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CEAMRE) 27 &7 AR —aya—A

Chef & Chef Collaboration course (Weekday only)

s ¥6,000

{(Menuy
kR 7L >F Teppan-French
TIa—R *« T—a

Amuse-bouche

FAERIE Chinese |

DT XK ZORVERZRAT

Yellowtail salad appetizer with colorful winter vegetables

FERE Chinese |

BIE MO T He L ADA—T Fy A =Z—AaIALY )V T

Rich shark fin soup with Shanghai crab miso, Chinese royale style

REEIE Chinese |

WRIEDTFw 78— X AINA ZFEL H— v ZEkOEF/K &I

Black beans spice-steamed sablefish with garlic-flavored glass noodles

$ktR 7L >F Teppan-French

H IR PEH MR EERNORTA L EGAA L LI R
Ay F =TIV
Braised Miyazaki Hinata chicken leg in red wine with winter vegetables — Coq au Vin

EALS

WABORTL EN—aV DIF 2 REHHDT—
BT F—RY—=2A
Pan-seared fresh Spanish mackerel with braised turnip and bacon, chrysanthemum greens coulis, and tapenade sauce
$ktR 7L >F Teppan-French
Ca—KRT VAR BETEDT 743>
Baked here at the View Hotel Bread from Honoka
$ktR 7L >F Teppan-French
BHRERDADTT—0 F TVaA Faal—rD7r7ey ed—FIVETA A

Kochi mandarin fruit cake with chocolate accents and yogurt ice cream

d—b— i3 PEZ

Coffee or Chinese tea

XELRREBER - —EARI0% D 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—at ¥9,800
{Menu>

KR 7L > F Teppan-French
TIa—RA+T—va
Amuse-bouche
AERIIE Chinese
OEA = e —[TmERL DY
Assorted trio of seafood delicacies and bite-sized cold appetizers
REEIE Chinese
I olF A BFHl HROWEZEHL Co<beAL R TemALA—T

Soft-shelled turtle and Ezo abalone double-boiled soup with five kinds of dried ingredients, carefully steamed in a clay pot

FE R Chinese

FLA g W H O FIRBUEINET —ABEE BRI SV ZIRAT

Grilled sea bream, shrimp, and scallop with homemade salted egg yolk sauce, served with fried steamed bread

$ktR 7L >F Teppan-French

FARUPE LN —FEE A & Mk DT
NIV N=)VF—=REIFHNAEY T— V= VI 7RAER) 2T

Grilled Aomori Barbary duck breast and roasted apple with Camembert cheese and sautéed spinach, Calvados and truffle sauce

F720E or
AR ESHOtE Rua—D ) —LE V=X V=T )L X FEZDED

Crispy-scaled Kochi splendid alfonsino with leek cream and Sauternes sauce, accented with ginger aroma
F7zid or
BERFET—DA Y DRI KDY —2
Japanese Black beef sirloin poélé served with sauce of the day

kR 7L >F Teppan-French

Ca—RTIVALR REREDT T8

Baked here at the View Hotel Bread from Honoka
kR 7L >F Teppan-French
RARPEADADT—0 F TVaA Faadl—rD772eI—TIVETAA

Kochi mandarin fruit cake with chocolate accents and yogurt ice cream

d—b— 713 PES

Coffee or Chinese tea

KRR EBIE - —EAR0% N ZENTHVET, ¥GHIFAA—2TY, Displayed prices including tax and service charges.



r7&T7 ITLIVLATIRL—3

Chef & Chef Premium Collaboration

s y18,000

\

{Menu,
[ ]
~ - h —Q—-
ﬁﬁ?b/ Teppn Frenc ‘ﬁ
VIa—ARAT—vxa

RS 52 3 & M- VY712 BHILE D3R C

Amuse-bouche

FERIE Chinese

CRDOODNMmEK Ly BAZA IV~ AN N2 58 T~

Nine kinds of chilled vegetables, palette style with thoughts of Kochi

R E R Chinese

BUMET AL DZEE DT IO T A—T SADDEAL LIF G2 RAT
Whole-Steamed Blue Shark Fin stew, served with a light, fluffy steamed fillet in a soup made from Kuhe fish bones.
FXIR 7L > F Teppan-French
AR E R HEOENEE RUyn—0ry—LE
V=AYV —T)IVRIEZDERD
Crispy-scaled Kochi splendid alfonsino with leek cream and Sauternes sauce, accented with ginger aroma
BEAME Uy 2T FEEROTY LT ORI BANLY T+«
KHgE DAL RT A Y —A

Grilled Shimanto beer-fed Wagyu round with capelletti “hat” pasta, natural sea salt from Tosa and red wine sauce

