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—iL
Pudding a la mode

TV IR

¥8,000

Spring onion mousse with edible flowers, grissini

HERXDL—ALIT 4 TN TS —
T Wy ——IRZ

Marinated Kunugi trout with dill flavor, spring vegetables salad
<CHTF/OT Y X Ay Mk BEFEXY I 4
Roasted carrot and cumin soup or beef clear soup
O—ZARMASETIVDA—T iz VYR
Braised sea bream with spring cabbage and saffron sauce
EfDTVE HEXF vy RXVHZL Y77V VR

Roasted beef loin with bamboo shoot and green asparagus,
Béarnaise sauce (egq yolk and herb sauce)

EELEO—ARDOO T 4
BTV —=VTANTHA R IV A=AV —A

Seasonal dessert
EHOT Y=
Petit gateau

INEEF

¥14,000

Marinated Kunugi trout with dill flavor, spring vegetables salad
<HEBOTY 2 TAhy MNEk BEFERY I 4
Roasted carrot and cumin soup or beef clear soup
O—ZAMASEIIVDRA—=T F/id AUV A
Rainbow trout Fujiya style

HLAEE =R

Roasted beef loin with bamboo shoot and green asparagus,
Béarnaise sauce (egq yolk and herb sauce)

EEFT—ARDOO T
BTV —=VTANTHA RV —RV— A

Seasonal dessert
ZHOT -
Petit gateau
INEF
¥10,000

Spring onion mousse with edible flowers, grissini

HEREXDL—AL T4 TN TS5 —
TN Wy ——IRZ

Marinated Kunugi trout with dill flavor, spring vegetables salad

ChFBOT Y 3 TAhvy Nk BEFEXY I 4

Roasted carrot and cumin soup or beef clear soup

O—ARNASZLIZIVDA—T 13 T2V A

Abalone steak, Wakame seaweed and green peas, butter sauce

MODAT—F BHFELTT4 R T75 8 —X
T=INT 53—

Roasted beef tenderloin with bamboo shoot and green asparagus,
Béarnaise sauce (egq yolk and herb sauce)

EEL 74 VHDOOT 1
BV —=VTAINTHA RV —AYV — A

Fruits flambees
TN=Y TR (VIVH—ER)
Petit gateau
INEF

¥18,000

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

Smoked salmon (©

Marinated Kunugi trout with dill flavor, spring vegetables salad

AE—IY—EV ¥2,600 <BIFB/OTV A TAv MEAK FHERY I L
Half-size N—7HA4X  ¥1,800 ¥2,900
Seafood salad, plum and beet sauce and myoga (Japanese ginger)
and vinegar sauce
Assorted appetizer
BOFEDOY S BL—YDEalt ZF— RTIVEY &hY ¥3,800
ZREIIVADTT 4 Ty RN — A ¥3,200 Half-size N\—7HAX  ¥2,600
Soup
Roasted carrot and cumin soup © Beef clear soup (@
H—AMASLIIVDA—T ¥1,600 VYR ¥2,300
Half-size N—7HA4X  ¥1,700
Sea food
Rainbow trout Fujiya style Braised sea bream with spring cabbage and saffron sauce
HTH8E L B ¥2,600 EfOTLE BXvAVHRZ $T7IVY—R  ¥3,400
Half-size N—7HA4X  ¥1,800 Half-size N—7HAX  ¥2,400
Abalone steak with black Maitake mushroom, shallot confit in butter sauce Japanese spiny lobster, green peas and butter sauce
DAT—F% HHFLTT4RV IS5 FBWEDORTV TT4 RV 7508 =X
T=IWNT S —=A ¥6,200 T—IWVTITUV—R ¥12,000
Meat
Beef stew Fujiya style Beef loin steak with jumbo mushroom, madera sauce ©
F—NWR77v¥ary ©—=T7YFa— AV Fyko—  EHEFO-RATVIV Ry MRIKZ
¥6,200 XTIV—R 200g  ¥7,300
Roasted beef tenderloin, with jumbo mushroom, Madera sauce (&  Beef tenderloin and foie gras Perigueux sauce (&
EEF7 1 VADOBT 4 Ry bRIIRFX EEFT74A VA 73T ITIHAE RV T =Y —2A
XTIV —2A 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
Mashed potato @@ Steamed spring vegetables with romesco sauce ©®
XYY aRT h ¥1,200 HFFXNIIv b OARIV—2R ¥2,000

Seasonal vegetable Hors d oeuvre *¥%Salad for vegan or vegetarian isavailable @)

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-

Pistachio dacquoise (mixed dough with almond and meringue), berries

CAZFADEY IT—X N)—iRA

¥2,100
Vanilla Ice Cream © Sherbet
NZGTARTY) — A ¥ 950 Yy —ANv hRE ¥ 950
Seasonal fruits and sorbets Fruits flambees
ZHDTN—Y ¥y —NRy bk ¥1,500  ZI—YTIUNR(TIvH—ER) ¥3,200
Crepe suzette(for 2persons)
IV—=Ta¥yhTIURQeRE)) (VIR
1 &% ¥4,200
Cheese
Blue cheese_Atelier de Fromage, Nagano pref Camembert_Atelier de Fromage, Nagano pref
TNN—F—X /T7N)T-R-Juv—ra RFE ARNR—=)y /PN Z-R-7anv—Va EFE
%7‘\7 t&/f7° 1 piece 10y ¥800 E[ 7'7&5?4"7’ 1 piece 10y ¥800
Grana di ezo_ Fattoria Bio, HokRaido Assorted cheese, dry fruits and honey
7o 741 /) 77y N VA S EEF—X 3EEVEGHOYE NI4TV —YLEERZ
IN—REAT 1 piece 105 ¥800 ¥2,100
(Beverage
Coffee Espresso
dI—k— ¥1,400 TATL vV ¥1,400
Tea Herb tea
RS ¥1,400 N—TT~« ¥1,400
Café latte Espresso(double)
N7 xIT ¥1,600 TATLwY (XTN) ¥1,600

Vegan Menu  Contains no animal products. 7 4 —H U WIHA =2 — EWHROFEMEI 2 AVRWEEEE ULTHEY 7,
@ Gluten free Menu TIWNTF 7)) =R eA =2 —

The above amount includes service charge and consumption tax,
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