Lunch Menu
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? H F&'[E Weekday only

Steak Lunch

i da

Spring lunch

BRIV F ¥5,060

HIGEEPIC 2D TE—Ta
Ajijio Firefly Squid and Potatoes

KBV —F DI T —
BEXFrXYDy—1)—Y—2

Sauteed Hiroshima Lemon Salmon with Spring Cabbage Sauce

HiEhEy74

Fresh Onion Salad

T DPES B
Grilled Seasonal Vegetables
TIYHRFAT—F
(741L80¢g ¥k y—a4100g)
Angus Beef Steak (80g Fillet or 100g Sirloin)
LPLBD
Bean Sprout Saute
TeERE il A oW
Rice with Miso Soup, Pickles
799 RALYODINR A=V IS Fayy
Blood Orange Sorbet and Yogurt Panna Cotta

a—t— 720 FLAE
Coffee or Tea
Seafood Lunch

AT—=%7VF ¥4,048 P—=7—=F7VF ¥4,048
DY 55 WEDY 55
Salad Salad
Bl OB  BiORE
Grilled Seasonal Vegetables Grilled Seasonal Vegetables
TYHANFAT—F HORNHNDEY DY
(741L100g /=l y—m4120g) Assorted Seasonal Seafood
Angus Beef Steak (100g Fillet or 120g Sirloin) LR LoD
L LD Bean Sprout Saute
Bean Sprout Saute I ERPE I R IBH. B OW
ﬂ%,‘%ﬁﬁﬁ\ . §O)% Rice with Miso Soup, Pickles
Rice with Miso Soup, Pickles "Eﬁﬁﬁ%‘f‘ ‘H;\‘_ k
TR — b Dessert
Dessert

a—t— F0F FI5%

Coffee or Tea

OPVHANIT L —F Py T A= 2—

a—t— ¥7-03 FILE

Coffee or Tea

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-

BYTULLX = EBYARTEICOWT YL A7 o TREET 2RO FEM RN D W TO ZERE, AY v 7~ B3l 723\,

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.

Atago Lunch

BRIV ¥6,072

DA -7
Seasonal Appetizer
FHiDA—7
Seasonal Soup
AHDEEDBMBEE
Today’s Fish
(P24
Seasonal Salad
FHIDBERF
Seasonal Vegetables
TYARLAT =%
(74160g £/ y—n1270g)
Angus Beef Steak (60g Fillet or 70g Sirloin)
bPLY®
Bean Sprout Saute
TEREPE 1, A oY)
Rice with Miso Soup, Pickles
TSI F — |
Dessert

a—t— ¥£7-0% FILE

Coffee or Tea

O S vavA=a—

BEF (B FH-FoW) ZBNBKET A=Yy 774 A (BT (¥1,012)IC8HTEXT,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

Reservation is requested by the day before

HiHE<TO ZFHI

Lady's Course

V ‘\7“/{ —X %&m%’% ¥ 4 b 8 0 7 i]%ﬁﬂi!(ﬂ%lﬁilablc

79 F(A5) ¥12,397
Prime Japanese Beef Steak Lunch WEAVE(AS)  ¥10,373
gt HEAYE (A1) ¥8,349

DO DERETIVFA—ATT,
ML L S — OB SRR £

RYLDUNITPS
Appetizer
WZ HAE DB BES
Grilled Scallop
R DS DPMBES

Grilled Seasonal Seafood

7V H AR T —F (60g)
Angus Beef Steak(60g)

TRRRE C1R, AR DY
Rice with Miso Soup, Pickles
BT — 1
Dessert

a—t— 720 FLAE

Coffee or Tea

* AT —F% 7767y 7K ET

DA —F 7N

Seasonal Appetizer

Pyl

Seasonal Salad

ZIiDOBERF
Seasonal Vegetables
BEBATFAT—F
(741100g 7=l y—m4120g)
Prime Japanese Beef Steak (100g fillet or 120g sirloin)
LPLBD
Bean Sprout Saute
TR A, AR, FOY)
Rice with Miso soup, Pickles
BT — 1
Dessert

a—t— ¥ FLA

Coffee or Tea

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

FORMIIIZ I Bl P —EARDEENTED X7,

The price includes service charge and tax.



