¥12,000-



Amuse
—ODHMHLA
Soup of the day
AHDRE—V 2
Steamed sea bream, White wine sauce
EffDT 27V VA
Beef stew Fujiya style
F—=IRT7yv¥ay ©—=T7YFa— AV Fyka—
Pudding a la mode
TVVT7 IR
Coffee, Espresso, Tea, Herb Tea
d—b—, ZAT VLYY HEKN-T T+

¥9,000

Carrot mousse, sweet shrimp and shellfish Jelly

AZDL—A HIVCERHBFHEOIV I AVal
“Kunugi” trout raised in Mt. Fuji ‘s spring water “chaud-froid “

&=

ELILDEXKTE->/Z<hEtg Ya—7nv
Mushroom cream soup or
Matsutake-flavored consommé (beef clear soup)

BEOREX—Ya ik
WERBRO Y X

Seared barracuda, turnip, Sudachi citrus and butter sauce

ARADERY W TELT-NTIV
Roasted beef loin,

black Maitake mushrooms, taro gratin, port wine sauce

EELO—AHRDOO T 1
HEE HEORI4 )T KRILEY—A

Coconut mousse with persimmon and passion fruit, caramel ice cream

u a5 xR YAVA7) byl AV AS ARV
FEeNwyary 72—y FYS5ANTA A
Petit gateau

INEF-
Coffee, Espresso, Tea, Herb Tea

dI—b— T ATS LYY, {1, N—T 5T+

¥15,000

Yellowtail and citrus marinated turnip, beetroot sauce
FEREEDE W< O
Fujiya Hotel’s traditional beef clear soup
ELERT VRO I Y A
Steamed sea bream, White wine sauce
ERDOT 27 VVE,
Roasted beef loin with broccoli pudding, red wine sauce
EO—2ZRDRTVIIRTITA VY —R
Seasonal dessert
TYITNRALTFE—R
Coffee, Espresso, Tea, Herb Tea
I—b—, ATV Y, fIFEKN-T T+

¥12,000

Carrot mousse, sweet shrimp and shellfish Jelly

ANZDL—A HIVCELBEBEHEDI VI AVal
“Kunugi” trout raised in Mt. Fuji ‘s spring water “chaud-froid “

ELILDBEBIKTE- < HLE/ Ya—70v
Mushroom cream soup or
Matsutake-flavored consommé (beef clear soup)

HOREZ—Ya -k
MERELRD I >y A
Abalone steak, burdock, lotus root

faOAT—F H4F EiR
Roasted beef tenderloin,

black Maitake mushrooms, taro gratin, port wine sauce

EESLT7« VRAOTT 1
BEE EFONT747 KVEY—2R
Fruits flambees

TIN—=YT5vR (DY —ER)
Petit gateau

INET
Coffee, Espresso, Tea, Herb Tea

I—b—, TATL Y {IR_, N—T 5+«

¥18,000



Appetizer

Smoked salmon (©)

“Kunugi” trout raised in Mt. Fuji ‘s spring water “chaud-froid “

AE—I Y-V ¥2,600 BLIDEIKTE-L{OXE Ya—7nv
Half-size N\—7H 44X ¥1,800 ¥2,900
Cold meat pie Assorted appetizer
INT TV 2)—h ¥3,000 A—R7IVEYAEDLE ¥3,800
Half-size N\—7HV 14X ¥2,600
Soup
Mushroom cream soup Zuppa alla Pavese (Tomato gratin soup with egg)
HEDRE—Va ¥1,600 Ay (EFAVIYITSE2U2=T)  ¥1,800
Onion gratin soup Fujiya Hotel’s traditional beef clear soup ©
A=FVTFRYA=T ¥2,300 EBLEKRTIVEHOILY A ¥2,300
Half-size N\—7HAX  ¥1,700
Sea food
Seared barracuda, turnip, Sudachi citrus and butter sauce Steamed sea bream, White wine sauce
HRXADRY) #E §TELT—NTIY EfDT 27V VA
¥3,400 ¥3,400
Half-size N—7HAX  ¥2,400
Abalone steak, burdock, lotus root Sautéed Japanese spiny lobster with sweet potato, American sauce
OAT—F 4#3F EiR FEBEDRTV BEF V—AT AV r—3
¥6,200 ¥12,000
Meat
Beef stew Fujiya style Beef loin steak with jumbo mushroom, madeira sauce (&)
FA—IVRTyv¥ay €—=7YFa— (Y Fyku—l  EHEFU-ATVI Ry bRIFX
¥6,200 XTI7V—A 200g  ¥7,300

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

EEF7 4 VRAOET 1 Ry MRIRZ EEFET74 VR 74TV IRA RV T—Y—R

RTIYV—A 120g  ¥7,600 120g  ¥12,000
60g  ¥5,300 60g  ¥8,100

Vegetables

Vegan Pottage Green salad

T4 —HYRE—=Ta ¥1,600 V- ¥IH ¥1,800

Mashed potato )@ Steamed vegetables with romesco sauce (@G

< v ¥ aRT b ¥1,200 HEDIIv b OARIY—2A ¥2,000

Seasonal vegetable Hors d oeuvre >XSalad for vegan or vegetarian is available @)

L) B SEDREEET v —H Y/ RU Y T Uk
¥2,700

(Half-size )N—7H 1 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 =AU A = a— EWIHROEFEME AR LTEY £7,
AETKAAZAZLITE, 652%F 85, AE FRE, HXOXIRE)EFEHALTEVET,



Desserts

-Seasonal recommendations-

Coconut mousse with persimmon and

passion fruit, caramel ice cream

B eV A7) Sl A A A A A
e RXwyayIlh—Y F¥yI3ANTAA

¥2,100
Vanilla Ice Cream © Sherbet
NS TAARAI) =1L ¥ 950 Yy —Nvy N&FE ¥ 950
Pudding a la mode Seasonal fruits and sorbets
TV V7 IE—NR ¥1,400 ZEHOTIIN—Y v —Ry h ¥1,500

Fruits flambees

IN—IT75 X722 —L R)

Crepe suzette (Two orders minimum,)

¥3,200 k7L —FTavvhTISUNRQL#LY)) (7IVH—LR)

1 &%k (per person)¥4,200

Cheese

Blue cheese_Atelier de Fromage, Nagano pref

TN—F—ZX /F7MNI-R-yux—Va 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

75F T4V /77y NV EAIEE EEF—X 3BEVAEDYE RIAT7L—VLEEIRA

IN—RELT 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

N—=TT 4 ¥1,400 A7z 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 TNT o7V =Xt A =2 —

The above amount includes service charge and consumption tax,

LEROSEHITIITEER., V- ARNEENTEY 7,



