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CEHRE] 27 &Sz 7 AR L —3aA—A

Chef & Chef Collaboration course (Weekday only)

s ¥ 1,800

{Menu)

TIa—A+T—>a
Amuse-bouche
" hERE Chinese |
TV YOIH L ??’f——“‘l"j'75(|—wjﬁiif
Buri-Masa Sashimi with Colorful Chinese-Style Salad
" hERE Chinese |
HEHOITOEHFEMREZMEHL CoKbeAL LiF skl A7

Steamed Pot Soup with Tilefish Fish Cake and Root Vegetables

" RERE chinee |
RO HEEIC U%A@%@vaz\—xy—x%zﬁzf
Angel Prawn Spring Roll with Peeled King Prawn in Mayonnaise Sauce
BRI O— 20070 ZDY—Y A BEOKTHDT LY T RA
fiDIL—2)L Ry—2Y—2

Roasted Kirishima Pure Pork Loin and Its Sausage with Mushroom and Chickpea Grecque, Served with Persimmon Aigre-Douce Sauce
EQd
or

RAR TP —EY D3I FaA HRADED @ B
HLUXTHDT Ly I ERIERRTA Y —A -

Mi-Cuit Tasmanian Salmon with the Fragrance of Kabosu Mushroom and chickpea grecque with rich red wine sauce

$ktR 7L >F Teppan-French

—RTIALR RO T T 1782
Baked here at the View Hotel Bread from Honoka
$ktR 7L >F Teppan-French
T4TIA MO¥H
Tiramisu - Autumn Garden Style

d—b— i3 PEZ

Coffee or Chinese tea

XELRREBER- - ARI0% D EENTHVET, ¥EHIFAA—2 T3, Displayed prices including tax and service charges.
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Chef & Chef Collaboration full course

s ¥9,800

{(Menu)
kIR 7L > F Teppan-French
T7Ia—A+T—va

Amuse-bouche

AERIFE Chinese
ALY . N
o v oot
Autumn-Colored Assorted Cold Appetizers

REEIE Chinese
IolEA ZHOEDT TAHLLZEHL Co<Kb AL ETTm&LA—T

Steamed Pot Soup Carefully Prepared with Soft-Shelled Turtle, Three Kinds of Mushrooms, and Shark Fin
REHREE Chinese
FLAH OOl JEU: AR cl A bEE B MO T 2R AT

Yuzu-Flavored Sea Bream Wrapped and Baked in Paper Balloon, Served with Fried Crab Claw

FitkDBAFBDAL YT 19 2 Z BEEIEEL

Please choose one item from below

BAREE VN —HfERA OO T« 7EYI A MiOFy I A LEIVAEY MKORRE 1—L

Roasted Barbarie Duck Breast from Aomori, Apicius Style, with Caramelized Persimmon and Cardamom-Flavored Pumpkin Purée
. N . TS ey, N ‘\ 3
BRI —AFEROKRBIMELEEDOVY vk U=V Y ESY —AT [+¥2.500
Low-Temperature Roasted Ezo Abalone with Autumn Flavors — Matsutake and Mushroom Risotto, Served with a Fragrant Walnut Sauce

BEMMY—0A > DRIL AHDOY—Z

Japanese Black beef sirloin poélé served with sauce of the day

KR 7L > F Teppan-French
Ca—RTIVALE FEDOT T4
Baked here at the View Hotel Bread from Honoka

$ktR 7L >F Teppan-French
TATIA RO

Tiramisu - Autumn Garden Style

a—bt— =13 PEZE

Coffee or Chinese tea

KGR EBIE - —EAR0% W ZENTHDET, ¥*GHIEAA—2TY, Displayed prices including tax and service charges.
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Chef & Chef Premium Collaboration

s y18,000

{(Menu

T3a—R +T—a
Amuse-bouche
SR 7 Ly B AZA )V

Nine kinds of chilled vegetables, palette style

R E R Chinese
BT L OZER  RHZET T e toA—7
Whole-Steamed Blue Shark Fin in Slowly Simmered Golden Soup Stock
kR 7L > F Teppan-French
BRREDEIR T — A FEMOUTRE L HDOYY v k
IF—=IVF VI NKBY—AT
Low-Temperature Roasted Ezo Abalone with Autumn Flavors — Matsutake and Mushroom Risotto, Served with a Fragrant Walnut Sauce
kR 7L >F Teppan-French
EPEF T4 LRETATTSD Oy —=" ) 2TV —A

