Cascade Lunch
NAT—RTVF

Smoked salmon
o > S
AE—TY—FY VEVETYNR—RZ
Soup of the day or Beef clear soup

AEHOREZ—Va g AVIARA—T

Rainbow trout Fujiya style (TERIYAKI)
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Chicken curry Beef curry
FEVAL— S

Upgrade to the dish below is available with additional 600 yen.
TEEDSHHIZE 600 DENMBISIZTERDET,

Crabmeat curry Seafood curry Hashed beef and rice

Bhl— BOZREEHI L — NVYVSARAETER

Custard pudding a la mode
o — N
JV27Z7E—R
Coffee, Tea or Herb Tea
T » —
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Select Lunch
VI NTUF

Spring cabbage and chicken “pressé” Stained Glass Style

BEX v RNV EERDT L vE
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Soup of the day or Beef clear soup

AEHORZ—Va FHF AVIARA—T

Please choose one main dish.

AV A2k | GEROEID

Sauteed Norwegian salmon, fermented butter and tomato sauce

IV —H—F 2 DRY L
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Hamburger steak, Mushroom Sauce

NYIN—TAF—F v ¥all—AY—A

Coffee, Tea or Herb Tea

dI—b—, fF, N—T 5+

¥7,900 ¥7,900
Curry,Spaghetti,Sandwich
AV— ANTT4, YU RI4vF

Chicken curry Beef curry
FEXU AL — ¥3,600 v—7hL—
Crabmeat curry Seafood curry
Bl — ¥5,000 HBOZEW&AEHL—
Pork cutlet curry Hashed beef and rice
R—=T Y — ¥4,500 NVYVIA4AELTER
Omelette and rice Shrimp rice Fujiya style
TLTAR ¥2,800 WBEIARA ELER

Spaghetti vegetable tomato sauce

ANTYTF 4 RUZTI P RY—A ¥2,300

Assorted sandwich

BEEY Y R4 wF ¥2,900
Hamburger san\dwich
ININ—TH YV R4 wF ¥ 3,600

Steak sandwich

EELAT—FY LV RT4vF ¥6,800

Spaghetti napolitane

AINT T4 FRIYARY

Fujiya clubhouse sandwich

ETEBISTINIAY VY R4 v F

Pork cutlet sandwich

R—=T AV R4 vF

¥4,300

¥5,000

¥5,000

¥2,800

¥3,800

¥3,300

¥4,000

Lunch set A Lunch set B Lunch set C
With Salad,Coffee With Soup,Coffee With Soup,Salad,Coffee
Yy b A=Za—A ttwy hA=Za2—B Yy hA=a2—C
(o5&, a—kv—fix) (KHDA—F, a—b—f%X) (KHDODZA—=F, 5 &, a—k—{%X)

¥1,600 ¥1,800 ¥2,400



Appetizer / Side dish

»
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Japanese spinach and Bacon Caesar salad

