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CEAMRE) 27 &7 AR —aya—A

Chef & Chef Collaboration course (Weekday only)

s ¥ 1,800

{Menu)

$XIR 7L >F Teppan-French
T3Ia—RA T —va

Amuse-bouche

hEEIHE Chinese

KEEDL KL SMVT AIOWEKZHRAT

Yonezawa Pork Shabu-Shabu Style with Seasonal Chilled Side Dishes

FE R Chinese

RREASM GROLARA—T  GHIRECTENNLMORD
Tilefish and Mustard Greens in Thick Tofu Soup with Kochi Niyodo River Sansho Pepper Aroma
REEIE Chinese
LE KL L FADEYDVERRAID D
Wok-Seared Peeled Giant Prawns and Scallops with Mongolian Rock Salt
$ktR 7L >F Teppan-French
HIAEEERDOWN VTV =X HHROIV R T ar
I#, T A LY AX—FDY—2A
Warm Terrine of Hyuga Chicken Thigh with Summer Vegetable Composition - Honey, Lime & Mustard Sauce

EJArS

WAREDTAAy TFY)VeRaAY—/ « 0 —/ DY SR T
JA4xT L R Tavy vy —A
Grilled Escalope of Live-Sea Bass with Pecorino Romano Salad - Provengal Vinaigrette Sauce
kMR 7L > F Teppan-French
Ca—RTIVAAR BIREDT T3
Baked here at the View Hotel Bread from Honoka
$ktR 7L >F Teppan-French
RYd—DTT—AL HOT)L—ITTIVIVAYDHEN
Mango Sorbet in Harlequin Garnish with Summer Fruits

a—b— i PEZ

Coffee or Chinese tea

XELRREBER- - ARI0% N EENTHVES, ¥EHIFAA—2 T3, Displayed prices including tax and service charges.



Jx7&>xT7 AR L—ay 7)aA—A

Chef & Chef Collaboration full course

s ¥9,800

{Menu)

kIR 7L > F Teppan-French

T3Ia—R T —a

Amuse-bouche
AERIFE Chinese
HOBMZ—19OKb5 WXL ADLE
Assorted Chilled Seasonal Bites - Summer Ingredients Sampler

FEHRIFE Chinese
g% 7 LZfEHL UoKhEZEL LTk L A—7

Pufferfish and Winter Melon Steamed in Casserole Soup with Shark Fin
REHREE Chinese
RIRCTADPEEW WA v A LA T I B DO e A—T 2579 — Al

Grilled Wild Flounder with Sticky Rice and Seasonal Vegetables - Laksa Sauce from Fish Bone Broth

FREDBIFBOALLF 193 2 B BREFEED

Please choose one item from below

FEM TR ORTALT Y TART =AY =R WYHNIT Ty RAL YV a—LENY VA AV
Roasted Lamb Saddle (Sirloin) with Antibes Sauce & Moussaka - Blood Orange Purée and Basil Oil
STV UIREIBO NS vy B EEFEZTHI DT —r
FRERDRT IV 3= 2V — A

Lightly Grilled Ezo Abalone Medallion with Summer Vegetables and Kitaakari Potatoes Bouquet - Red Shiso Béarnaise

REMFEY—a AV DORTL RHDOY—R

Japanese Black beef sirloin poélé served with sauce of the day

Ca—RTIVAAR BEYHEDT T 178
Baked here at the View Hotel Bread from Honoka
Xd—DTT—=AL HOT)L—ITT7I)IVIVAY DEN

Mango Sorbet in Harlequin Garnish with Summer Fruits

d—b— g PEZA

Coffee or Chinese tea

KRR EBIE - —EAR0% N ZENTHDET, ¥ GHIFAA—TTY, Displayed prices including tax and service charges.




Px7&>xT TJLITLATRL—TaY

Chef & Chef Premium Collaboration

s y18,000

{(Menu)

kR 7L >F Teppan-French
FIa—R +T—a
Amuse-bouche
FERIE Chinese
NRFGAE Sy B ARA )V
Nine kinds of chilled vegetables, palette style
R E R Chinese
BT e LDZER RHZET T e tDA—7
Whole-Steamed Blue Shark Fin in Slowly Simmered Golden Soup Stock
kR 7L > F Teppan-French
BTV LR RMON v HBREF 2T HIDT —7
IREIFDNT )V 3 — Y —
Lightly Grilled Ezo Abalone Medallion with Summer Vegetables and Kitaakari Potatoes Bouquet - Red Shiso Béarnaise
kR 7L >F Teppan-French
EPEF T4 LRETATTSD 0y —=" )2 TV —A
Japanese Beef Tenderloin Rossini with Foie Gras and Truffle Sauce
#tR 7L >F Teppan-French
Ca—KRTIWALE REREDT T8
Baked here at the View Hotel Bread from Honoka
KR 7L > F Teppan-French
RYA—DYT—=A~ HOT)V—UTTIVIVAY DD
Mango Sorbet in Harlequin Garnish with Summer Fruits

a—bt— =13 PES

Coffee or Chinese tea

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



VU2 ~4J SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s—a 12,800

“ERP

{(Menuy

HOEMmR /Sy FARA )V

Seven kinds of chilled summer vegetables, palette style

e %M 7heL 2L Co<beZ&L LiFTeaikLA—7

Thoroughly steamed pot-steamed soup with Kinugasa mushrooms, fish swim bladders, and shark's fin

iy 7 Bl I/ L —TICa AT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

RIKCTRADBEEY) 1A = v A LR 7 I LT DO T A—T %2579 — Al

Grilled Wild Flounder with Sticky Rice and Seasonal Vegetables - Laksa Sauce from Fish Bone Broth