Reservation only

PRIl D ZEIER I 2 — A
BEHIa—RA SHIKOU Course ¥33,396

HTHThETHELY

HEM LI

AIE PR

CRERE - BRI - A R - 1A 9 ) O —Ff
EHHHD . ESRODTREN L, WIIZHER D S0

R . image (14 X—)
ZOWICHID Y S (ERED) BHY. - -
F2IRN O R E e T HEL, *ﬂﬁ?ﬁﬁ%ﬁﬁ?&b
HOEAHEOT MO NMHOERZA UELE A Atago special Appetizers
SO KR BRI 2 CHIE T XL, WO LAL

Steamed Seafood Delicacies

HAMEOZRLBEE ROR D EFHOHEM LI

Steamed Abalone with Seasonal Treat

WG LTI R OB T T > X

Spiny Lobster Flambé with Vegetables

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

77V FHEAT—% (A5) (74160g)
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

BT — b

Chef's Special Dessert

a—t— 0% fIAE

Coffee or Tea \

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
MALATIRBLUC KD A E D DL ATV 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

et hisg e A—7 Appetizer/ Soup

BIEXF v ETEC2 B VbDNRY T —F

Caviar with Potato Pancake
A H DV

Today’s Appetizer
AHDA—T

Today’s Soup

IEEBADY Y F— Ay I RAA—F

Atago's Special Oxtail Consomme Soup

IATTID) 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

IR (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 ~
¥2,024
¥1,771 ~

¥2,783

¥13,662 ~

¥11,638 ~

¥11,638 ~

¥8,602 ~

¥8,602 ~

A7V arI4

T =355
Seasonal Salad

LR LB D

Bean Sprout Saute

BEZ W3R 5 Bl

Grilled Vegetables (5 types)
PEE 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

DT —

Seasonal Dessert
=t
Sherbet
NZTFTAAIY—LA
Vanilla Ice Cream
WHRTAAZY =4

Green Tea Ice Cream
2—k—
Coffee

KL%

Tea

FORMIFIIE B - —EARDEENTED X7,

The price includes service charge and tax.

Vegetables/ Salad

¥759
¥506
¥759

¥506

¥759
¥1,771

¥1,771

¥1,012 ~
¥759
¥759

¥759

¥759

¥759



Course Menu

HEHI—A

Spring Course

Japanese Wagyu Beef and Seasonal Course

: ..' .
" _r'_Image photo
. ul

- 7Y/ (A5) ¥15,433
AT —Fa-2 WEAIE(A5) ¥13,409
Beef Steak Course HEAVE(A4) ¥10,120

7Ia2—R
Starter
HDA—F7)
Seasonal Appetizer
BES WP 3 bl
Grilled Vegetables (3 types)
BEBATFAT—%
(741100g %7213 —u4120g)
Japanese Wagyu Steak (100g Fillet or 120g Sirloin)

IEEE AR - R H DY
Rice with Miso Soup, Pickles
BERU T — |
Chef's Special Dessert
a—t— FiF LR

Coffee or Tea

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

BEHVE(A) ¥16,951
BEHVE(A4) ¥13,662

HSHERF rRXRYDI=F
Okonomiyaki with Firefly Squid and Spring Cabbage
Vi ENREDL—2 HDOE
Fresh Onion Mousse
TATIIDYT— BEEIDH ALY » 7 =2
EEE YRR
Sauteed Foie Gras with Gastrique Sauce of Hassaku
with Homemade Brioche

JKEGLVEV I —E VDGR 2 T —
WEIHE Y Y —A
Sauteed Ginjyo Hiroshima Lemon Salmon
with Egg and Ravigotte Sauce

Bt 3 B3 S

Grilled Vegetables(3 types)

WENFRAT—F
(74160g 7213 —m 4> 70g)
Japanese Wagyu Beef Steak (60g Fillet or 70g Sirloin)