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

Ca—KRTIVACE REREDT T8

Baked here at the View Hotel Bread from Honoka
KR 7L > F Teppan-French
TA4TIA FRDXE

Tiramisu - Autumn Garden Style

a—bt— =13 PES

Coffee or Chinese tea

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

s—a 12,800

“ERP

{(Menuy

MROERERH S Ly FARA IV

Seven kinds of chilled autumn vegetables, palette style

IolFA ZFDEDT THLZMEHU CoKbeAL EFe#ik L A7

Steamed Pot Soup Carefully Prepared with Soft-Shelled Turtle, Three Kinds of Mushrooms, and Shark Fin

iz 7 B e I/ L —TICal AT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

ELHOREIL  HRER 0L ABEE B ND Y72 3 AT

Yuzu-Flavored Sea Bream Wrapped and Baked in Paper Balloon, Served with Fried Crab Claw

FEONTFEO—ADRS M FUAR FHBGHDOED

Tender stewed marbled wagyu beef loin with Shaoxing wine

EJ[ar

(__+¥2,500C for an additional ¥2500 )

HERE T LDOAT—F ARE X0 FY—A

Japanese Beef Fillet Steak with Homemade XO sauce

EJArS

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

E MY AA P —aA Y DOAT—F  FHRAEREY —A

Domestic Wagyu A4 Sirloin Steak with Karakurenai Black Vinegar Sauce

EE A O E BAADA—TAI—R)L

Hong Kong-Style Thin Noodles in Soup with Shrimp Wontons

AHDFHF—

Today's dessert

d—b— gz PEA

Coffee or Chinese tea

“GLERP

XERARREBIR P —EXR10% W EENTIHDET, Displayed prices including tax and service charges.



Teppan French MAKIE

BARREANANY —HSN DO e T 4 7 E 27 2
MDoFr I AVELEAINLKLEVAKOHELE 2 —L

Roasted Barbarie Duck Breast from Aomori, Apicius Style,
with Caramelized Persimmon and Cardamom-Flavored Pumpkin puree

TATTTDRT L ¥4,500

Foie gras poiret

EpEE 74 VHAE 74T 75D “ayy—=" b7 —2R ¥ 6,800

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

HEHHEY—af YIHORET7L (100g) AHD Y —= ¥ 7,000
Poiret of Japanese black beef Sirloin (100g) Today's Sauce 200 g ¥ 14,000
300 g ¥21,000
400 g ¥28,000

Fehlfilik% 500 g ¥35,000— ¥ 33,000

FZMOTY) —v Y I X ¥ 1,500
Seasonal Green Salad

etV YN 22TV —r~l 3 EEHTFEOY 7 X7 T  ¥3,000
ALvYEBKDO P Ly v T

Makie original Tasmanian salmon marinated and seasonal vegetable salad Orange Flavored Dressing

Efior ) —LA—F ¥ 1,000

Seasonal cream soup

B2 EEEROa vy 74 EHIFLVWEDOY 7 — ¥ 3,000
RKAY—<REZ—F &I

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

IR DR T — 2 F EKOWRE MEEEDY Vv b
TA=NFyIHEHDL/ AT

Low-Temperature Roasted Ezo Abalone with Autumn Flavors
Matsutake and Mushroom Risotto, Served with a Fragrant walnut Sauce

HHF— 2D by
Cheese platter

747 3IA HROZER
Tiramisu - Autumn Garden Style

FCBEIE Y — e 2B 10% & B4 2 &% %3, The stated price includes 10% service charge and tax.




Menu

e wxEYGbE ¥3,000
Autumn-Colored Assorted Cold Appetizer

Mot vy b2A2 A0 ¥ 3,200
Seven kinds of chilled Autumn vegetables, palette style

FHiO b Y WEmR Ly PRAXAN ¥ 4,200
Nine kinds of chilled vegetables, palette style

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

TolZA ZHDZDZ 7AeLEZHHLL -2 D AL LT @A LA—7 ¥ 2,500
Steamed Pot Soup Carefully Prepared with Soft-Shelled Turtle, Three Kinds of Mushrooms, and Shark Fin
KEDMEZHLEEIC K ZHED-IL — AV —RABHFAT ¥ 2,500
Angel Prawn Spring Roll with Peeled King Prawn in Mayonnaise Sauce

B DM )RR R EAbEE BINoB IR R ¥ 3,500
Yuzu-Flavored Sea Bream Wrapped and Baked in Paper Balloon, Served with Fried Crab Claw

