Lunch Menu

? EI I:lé';t' Weekday only

Steak Lunch
AT—=%7VF

¥4,048

7vF

Autumn Harvest lunch

RDFNEF >~ F ¥5,060

N2 —=FVHEREBIEYIDENLD IOy 2Ly a2

Croque-monsieur with Butternut Squash and Prosciutto Ham

NI ERE RO FEHEDO 7 7 A
Wrapped and Baked Autumn Harvest,
Swordfish and Matsutake Mushroom

Wy 75
Root Vegetable Salad

FHIDBES WP

Grilled Seasonal Vegetables
TR AT —F
(741L80¢g ¥k —a4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
L LD

Bean Sprout Saute

TEREPE 1Bl AR FOP)
Rice with Miso Soup, Pickles
AA—=FRFTF7Y 2L
Sweet Potato Brulee
a—Fk—

Coffee
Seafood Lunch

—=7—=F7vF ¥4,048

Atago Lunch

BLIvVTF ¥6,072

HDA—F 7N
Seasonal Appetizer
FiOA—T
Seasonal Soup
AHDEEBDOBMBEE
Today’s Fish
Y75
Seasonal Salad
DB

Seasonal Vegetables

PYRAFARAT—F
(741L80g 713 ¥y—u4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
(350 3d 9%29)

Bean Sprout Saute
TEREE Ll AR O
Rice with Miso Soup, Pickles
BT — 1
Dessert
a—kt—

Coffee

HIEDY T4
Salad

ZFHiDPERF R
Grilled Seasonal Vegetables
TYHRFAT—%
(741100g %7213 —u4f120g)
Angus Beef Steak (100g Fillet or 120g Sirloin)

LPLYD

Bean Sprout Saute

IEERPE IR R /oY

Rice with Miso Soup, Pickles

FERRTY - 23 a—t—

Dessert or Coffee

OPVHALEIT L —F Py T A= 2—

DY 74
Salad

I DBELF

Grilled Seasonal Vegetables

HOMNDIEY bR

Assorted Seasonal Seafood

HPLYD

Bean Sprout Saute

TEZRPE F1E, A i B D)

Rice with Miso Soup, Pickles

FERRTY - £72013 a—t—

Dessert or Coffee

T YA AP S FRBHEANDT Y 77 L — FiZE ke THRETY,
HEAVE(A4) ¥4,301- / EBAVI(AS) ¥7,337- / 79 F(A5) ¥9,614-

Upgrade from Angus Beef to Wagyu Beef is available for an additional charge.
Black Beef(A4) ¥4,301- / Black Beef(A5) ¥7,337- / Branded Beef(A5) ¥9,614-

O S vavA=a—

BEH - R wom) Z28NMRKE T = v 794 A (¥759). AT (F1,012) I8 TEE T,

Garlic rice (¥759), Rice with Sea Bream in Soup (¥ 1,012) is available instead of Rice.

Reservation is requested by the day before
>, - N
HiHEco Z PRI

Lady's Course

I/ :7‘:/{ _Z %m%ﬁ ¥ 4 9 8 O 7 ﬁﬁﬁﬁ%ﬁﬂabm

BYTLLX = EBYARTEICOWT YL A7 TRAEET 2RO FEAM RN D W TO ZEE, AY v 7~ Bl 723\,

We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

BIETHAIL TS RIZTNTIEPFERTT,

All rice in the menu is produced domestically.

LD DDERETIVFaA—ATT,
MYIWED Ll & O DB IR SR 2T £

3D/
Appetizer
W7 HAEDBBES
Grilled Scallop
H DI DYMBEE

Grilled Seasonal Seafood

7Y AN AT—F (60g)
Angus Beef Steak(60g)

HEERPE 1B, R T O

Rice with Miso Soup, Pickles
FHRFETY— b
Dessert
a—k—

Coffee

* AT —F77L7y 7T HIRET

77V F(A5) ¥12,397

Prime Japanese Beef Steak Lunch g2 (A5) ¥ 10,373

FHERIF7 > F

WEAE(A4)  ¥8,349

DA —F 7N

Seasonal Appetizer

PN ed

Seasonal Salad

FHIDBERF
Seasonal Vegetables
BBAVEAT—F
(741100g F7=1& y—u14>120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)
LR LD
Bean Sprout Saute

TEZRPE F1E, AR R T DY

Rice with Miso soup, Pickles
BT F— |
Dessert

a—k—
Coffee

TYHARE (741 10g~ ¥506 ~  ¥—a4r 10g~ ¥506 ~)
Larger-sized Steak is available ; Angus Beef (Fillet 10g~ ¥506~ / Sirloin 10g~ ¥506~)

FORMFEICIE, Bl - — ARG ENTED £,

The price includes service charge and tax.



