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CEARE) 27 &7 AR —aya—A

Chef & Chef Collaboration course (Weekday only)

s ¥ 1,800

{(Menu
kR 7L >F Teppan-French
T73Ia—X+T—va

Amuse-bouche

RERIE Chinese
TR ORISR — AT

Yellowtail salad appetizer with colorful winter vegetables

FERI Chinese

HHAAOEEEG RATAEOH LB Fv A =— A0 TAVIUENT

Hot and Sour Soup with Five Ingredients, Snow Crab Garnish, and Chinese Royale

AERIE Chinese

SEHE R EWFEDILRRELY (BHOT 42— T

Cantonese-Style Steamed Pen Shell and Large Prawns with Traditional Fish Sauce

$ktR 7L >F Teppan-French

HIEEREHIAEEERNDOI T EHVATAEDRIAH HAL
VIR LATT VIR AT
Miyazaki Hyuga Chicken Thigh Confit and White Bean Cassoulet with Mesclun Salad

EArS

i 7 FHONVEY MEKICF /3027 L—b Qﬁg
RYR - Ty L RS
Vermouth-Steamed Flounder with Mushroom Croute, Bonne Femme Style
$ktR 7L >F Teppan-French
Ca—KRT VALK BETEDT 7432
Baked here at the View Hotel Bread from Honoka

$ktR 7L >F Teppan-French

FaadL—rFV—RX TARIV=L.IFVTNVDT IR Y BDVAKREDY —A
Declinaison of Chocolate Terrine, Ice Cream, and Crumble with Warm Raspberry Sauce

d—b— i3 PEZ

Coffee or Chinese tea

e Seatood Guide

XELRREBER - —EARI0% D EENTHVES, ¥EHIFAA—2 T3, Displayed prices including tax and service charges.
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Chef & Chef Collaboration full course

s—at ¥9,800
{Menu>

KR 7L > F Teppan-French
T73Ia—RX+T—va
Amuse-bouche
AERIIE Chinese
FERAE TR LMD DOEE ~ i ERMEELLDED~
Karakurenai-Style Cold Appetizers and Seafood Feast: Winter Colors with Scent of Shrimp Tomalley
REEIE Chinese
HELH 2L CoKbE&L LIF A LA—T

Slow-Steamed Pot Soup with Pacific Cod and Milt

FE R Chinese

AT AEEANORREE PP LREOBRXESE0ERS AFE X0 B2RAT

Snow Crab Radish Cake, Grilled Crab Shell, and Salt-Stir-Fried Five Vegetables with Homemade XO Sauce

JtigE R O — 2 DR —A s F—REeT Y HAETDINT
ta)STDOE1—LERTTIT—RY—A

Slow-Roasted Hokkaido Ezo Venison Loin with Cheese and Potato Pate, Celeriac Puree, and Poivrade Sauce

F7z1d or
RO —A e HO7)Vd—=a @ vy rIa0 v IS—k a7

Roasted Ezo Abalone and Mushrooms Bourguignonne with Light Puff Pastry Lozenge
F7zid or
BEMMMY—OA2DORIL AHDY —X [+v2.800
Japanese Black beef sirloin poélé served with sauce of the day
kR 7L >F Teppan-French
» —_— -~ O —
Ca—RT7IWALR BEYEDT T 482
Baked here at the View Hotel Bread from Honoka
kR 7L >F Teppan-French
— — » — > » N -
FaAL—bT V=2 TAATV=L. IV TIVDTIIRI Y RIDOREGEDY —A
Declinaison of Chocolate Terrine, Ice Cream, and Crumble with Warm Raspberry Sauce

d—b— 713 PES

Coffee or Chinese tea

KGR EBIE - AR 0% ZENTHVET, ¥*GHIFAA—YTY, Displayed prices including tax and service charges.
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Chef & Chef Premium Collaboration

s y18,000

{(Menu

kR 7L >F Teppan-French
T7Ia—XT—va

Amuse-bouche

FERIE Chinese

FHRioZrZbY EmE Ny FAXAIV

Nine kinds of chilled vegetables, palette style

R E R Chinese

HYUIRT7 AL OLER K2 ENT T IO A —7
Whole-Steamed Blue Shark Fin in Slowly Simmered Golden Soup Stock
FXIR 7L > F Teppan-French