Smoked salmon

INARER—V DY —HF—H 53X ¥2,000 AE—7H—FY © ¥2,600
Half-size N—7H% 4 X ¥1,400 Half-size N"—7%1 X ¥1,800
Assorted h‘ors d"oeuvres
F— RTIVEY &bt ¥3,200
Half-size N\—7H% 4 X ¥2,200
Potato salad Combination salad
BT FH S5 A ¥ 950 AV EI—YarvHIH ¥1,100
Half-size N\—7%14X ¥ 700
Pickled Vegetables French Fry
BEDOL IV A ¥ 900 TLVVFTIA ¥ 900
Marinated olive Mashed potato
PR AN SRS O] ¥1,200 JvYaRT b @O ¥1,200
Soup A—7
Soup of the day Soup for vegan is available Beef clear soup
AHDRE =T 2 s —sv st ¥1,600 AV AR—T © ¥2,300
Half-size N\—7%4 X ¥1,000 Half-size N—7H%+4 X  ¥1,700
Zuppa alla Pavese (Tomato gratin soup with egg) Onion gratin soup
EFADIIYRNITI TRV A—T ¥1,800 FZF VTR A—T ¥2,300
Main dish AL VTFA4vYa
Assorted vegetables, Tomato sauce
THROFXRDEHLYE P MY —2R ¥1,600
Rainbow trout Fujiya style (TERIYAKI) Crabmeat croquette (tomato sauce or tartar sauce)
g E + E ¥2,600 BV —L30wT R RMY—R ZHE ZIVAILY—2R
Half-size N—7%1X ¥1,800 ¥4,300
Half-size N\—7%14 X  ¥3,000
Sauteed scallop, Provence style Seafood coquille gratin
FRETFEOT7OY 7 AR ¥3,600 V—7—RaAF—NIT TRV ¥3,800
Chicken cutlet with bacon Veal cutlet, spaghetti
FEVAVLY XY=V KA 150g  ¥2,800 FEDIY VY ANT YT A IZ 100g  ¥3,900
Hamburger steak, Mushroom Sauce Beef stroganoff
NYN=TAF—F vV a)l—AYV—2R HEAOYT—2 ) — Az N&—F5 1 ARz ©
180g  ¥4,100 120g  ¥4,500
Beef stew
E—7YF a— 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)
BH—04 VDAT—F Biany—2c © EEFLT7 4 VRADAT—F Bizany—2c ©
M)aZ - bIVC KTV - FEAR)EXY—A M)aZ - bIC KU1 - FERB)EXY—A
200g  ¥7,300 120g  ¥7,600
Bread Rice
NV ¥ 700 T4 A © ¥ 600

®Gluten free Menu  ZVFv 7)) —tiGEA=2—

@ 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.)

RYUZ)T U A=a— 51, ABFIIFEHALTEVET,
V4= HURIEA =2 — - BRSO FEMEE RO AROEEELTEY XY,
AETCAATALITE, 52F 15, AX, FRAE, hI IR 2HALTBYET,



Vegetable curry (Spring version)

BEHE AL —

Our seasonal curry is served with varieties of spring vegetables.

Please enjoy it with mushroom curry sauce and Saffron Rice.
ENEDBFEE A BFAEECIHELAZT LV —hE
JVYal—LAVDAV =V =R, TS50 74 RLHETERERLUALIEIN,

Deep fried green asparagus and white asparagus
TN)—=2F ANG KTARNTANSDT7)v N F— K@k

Grilled turnip, Marinated tomato, Carrot and orange salad
DIV, FYIDTV IR ABOAL VI 2

Steamed cauliflower and bell pepper
SV TST—=XTYHDIZF-aX AYF7UR— IIVDEY

Boiled bamboo shoot, Onion ring, Sauteed canola flower
B, A=A T 754, ZDFAROVF— ) E|
Roasted potato, Boiled snap pea

Jr HAEDOO—AF O—ATY—FEk, AFVTTYRIDNZ—T 1AV E

Pickled lotus root and Japanese radish
ER, AL KRIBOE VIV A

%1 H 10 BEE
¥4,500



Seasonal Dessert ZHioF¥— b

Chocolate cake with vanilla ice cream, raspberry sauce
HE—=2ad5NN=ZSDT7A ATV =5, ANV —A
¥1,100

Dessert FH—k

Apple pie a la mode Pudding a la mode
T ITIWINAL T FTE—R TVVTVIE—R
¥1,800 ¥1,400

Apple pie Custard pudding Chocolate nuts sundae
7w T IVINA HAR—=RTY v Fadl—hFryVHrr—
¥1,200 ¥900 ¥950
Vanilla Ice cream Sherbet
NS T A AT —A Ty —Ry hNEFE
¥800 ¥800
Beverage BERAY)

Coffee Tea
d—b— ¥1,400 ALES ¥1,400
Espresso Herb tea
IATLwY ¥1,400 IN—TT 4 ¥1,400
Espresso(double) Cafe latte
IATVLwY (X7))  ¥1,600 H7 5T ¥1,600

The above amount includes service charge and consumption tax.

LEDOSFHIIHER, L ARNEENTBY X7,