Course Menu

BrEa—2

Autumn Course

Image photo

- 753 K- (A5) ¥15,433
AT=F3-2  “miark(A5) ¥13.409
WEANE(A4) ¥10.120

Beef Steak Course

72—
Starter
HDOA—F7N
Seasonal Appetizer
BES WP 3l
Grilled Vegetables (3 types)
BENFERAT—%
(741100g E£7=1x ¥r—um 4 120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

TR - AR - F DY)
Rice with Miso Soup, Pickles
BT P — |
Chef's Special Dessert
a—k—

Coffee

RBHERAT =X L 0 2 F D a—2

Japanese Wagyu Beef and Seasonal Course

77V 4 (A5) ¥19,481
BB (A5) ¥16,951
BEHVE(A4) ¥13,662

BES IR A % 55

Grilled Sesame Tofu with Yuba Bean Paste

PZ HAED IR JE 57 )L 57 )L
Matsumae Style Tartar with Scallops
Wy 7sarzyraayy
Taro Prosciutto Croquette

HBEBEE A E B ZH DKM T

Grilled Sea Bream with Scales,

Matsutake Mushroom Rice Cooked with White Miso Paste

Bt S WF 3l
Grilled Vegetables(3 types)
BEBAFAT—%
(74160g 72139 —m £ 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

TR - AR - T DY
Rice with Miso Soup, Pickles
BT I8N 7
Mont Blanc Parfait
a—kt—

Coffee

Wi Ba—n  ERoSDEBELAIEL
Deluxe Seafood

Seafood Course ¥10,626

Y75
Vegetables Salad
DA —F 7N

Seasonal Appetizer
IR S U D SR BE Z
Grilled Squid
PEZ WP L7 HAE
Grilled Vegetables and Scallop
AHDBES BEASAN
Today’s Fish Atago style
TR FLfl - R oW
Rice with Miso Soup, Pickles
EAFHRTHY—b
Chef’s Special Dessert
a—t—
Coffee

O a—2BIMA 7> av
* G (100g~) Z3B M ¥6,325~

Ezo-Abalone (¥6,325-) is available.

BY7 VX — EEYATEICOWT SV AR TS 2 RBLO T EHZ O W TO EMIE, AY vy 7~ Bmhad 3,
We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

OUIETHINL TV 3EKRIFTRTHEADK T,

All rice in the menu is produced domestically.

OfEANRBUZ K VAL DB G AN TS CET,

The menu is subject to change based on the availability.

it LAk DOSHRBHIT

Fa—2  zommcEs

Branded Beef

Branded Beef Course )
79V R (A5) ¥16,698
FIa—R
Starter
ADL—F7 N

Seasonal Appetizer
IKESADY A =) Ay ) RAA=T
Atago’s Special Oxtail Soup

BE W 3l
Grilled Vegetables (3 types)
77 ¥ FIRBAIEAT —¥(AD)
(74180g)
Premium Branded Wagyu Steak (80g Fillet)

TR FLflR - R - DY
Rice with Miso Soup, Pickles
TR T — 1
Chef’s Special Dessert

a—t—
Coffee

O S vavA=a—

BBBES 72 5 TIED
ﬁ %‘:—x S S ke A=

Best Beef and Seafood for Teppanyaki
Atago Course 752 R (A5) ¥19,481
WEAVE(AS5) ¥17,710

72—
Starter
DA —F 7N
Seasonal Appetizer
WAFTYHEA2—IEE 703 TG
Homard or Ezo-Abalone
BEZ WP 3
Grilled Vegetables (3 types)
BENFEARAT—%(A5)
(74180g £7:13¥—n14>100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

I PE A AR - oY)
Rice with Miso Soup, Pickles
TR T —
Chef's Special Dessert
a—k—

Coffee

KA — VG X 20K D R0 £ §

Homard is available from 2 person order.

BEH (- A wom) 28N T =Y v 794 A (¥759). AT (F1,012)IC8ETEE T,

Garlic rice (¥759), Rice with Sea Bream in Soup (¥1,012) is available instead of Rice.

DEa—2 L7 BTTODOMMEEBEREAEOBRza—2F 7 7V F(A5) ¥26,312

Chef's Special Course Chef's recommendation with Branded Beef

HBIEX P ETECSDPOHDONR VT —F LY —2) =L
Caviar and Potato Pancake with Sour Cream
DA —F 7N
Seasonal Appetizer
Wi T A —IVEE F203 WGBS
Homard or Ezo-Abalone

INSADY Y F—= A RAA=T
Atago's Special Oxtail Soup
BES B2 3l
Grilled Vegetables (3 types)
HMBAVEAT —* (A5) (741.80g %713 —14100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
<TREDBENEZI 0>

HFEPECIfR - AT - /DY) =Y v 7 T4 R/ BRI

< Choose one dish from below >
Rice with Miso Soup, Pickles/
Garlic rice/ Rice with Sea Bream in Soup
FEW T — |
Chef’s Special Dessert
a—k—
Coffee

KIGA 2 —VEE IR 28K DR T

Homard is available from 2 person order.

