Lunch Menu
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Autumn Harvest lunch

RDFES >~ F ¥5,060

NZ—F o YHEREHIE VD ENLDIay 2y a

Croque-monsieur with Butternut Squash and Prosciutto Ham

KIEIRE RDOFXHEDLT 7 7> WA

Wrapped and Baked Autumn Harvest,
Swordfish and Matsutake Mushroom

Atago Lunch

BLHIVF ¥6,072

DA —F7 N
Seasonal Appetizer

FfiDA—F

Seasonal Soup
AHDEERDOBMBEE
Today’s Fish
(Ea 4
Seasonal Salad
ZFHiDPENFHE
Seasonal Vegetables

PYNAFERAT—F
(741L80g %713 ¥y—u4>100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
3% 3d 9% 2]

Bean Sprout Saute
TERERE Ll AR RO
Rice with Miso Soup, Pickles
T T — 1
Dessert
a—kt—

Coffee

OPVHANIT L —F Py T A= 2—

BEES 54
Root Vegetable Salad
FHIDBES MR
Grilled Seasonal Vegetables
TYHAPERT—F
(741L80¢g ¥k —14100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LR LD
Bean Sprout Saute
TEEEPE 18R, AT F DY
Rice with Miso Soup, Pickles
AL —=FART 7Y 2L
Sweet Potato Brulee
=3 aQ— t —
Weekday only
. Coffee
Steak Lunch Seafood Lunch
AT—=%7VF ¥4,048 —=7—K7VF ¥4,048
HREDY 75 HREDY 5
Salad Salad
Bl OB  FEOBEE
Grilled Seasonal Vegetables Grilled Seasonal Vegetables
TYHAEAT—F HWOMANDEY b
(7411008 %721k y—u£120g) Assorted Seasonal Seafood
Angus Beef Steak (100g Fillet or 120g Sirloin) LR LI
LN B 4)2%) Bean Sprout Saute
Bean Sprout Saute S A Bow
ﬁﬁ@ﬂﬁ}j‘ HHH . HFOY Rice with Miso Soup, Pickles
Rice with Miso Soup, Pickles TR — |
BLRHETY - Dessert
Dessert a—E—
a—k— Coffee
Coffee

7 YA AP S FRBHEAND Ty 77 L — PNk THRETY,
HEAVE(A4) ¥4,301- / JEBAVI(AS) ¥7,337- / 79 F4+(Ab) ¥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(SH- A - Fow) ZBNEKE T A=Y v 774 A (¥759). 7516 (¥1,012)IC8BTEXT,

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

Reservation is requested by the day before
VN — - N
wiHE o Z P Fil

Lady's Course

~ %] S
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BYTULLX = EBYARTEICOWT YL A7 TREET 2RO FEAM RN D WTO ZERE, AY v 7~ B 7230,

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

MIETHIL TS RIZTNTIEPERTT,

All rice in the menu is produced domestically.

DD DERETIVFa—ATT,
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3D/
Appetizer
P HAE D SRt pEE
Grilled Scallop
H DS DYMBEZ

Grilled Seasonal Seafood

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

HEERPE 1Bl R T B OY)

Rice with Miso Soup, Pickles
FHRHTY -
Dessert
a—F—

Coffee

* AT —F77L7 v 7THIRET

77V F-(A5) ¥12,397

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

FHERIF7 > F

WEAE(A4)  ¥8,349

DA —F 7N

Seasonal Appetizer

PN ed

Seasonal Salad

FHIDBELT

Seasonal Vegetables

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

TEERPE F1E, AR iR T R DY

Rice with Miso soup, Pickles
BT F— |
Dessert

a—k—
Coffee

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

FORMIREICI, Bl - —EARD G ENTED £,

The price includes service charge and tax.