Ca—RTIVAASLE FEDT T8
Baked here at the View Hotel Bread from Honoka
WHIBPERIMAD T —0 F TVaA Faal—bD7r2 eI —TIVETA A

Kochi mandarin fruit cake with chocolate accents and yogurt ice cream

d—t— i3 PEZE

Coffee or Chinese tea

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



#MR I L >F Teppan-French

FASYFRGE T FO—A

French course (Weekday lunch only)

s—att ¥4,980

{(Menu)

RHEA VI TNV EAR =TI —E I UREFHE ROV FXHALT
AL VMO R LY 2T
Makie original Tasmanian salmon marinade and seasonal vegetable salad
orange flavored dressing

FiD7)—LA—T

Seasonal cream soup

Ca—RTIVAASLE  FEhHED S

Baked here at the View Hotel Bread from Honoka

HNEHEENDIAY T4 LFRILVEDY T—
RRAY—3 22 —Fetic
Bone-in chicken thigh confit and sautéed fragrant mushrooms
with pommery mustard

Faal—bDTV—RLEOE1—L
INETGTAART)—LZIRAT
Chocolate terrine and strawberry puree
Served with vanilla ice cream

==
Coffee

MR BER - —EARI0% D EENTEVET, ¥EHIFAA—2 T3, Displayed prices including tax and service charges.



e e ) ERHE Chinese

PuZ=£% ~H SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s—ak ¥12,800

{Menu)

ZDERRRISLY RAZA )V

Seven kinds of chilled winter vegetables, palette style

I olX A M WO EZEHL Co<DERL LiFdiZklLA—7

Soft-shelled turtle and Ezo abalone double-boiled soup with five kinds of dried ingredients, carefully steamed in a clay pot

2y o Fifra e I/ L—7 1A T

Peking Duck Wrapped in a Crépe with Fresh Vegetables

FL g WAL H O AREURINEY —ABEE i AU ZIRAT

Grilled sea bream, shrimp, and scallop with homemade salted egg yolk sauce, served with fried steamed bread

Fil&OBUBDAL L Tt vd 2 B BHULTZED

Please choose one item from below

FFEONTFEO—ADRS M FUAA FHBHNOED

Tender stewed marbled wagyu beef loin with Shaoxing wine

T4 L DAT—F EERA: Ad —a A Y DAT—F
5% X0 3 — A JERLAERNEY — A

Japanese Beef Fillet Steak with Homemade XO sauce Domestic Wagyu A4 Sirloin Steak with Karakurenai Black Vinegar Sauce

)5 L RIS O i 2 O il

Braised Yi-fu noodles with rich Shanghai crab miso sauce

AHOFHF—1

Today's dessert

d—b— 73 PEZL

Coffee or Chinese tea

XL RREBIE - P —EXR10% M EENTIHOES, Displayed prices including tax and service charges.




AIAHZ ARSI O Tty b

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.



THOBI IO TV ERAZ a—

REERRE

L B EEDSBELHE (S

Shanghai Crab Pickled in Shaoxing Wine

HAEEGIOMD ST TH & 755 Lilgi 7 TN ITCTHERLE Y,
TR BRI ISR LW R 72 CHERES T2 W,

—#¥4,000

XRFRREBIE - AR 10% M EEN TIHDE I, Displayed prices including tax and service charges.




Teppan French MAKIE

HEMME WHTEREYFEEROZY ZLiHFO X ALy T4 ¥6,000
KH#gHE ol iERT74 v —2R

Grilled Shimanto beer-fed Wagyu round with caapelletti “hat” pasta,
natural sea salt from Tosa and red wine sauce

7477 7DRT L ¥ 4,500
Foie gras poiret

EPEd 74 VRAE 7779 “ays—=" pYaT7/—2A ¥ 6,300

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

HEMEY —v{ YROETL (100g) AHD Y — R ¥7,000
Poiret of Japanese black beef Sirloin (100g) Today's Sauce 200 g ¥ 14,000
300 g ¥21,000
400 g ¥ 28,000

FEl il 500 g ¥35,000— ¥ 33,000

=T VAN Y 4 ¥ 1,500
Seasonal Green Salad

BEA YV P FN RS TH—r~U R EEMFEDY T X7 T ¥3,000
FLyvYEBDOFL Yy v

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

ZHiOr YY) —LA—F ¥ 1,000

Seasonal cream soup

Bi2BEEEROay 74 HIFLVWEHEDOY 57— ¥ 3,000
RAY—<R2&—F&itic

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

AR ESHB OB Kyun—Dr Y -4t

V=R V=T ARXIELZEDEFY

Crispy-scaled Kochi splendid alfonsino with leek cream and Sauternes
sauce, accented with ginger aroma