BHRMOO—A N EHO )V d—= &
oY a0V IS—k T4

Roasted Ezo Abalone and Mushrooms Bourguignonne with Light Puff Pastry Lozenge

kR 7L >F Teppan-French
EEFTALRET AT TS0 0y —="F)a TV —A

Japanese Beef Tenderloin Rossini with Foie Gras and Truffle Sauce
#ktR 7L >F Teppan-French

Ea—RTIWALCR HIYEQT T8

Baked here at the View Hotel Bread from Honoka
kR 7L >F Teppan-French
FaaAL—bTV—=RX TAARIV—=L I TIVDTIZIRY Y D OVAKREEDY —A

Declinaison of Chocolate Terrine, Ice Cream, and Crumble with Warm Raspberry Sauce

d—t— i3 PEZK

Coffee or Chinese tea

HELRREBER- P —EARI0% D EENTHVET, XEHIFAA—2 T3, Displayed prices including tax and service charges.
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Chinois course “Shiki-nanasai-SYUN-"

s—ak ¥ 12,800

{Menu)

HDWFI LY FARA )V

Seasonal cold dishes, palette style

HEE 2L CoKbeAL FFTeaigkLA—T

Slow-Steamed Pot Soup with Pacific Cod and Milt

Xy 7 Fifit iR I/ L —TICa AT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

ATA ARG BEPHENEE WOERE 0D A5E X0 B2IRAT

Snow Crab Radish Cake, Grilled Crab Shell, and Salt-Stir-Fried Five Vegetables with Homemade XO Sauce

FREVBUBO ALY T 103 2 R BROIEES

Please choose one item from below

FFEONTFEO—ADRSHNFUAA FEBLNOED

Tender stewed marbled wagyu beef loin with Shaoxing wine

EREFTALDAT—F EREMY Ad Y —ua AV DRAT—F
FI5E X0 Y —2A JHRLAEEEY — 2
Japanese Beef Fillet Steak with Homemade XO sauce Domestic Wagyu A4 Sirloin Steak with Karakurenai Black Vinegar Sauce

MEDTEUIHAFEARLTR EYIRA

Steamed Rice Wrapped in Lotus Leaves (Served in a Bamboo Steamer) with Pickles

AHDFHF—h

Today's dessert

d—b— i PEZE

Coffee or Chinese tea

HEFRREBER - —ERR10% N EENTEHET, Displayed prices including tax and service charges.
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fit ~KIWAMI~

Chinois course “KIWAMI”

FHRINGE T —
(MFH 17X TETHD

st ¥30,000

“ERPe

{Menu

—DIBIELH

Amuse-bouche

JERABEEAD IR GO JHRAEAZ AV

Cantonese-style grilled cold dish platter, karakurenai style

1 BET
fzgwv

HYIRT A1e L D2
I3 72 ) THL o T B B D A —7

Whole-Steamed Blue Shark Fin in Slowly Simmered Golden Soup Stock

UM T e L OZER IRIE BRI 02—

Whole-Steamed Blue Shark Fin in Rich Shanghai crab miso soup with snow crab

RO AT —F BERIRA HRE X0 Y —2A

Ezo abalone steak with vegetables and homemade XO sauce

A DLARL DT v 2V —AT

Steamed lobster with traditional fish sauce

1 s

IEED

-

FFEERIEY—a A Y DAT—F Y — A
Domestic wagyu sirloin steak black vinegar sauce

EPEA- T4 LIND AT —F Bl — A
Domestic beef fillet steak with black vinegar sauce

FFEONTH A —ADRS M FUAR FHBLH DR

Soft stew of marbled Wagyu beef shoulder loin with the aroma of Shaoxing wine

-

1 WY
fegw

ok

Hong Kong style fried noodles

& U
Pitan porridge

(T Ea Y ] HEDHEIRL TR

Hong Kong style cloud noodles lotus leaf steamed rice

1 i

IZEw

WA S

Salted Almond tofu

A AT
Hong Kong style zenzai

A=Y ZEAHANDATT Y IVT

mango pudding Coconut milk with tapioca

“QLERP

MERHR IR - —EZR10%h T E N THDE T, Displayed prices including tax and service charges.
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Shanghai Crab Tomalley Sauce Rice Set

