DINNER MENU
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CEARE) 27 &2 7 AR L—aya—A&

Chef & Chef Collaboration course (Weekday only)

sy (,800

{(Menuy

$ktR 7L >F Teppan-French
FI2—X + T—a

Amuse-bouche

hEHEIFE Chinese

fif L MHE DL NI OFRUET  BHENLEARAD K

Grilled Spanish mackerel and seafood with winter melon puree, flavoured with Jinhua ham and kabosu citrus

hEHEIFE Chinese

RO HMOEZEZMEHL  Co<DEAL LIFfiAklLA—7

Steamed pot soup with three types of root vegetables and five kinds of dried ingredients

FERI Chinese

F RPN HOB Y HOEmOMHELRE N Z—0DY —Z

Fried large domestic scallops with a fragrant Shaoxing wine and butter sauce

$ktR 7L >F Teppan-French
IFEEENORARELIE TT2 7o h K Ud— Tl a AREROTE T

Braised veal thigh with winter vegetables in a veal stock-based sauce, topped with the scent of fresh bay leaves

EJS
e YA Ea ol ﬂﬁo)sya%aa%ww_@» b

Pan-fried yellowtail with yuzu pepper flavour, served with simmered daikon and red wine sauce

2RI LVF Teppan-French
Ba— kT VALK BEDT T 478
Baked here at the View Hotel Bread from Honoka
Faal—rOTY—=RAL YAV T4 F2—)VEKE
aa7DFaA—)VERELRFaal— 71 A

Chocolate terrine with orange confiture and raspberries Cocoa tuile and rich chocolate ice cream

d—b— %713 PEZS

Coffee or Chinese tea

XELARREBIR - —EXRI0% D EENTHVET, G HIFAA—2 T3, Displayed prices including tax and service charges.



Jrx7&TxT7 AR L—ay T)IVaA—A

Chef & Chef Collaboration full course

s ¥9,800

{Menu

KR 7L > F Teppan-French

T3Ia—KT—Ta

Amuse-bouche

FEHRIIE Chinese

—“HHOEMERIGE ~— R EMHFEDORDIN~

Three types of shellfish in a sea urchin-flavoured cold dish - a bite-sized cold starter with the taste of early spring

FERIIE Chinese

EFER DR ENTRE ZM2fEHL Co<XhERL ET sk L A—T

Domestic pork tongue and belly cartilage with winter melon, slowly steamed in a pot

REEIE Chinese
REZ NIREE T T ADINEBEEIC LA 2 HE —A
Grilled sablefish with Kujo leeks and shirasu (whitebait) egg whites, served with a sweet soy sauce infused with sansho pepper
kR 7L >F Teppan-French
RO —ZDE O —A MY A=)V F Y DED £ FTDEa—LERTTT—FY =R
Low-temperature roasted Ezo venison loin with walnut aroma, celery root puree, and poivrade sauce

7203 or
( +¥2,000 “C for an additional ¥2,000 )

WA Ge 2 OIf 2fii>Tclgonyd—= ABDOIV—LE 2TV —A

Seafood Rossini of Ikejime Processed Monkfish and its Liver, Carrot Cream and Truffle Sauce

( +¥2,800 “C for an additional ¥2,800 )
HEMEY—OA ORI KHOY—A
Poiret of Japanese black beef sirloin Today’s sauce
$ktR 7L >F Teppan-French
Ca—KR7IVAAR BT REDT T8
Baked here at the View Hotel Bread from Honoka
#ktR 7L >F Teppan-French
S . ‘\ X . = i
MBSOV 7 5T hiiEkEON—VcagnT B
BIHIENZSTA ATV —LERDE 2 —L 34 FS5F gy wHENT
Sendai Wheat Gluten Savarin and Edamame Paste in a Veil of Matcha Rich Vanilla Ice Cream and Strawberry Puree, Neo Traditional

d—b— -1 PES

Coffee or Chinese tea

R AR ERIR T —E AR 0% ETENTHYET, ¥EHIEAA—T 9, Displayed prices including tax and service charges.
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Chef & Chef Premium Collaboration course (MIYAGI FAIR)

sy 18,000

{(Menu)