Reservation only

PRIl D ZEIER I 2 — A
BEHIa—RA SHIKOU Course ¥33,396
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HOEAHEOT MO NMHOERZA UELE A Atago special Appetizers
SO KR BRI 2 CHIE T XL, WO LAL

Steamed Seafood Delicacies

GIRDOZALBEE BROFD EFMiDHKM LI

Steamed Abalone with Seasonal Treat

WG LT R DB T T > X

Spiny Lobster Flambé with Vegetables

PEHBIC O X LTI, BARRICT 2 7IcB=RaliEEwn,

77V RHEAT—% (A5) (741.80g)
A5 Grande Branded Japanese Beef Steak (80g Fillet)

prébifpE LT

Miso Soup with Japanese Spiny Lobster

<PREDBEN I 0>

< Choose one dish from below >

AR FORET - FOW/ A=V v 774 A

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

FARHETFTY—ta—t—

Chef's Special Dessert with Coffee

EMZFOFFDEKLZZ
> 27 DYARLECT, W HHRADIR i~

vl - BYT VLR — L EYARTECOWT YL AL TREET ZREBID FEABHI O W TO ERMIZ, 28 v 7~ Bmhal 3w,
t.ﬁ' \ f We welcome enquiries about ingredients from customers
Q b who have food allergies or intolerance, or require a special diet for religious or other reasons.
ATAGE
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The menu is subject to change based on the availability. The price includes service charge and tax.



A la Carte
— B

et hisg e A—7 Appetizer/ Soup

HOEX v ETEL 2 BOOD AN —F

Caviar with Potato Pancake

A H DV

Today’s Appetizer

AHDA—=T

Today’s Soup

IAESHADY Y F— VAV ARA—T
Atago's Special Oxtail Consomme Soup
TATTFTDY T —

Foie Gras Saute

AT ¥V T Specialty

MR =ZKRERALLY (FXET 74775+ a7)

Omelette with Caviar, Foie Gras, Truffle

fagr - Hisghi Fish/ Shellfish

AF YA 2 —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

75 ¥ R4 (A5) 74ALAF—%  100g ~

Branded Beef Fillet Steak

R R GAIT (AD) P—aAf VA7 —F 120g ~

Supreme Japanese Beef  Sirloin Steak

TLLVAT—F 100g ~

Fillet Steak

BB (A4) -0 A7 —F 120g ~

Prime Japanese Beef Sirloin Steak

T4LATF—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 ~

P 7L at54 Vegetables/ Salad

FETV—v 3745

Seasonal Salad

IN—=I b bDY I IV FHiE = 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 3l

Grilled Vegetables (3 types)

BEEH Rice

e PE FL il BT oY)
Rice with Miso Soup, Pickles
A=V 774 A

Garlic Rice

AR Pa3i={bs

Rice with Sea Bream in Soup

FH¥—F  Dessert

FHiDFF— b
Seasonal Dessert
=t
Sherbet
NZTFTAAIY—LA
Vanilla Ice Cream
WERTA A2V — 14

Green Tea Ice Cream
2—k—
Coffee

KL%

Tea

FORMIFIIE B - —EARDEENTED X7,

The price includes service charge and tax.

¥759
¥759
¥506
¥759

¥506

¥759
¥1,518

¥1,771

¥1,012 ~
¥759
¥759

¥759

¥759

¥759



Course Menu

BEa—2

Autumn Course

Japanese Wagyu Beef and Seasonal Course

Image photo

- 7'5v ¥ (A5) ¥15,433
AT—F3-2  “wiark(as) ¥13.409
Beef Steak Course HEAE(A4) ¥10,120

72—
Starter
DA —F 7N
Seasonal Appetizer
BES WP 3l
Grilled Vegetables (3 types)
BENFERAT—%
(741100g 7213 ¥r—um 4 120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

HEREPE P18 AR - T O
Rice with Miso Soup, Pickles
BT P — |
Chef's Special Dessert
a—k—

