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CEARE) 27 &2 7 AR —grya—A&

Chef & Chef Collaboration course (Weekday only)

s ¥ ,800

{(Menuy

$ktR 7L >F Teppan-French
EE S AR
Amuse-bouche
FERIIE Chinese |
B2 5T 2 HHEOFDINE
Spring-heralding five types of colorful cold appetizers
RERIIE Chinese |
BFr AV AR L AAX—T
Thick spring cabbage and tomato soup with homemade salted eggs
FERIE Chinese |
RO EMELHFTE L — TR T LIFEDY ¥ ik i
Large shelled shrimp and spring vegetables with Malaysian wind-dried shrimp sauce, fried over high heat
$ktR 7L >F Teppan-French
HIRFEEERDNOT =X FXT7AVEXDEDTITE HFOHEV—IDY—A

Hyuga chicken thigh ballotine, Kitaakari potatoes and nanohana eclazé with morel (spring mushroom) sauce

EJfallS
WERRINORTL Bl P M AV =T DAV T4V EH ERDN=T % 22108
HIA VY —=ADIIa)Vyay e

Ikejime cherry bass poélée, asari clams, tomatoes, olive condiments and new onion beignet with white wine sauce emulsion

kR 7L > F Teppan-French
» — > O — S
Ca—RTIVAAR BYHEDT T8
Baked here at the View Hotel Bread from Honoka
kIR 7L > F Teppan-French
BEDL—ALRT A AT — I HFEDIS Y T 2— )V 2 iV T
Strawberry mousse and cherry blossom ice cream arranged in a spring-colored peinture
d—t— g7 PEAE
Coffee or Chinese tea

XELARREBIR - —EARI0% N EENTHVET, G HIFAA—2 T3, Displayed prices including tax and service charges.
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Chef & Chef Collaboration full course

s ¥9,800

{Menu)

kR 7L >F Teppan-French

T3Ia—R T —a

Amuse-bouche

BV G D~ RL Sl ~
Assorted seasonal cold appetizers —a dish that feels of spring—
HFNoOTEHIME 7ALZEHL Uo<KhEAL L zdiRk L A=

Slowly steamed pot-steamed soup with spring bamboo shoots, Hyuga chicken, and shark fin

REHREE Chinese
LS00/ NEUHANL TRIBEDDH LEW ARIHD T 12V — AT

Minced shrimp and white fish soup dumplings with sakura shrimp and traditional fish sauce

FRlEDBUBOAL YT 493 2 R BBUTEE

Please choose one item from below

(B TR ZHEOEMIEEO—AN TV V=R H BRI F v EZDT5 2 —

Rich herb roasted lamb saddle with green peas, new onions, and pancetta francaise

i Rt 7 O -ty v —= ABOI)—LERN 2TV —A

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

BEMFEY —1 A OETL AHDY—Z

Poiret of Japanese black beef sirloin Today’s sauce

Ca—KRT7IVAAR REREDT T8
Baked here at the View Hotel Bread from Honoka
BEDL—AET A ATV — I BODINY T 12— )V 2RI T

Strawberry mousse and cherry blossom ice cream arranged in a spring-colored peinture

d—b— F7-13 PEZS

Coffee or Chinese tea

KRR EBIE - —EAR0% N ZENTHVET, ¥GHIFAA—2TY, 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- P —EARI0% D EENTHVET, G HIFAA—2 T3, Displayed prices including tax and service charges.



hERIE Chinese

PuZ=£F ~H) SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s y12,800

“GRPe

{(Menuy

HOmx TSy FARA )V

A palette style seven kinds of Cold Spring Appetizers

HrOTEHWE ThAtLZHHLE-KDEAL LT emsaALA—7

Slowly steamed pot-steamed soup with spring bamboo shoots, Hyuga chicken, and shark fin

iy 7 B Re I/ L —TICalAT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

ELHS DT O/ NEUE L TRIFEDH LW (GIRD T 1y 2V —AT

Minced shrimp and white fish soup dumplings with sakura shrimp and traditional fish sauce

FFFOHFHR—ADRLNEIAS OB RRA HIGHORD

Tender stewed marbled wagyu beef loin with colorful vegetables and Shaoxing wine

izl

(__+¥2,500 T for an additional ¥2500 )

EHEF T4 LDOAT—F HxE X0 HY —A

Japanese Beef Fillet Steak with Homemade XO sauce

AR OMEEAFADA—TA—R

Hong Kong-style noodle soup with thin noodles and wontons

AHOFHF—

Today's dessert

d—bt— g PEZE

Coffee or Chinese tea

“GCRPe

XEARREBIR - —EXR10% W EENTIHDET, 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 EBIR - P —E AR 0% EENTIHYET, Displayed prices including tax and service charges.






Menu

Teppan French MAKIE

TATTTDRT 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

HOL—RALETARZ ) =L HODAYT 2 =N 2T
Strawberry mousse and cherry blossom ice cream arranged in a spring-colored peinture

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.




