desserts

-Seasonal recommendations-

Pudding a la mode, strawberry decoration

ZHOTV T IE—R EHEiY
¥2,000

Vanilla Ice Cream ©

NS TART ) — A ¥ 950
Seasonal fruits and sorbets

ZHDTIN—Y ¥ v —Ry |k ¥1,500
Fruits flambees

TN—="TZ VN (7T —LR) ¥3,200

Gateau Opera with raspberry

HE—=ARS TS5VRT—AGA

¥2,000
Sherbet
Yy —Nvy NEFE ¥ 950
Crepe suzette
IV—Tav v b IR (73— R) ¥3,200

Cheese

Blue cheese_Atelier de Fromage, Nagano pref

TNN—F—X /T7N)T-R-7uv—Ya EFE

EHCRAT

1 piece 10y ¥800

Grana di ezo_ Fattoria Bio, HokRaido

75F 574 /77y N7 AAEE

IN=REALT

Coffee
dI—k—
Tea

Café latte

7o

Camembert_Atelier de Fromage, Nagano pref

A=) /7PN L-R-70x—Va EFE
Eli?hﬁ/l"f 1 piece 10y ¥800

Assorted cheese, dry fruits and honey

EEF—X 3EEVEHE RIAT7IV—YEEERZ

1 piece 109 ¥800 ¥2,IOO
(Beverage
Espresso
¥1,400 ITATLwY ¥1,400
Herb tea
¥1,400 N—T 5« ¥1,400
Espresso(double)
¥1,600 TATSLwY (7)) ¥1,600

@ Vegan Menu  Contains no animal products.
T4 =AU A =2~ EYHEROEMEERORWVEEE LTEY £7,
Gluten free Menu 7 IV TV —FFpA=a—
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