Coffee

HEAERAT—F LD B FMHD2—A 79 R (A5) ¥19,481

BEHVE(A) ¥16,951
BEHVE(A4) ¥13,662

BES IR A % 5

Grilled Sesame Tofu with Yuba Bean Paste

L7 HAE DR GRS L & v
Matsumae Style Tartar with Scallops
Wy 7urzybauyy
Taro Prosciutto Croquette

HBEEE BB 2O 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 4> 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

TR - AR - T DY
Rice with Miso Soup, Pickles
TBYTIUNT 2
Mont Blanc Parfait
a—kt—

Coffee

W ooy  ERoRDEERLAERG
Deluxe Seafood

Seafood Course ¥10,626

Y74
Vegetables Salad
HDA—F7)N

Seasonal Appetizer
IR ESHRD BEBHEE
Grilled Squid
BEZ WP L7 HAE
Grilled Vegetables and Scallop

AU BEASA)IN
Today’s Fish Atago style
TEEEPE 1 AR - H D!
Rice with Miso Soup, Pickles
EORET Y-
Chef's Special Dessert
a—t—

Coffee

Oifga—ABMA 7 av
* U AE (100g~) 2B ¥6,325~

Ezo-Abalone (¥6,325-) is available.

BEYTULNF — EEYARTIEICOWT YL AL 72 TR 2RO FM I OWTO THEMIE, A8y 7 BJhl S,
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 2EKRIFTRTHEAK T,

All rice in the menu is produced domestically.

OfEANRBUZ K VBN E DB G AN TS CET,

The menu is subject to change based on the availability.

it ARSI E AT
HiWiEa—z 2oz

Branded Beef
Branded Beef Course

77V - (A5) ¥16,698

73Ia2—R
Starter
HDE—F7 )N
Seasonal Appetizer
IKEARDY T F—= AV RARA—T
Atago’s Special Oxtail Soup
BEE WP Sl

Grilled Vegetables (3 types)
77 v FHEBAEAT — % (AD)

(74180g)
Premium Branded Wagyu Steak (80g Fillet)
TEEEPE F1l - AR T - H DY)
Rice with Miso Soup, Pickles
BRI —
Chef's Special Dessert
a—k—
Coffee
OA T avA=a—

BT HTRD
T ooy FEEHEZIERECEI

Best Beef and Seafood for Teppanyaki
Atago Course 75 R (A5) ¥19,481
BEAE(A5) ¥17,710

72—
Starter
DA —F 7N
Seasonal Appetizer
WAF T A=Y E703 G
Homard or Ezo-Abalone
BEZ WP 3l
Grilled Vegetables (3 types)
BEBAEAT—%* (AD)
(74180g £7:13¥—1 4> 100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)
LS A S 18P i ke ALY
Rice with Miso Soup, Pickles
EARETY—b
Chef's Special Dessert
a—k—
Coffee
XA — U X 2 AR K DR D £ T

Homard is available from 2 person order.

BEH (- A -Fow) ZBNEKE T A=) v 274 A (¥759). 7R 1E T (¥1,012)IC8BTEET,

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

RS L7 BT TOORMLHRRBAVEOBRA2—2c3 7 7V (AL) ¥26,312
Chef's Special Course Chef's recommendation with Branded Beef %Eéﬂ]q: (A5) ¥24,288

BEX v ETEL 2 DBObD R —FEFT— 7Y — L

Caviar and Potato Pancake with Sour Cream

WOA—F7 N

Seasonal Appetizer

WAFTYPEA S —IVIlE 703 G DH

Homard or Ezo-Abalone

IKEGADY Y F—)V 2V ) RAA—T
Atago's Special Oxtail Soup
BEZ U 3

Grilled Vegetables (3 types)

HBAVEAT —* (A5) (741.80g %713 —14100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

<TFRLK D BFEN S>>

HFEPEIR - 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

KA —VEE IR 2R E D RD T

Homard is available from 2 person order.

ORI IE Bl - — EARREENTEY £7,

The price includes service charge and tax.