MR7elif] © 10/1~2/28(12/24.25.31 T4 F—.1/1~1/3 Z[&<)

s vn ¥4,980 e ¥5,980

A2y 7 DD BbE TP — My E

- LEXDL 7Y — |}

RO I
EJ
RdA—TY)

AIAHZADEE LFEIY O Tl #a ¥3,000

HERBERIR -V —EAR0% N EENTHELET, ¥GHIIAA—Td, Displayed prices including tax and service charges.
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~ DRINK MENU ~

Sommelier's Selection Beer
VIV EBEFFHTIA L Ty

[Champagne ¥+ v /¢—=a) Suntory Draft Beer
PR — FS T EE—L

Glass ¥ 1,350
Charles de Cazanove Champagne Brut  Glass ¥2,800

(France) Bottle ¥ 15,800 Sapp?ro l%lack Label Medium Bottle Bottle ¥1,200
Sel R API—F Vyur—za FYavh (75VR) YoRa RISV HR
[White Wine &7+ > Whisky
Sandalford Margaret River Reserve Glass ¥2,500 7 4 AF—
3 Bottle ¥13,800 .

Chardonnay (Australia) Chivas Regal 12th Nee #1700
JYENTH—K T—HVyh VTr— Y¥F—F Yy kA Y—RZ Y—HN 124 RS, x 0

(A=AF5U7)

Chateau de Rouquette Loupiac (France) Glass ¥2,500
Bottle ¥13,800

Yybh— K A—rybk V—ET7vr (75VR) Non alcoholic drinks
. VA %=1 N IV 4

[Red Wine #v 1 ») s -
Chateau Moulin de Canhaut (France) Glass ¥2,500 Non-alcoholic beer Glass ¥1.000
Yeb— A-5Y K ¥y — Akvzy (75vz) Botile ¥13,800 g AT = |
[Madeira Wine <5+ 571 ] Sparkling wine Glass ¥1,200

i ) ANR=2Y Y TIA Y
Madeira Malvasia 10th (Portugal) Glass ¥2,500

RF145 INTPIT WE (RVbHW)

Sake Soft drink
EE S VAN N2
Dassai Junmai Daiginjyo39 4 &HRML 120ml ¥ 2,000 Specialty Ginger Ale
WS SDKKBEE X =ELS LAEMY ¥IL800 emov oo ¥1,200

Orange juice ¥900
FLvITVa—A

Shochu

HERE

Ginger Ale ¥900
“T1,0 9 YrYy—1—)b
Barkley Shochu “Iki no Hana Glass ¥1,700 ///.11 =
LR EWOE Bottle ¥9,500 Pepsi Cola 900
RFYA—-5
Potato Shochu “Tomino Hozan” Glass ¥1,700 I
St EEL Bottle ¥9,500 Oolong tea ¥900
A= VS
Potato Shochu “Maoh Bottle ¥18,000 Mineral water Fuji
FER EE ¥800
IATNIA—BR— T
Sparkling Watar Surgiva ¥900

Shaoxing Wine REEAY I 2TV — & —

S

Shaoxing Precious Wine 10th Glass ¥1,700 Chinese Tea
TBEEE 1 04F Bottle ¥9,500 %
Koetsu Ryuzan Chenglong 8th ,
e Bottle ¥12,000 Pu’ er Tea ¥1.200
T—7 IV ’
Shaoxing Precious Wine Urn 15th . .
AR %15 % Bottle ¥15.000 Tieguanyin Tea ¥1,200
HEER
Tung-chow-Oolong tea ¥1,200
HRIESHER

ZAORRIC IR - —E AR 10% DT ENTHBL XTI,