Menu

HIDWREY rbd L&KL 511 ¥ 3,000
Asoorted seasonal cold appetizers -a dish that feels of spring-

Homk bhisvy bR24L ¥ 3,200
A Palette style seven kinds of Cold spring Appetizers

FHiO XD Y RS Ly FRZ AL ¥4,200
Nine kinds of seasonal cold dishes palette style

SR 7 e VoLE KRZ#HT TR 2fiEtoz—7 ¥12,000
Whole-Steamed Blue Shark Fin in Slowly simmered Golden Soup stock

BNMoFLHRE 7 e VEEHL Lo Y AL LU R@EALRA—T ¥ 2,500
Slowly steamed pot-steamed soup with spring bamboo shoots, Hyuga chicken, and shark fin

Kb & L HBEEWE v L -y THT LIBEDY ¥ Vikib o ¥2,500

Large shelled shrimp and spring vegetables with Malaysian wind-drid shrimp sauce,fried over high heat

HELARMOT Y B/NERHL LR DL O- T D74 v v 2V —2T ¥3,500

Minced shrimp and white fish soup dumplings with sakura shrimp and traditional fish sauce

tsizy 7 Fifitalldic s L —71c@A T ¥1,500
Peking duck wrapped in crepe with fresh vegetables

Abmt x> 72 (8 ) Feilfiks ¥ 12,000— ¥ 10,000
Peking duck half (8 pieces)

x>y 2 14 (16 %) Fenlftites ¥ 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

LHAY HADTHER 1T ¥2,200

Ankake yakisoba with gomoku sauce

Y7 TbYDTHF— | ¥1,800

Chef's favorite dessert

TV ANEROWA B ¥ 1,000

Mongolian Rock Salt Almond Tofu

AL ~vd—=7) v ¥1,200

Karakurenai's Special Mango Pudding

KRB IEH — e 2R 10% L B2 &H £ 3, The stated price includes 10% service charge and tax.



~ DRINK MENU ~
VLAVIEITITHTA > E—ib

[Champagne ¥+ v /$—==2]

Suntory Draft Beer
Champagne Brut Andre Diligent (France) Glass ¥1,900 PV Y= FS ToEE—

Glass ¥1,350
YyySA—=a TYavhk PVRL F1UVyr (75 2)  Bottle ¥11,000

Asahi Supber Rry Medium Bottle Bottle ¥1,200
[White Wine g7 >] THEA=R=FT 1 i
Plantagenet Angevin Great Southern Riesling (Australia) Glass ¥ 1,900 . .
J739enst 75ty Sootars sy rrsys, Bottle ¥ 11,000 Non alcoholic drinks
/7A=Y >y
Chateau Mauras (France) Glass ¥ 1,900
B O — =5 ¥ 9 - 1
Yy b= E=5Z(75VR) Bottle ¥11,000 ﬂ?f)balrcg}}lvoilgl)eer Glass ¥ 1,000
[Red Wine #v 1] Sparkling wine
Gl ¥ 1,200
Millton Vineryards La Cote Pinot Noir(New Zealand) Glass ¥ 1,900 A=Y TTIAL Y ass
SAMMY F4v¥—F 5 a—b ¥J JU—n(=2—v—5vFk) DBottle ¥11,000 . .
Cocktail Coloration 24K ¥2,000

NIFNHG— 2= ay
[Madeira Wine <5+ 3597+ >)

Madeira Malvasia 10th (Portugal) Glass ¥1,900 Soft drink

RF4T5 INT7IT 0FE (RVIHW) VILRU>YY
Sake Specialty Ginger Ale ¥1.200
BHAHE WYYV —T—)l ’

Urakasumi Junmai Daiginzyo 120ml ¥2,000 Orar}gi?\:juice ¥900
WE LM SRR 4 ARML ¥11,800 AV rTIa=a
Ginger Ale ¥900
IyIVy—T—)
Shochu .
ererals ¥900
Barkley Shochu “Iki no Hana” Glass ¥1,700 Oolong tea 000
ZBER B0 Bottle ¥9,500 mon v
Potato Shochu “Tomino Hozan” Glass ¥1,700 Mineral water Fuji 800
FHER BEHEL Bottle ¥9,500 IAGNTA—E— TV
Potato Shochu “Maoh” Bottle ¥18,000 S}E;T}Jlgg \_?Vat:r éurflva ¥900
EE RE READ SR TN Y4 =4
Shaoxing Wine Chinese Tea
BEE FRER
Shaoxing Precious Wine 10th Glass ¥1,700 Pu’ er Tea
EREE 1 0% Bottle ¥9,500 S ¥1,200
Koetsu Ryuzan Chenglong 8th Tieguanyin Tea ¥1,200
S B Bottle ¥12,000 PoOu )
Shaoxing Precious Wine Urn 15th Bottle ¥15,000 Tung-chow-0Oolong tea ¥1,200
TREETE 3 15F HRIESHESR

A RF—

Chivas Regal 12th
Y—=NNA V—=H) 12%F

Glsss ¥1,700

ZAORRICIERIE - —E AR 10% D EZENTHBL XTI,