BARTLVF Teppan-French
73Ia—R - T—a
Amuse-bouche
BB 720 D OIS SLy R R &AL

Palette-Style Nine Specialty Chilled Hors d’Oeuvres with a Miyagi Prefecture Twist

RERFE Chinese

EHIR SUIEET e L DL XTAEADIRIE EilFERmA—7
Braised Shark Fin from Kesennuma, Miyagi Prefecture, Rich Shanghai Crab Miso Soup with Snow Crab
#MR 7L >F Teppan-French
R gl o zfli-fonayy—= AZOIV—LEF 2TV —R
Seafood Rossini of Ikejime Processed Monkfish and its Liver, Carrot Cream and Truffle Sauce
kR 7L >F Teppan-French

BEMEIIG Y —ar> 07Ul
V—=A X7 )N 2—=RIMBEREERDDED 2D T WRDT TV A—)VIKA

Grilled Sendai Kuroge Wagyu Beef Sirloin
Bernaise Sauce with the Aroma of Sendai Miso and Japanese Parsley, with Grand-mere Root Vegetables

Ca—RTIWAASR DT 7482

Baked here at the View Hotel Bread from Honoka

$#ktR 7L >F Teppan-French

IWBBOYT7Z e ARRZASZDON—ILTUENT
BEGNZSTARAIV—LEEOEa—L XF FFT1vay

Sendai Wheat Gluten Savarin and Edamame Paste in a Veil of Matcha Rich Vanilla Ice Cream and Strawberry Puree, Neo Traditional

d—b— %7213 HEZE

Coffee or Chinese tea

HELFRREBER - —EARI0% D EENTHVET, XEHIFAA—2 T3, Displayed prices including tax and service charges.



RE R Chinese

U= ¥ ~4) SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s y12,800

“GLERp

{Menu)

PIEOER CRE Ly bAZA)V

A palette style seven kinds of Cold Winter Appetizers

HRERD X2 ENTIE  ZRZEHL Co<0E&L ETTedaALA—T

Domestic pork tongue and belly cartilage with winter melon, slowly steamed in a pot

stz e /L —7Ica AT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

R NSRAE T ADIFEBEEIC  1URE S H &Y —X

Grilled sablefish with Kujo leeks and shirasu egg whites, served with sweet soy sauce Japanese with pepper

M BR—ADRLNEAH  FHEHOERD

Tender braised Wagyu shoulder with the fragrance of Shaoxing wine

Fizl
or

( +¥2 500 T for an additional ¥2,500 )

FREF T4 LDOAT—F HEE X0 FY —A

Japanese Beef Fillet Steak with Homemade XO sauce

AR DD DEE 21

Hong Kong-style stir-fried thin noodles

AHOFH—k

Today's dessert

d—bt— 713 PES

Coffee or Chinese tea

“GLERp

RGBS — AR 0% D EENTIHHE T, Displayed prices including tax and service charges.



Fii ~KIWAMI~

Chinois course “KIWAMI”

s—a ¥30,000

“LRPe

{Menu)

—DIBIELH

Amuse-bouche

HYIRT e L DZEH
I3 72 B THL S 7B B D A — T

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

HYMRT e L DL
RIA T = ADIRE FHEERE DA —7

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

RO AT —F PR RIRA AFRE X0 Y —A

Ezo abalone steak with vegetables and homemade XO sauce

EFEDZRL ABHDT 2 —AT

Steamed lobster with traditional fish sauce

E Y —a A Y DRAT—F BEFY —A
Domestic wagyu sirloin steak black vinegar sauce

i EREF-T A LINDAT—F B —A
FZEW Domestic beef fillet steak with black vinegar sauce

FFEORITH R —ADRE N FOAR FBLEDRED

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

ik Ul | R
Hong Kong style fried noodles 3 Pitan porridge

e SEOHEE LR

Hong Kong style cloud noodles ! lotus leaf steamed rice

A SR § HEEE AT

Salted Almond tofu | Hong Kong style zenzai

ey e
~vd—TVY - ZEANADATFYYINY

mango pudding i Coconut milk with tapioca

IZED

d—t— g PEZ

Coffee or Chinese tea

“CRPe

KRR AR P —E AR 0% EENTIHYET, Displayed prices including tax and service charges.



