¥ 127000_



Amuse
—ODHKLHA
Soup of the day
AHDRE—T 2
Steamed sea bream, White wine sauce
ERDOT 27V VA,

Beef stew Fujiya style
FA—=IWRT77yv¥ay ©—=7¥Fa— A¥ Fyka—ib
Pudding a la mode
TNV IR
Coffee, Espresso, Tea, Herb Tea
I—b—, ZAT VLYY, K EKN=T T4

¥9,000

Green peas mousse and lobster flavored consommé jelly

TV VE—=ADL—A FAX—INEBEDI 2V EHAIT

Seared marinated trout and tartar, asparagus terrine, wasabi cream

NTIBDTY) & &IV ARV,
TANGHADT Ly [UEDI L —A
Turnip soup and turnip leaf puree or
Fujiya Hotel’s traditional beef clear soup

WORE—VaZDEDNEaL I
ETERT VROV Y AA—T
Red sea bream confit, spring cabbage fondant and wine blanc sauce

BEfOKIEIY 71, BF v XYDT AV E Y,
V=AT7 VTS
Roasted beef tenderloin

with potato gratin and glazed carrots, red wine sauce

EE4FT—AD00T 1,
K74 )08 ANETI7vEe RIAVY—A
Cantaloupe soup and sorbet,
fromage blanc mousse with champagne jelly

AOQYDA—=T VIR, 70—=I2TF7VDALA—A
VY UNUYaLVRA
Petit gateau /
INEF
Coffee, Espresso, Tea, Herb Tea /
d—b—, AT LYV, K N—T 5«

¥15,000

Yellowtail and citrus marinated turnip, beetroot sauce
FEREEDER VW< R
Onion soup Fujiya style or Beef clear soup
AVY AR
Steamed sea bream, White wine sauce
EifDT 27V VA
Roasted beef loin with broccoli pudding, red wine sauce
EO—ARDRT VIR T ITA VY —A
Seasonal dessert
TV ITNRALTFE—R
Coffee, Espresso, Tea, Herb Tea
I—b—, ATV YV, MfEN=T T«

¥12,000

Green peas mousse and lobster flavored consommé jelly

TV VE—ADL—A FAIX—IVBEDTY 2V EHRAIT

Seared marinated trout and tartar, asparagus terrine, wasabi cream

apl) 0P DR YT PN
TANSGHADT VL WEDT LV —A
Turnip soup and turnip leaf puree or
Fujiya Hotel’s traditional beef clear soup

HORA—T 2L FDEODY 2L F/-T
BELEARTIVEHROIY Y ARA=T
Sauteed abalone and bamboo seaweed flavored butter sauce

RODBMORT LV LE, WELT—INVTIVV—A
Roasted beef tenderloin

with potato gratin and glazed carrots, red wine sauce

EE4FO—2007 1,
R7Z4 D ANSTIvE RIAVY—A
Fruits flambees

TIN—=VT7F3 R (TP —ER)
Petit gateau /
INEEF-
Coffee, Espresso, Tea, Herb Tea /
I—b—, TATL WY {IRX, N—TF5+4

¥18,000



Appetizer

Smoked salmon ©)

Seared marinated trout and tartar, asparagus terrine, wasabi cream

AE—TIY—FEV ¥2,600
Half-size \—7HA X ¥1,800 IHJIBORY & XL Z )L ¥2,900
Assorted appetizer TANGHADT Vvt WEDT L —LA
F—RTNVEY &bt ¥3,800
Half-size N—7HAX  ¥2,600
Soup
Zuppa alla Pavese (Tomato gratin soup with egg) Beef clear soup (©)
RyN (EFAY MR ZA=T)  ¥1,800 EBELEBATIVEHDIVYAA—-F ¥2,300
Onion gratin soup Half-size N\—7HV14 X ¥1,700
A=AV T TRV A=T ¥2,300
Sea food
Red sea bream confit, spring cabbage fondant and wine blanc sauce Steamed sea bream, White wine sauce
EfADERRIV 74 BXvRNYDT42ZY  ¥3,400 EfDOT a7V VE ¥3,400
V—=AT7 0TS
Half-size N\—T7HAX  ¥2,400
Sauteed abalone and bamboo seaweed flavored butter sauce Japanese spiny lobster, with wine blanc sauce
ZONZMDORTV LE WELIT—NT IV —A  FBEBEORILV Trr T30V —2A
¥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—ZZ7 V) Ry "RIIERZ
WIA Y= 200g
Beef tenderloin and foie gras, Perigueux sauce ©)

¥7,300

EELET74VH 74T ITIHRAE RV IT—=Y—2R

WIA VY= 120g  ¥7,600 120g  ¥12,000
60g  ¥5,300 60g  ¥8,100
Vegetables
Vegan Pottage Green salad
Ow t—HvRE—va ¥1,600 ZV—r¥IX ¥1,800
Mashed potato @ Steamed vegetables with romesco sauce (@)
<Y Y aRT h ¥1,200 HEDNDIIv b OARIY—2A ¥2,000

@ Seasonal vegetable Hors d’oeuvre 2%Salad for vegan or vegetarian is available @Gs)

T EBEDRISEEEYE «1—H o /RYR ) 7 UstET
¥2,700

(Half-size )N—7H 1 K] ¥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—

RYUZ)T7UstiA=a— B, AHEEE2FEHALTEY £9,

T =AU A = a— EWIHRROFEMRE AR LTEY £7,
AETKA (TS, 52%F 85 AE, FRE, HI DXL EFEHALTEVET,



-Seasonal recommendations-

Desserts

Cantaloupe soup and sorbet,
fromage blanc mousse with champagne jelly

AQYVDA—T LV IR
T —Ta753 D L—A
Yy UNVYIAVERZ

¥2,100
Vanilla Ice Cream © Sherbet
NZFGTAARTY —A ¥ 950 ¥y —Ry NEFE ¥ 950

Pudding a la mode

TV V7 5E—R

Crepe suzette (Two orders minimum)

IN—IT75 X722 —L R)

Blue cheese_Atelier de Fromage, Nagano pref

TN—F—2 /7R T-R-70%—Va
%—‘ﬁlﬁ&’fj) 1 piece 10y

Grana di ezo_ Fattoria Bio, Hokkaido

7o) T4 /) 77y N TEAILIEE
N—REALT 1 piece 10y

Coffee
d—t—

Tea

Herb tea
IN—T T+
Café au lait
N7 zFV

Vegan Menu ~ Contains no animal products.

Seasonal fruits and sorbets

¥1,400 EBEEHDTIIN—V Y ¥ —Rw K ¥1,500

Crepe suzette (Two orders minimum,)

¥3,200 k7L —TVat¥wvhISURQeLY) (VI —LR)
1 &%k (per person)¥4,200

Cheese
Camembert_Atelier de Fromage, Nagano pref

REE ARVNR—=)y /7RI R-TJuv—Ya RHFE
¥800 HAE XA 1 piece 104 ¥800

Assorted cheese, dry fruits and honey

EEF—X 3EEVEHE RIAT7IV—YEEERZ

¥800 ¥2,100
(Beverage
Espresso
¥1,500 TATLwY ¥1,500
Espresso(double)
¥1,400 TATLwY (XTN) ¥1,700
Café latte
¥1,400 7T T ¥1,700
¥1,700

TA—AVRIEA =2 — BYHEROFEMBEZACEOREL LTEY 9,

@ Gluten free Menu TIWNTF 7)) =R eA =2 —

The above amount includes service charge and consumption tax,

LEDOSEIIHEER. YL ARNEENTEVET