FFFORFER—ADRLNEIAS HOBRIRA HBHHORD

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

EJ[arE

(__+¥2,500C for an additional ¥2500 )

HERE T LDOAT—F AxRE X0 FY—A

Japanese Beef Fillet Steak with Homemade XO sauce

EJ AL

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

EEM AA P —aA Y DOAT—F  FHRAEREY —A

Domestic Wagyu A4 Sirloin Steak with Karakurenai Black Vinegar Sauce

—HEOHEE AV SRR EIRA

Malaysian Fried Rice with Three Seafood Varieties & Pickled Vegetables

AHDFHF—

Today's dessert

d—b— g7z PES

Coffee or Chinese tea

“GLERP

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



[ RAGE) LRy & ARSI H Ay k

Gomoku Cold Noodles Set
s ¥5, 980

s 2y 7 VD bR TP — M E

[N 2 4]
TeEH Fi-1x 53R

1Z)NAFLZFIRY Z AR EfEPD 2GR EHETTOTY,

BA+E ¥500

[EXB ¥ L]
WihZL =iz XL

C +¥500C )
R T > > kg
3D F v L TR Z M LEALAEA Y L o2k
BIEDT Y RAYMIBTTOTT,

HRFRREBIE T —EAR0% N EFENTEDET, *FHIEAA—2TF, Displayed prices including tax and service charges.



Teppan French MAKIE

TZATTTDRT L ¥4,500

Foie gras poiret

EPEd 74 VRAE 747790 “ays—=" pYaT7/—2RA ¥ 6,300

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

WEMEY —a 4 YHOFET7L (100g) KHDO 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

Tk 500 g ¥35,000— ¥ 33,000

BEA YV FN 2R TH—Fv~<U f EEMPFFEDY T X117 T ¥3,000
FLyvYMo FLy > v

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

ZHior Y —LRA—7 ¥ 1,000

Seasonal cream soup

Bit2#EesRmoary 74 EHFIFLVWEOY 57— ¥ 3,000
RKAY —<RE2—FEikc

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

7V LAEETZTIED NS vy s BEWEELXFATHID T —4
REMDORT N L —RY — R ¥ 6,000

Lightly Grilled Ezo Abalone Medallion with Summer Vegetables
and Kitaakari Potatoes Bouquet - Red Shiso Bearnaise

HHF— XDy bt
Cheese platter

RVI—DYT =R HDIN—=ITTAN Y DED
Mango Sorbet in Harlequin Garnish with Summer Fruits

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




Menu

HORMZ-F2OKb 5 WREY AbE ¥ 3,000
Assorted Chilled Seasonal Bites - Summer Ingredients Sampler

Howmx bthsvy b2240 ¥ 3,200
Seven kinds of chilled summer vegetables, palette style

FHiO XD Y RS Ly FRZ AL ¥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

eI 7heLZHEHL UCo<K VAL RUA@EEALRA—T ¥2,500
Pufferfish and Winter Melon Steamed in Casserole Soup with Shark Fin

HEKGE L FHO® Yy IAEHRRDD ¥ 2,500

Wok-Seared Peeled Giant Prawns and Scallops with Mongolian Rock Salt

KRe 7 ADBEEY) IWA=xF LR TI7LHDPOMo7cRA—-T 27 7% Y- ¥3500
Grilled Wild Flounder with Sticky Rice and Seasonal Vegetables - Laksa Sauce from Fish Bone Broth

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

iz y 7228 (8 ¥ ) Feilfiks ¥ 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

A DHFEERAY A—T X —F ¥ 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.



~ DRINK MENU ~
VLAVIEITITHTA > E—ib

[Champagne v+ v /$—=a] Suntory Draft Beer

Bellermann Champagne Brut Prestige (France) Glass ¥1,900 PY M= FE T-IVEY—
REIY Yy YNR—=a TVav bk FVARF+—Va (75 2) Bottle ¥11,000

Glass ¥ 1,350

Asahi Supber er Medium Bottle Bottle ¥1,200
[White Wine a7+ ] FHLA—N— RS54 iR
i iesling - Ji _ Glass ¥1,900
The Lodge Hill Clare Valley Riesling - Jim Barry ’ . .
F0yY B ILF Frb— Y—RYVS ~ DA RY— ~ Bottle ¥11,000 Non aICOhOhC drlnks
/7A=Y >
The Lodge Hill Clare Valley Shiraz - Jim Barry - Glass ¥1,900

FOAYY NV IV7 Trb— ¥Y5—X ~ Db NJ— ~

Bottle ¥11,000 Non-alcoholic beer

= =T — Glass ¥1,000

[Red Wine %#v 1 ] Sparkling wine

Napier Single Vineyard Cabernet Sauvignon (South Africa) Glass ¥ 1,900 AN=T Y TTA Y
AET YVIN T4v¥—F Avr v-v1=av(E77Y%) Bottle ¥11,000

Glass ¥1,200

Cocktail Coloration 2 ZEES ¥2,000
HIFNHT—F—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,