Menu

Teppan French MAKIE

7477 7DRT L ¥4,500
Foie gras poiret

EpEE7 A VHAE 7477 5D “ayi—=" P27V —2R ¥ 6,800

Domestic beef fillet and foie gras with “Rossini” truffle sauce

WEMMEY —uf YHOETL (100g) AHD Y — 2 ¥ 7,000
Poiret of Japanese black beef Sirloin (100g) Today's Sauce 200 g ¥14,000
300 g ¥21,000
400 g ¥28,000

Flfiif% 500 g ¥35,000— ¥ 33,000

BENFRAGFY—af v 7Y X7 A5 —XIliG R & 60g ¥5,500

BEODOHFEDZDETIREDT 7 VA —NIRZ

Grilled Sendai Kuroge Wagyu Beef Sirloin Bernaise Sauce
with the Aroma of Sendai miso and Japanese Parsley,with Grand-mere Root Vegetables

AV IR~ TH—F v~ 3 EFHTEOY 7 X7 T ¥ 3,000
ALV VKO Ly v T
Makie original Tasmanian salmon marinated and seasonal vegetable salad Orange Flavored Dressing

FHior ) —LRA—7F ¥1,000

Seasonal cream soup

FRHEEHEER0a vy 74 LHIFLVWEHEDOY T — KXY =<2 X —F &I ¥ 3,000

Bone-in chicken thigh confit and savory sautéed mushrooms With pommery mustard

WPl 2o Z2fioziffouyy —= ABO2Z Y —LL ) a7V —2R ¥ 6,000

Seafood Rossini of Ikejime Processed Monkfish and its Liver,Carrot Cream and Truffe Sauce

HHF— XD HbE ¥ 3,600
Cheese platter

WEEDY T 7 7 v EFAREEZRFDR—ATEINT

BEBAN=ZFTARZ Y —LEHOE2—L 24 FFT 4 av ¥ 2,000
Sendai Wheat Gluten Savarin and Edanane Paste in a Veil of Matcha

Rich Vanilla Ice Cream and Strawberry Puree,Neo Traditional

Faal—trDFY)—XICALVYYAVy 74 Fa—NEKRE
2aAT7DFaAf -V ERERFaaL—FT 4R

Chocolate terrine with orange confiture and respberries
Cocoa tuile and rich chocolate ice cream

BTHFHE Junior menu mg

AR Y VBFRRT L — b ¥2.500
Special Junior Plate

iRl —v 2 -7 ¥1,000

Makie's special corn soup &
ot

Kk E b — e 2R 10% & Bid % &% %3, The stated price includes 10% service charge and tax.
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Chinois KARAKURENAI Menu

ZHH O EPHIRG S~ — L S HIE DR DV~ ¥ 3,000

Three types shellfish in a sea urchin-flavoured cold dish
-a bite-sized cold starter with the taste of early spring

EOmx CHAsLy PRZAN ¥ 3,200
A Palette style seven kinds of Cold Early spring Appetizers

FHiO b Y WEmR Ly PRAXAN ¥ 4,200
Nine kinds of seasonal cold dishes palette style

HUMR 7 e LORE  WRZEHT T 2o R —7 ¥12,000

Whole-Steamed Blue Shark Fin in Slowly simmered Golden Soup stock
EFERD 2 v LN THRE ZMZHHL Co<K 0 &L LFA#EALA—-T  ¥2500

Domestic pork tongue and belly cartilage with winter melon, slowly steamed in a pot

FERERKINNZ H DB Y &Y @Sl & N2 —D Y — 2 ¥2,500
Fried large domestic scallop with a frangrant Shaoxing wine and butter sauce

HUE LGB L > 7 ZADPABEZ I fEILIE 5 H#Eh Y — 2 ¥ 3,500
Grilled sablefish with kujo leeks and shirasu (with walnut aroma,celery root puree, and poivrade sauce)

iy 7 Fifielpg e ic s L —7IcdlAT ¥1,500
Peking duck wrapped in crepe with fresh vegetables

ALsE x> 7431 (8 44 ) PRt ¥ 12,000— ¥ 10,000
Peking duck half (8 pieces)

btz y 7 11 (16 #) Fenlfiitg ¥ 24,000— ¥ 20,000
1 Peking duck (16 pieces)

