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Chef & Chef Collaboration course

Bk Y] 0,800 5 > F Rk ¥9,8OO

{(Menu

kIR 7L > F Teppan-French

T3Ia—K+T—va

Amuse-bouche

FERIE Chinese

JERAE IR A~ WL DR DN~

Karakurenai-Style Assorted Chilled Vegetable Hors d'Oeuvres ~Taste of Early Winter~

FERIRE Chinese

flf 7 7L ZEHLE><DEAL LT sk LA—T

Pot Steamed Soup with Cod, Milt, and Shark Fin

FRERIE Chinese

AT AN KRB BEPREHEE W DY R E S IX0 M B X0 B2iRAT

Radish Cake with Snow Crab, Grilled in Crab Shell, Lightly Salted Five Vegetable Stir Fry, with Homemade XO Sauce

#kMR 7L >F Teppan-French
IELRANOT—AL  MBERKDT T2 X—)ViRA
Yy ¥=gy R NRNVERTALDY—R
Roasted Duck Breast, with Apple and Root Vegetable Grand-mere, Champignons de Paris and Red Wine Sauce
F72ld or
( +¥2,000 C for an additional ¥2,000 )

WX Ge O 2fli>fcilgonyd—= ABDIV—LE N aTY—A

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

( +¥2 800 T for an additional ¥2,800 )

REMEY—OA/>DRIL AHDY—A
Poiret of Japanese black beef sirloin Today’s sauce
Ca—RTIVAASR BYEDT T3
Baked here at the View Hotel Bread from Honoka
B EEDY 75 LT AR REDON— L TUENT
WEENZSTA ATV —LEHOEa—L 34 bS5Tay Rpker

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

KRB EBIE T —EAR0% DN ETENTHYET, ¥HEHIEAA—TTT, Displayed prices including tax and service charges.
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Chef & Chef Premium Dinner Miyagi Course

sk ¥ 18,000

{Menu)

kR 7L >F Teppan-French
TIa—RX T =V

Amuse-bouche

" REHE Chinese |
KR E KB ZIZD0D NGRSy 8 AZA )V

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

" EHE chinese |
EIR GARATE T HE L OBE KT A DI [k 2 —

Braised Shark Fin from Kesennuma, Miyagi Prefecture, Rich Shanghai Crab Miso Soup with Snow Crab

E AL Z O 2 i kloay sy —= ABDOZ)—LEN) 2TV —A

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

kIR 7L >F Teppan-French

BENFIIS Y —orr 07Vl
V—=A X7 )N A2—=RIANMEREERDDEFEDZDE T WEDT TV A—)ViRkA

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

Ca—RTIVAALR BEHED T T 08

Baked here at the View Hotel Bread from Honoka

kR 7L >F Teppan-French
IBEOYT 752 &g ARRERRDR=)LTAENT
RIZIENZGTARI) = LEFDOEa—L 3F bIT0¥aY
Sendai Wheat Gluten Savarin and Edamame Paste in a Veil of Matcha
Rich Vanilla Ice Cream and Strawberry Puree, Neo Traditional

XERRREBIR- P —EARI0% W EENTHVET, ¥EHIFAA—2 T, Displayed prices including tax and service charges.



RE R Chinese

Uz ~4) SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s ¥9,800
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{Menu)

ZOumx L SLy hAZA )

A palette style seven kinds of Cold Winter Appetizers

filf 7 7L ZEHLE <KD EAL EFedik L A—T

Pot Steamed Soup with Cod, Milt, and Shark Fin

iy 7 B Re I/ L —TICal AT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

RITAEAORIRE PR E
HHEOE RIS AZRE X0 B2RAT

Radish Cake with Snow Crab, Grilled in Crab Shell, Lightly Salted Five Vegetable Stir Fry, with Homemade XO Sauce

FFEONTFEA—ADRS N FUAA  FHBLEOED

Simmered Marbled Wagyu Chuck Eye Roll infused with Shaoxing Wine Aroma
EJ el S
or

(__+¥2,500C for an additional ¥2500 )

EHEF T4 LOAT—F HxRB- X0 Y —A

Japanese Beef Fillet Steak with Homemade XO sauce

EHEE KPR ELDOMYID ADEOAAZ R

Pot-Roasted Char Siu and Soba Noodle Stew with Shredded Green Onion and Ginger

AHOFHF—

Today's dessert

QLR

RGBS - — AR 0% D EFEN TIHE T, 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

