Cold Appetizers&Soup

ZIV—= = —=HF 5 ¥3,267
Seasonal Fruit Caesar Salad

SHBEON—Z x5 @ ¥2,904
Seasonal Vegetables with Bagna Cauda

Trou )75 @ ¥2,178
Fuji Seasonal Salad

PEZD Y ) F a2 M) — ¥3,388
Wild Game Charcuterie

REDHNNy F 3 ¥2,904
Large Trout Carpaccio

FHOKXT—D a2 B ¥1,210
Seasonal Vegetable Potage



Hot Appetizers

V7 o222 )V TYTRIRDTE—=D 3 ¥2,904
Soft-Shell Shrimp and Avocado Ajillo
Zoya)—pu—2Zk NNV —2 @ ¥2,178
Roasted Broccoli with Basil Sauce
Fr_RYDO—Z b+ b=y —2 @ ¥2,178
Roasted Cabbage with Tahini Sauce
BHEILTCORER T ¥1,936
Shio-Koji Marinated Fried Chicken
K7 b7 v b ¥1,694
Crispy Potato Frites

Grilled Dish
faFH—v s D7) I 150g ¥10,890
Grilled Wagyu Sirloin 150g
EH—vo4 D7) I 200g ¥8,470
Grilled Beef Sirloin 200g
REBE 2 —AD 7 ) IL 200g ¥4,235
Grilled Pork Shoulder Loin 200g
HJEEDZ ) I 200g ¥4 235
Grilled Chicken Thigh 200g
INVIN—T X F—X% ¥3,630

Hamburg Steak



Rice&More

B L # R

Fuji Kaiseki Plate
LBOFT AT EZHE Red Wine Sukiyaki Hotpot
LD ) X9 Wild Boar Noodles
BHEITCORES T Shio-Koji Marinated Fried Chicken
AREBDOZ) AT 7 Marinated Large Trout Salad
TR White Rice
X2k Japanese Pickles

ABELEEWC LDOREIRAL TR

Seasoned Rice with Large Trout and Golden Salmon Roe
LDIE ) ¥ )

Wild Boar Noodles

ENLYINyAT7DF—XT7 57T 2EHF
Cheese Fondue Pizza with Prosciutto and Arugula

BEF—-—X)YV v b
Baked Cheese Risotto

~yixKRox—+ @
Bolognese Penne

E—74V—
Beef Curry with Aromatic Spices

A

Keema Curry

i @
White Rice

)N
Bread

¥9,075

¥4,235

¥2,904

¥3,630

¥2,662

¥2,420

¥3,388

¥2,178

¥484

¥484



Dessert

) F 724 BMNDOFY
Baba au Fruits — Hakushu Whisky Essence ¥1,694

Hrh—Taaz ¥1,694
Classic Gateau au Chocolat

Assorted Gelato

DY BETN—VORY) ot @ ¥1,694
Bite-Sized Seasonal Fruits

Coffee / Tea

I—k — ¥605
Coffee
F IS ¥605
Tea
WA KRT 4 — ¥605
Rooibos Tea

Children’s Menu
INYIR—TH L — ¥2,541

Hamburg Steak Curry Plate