EZRPE A1 AT - O

Rice with Miso Soup, Pickles
79V RT—REECAYFFL—A

Raspberry and Pistachio Mousse

a—t— =% FE

Coffee or Tea

Wi oy SUTEEoSDEBRLKESL

Deluxe Seafood

Seafood Course ¥11,638

(P35
Vegetables Salad
HDA—=F7 N

Seasonal Appetizer
K B UR D S oE =
Grilled Squid
PEZUPE L L7 TR
Grilled Vegetables and Scallop
AHOfEM BEASAN
Today’s Fish Atago style
TEEEPE F18 - R - O
Rice with Miso Soup, Pickles
EARETY—b
Chef's Special Dessert
a—t— i3 fI5

Coffee or Tea

Olffa—2BMA 7 av
* TG IE A (100g~) 238 ¥6,325~
Ezo-Abalone (¥6,325-~) is available.

BYT VX = LRI DOT UL A LT TREET 2 BBRO M EHI DB TO ZHIF RS v 7~ B S,
We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

OMMETHHLTOEIRIZTRTHERTT,

All rice in the menu is produced domestically.

OtEANRBUZ L VSN E DB L AN TS VET,

The menu is subject to change based on the availability.

%L%&@%Mﬁ%%ﬂ]qﬁ
Wi a—z oG
Branded Beef Course Branded Beef

77V - (A5) ¥16,698

72—
Starter
WOF—F7N
Seasonal Appetizer
IKEADY Y FT—=)V AV ) RA—=TF
Atago’s Special Oxtail Soup
BE W 3l
Grilled Vegetables (3 types)
77 FRBAEAT —¥(A5)
(74180g)
Premium Branded Wagyu Steak (80g Fillet)

HEZRPE 1 AT R OP)

Rice with Miso Soup, Pickles

BT — |
Chef's Special Dessert

a—t— ik FLE

Coffee or Tea

OFxFvavA=a—

PR 125 TLED
BT Gia—n  PEAMZIRECESG

Best Beef and Seafood for Teppanyaki
Atago Course 79V R4 (A5) ¥19,481
HEA(AS) ¥17,710

72—
Starter
HDA—F 7N
Seasonal Appetizer
WAF A2 —MEE F70d WG
Homard or Ezo-Abalone
BE 5 3

Grilled Vegetables (3 types)
BEHFEAT—%(A5)

(74180g £7:13%—1 4> 100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

TP Ll R - T OW)
Rice with Miso Soup, Pickles
W T F — b
Chef's Special Dessert
a—t— FkiF FLE

Coffee or Tea

XA —FE X 20K VRO £ §

Homard is available from 2 person order.

B (SRl - Fom) ZENBKET A=Y v 7 74 A AT (F1,0121C8HTE £ T,
White Rice can be changed to Garlic Rice or Rice with Sea Bream in Soup with Additional Charge.(¥1.012)

DT a—2 L2 7B T ORI LR TRV EOR 2 —20F 77V R (A5) ¥26,312

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

FHEX v ETECRDBOHDN I —F YT =7 — L

Caviar and Potato Pancake with Sour Cream

HWOA—F7N

Seasonal Appetizer

WGAFYPEA S —IVilE 703 G DH

Homard or Ezo-Abalone

IREGADYE: F—=N AV AA—=T
Atago's Special Oxtail Soup

BEE MF 2 SHE

Grilled Vegetables (3 types)

MBAEART—* (AD) (741.80g %7134 —14100g)
Japanese Wagyu Steak (80g Fillet or 100g Sirloin)

<PRELDBERLZZZ V>

ERPEAS - R - &0/ A=Yy 774 A/ BRREET

< Choose one dish from below >
Rice with Miso Soup, Pickles/
Garlic rice/ Rice with Sea Bream in Soup
T — 1

Chef's Special Dessert

a—t— ik FLE

Coffee or Tea

KIGA 2 —EE IR 2R E D RD T

Homard is available from 2 person order.

BEAIE(AS) ¥24,288

ORI ICIE Bl - —EARBEENTED £7,

The price includes service charge and tax.