BB (AS) ¥24,288

ORI IE Bl - — EARREENTEY £7,

The price includes service charge and tax.



Reservation only

PRI D SEIER I 2 — A
BEIa—RA SHIKOU Course ¥33,396

HTHThETHELEY

AT LR

GILRLL

CRBRE - BRI 36 R T KA B 0
EHHMP L TBRNTERED L WEIEFR IR LR T

image (A X—3)
ZOHZHID YT GEEED) BH D, i
KNGO JEK & Msh T R<, RIFERGT =R D
WOBFAICHEWT MO MFOBERZALEEA, Atago special Appetizers
A DD TIBZEL

B NERHEEBMA 2 THRESTZ 3V,
PEHIIC O ZE LTI, BRUIICT 2 7IcB=RliZEwn,

Steamed Seafood Delicacies

GIRDZALBEE BROFD EFMiDHKM EILIC

Steamed Abalone with Seasonal Treat

WG EHTRER R OB T T > X

Spiny Lobster Flambé with Vegetables

77V RHEAT—% (A5) (741L.80g)
A5 Grande Branded Japanese Beef Steak (80g Fillet)

préuifpE LT

Miso Soup with Japanese Spiny Lobster

<PREDBEN I 0>

< Choose one dish from below >

TEEEPE IR/ 5O AT - JFOW/ A=Y v 7274 A

Rice with Pickles / Rice with Grilled Sea Bream in Soup, Pickles / Garlic Rice

EFARETY—ta—t—

Chef's Special Dessert with Coffee |

FMZDEFFDOLEKLI%Z
> 27 DIARGELT, Wik A ADR M~

TolhtoE
D i S— BYITLILE =L BYATIECOWT MU A L7 CRAET 2RO M BHE O W TO BRI A v 7B K30,
\. &' _ ‘/ We welcome enquiries about ingredients from customers
Q h who have food allergies or intolerance, or require a special diet for religious or other reasons.
ATAGO
MALATIRBLUC XD D E D DA BTV ET, KFRME I BLd - — EARR EENTED £7,

The menu is subject to change based on the availability. The price includes service charge and tax.



A la Carte
— B

Pt hijsg e A—7 Appetizer/ Soup

HOEX v ETEL 2 BObDNY T —F

Caviar with Potato Pancake

A H D /Iviii 3

Today’s Appetizer

AHDA—=T

Today’s Soup
IEEADY Y F—)L AV ) AR—T
Atago'’s Special Oxtail Consomme Soup
TATTIDI)T—

Foie Gras Saute

ANRT ¥ )T Specialty

HR=ZRERALLY (XY ET 747778V a7)

Omelette with Caviar, Foie Gras, Truffle

fagr - Hisgesi Fish/ Shellfish

AF YA —VIEE 118

Canadian Homard

TG el (100g~)

Ezo-Abalone

A8 pEWL N, H
Hokkaido Scallop
D Pt pEZ

Seasonal Fish

Squid

BEFHEAT—XF  Beef Steak

79 Y R4 (A5) 74LAF—%  100g ~

Branded Beef Fillet Steak

FiiEE R G AT (AS) P—aAf VAT —F 120g ~

Supreme Japanese Beef  Sirloin Steak

TLVAT—F 100g ~

Fillet Steak

B (A4) P—aAf A7 —F 120g ~

Prime Japanese Beef Sirloin Steak

TLLATF—F 100g ~

Fillet Steak

¥5,313
¥759
¥759
¥2,024

¥3,795

¥6,578

¥9,867
¥6,325 ~
¥1,518
¥1,771 ~

¥2,783

¥13,662 ~

¥11,638 ~

¥11,638 ~

¥8,602 ~

¥8,602 ~

HEE- 7L o548 Vegetables/ Salad

AFETV—v %75

Seasonal Salad

IN—=I b DY I35 IV FHiE =N L3 a
Tomato Salad with Guerande Salt and Balsamic Sauce
LR LD

Bean Sprout Saute

BEZ WP 5 bl

Grilled Vegetables (5 types)

PEZ WP 30l

Grilled Vegetables (3 types)

ERH Rice

TR PE ALl R T oY)
Rice with Miso Soup, Pickles
A=V 774 A

Garlic Rice

x0T

Rice with Sea Bream in Soup

FH¥—F  Dessert

FHiDFF— b
Seasonal Dessert

Ty —~vh
Sherbet
INZTFTTAATY—LA
Vanilla Ice Cream
WERTA A2V —14

Green Tea Ice Cream
2—k—
Coffee

KL%

Tea

FORMEIZIE, Bl —EARDEENTED £7,

The price includes service charge and tax.

¥759
¥759
¥506
¥759

¥506

¥759
¥1,518

¥1,771

¥1,012 ~
¥759
¥759

¥759

¥759

¥759