HFHF— DK Y Hbt

Cheese platter

BHIREARADADT —7 F 7V a2 A
Faal—rDOT77kv NI —=TNEFTA R

Kochi mandarin fruit cake with chocolate accents and yogurt ice cream

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




Menu

HOHALZRE ~ONEEY) HbE ¥ 3,000

Assorted trio seafood delicacies and bite-sized appetizers

ZDLHGEAS LY FRXA L ¥ 3,200

Seven kinds of chilled Winter vegetables, palette style

FHiD Z72h Y MiEE Ly PRAZXA N ¥4,200
Nine kinds of chilled vegetables, palette style

U7 e v oLE KEEZHT TR 2 ERtox -7 ¥12,000
Whole-Steamed Blue Shark Fin in Slowly simmered Golden Soup stock

T oIFA IREM TFOWEZMEHL Lo b &AL Lg% LA -7 ¥2,500

Soft-shelled turtle and Ezo abalone double-boiled soup with five kinds of dried ingredients, carefully steamed ina clay pot

WREDT 7y 78—V AARLREKL A=Y v 7 JARDOEN & i ¥ 3,000
Black beans spice-steamed sablefish with garlic-flavored glass noodles

B i W2 H o HREUEINN Y — ZBER BUERL SV RIHFAT ¥ 3,500
Grilled sea bream, shrimp, and scallop with homemade salted egg yolk sauce, served with fried steamed bread
exixy 7 e icr L —7icdAT ¥1,500
Peking duck wrapped in crepe with fresh vegetables

AL 2y 720 (8 #) TRt ¥ 12,000— ¥ 10,000
Peking duck half (8 pieces)

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

H R FS BRI O i 5 ¥2,500
Deep-fried Hyuga chicken

FEEO R FH O —2DF oD EiAH  MBEIHDOE Y ¥ 3,500
Simmered marbled wagyu chuck eye roll with Shaoxing wine aroma

EpEF7 4 VRADOR T =3 FHRHZ HRRXOEY -2 ¥7,000
Domestic Beef Fillet Steak Served with Seasonal Vegetables and Homemade XO Sauce

EPEE XBEA Y R ¥ 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 TEDLYDTHF—L ¥ 1,800
Chef's favorite dessert

TV INVHEOEE ¥ 1,000
Mongolian Rock Salt Almond Tofu

e ~va—=7Y 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

Ri=T & & &

¥)9 STV > F

~ DRINK MENU ~

Beer

Sommelier's Selection

Y DY ZHETTDTA Y

[Champagne ¥+ v r$—==]

Bichat Champagne Brut (France)
Yy YyuN—z=a TVavh (75VR)

[White Wine g7+ >]

The Millton Vineyards Clos Samuel Viognier
vV Yarvv¥y—X /0 ¥Iazl UYqst=x

(=a—Y—=5v1k)

[Red Wine #v 1 »)

Chateau Cap de Faugeres

~ Castillon Cotes de Bordeaux ~
V¥ b— AvS K TIAx—Vxz—l
~HAF43Y A—F R

A R—~

E—

Suntory Draft Beer
YU hY)— FS T EL—

Sapporo Black Label Medium Bottle
HwRn BV Fif

Non alcoholic drinks

JTIa—)y kYo

Glass ¥1,350
Glass ¥2,000

Bottle ¥ 11,800 Bottle ¥ 1,200

Glass ¥2,000

Bottle ¥11,800 Non-alcoholic beer

= =T — Glass ¥1,000

Sparkling wine

Glass ¥1,200
A=Y TIA

Glass ¥2,000
Bottle ¥11,800

Soft drink

Y7 EFRYY

Sake Specialty Ginger Ale

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

Mg ARAREE X =Ehs 4 &5FML ¥11,800 AbrTTa=a
Ginger Ale ¥900
IvVy—T—

Shochu :
frive Pepsi Cola Y900

RV aA—-5

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

ZPER B Bottle ¥9,500 mon v

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

EREE EhEL Bottle ¥9,500 IATGNTA—K— TV

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

EEE BT REEAY S 3TN 5

Shaoxing Wine Chinese Tea
B rhE%e

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

EEEE 1 04 Bottle ¥9,500 S ¥1,200

Koetsu Ryuzan Chenglong 8th Tieguanyin Tea ¥1,200

T Bottle ¥12,000 PoOu ’

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

TEEEE W15 E
Whisky
74 AF—

Chivas Regal 12th
Y—=NA V—=H) 12%F

HRIESHESR

Glsss ¥1,700

ZAORRIC IR - —E AR 10% DT ENTHBL XTI,



