Classic Lunch
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Classic Lunch
D39 T F

Amuse
—H DB LA
Soup of the day
AHDORE—T 2
Steamed sea bream, White wine sauce
HEDOT27VVAE

Beef stew Fujiya style

F—IVRT7ywyay ©—I7VFa— A4V Fyka—iL

Pudding a la mode

FVUTFFE—R

¥8,000

Carrot mousse and salad, prosciutto

ABDL=2EF vy bR ENLRZ
“Kunugi” trout “choud-froid” (jelly-coated cold appetizer),
salted rice malt tartar, salad style

CAXIANECHEBOYa—Tare
EERKDO X IV A I B 5 XA T

Potato and foie gras soup or Beef clear soup

LBV EETATTIDA—=T &E/id AV R
Grilled fish of the day with couscous and balsamic sauce

REHDADKY AT ARZINVEI Y —R
Roasted beef loin with black maitake mushroom,

mushroom cream and madeira sauce

EE4FATO—-AROOT+ BEEDIV T4
EDOI)—LEIRTIV—A

Seasonal dessert

ZHiDT & —
Petit gateau

INEEF

¥14,000

“Kunugi” trout “choud-froid” (jelly-coated cold appetizer),
salted rice malt tartar, salad style

AXXANBCBOYa—T7aU L
HERRED Z IV A2 Y5 X1 T

Potato and foie gras soup or Beef clear soup

U EE T T TSDA—T F41F IV R

Steamed sea bream, White wine sauce

BADT 27V VA
Roasted beef loin with black maitake mushroom,
mushroom cream and madeira sauce

EEFfO—-—AROOT ¢ BHEEOIV 74
BEDIV—LEITIV—A

Seasonal dessert

ZHioT -
Petit gateau

INEETF

#10,000

Carrot mousse and salad, prosciutto

ABDL=2EFyOY bR ENLRZ
“Kunugi” trout “choud-froid” (jelly-coated cold appetizer),
salted rice malt tartar, salad style

CAXIANECEBOYa—Tuye
EERERDO X IV A B 5 XL T

Potato and foie gras soup or Beef clear soup

UV EETATTSDA—T F/lF a0V R

Abalone steak with lotus root sauce

fDATF—F FEROTVHLY —A
Roasted beef tenderloin with black maitake mushroom,
mushroom cream and madeira sauce

EEF7« VROOT 4 REEDOIV T4
BEDJ)—LLXTIV—A
Fruits flambees
TN=VT75vR (TIVH—LR)
Petit gateau

INEEF

¥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,



Smoked salmon (©
AE—IY—FEV
Assorted appetizer

I—R7NVEY GbY

Appetizer
“Kunugi” trout “choud-froid” (jelly-coated cold appetizer)

salted rice malt tartar, salad style

Zuppa alla Pavese (Tomato gratin soup with egg)

EFAYBIYNTSE AT
Onion gratin soup /
F=FAVTIRA=T

Onion gratin soup with matsutake mushroom

WEA=F VTSR A—T

AEDEDZY r27 A% NVFITV—2R
Abalone steak with lotus root sauce

MOAT—F EROTVHLY —A

Beef stew Fujiya style

¥2,600
Half-size N—7HAX  ¥1,800 <KBIXIANECALBOYa—TavL
SRR D 2V B )V B 5 AT ¥2,900
¥3,800
Half-size N\—7HA4X  ¥2,600
Soup
Beef clear soup (©
¥1,800 aY A ¥2,300
Half-size N—7HA4X  ¥1,700
¥2,300 Beef clear soup with matsutake mushroom
MEIYA ¥2,800
¥2,800
Sea food
Grilled fish of the day with couscous and balsamic sauce Steamed sea bream, White wine sauce
¥3,400 EfDT 2TV VA ¥3,400
Half-size N—7HAX  ¥2,400
Grilled Japanese spiny lobster, American sauce
FEBEDT VT TAVT—=XV =2
¥6,200 ¥12,000
Meat
Beef loin steak with jumbo mushroom, madera sauce (©
A—IVRT77y¥ay €—=T7¥Fa— AV Fykuo—)  EHEFO-AZVI Ky MRIHRZ
¥6,200 YT I7V—A 200g  ¥7,300

Roasted beef tenderloin, with jumbo mushroom, Madera sauce (©  Beef tenderloin and foie gras Perigueux sauce &

EEF7 1 VADOBET 4 Ry bRIIRFX EEFT74 VR 74TV ITIHRA RV IT—=V—=2

XTIV =2 120g  ¥7,600 120g  ¥12,000
60g  ¥5,300 60g  ¥8,100

Vegetables

Vegan Pottage Green salad

T4 —HURE—=Ta ¥1,600 ZV—r¥I54 ¥1,800

Mashed potato @@ Steamed vegetables with romesco sauce (@

XYY aRT b ¥1,200 HEODIIYH DARIAY—A ¥2,000

Seasonal vegetable Hors d oeuvre *%Salad for vegan or vegetarian is available @G

L) B EDREEET v —H Y/ RU Y T kT

(Half-size ) N—7 P41 X]

¥2,700
¥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)) = HA=a—
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Desserts

-Seasonal recommendations-

Fig tart with pear mousse and caramel ice cream

BILRDZINV N EHERDL—A YT ANTAARZ
¥2,100

Vanilla Ice Cream ©

NZTGTARTY—A
Pudding a la mode

TV T7IE-R

Crepe suzette (Two orders minimum)

TZIN—I 75 X(7TvH—ER)

Blue cheese_Atelier de Fromage, Nagano pref

¥ 950

¥1,400

¥3,200

Sherbet

¥y =~y hEE ¥ 950
Seasonal fruits and sorbets

ZHDTIN—Y ¥y —Ry |k ¥1,500

Crepe suzette (Two orders minimum)

IV—=Ta¥y b7 IV RQEeRED) (7T —ER)
1 &#% (per person)¥4,200

Cheese

TN—F—X /F7MN)IZ-R-yuv—ra EFE

= & o 1 piece 10y

Grana di ezo_ Fattoria Bio, HokRaido

T T4 /77y N7 A IbEE
/\‘-‘]\“&’1’7o 1 piece  10g

Coffee
dI—k—

Tea

KLIR

Herb tea

IN=T T4

Caffé au lait

7 Al

Camembert_Atelier de Fromage, Nagano pref

ARYNR—=) /7N T-R-7nov—YVa RFER

¥800 Elﬁhé?'f'f 1 piece 10y ¥800
Assorted cheese, dry fruits and honey
EEF—X 3ERE)EDE RIAT7IV—Y LHEEIRZ
¥800 ¥2,100
Beverage
Espresso
¥1,500 TATLwY ¥1,500
Espresso(double)
¥1,400 TATLvwY (XTN) ¥1,700
Café latte
¥1,400 A7z o7 ¥1,700
¥1,700

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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