¥ 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

Grilled eggplant cream and tuna tartar, whitebait confit

BiXFADL—AY =X TUDRIZIN
LoDV T4%RZ2T
Smoked bonito salad, Odawara plum and beet sauce, green

gazpacho(cucumber) sauce

JEEEEDY 5 AL T /NHEOHEE =Y DI—Ta
PRR TV =V HANF aDY =2 LEIT
Cold corn cream soup or Fujiya Hotel’s traditional beef clear soup

EHEAZLDBBIZ—T /213
ELERTIVEHED T Y A

Steamed Japanese sea perch, tomato sauce and creamy mozzarella

gDy = hbY—RE
SNNF—EwVYF7LIDT IRV B
Roasted beef loin,

madeira sauce and bell pepper with summer vegetables

EELsOD—2AHOBT T «
V=R - XTIV EEHRERA

Seasonal dessert

ZHOT -
Petit gateau

INEF
Coffee, Espresso, Tea, Herb Tea

I—b— T ATS LYY, {Rx, N—T 5+«

¥15,000

Yellowtail and citrus marinated turnip, beetroot sauce
FERERDERR W< OIRZ
Fujiya Hotel’s traditional beef clear soup
ETEFRTIVEROI VY A

Steamed sea bream, White wine sauce

EHHOT 2V LVE

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

Grilled eggplant cream and tuna tartar, whitebait confit

BEXFADL—AY =X TUDRIVZIN
LodTDAV T4 E2HKAT
Smoked bonito salad, Odawara plum and beet sauce,

green gazpacho(cucumber) sauce

JEEEBDY 5 ZAEL T NHEOHEL =Y DI —T 2
TIFRTV) =V HANFaDY—AL e
Cold corn cream soup or Fujiya Hotel's traditional beef clear soup

EHIEAZLDBBIZA—T /213
ELEBRTIVEHED T Y A

Abalone steak, ravigote sauce (onion and vinegar sauce)

DAT—F ST Ty NY—A
Roasted beef tenderloin,

madeira sauce and bell pepper with summer vegetables

EEFE 74 LAHOOT o
V—2 - IF— IV EHFERZ

Crepe suzette

JV—=Tva¥y b 750X (7IUH—ER)
Petit gateau

INEEF
Coffee, Espresso, Tea, Herb Tea

dI—b—, ATV, KI5, N—T 5«

¥18,000



Appetizer

Smoked salmon ©)

Smoked bonito salad, Odawara plum and beet sauce, green gazpacho(cucumber) sauce

AE—TY—FEV ¥2,600
Half-size N\—7HAX  ¥1,800  [EEUBDY Z X T NHEOHEEE—YDIL—Ta
Cold meat pie RIFR TV =V HANRNFaDY —RE LI ¥2,900
Assorted appetizer
INT T 27—k ¥3,000
A —R7IWE) E&EDE ¥3,800
Half-size N\—7HA X ¥2,600
Soup
Cold corn cream soup Zuppa alla Pavese (Tomato gratin soup with egq,)
L5865 LDMBA—T ¥1,600 AwN (EFAYV MY BMITIRUA=T)  ¥1,800
Onion gratin soup Fujiya Hotel’s traditional beef clear soup ©
FEZAVIT TRV AT ¥2,300 BELEARTIVEHEDOI VYR ¥2,300
Half-size N\—7HA4X  ¥1,700
Sea food
Steamed Japanese sea perch, tomato sauce and creamy mozzarella Steamed sea bream, White wine sauce
fEDT 7 T = M= REINF—EYYILSOT IRV BfOT a7V VA
¥3,400 ¥3,400
Half-size N\—THAX  ¥2,400
Abalone steak, ravigote sauce (onion and vinegar sauce) Japanese spiny lobster, Burgundy butter sauce
DT —F U4 Ty hY—2R FEBEDRT L TN T—=anNE—Y—2A
¥6,200 ¥12,000
Meat
Beef stew Fujiya style Beef loin steak with jumbo mushroom, madeira sauce (©)
F—NWR77v¥ary ©—=T7YFa— AV Fyko—  EHEFO-RATVIV Ry MRIKZ
¥6,200 RT7YV—A 200g  ¥7,300

Roasted beef tenderloin, with jumbo mushroom, madeira sauce ()  Beef tenderloin and foie gras, Perigueux sauce ©)

EEE T« LAODT 4+ Ky bRSER EEE T LI 747 TSR R T — 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 ZV—=r¥I534 ¥1,800

Mashed potato (&)@ Steamed vegetables with romesco sauce Q)

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

Seasonal vegetable Hors d oeuvre 2XSalad for vegan or vegetarian is available QG2

L) B SEDFEEEST 7 —H /R LY 7 s
¥2.700

(Half-size )N—7P 1 X] ¥1,900

© Gluten free Menu

0 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)) =A== a—

RNIRYTFURIEA=a— B, ABFKEFEALTEY 7,

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



Desserts

-Seasonal recommendations-

Peach Soup and Sorbet, Lychee Mousse

MEDA—T LV IR SAFDL—AEHIZ

¥2,100
Vanilla Ice Cream © Sherbet
NZFGTARTY) — A ¥ 950 Yy —~Ry hEHE ¥ 950
Pudding a la mode Seasonal fruits and sorbets
TUVYT7ZE—R ¥1,400  FHIiOTIN—V ¥y —Rv |k ¥1,500
Crepe suzette (Two orders minimum)
K V=TV 2By T T NRQEREY) (7T —ER)
1 &% (per person)¥4,200
Cheese
Blue cheese_Atelier de Fromage, Nagano pref Camembert_Atelier de Fromage, Nagano pref
TI—F—X /T7MNI-R-Tyuv—Ya EFE ARYNR—=) /7R T-R-7O0xv—YVa RFERE
Fhe 147 1 piece 10y ¥800 HAE XA 1 piece  10g ¥800
Grana di ezo_ Fattoria Bio, HokRaido Assorted cheese, dry fruits and honey
Jo5F 741 /77y NIV EAAEE EEF—X 3ERYEDYE FIAT7I—YERERZ
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,

LEDOSEIIIEER. Y ARNEENTEVET