BieA VO FnN 2 RA2=TH—F = 3 EE/PFEOY T X5 C ¥ 3,000
LA FLy v v o

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

MIEL 7)) —LF—RADEAL 7T VR TAHFZR
NZTFTTAARBYFEVDOHFED T

Apple and Cream Cheese Tarte Flambe,Alsace,Vanilla Ice Cream with Cinnamon Scent

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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Menu
JERLAE SRR~ W DR D VL~ ¥ 3,000
Karakurenai-Style Assorted Chilled Vagetable Hors d° Oeuvres ~ Taste of Early Winter ~
oWk Lhsvy FRXA N ¥ 3,200
A Palette style seven kinds of Cold Winter Appetizers
FHiO b Y EmR Ly PRX AN ¥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
AT 7he L ZfEHILE oK D AL LU ZamALA—T ¥ 2,500

Pot Steamed Soup with Cod,Milt,and Shark Fin

AT AN KREF BIENEE KO T o3 Y ARRXO B2HA T ¥3,500
Radish Cake with Snow crub,Grilled in crub shell,Lightly Salted five Vegetable stir fry,with Homemade XO sauce

HSEDZ LY B & i ilgE O 2 — 7 ¥ 2,500
Steamed Pacific Cod,Clam and Fresh Lake Hamana Seaweed Soup

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 #) 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 RGZL 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 HADTHEE 21X ¥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

FRAER R ~va -7y v ¥1,200

Karakurenai's Special Mango Pudding

KilkRHE I —E 2K 10% LBt & A £ 3, The stated price includes 10% service charge and tax.



~ DRINK MENU ~

Sommelier's Selection Beer
VL) IHITTSHTA E—Ib

[Champagne ¥ ¥ > /$—==a]
Suntory Draft Beer Glass ¥ 1,350

Andre Diligent Brut (France) Glass ¥ 1,800 YU N)— FE T—IEE—I
VRV FAIUIrY TVay 75V A Bottle ¥10,000 . .
TRV TAIIeY TV P FLTTHR) owr Asahi Supner D_ry Medium Bottle Bottle ¥ 1,200
[White Wine g7+ >] TYEA=N=R5A i
Mount Pleasant Hunter Valley Semillon (Australia) Glass ¥ 1,800 . .
IYY bk FUFEVE AVE— YrL— k33Y (A—2xF+5V7)  Bottle ¥10,000 Non a|COhO|IC d"nks

J27IA—IVEU >

Coteaux du Layon Selection Grand Noble (France) Glass ¥ 1,800 )
Ik— Fa L1aY ¥VIVay ¥5Y J—TN (75VR) Bottle ¥10,000 Non-alcoholic beer

C— =7 — Glass ¥ 1,000

[Red Wine #v1 >] . .
Sparkling wine Glass ¥1,200
Margaret River Cabernet Sauvignon (Australia) Glass ¥ 1,800 ANR—T YV ITIA Y
=AUy b Y¥y— pxNE Y—v1=ay (A-2b597)  Bottle ¥10,000 . .
~ SandaHord ~ Cocktail Coloration 2 %885 ¥2,000

_ _ NIFNAT— A= a2y
[Madeira Wine <54 39+ ]

Madeira Malvasia 10th (Portugal) Glass ¥1,800 SOft drink
RTF4T T rI7 1058 (RVBHN) YTk RyYYs

Sake

Specialty Ginger Ale

BAHE BEY Y Yy —T—)b ¥1,200
Dassai Junmai Daiginzyo 39 120ml ¥1,800 Orar‘lgiawjuice ¥900
W SRR 39 4 & FML ¥10,000 AVyTTa—A
Gipger Ale 1/ 900
DYV y—T—)
Shochu :
B Pepsi Cola v
RFYA—5 900
Barkley Shochu “Iki no Hana” Glass ¥1,600 Oolong tea 900
ZhiE BlEDE Bottle ¥8,800 gy
Potato Shochu “Tomino Hozan” Glass ¥1,600 Mineral water Fuji Y800
FhERt EhEWL Bottle ¥8,800 SAGNTA—R— TV
Potato Shochu “Maoh” Bottle ¥18,000 Spark'ln}gi ‘_Vatar Surglva ¥900
Rt BT REBAY I XTIV 4 —4—
Shaoxing Wine Chinese Tea
TREE REA
Shaoxing Precious Wine 10th Glass ¥1,600 Pu’ er Tea
EEEE 1 0% Bottle ¥8,800 F s ¥1,200
Koetsu Ryuzan Chenglong 8th Tieguanyin Tea ¥1,200
T Bottle ¥12,000 P ’
Shaoxing Precious Wine Urn 15th Bottle ¥ 15,000 Tung-chow-0olong tea ¥1,200
TSN w15 E HRIERFRER

Whisky

DA AF—

Chivas Regal 12th

SR D —H 1 24 Glsss ¥1,600

Jack Daniels Black Glass ¥1,600
Sxywy X=—T) T5v

ZAlKRICEBIE « —EAR 10% D EFENTHO £,



