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Classic Lunch
D39 T F

Amuse
—HDEH LA
Soup of the day
AHDRE—T 2
Steamed sea bream, White wine sauce
BEDT 27V VR
Beef stew Fujiya style
A—IRT77y¥ay ©—=T7¥Fa— AV Fyko—ib
Pudding a la mode

TNV IR

¥8,000

Red bell pepper mousse with grilled vegetables, sweet shrimp
NTVADL—=ALTARYN=F HILHFZ
Smoked bonito and summer vegetables, green gazpacho(cucumber) sauce

OB EHE 7V -V HANFaV—A

Cold corn cream soup with tomato foam or beef clear soup

EHEAILDBEIZA—T MY hjEE iz
Flk VA

Sauteed Japanese sea perch, Choron sauce (herb flavored eqq and butter sauce)
ARFDORT L Yapgry—2A
Roasted beef loin, sliced zucchini and vegetables, mustard sauce

EELT—AFROO T+
AV F—ZDATAALEEIRL V—AL—ZIEK

Seasonal dessert
EHOT Y=

Petit gateau

INEEF

¥14,000

Smoked bonito and summer vegetables, green gazpacho(cucumber) sauce
BOBBEEHK 7Y -V HANRFaV—2
Cold corn cream soup with tomato foam or beef clear soup

EOEAILDBEA—T MY hojEE I
3 AUV A

Steamed sea bream, White wine sauce

DT 2V LA

Roasted beef loin, sliced zucchini and vegetables, mustard sauce

EELEO—ARDOO T 4
AVF—ZDATA ALHRERL V—AL—XINK

Seasonal dessert
EHDTE—I
Petit gateau

INEETF

#10,000

Red bell pepper mousse with grilled vegetables, sweet shrimp

NTVHDL—AL T AHIN—X HTVHZ

Smoked bonito and summer vegetables, green gazpacho(cucumber) sauce

BOESIYEFSE JV—VHANRFaV—2R

Cold corn cream soup with tomato foam or beef clear soup

EHEAZLDBREIZA—T M bhDja L iz
FlE o X

Abalone steak and grilled eggplant with vinegar sauce
BIDAT—F LBXAF V0 TY MY —R
Roasted beef tenderloin, sliced zucchini and vegetables, mustard sauce

EEL 74 VAT T 4
AV F—ZDATAALETEERL V—AL—&RIVER

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

INEETF

¥18,000

AUl courses include bread, coffee or tea or herbal tea

XKIRTOI—RI Ny, a—b— gz fR g2 N—TT =B F&EET,



Appetizer

Smoked salmon (©

SmoRed bonito and summer vegetables, green gazpacho(cucumber) sauce

AE—TH—FEV ¥2,600 BOBERCEHR JV-VHANFaV—R
Half-size N—7HA4X  ¥1,800 ¥2,900
Cold meat pie with pickled summer vegetables, rhubarb confit Assorted appetizer
IRF TV 2h—h BHREOE7IVA A=K7y ahY 3,800
WN—=TDAVT+ ¥3,000 Half-size N\—7HAX  ¥2,600
Soup
Cold corn cream soup with tomato foam (© Beef clear soup ©
E285ZLDMEA—-T ¥1,600 VYR ¥2,300
b by &I Half-size N—7HAX  ¥1,700
Sea food
Sauteed Japanese sea perch, Choron sauce (herb flavored egqq and butter sauce) Steamed sea bream, White wine sauce
AXFDRTY Yanry—2A ¥3,400 EfDT 2TV VA ¥3,400
Half-size N\—THAX  ¥2,400
Abalone steak and grilled eggplant with vinegar sauce Japanese spiny lobster gratin, Thermidor style
OAT—F BT FV4TY FY—A FEBEDTZ 2 TIVI F—IVE
¥6,200 ¥12,000
Meat

Beef stew Fujiya style

F—=IVR7y7v>ay E—I7VFa— 4V Fykoa—ib

Beef loin steak with jumbo mushroom, madera sauce (©

EELT—ZAZ) I By NRIEZ

¥6,200 XTIV —2R 200g  ¥7,300

Roasted beef tenderloin, with jumbo mushroom, Madera sauce (&  Beef tenderloin and foie gras Perigueux sauce (&
EES 7« VAOE T« Ry MRIEX EEF74 VA 73T ITIHA RVT =V =2
XTIV —=A 120g  ¥7,600 120g  ¥12,000

60g  ¥5,300 60g  ¥8,100

Vegetables

Vegan Pottage Green salad
TA—HRE—TVa ¥1,600 ZYU—=Y¥IX ¥1,800
Mashed potato @@ Steamed summer vegetables with romesco sauce Q@)
XYY aRT b ¥1,200 EFENIIvh BARIV—2A ¥2,000

Seasonal vegetable Hors doeuvre ¥%Salad for vegan or vegetarian is available @)

L) B EDREEET v —H Y/ RY Y 7 kT
¥2,700

(Half-size ) N—T P4 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.)

TNT V7)) =3 oA =a—

NIRYFUMIEA=a— I, ARBEFEALTEY £7,

T4 —HUEA = a— EWIHROEFEME AR LTEY £7,
AETKA (TS, 652%F 85, AE, FRE, HXOXRE)EFEALTEYET,



Desserts

-Seasonal recommendations-

Cantaloupe soup and sherbet, fromage blanc mousse and champagne jelly

AQYVDA—TELIINR 703 —JaT 53 VDLA—A Vv NIV albihi

¥2,100
Vanilla Ice Cream © Sherbet
NS TAARAI) =1L ¥ 950 Yy —Nvy N&FE ¥ 950
Seasonal fruits and sorbets Fruits flambees
SHOT7IN—Y T v —Ry k ¥1,500 TIN—YT 5V R(TTVH—LR) ¥3,200

Crepe suzette (Two orders minimum)

V=TV a8y T T NRQEREY) (7T R)
1 &%k (per person)¥4,200

Cheese

Blue cheese_Atelier de Fromage, Nagano pref Camembert_Atelier de Fromage, Nagano pref

TN—F—=X /T7MN)T-F-7uv—Va REFRE HRY N /TR T-R-T0v—Ya REFR

Fhe &1~ 1 piece 10y ¥800 HAC XA 1 piece  10g ¥800

Grana di ezo_ Fattoria Bio, HoRRaido Assorted cheese, dry fruits and honey

75F T4V /77y NV EAAEE EEF—X 3BEVAEDYE RIAT7L—YVLEEIRA

IN—RELT 1 piece 10y ¥800 ¥2,100
Beverage

Coffee Espresso

J—k— ¥1,400 TRATLwY ¥1,400

Tea Herb tea

KL ¥1,400 N—TF 4 ¥1,400

Café latte Espresso(double)

HNT7xIT ¥1,600 TATLwY (XTN) ¥1,600

Vegan Menu  Contains no animal products. 7 4 —H Y WHA =2 — EWHROFEMEI 2 AVRWEEEE ULTHY 7,
@ Gluten free Menu TNT o7V =Xt A =2 —

The above amount includes service charge and consumption tax,
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