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

ALsE x> 7431 (8 44 ) TRt ¥ 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 FS BRI O i 5 ¥2,500
Deep-fried Hyuga chicken

FRED AR O — 2D o FASB HEHO A Y ¥ 3,500
Simmered marbled wagyu chuck eye roll with Shaoxing wine aroma

[ 7 4 VHOR T —F R Mifgdiz AR XO FY —2 ¥7,000
Domestic Beef Fillet Steak Served with Seasonal Vegetables and Homemade XO Sauce

THEE XBEA D IR ¥1,800
Pork fried rice

FEAMA O EERAY A—=T X = ¥3,000
Hong Kong-style thin noodles with  Won Tons

HHAYE#EPTHEE 21T ¥ 2,200
Ankake yakisoba with gomoku sauce

Y7 TEbYDTH— b ¥ 1,800
Chef's favorite dessert

v IVEROKEH{ G ¥ 1,000
Mongolian Rock Salt Almond Tofu

LR ~va—=7) v ¥1,200

Karakurenai's Special Mango Pudding
KRB IE I — e 2R 10% L B2 &H £ 3, The stated price includes 10% service charge and tax.



THE DINING
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~ DRINK MENU ~

Sommelier's Selection Beer
VIV EBEFFHTIA L Ty

[Champagne ¥+ v r$—==]

Suntory Draft Beer Glass ¥ 1,350

Bichat Champagne Brut (France) Glass ¥1,900 PUR)— FBE TIEL—IL
¥Yyy YyySA—=a FYavhk (F75VR) Bottle ¥11,000 . .
ol ® =7 27 t Asahi Supber er Medium Bottle Bottle ¥1,200

[White Wine a7+ ] THRA—N=FI 1 Hif

Gassan Wine Soleil Levant Koshu Sur Lie (Japan Yamagata) Glass ¥1,900 . .

BWTAY yiAm ARy TH a—i - (R& ums) Bottle ¥11,000 Non alcoholic drinks

N q— S1)

Sellbach Oster Wehlener Sonnenuhr Glass ¥1,900 Al i

Riesling Spatlese (Germany) > .

ENRYN ARE— Tz—LF— TYAVI—7 Bottle ¥ 11,000 Non-alcoholic beer Glass ¥1,000

Y—RAY VP Yarf—¥ (k1Y) C— A= 7)) — s *o
[Red Wine #v4 >] Sparkling Wine Glass ¥1,200

Stark Conde Stellenbosch Cabernet Sauvignon (South Africa) Glass ¥ 1,900 AN=T VY TIAY

AZ=y AVF RFVyRyva ARVE V-Y1=3v (E77974) Bottle ¥11,000

[Madeira Wine <5+ 3597+ >)
Madeira Malvasia 10th (Portugal) Glass ¥1,900 Soft drink
T4 INTrIOT7 108 (FVIHN) VA4 S IV 4

Sake

Specialty Ginger Ale

HAM BEY Yy —T—)l ¥1,200

Dassai Junmai Daiginjyo39 4 &RML 120ml  ¥2,000 Orar}g:?Qzlulce ¥900

W FUEABEE EXSEAS 4 &FML ¥11,800 AV I
Ging‘er Ale ¥900
IUIy—T—)

Shochu .
frive Pepsi Cola Y900

RV aA—-5

Barkley Shochu “Iki no Hana” Glass ¥1,700 Oolong tea ¥000

Ehil Bk Bottle ¥9,500 mon v

Potato Shochu “Tomino Hozan” Glass ¥1,700 Mineral water Fuji 800

FEHER EEL Bottle 3¥9,500 RGN F—R— T

Potato Shochu “Maoh” Bottle ¥18,000 S}E;T}Jlgg ‘_Nit:r égrflva ¥900

EEE BT REEAY S 3TN 5

Shaoxing Wine Chinese Tea
FRBLIPY rhE %

Shaoxing Precious Wine 10th Glass ¥1,700 Pu’ er Tea

PEEE 1 0% Bottle ¥9,500 S ¥1,200

Koetsu Ryuzan Chenglong 8th Tieguanyin Tea ¥1,200

Sl Bottle ¥12,000 P ’

Shaoxing Precious Wine Urn 15th Bottle ¥15,000 Tung-chow-0olong tea ¥1,200

FREETE B 15 4F HIEGEESR

Whisky
74 AF—

Chivas Regal 12th

SeNA Y —FH 1 28 Glsss ¥1,700

ZAORRIC IR - —E AR 10% DT ENTHBL XTI,