H R BR N D i 5 ¥2,500
Deep-fried Hyuga chicken

FakE O HIFE v — 2D b DA B IO Y ¥ 3,500
Simmered marbled wagyu chuck eye roll with Shaoxing wine aroma

A7 4 VADOR T —F T RHZL AFXRXO EY —2 ¥ 7,000
Domestic Beef Fillet Steak Served with Seasonal Vegetables and Homemade XO Sauce

A OFEEHRAD A —F X = ¥ 3,000
Hong Kong-style thin noodles with  Won Tons

EBEE XA F v — v ¥ 1,800
Pork fried rice

HHAY HADTHER 21T ¥2,200
Ankake yakisoba with gomoku sauce

Y7 TbYDTHF— | ¥1,800
Chef's favorite dessert

TV ANVEROWA B ¥ 1,000
Mongolian Rock Salt Almond Tofu

AL ~va—=7) v ¥1,200

Karakurenai's Special Mango Pudding

KRR IE I — e 2R 10% L B2 & A £ 3, The stated price includes 10% service charge and tax.



~ DRINK MENU ~

Sommelier's Selection
VL) IHITTSHTA

[Champagne ¥+ > /$—==a]

Champagne Brut Leblond Lenoir (France) Glass ¥1,900
Yy uN—=a FVavh 7oy V-l (752x) Bottle ¥11,000

[White Wine g7 1 ~]

Millton Te Arai Vineyard Chenin Blanc (New Zealand) Glass ¥1,900
SVEY 5 754 Y4 v¥—R vaFy 75¥ (=a—-v-5vF) Bottle ¥11,000

Glass ¥ 1,900
Bottle ¥11,000

Chateau Mauras (France)
V¥ b= =5 VY—=FNX (75VR)

[Red Wine #v 1 >]

Mount Trio Vineyard Porongurup Pinot Noir (Australia)
IUVE MUK KoV FSsy T €I U= (FA—=ZAPS5V7)

Glass ¥1,900
Bottle ¥11,000

[Madeira Wine <54 39+ ]

Madeira Malvasia 10th (Portugal)
RF4T IATFIT 0E (FVbHIL)

Sake

BHAE

Glass ¥1,900

120ml ¥2,000
4 E&RMY ¥11,800

Urakasumi Junmai Daiginzyo
HEE ILESE  MRAISER

Shochu

feiiin)

Barkley Shochu “Iki no Hana”
EEE BlEOE

Glass ¥1,600
Bottle ¥8,800

Potato Shochu “Tomino Hozan” Glass ¥1,600

FEE EhEL Bottle ¥8,800
Potato Shochu “Maoh” Bottle ¥18,000
FhEt BEE
Shaoxing Wine
FRELE

Glass ¥1,600
Bottle ¥8,800

Shaoxing Precious Wine 10th
TREEE 1 04

Koetsu Ryuzan Chenglong 8th
S B Bottle ¥12,000
Shaoxing Precious Wine Urn 15th

Bottle ¥15,000
AR % 15F

Whisky

T4 RF—

Chivas Regal 12th

SeNZ Y 1 24 Glsss ¥1,600

Beer
E—Ib

Suntory Draft Beer
YV hM)— FSH T—IHEY—I

Asahi Super Dry Medium Bottle
FHE R—N— K51 i

Glass ¥ 1,350

Bottle ¥ 1,200

Non alcoholic drinks
J>7Iba—IIb Ry >y

Non-alcoholic beer
C— =7 — Glass ¥ 1,000
Sparkling wine

Glass ¥1,200
A=Y TIA Y

Cocktail Coloration
HIFNASG—F—Vay

28k ¥2,000

Soft drink

VIERUVY

Specialty Ginger Ale

HEIY Y Yy —T—)b ¥1,200
Orange juice ¥900
TV rITa—A

Ginger Ale ¥900
IvIy—T—J

Pepsi Cola

RFYA—5 ¥900
Oolong tea ¥900
A VP S
Mineral water Fuji ¥800
IATNIA—B— T

Sparkling Watar Surgiva ¥900

REBAY I A TN —R—

Chinese Tea
FREIA
Pu’ er Tea
T | ¥1,200
Tieguanyin Tea ¥1,200
PEER
Tung-chow-0olong tea ¥1,200

RIESHER

ZAlKRICEBIE « —EAR 10% D EFENTHO £,



