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Classic Lunch Yellowtail and citrus marinated turnip, beetroot sauce

I F T EEDOMEET Y 2 =YY —2
Amuse Onion soup Fujiya style or Beef clear soup
—ODBRULA A=AV A-TELER ik AVVAR-T
Soup of the day Steamed sea bream, White wine sauce
RHDOREZ—Va BT a7V VA

Steamed sea bream White wine sauce Roasted beef loin with broccoli pudding, red wine sauce
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FA—=IRTyv¥ary ©—=7YFa— A Fytu—ib BHD T — )l
Pudding a la mode Petit gateau
TIVTFE=R INEF
¥8,000 ¥10,000

Cauliflower mousse with tomato stock foam, squid
Cauliflower mousse with tomato stock_foam, squid

HVTST—DALA—AIZIY NI VY ADIE

AT IT—=DLA—AIZRY VY XD R ERAT
BEzRAT Yellowtail and citrus marinated turnip, beetroot sauce

Yellowtail and citrus marinated turnip, beetroot sauce
7Y LEOMETY A L=V Y=
TV EEOHETY A E—Y Y —R Onion soup Fujiya style or Beef clear soup
Onion soup Fujiya style or Beef clear soup
FEAVA-—TELERE 2k AVYRAR-T
A=AV A-—TELER £72d AVVYAR=T Abalone steak, garlic and butter sauce
Red sea bream and spinach gratin
: D AT —F TINT—=aNZ—Y—2A
ELIZOSNAEDT Z 8 Y Roasted beef tenderloin with broccoli pudding, red wine sauce
Roasted beef loin with broccoli pudding, red wine sauce
£74VROTT A

i EE¢D—%@®D%4 Ty aV—DT I VIRIE RIA VYV —A
70y aAV—DT7 I VIRA KRIA VYA Fruits flambees
Seasonal dessert
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Petit gateau
Petit gateau
INEF
INEF
¥14,000 ¥18,000

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

Smoked salmon (©

Yellowtail and citrus marinated turnip, beetroot sauce

AE—I Y-V ¥2,600 7Y LEOMETY X E—YY—R ¥2,900
Half-size N—7HA4X  ¥1,800
Assorted appetizer
F—RTVEY &bt ¥3,800
Half-size N\—7HAX  ¥2,600
Soup
Zuppa alla Pavese (Tomato gratin soup with egg) Beef clear soup ©
Ay N (FEFAY M NTFTHVA=T)  ¥1,800 VYRR ¥2,300
Onion gratin soup Half-size N\—7HAX  ¥1,700
A=AV T TRV A=T ¥2,300
Sea food
Red sea bream and spinach gratin Steamed sea bream, White wine sauce
B IZONAEDT SR ¥3,400 EfADT 2TV VA ¥3,400
Half-size N\—THA X ¥2,400
Abalone steak, garlic and butter sauce Japanese spiny lobster gratin, Thermidor style
IDAT—F TNIT—=aNZ—Y—2A FEBEDITF XY FIVI R—IVE
¥6,200 ¥12,000
Meat

Beef stew Fujiya style

F—IRT77v¥ay ©—=T7YFa— AV Fyko—ib
¥6,200
Roasted beef tenderloin, with jumbo mushroom, Red wine sauce &

EEE 74 VADOET 4 Ry MRIEZ

Beef loin steak with jumbo mushroom, Red wine sauce ©

EEFT—ZXZ7 ) Ry "RIEKZ
RIA V=2 200g
Beef tenderloin and foie gras, Perigueux sauce ©

¥7,300

EEL 74 VR 74T TIHRAE RV IT—=Y—2R

BIA Y —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 vegetables with romesco sauce (@
XYY aRT b ¥1,200 HEDIIv b OARIY—2A ¥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
¥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.)
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Desserts

-Seasonal recommendations-

White Opera (White chocolate cake)

RTAMAXRS
¥2,100

Vanilla Ice Cream ©

NS TAART Y =LA ¥ 950
Pudding a la mode

TVr7I7E—-NR ¥1,400
Crepe suzette (Two orders minimum,)

TN—=YT 5 N(7TVH—ER) ¥3,200

Sherbet

Yy =Ry & ¥ 950
Seasonal fruits and sorbets
ZHDTIN—V ¥ vy —Ry |k ¥1,500

Crepe suzette (Two orders minimum,)

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

Cheese

Blue cheese_Atelier de Fromage, Nagano pref

TN—F—X /T7N)T-R-7uv—Ya EFE

Camembert_Atelier de Fromage, Nagano pref

HRYNR=) /7N R-7avx—Ya BEFE

Fhe 147 1 piece 10y ¥800 HAE XA 1 piece  10g ¥800

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

7o 74T /77y ) YA EE EEF—X 3EEYEDOE NIAT7IV—YLIRERZ

N—REALT 1 piece 10y ¥800 ¥2,100
(Beverage

Coffee Espresso

I—k— ¥1,500 TATLwY ¥1,500

Tea Espresso(double)

R ¥1,400 TATLwY (XTN) ¥1,700

Herb tea Café latte

IN=T T4 ¥1,400 K7z IT ¥1,700

Café au lait

H7zFdV ¥1,700

Vegan Menu  Contains no animal products. 7 4 —H Y WHA =2 — EWHROFEMEI 2 AVRWEEEE ULTHY 7,
@ Gluten free Menu TIWNTF 7)) =R eA =2 —

The above amount includes service charge and consumption tax.
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