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I 7&T 1T ~asRL—arsrF~

Chef & Chef Collaboration Lunch course

s—ai ¥0,000

{Menu)

TIa—A+T—va
Amuse-bouche
CRERE e |
HYADITeE BOBHRK FvA=—AYIFXALT
Seared bonito with spring vegetables and chinese salad
" RETRE Chineee |
RCGFLHEEDEABA—T XTAME%HLE-T
Tobiko and tofu thick soup garnished with snow crab
" RERE e |
FEUANT & Kl E DILR ALY TLilFEDET
Cantonese-style steamed whole shrimp with dried shrimp sauce
FEDONRMEIARE (FT 7Ty Bog— T3V R =)L) FHEOFD

Tomato-braised lamb and spring vegetable aromas (navarin d'agneau printanier)

EJArS

or

BT L ESRIO T4V SEFOT— i RiEAT ke Poo

Pan-fried fresh cherry blossom sea bream with clam fondant, garnished with mimosa bouquet

Ca—RTIVAALR FEJEEDOT T 1/8
Baked here at the View Hotel Bread from Honoka
BDOINT4—2eBDAY T4 Fa—)V I—TIVEDT T A

Strawberry mille-feuille and strawberry confiture in a yogurt ice cream

XELRREBER - —EARI0% D EENTHVES, ¥EHIFAA—2 T3, Displayed prices including tax and service charges.



v 7&TxT ~asRL—vav

Chef & Chef Collaboration course

s ¥ 10,800 ormmuin ¥9,800

{(Menuy

fXIR 7L > F Teppan-French

T7Ia—R T —va

Amuse-bouche
P EHEHE Chinese
fllomE AOFTEL DY ~HMBOFHiZ Wz~

Chilled abalone - assorted seasonal appetizers to welcome the vibrant spring season

REFRIIE Chinese

S HTO¥ WO EZMEMULES>KDERL LI TR LA—T

Steamed pot soup with domestic chicken, spring bamboo shoots, and five dried food

REHRIIE Chinese

HHDT Zv 7 E— 2 Tl A E BROAZA T HIT ZIHRAT

Grilled black bean paper-wrapped red snapper served with fried vegetable kadaif

#ktR 7L >F Teppan-French
W PR 2B/ S RERARBEZIC T IV AL VY AHRIAT
Va BZa—IiT VR AX— ROk
Tender lamb (saddle meat) wrapped in fragrant herbs, accompanied by French lentils Jus d ~agneau with dijon mustard flavor
F7zlF or
C +¥1,500 7 for an additional ¥1,500 )

EAFREAR =L (1/2 1y N DT VIVET V=T Z8F5H A “
-

PrV—DEFEBZIINT AV —A

Grilled half-cut canadian lobster with green asparagus, served with sherry-infused marquise sauce

C +¥2.800C for an additional ¥2.800 )

BEMMY—O A ORIV AHDOY—A

Poiret of Japanese black beef sirloin Sauce of the day

Ea—RT7IVALR MY EEQT T8
Baked here at the View Hotel Bread from Honoka
BOINT4—2LDOAYT4Fa—)V I—TIVEDTFA

Strawberry mille-feuille and strawberry confiture in a yogurt ice cream

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



Y&V T ~TLIVLATRL—ar~

Chef & Chef Premium Collaboration course

s y106,800

{(Menu)y

kR 7L > F Teppan-French
TIa—RA T —va

Amuse-bouche

FPEHSHE Chinese

ZFHIOTE DD NWHEDHX/ Sy FAZA )V

A palette style of nine kinds of selected seasonal cold dishes

FERIFE Chinese

HUT AL OZER  KHZ» T TSt A—7

Whole-Steamed Blue Shark Fin in Slowly Simmered Golden Soup Stock

kIR 7L > F Teppan-French
WhF RS —IVIEE(L /251y D) DTIIVET )= T ZNTH A
VIV)—DEBIIINT AV —A

Grilled half-cut canadian lobster with green asparagus, served with sherry-infused marquise sauce

EES T LRET AT TS0y —=" ) 2TV — A

Japanese Beef Tenderloin Rossini with Foie Gras and Truffle Sauce

$ktR 7L >F Teppan-French
Ca—KTIVALR BIYWEOT T3

Baked here at the View Hotel Bread from Honoka

ROV T—2liGDAYT4Fa—)V I—=FIVEDTFA

Strawberry mille-feuille and strawberry confiture in a yogurt ice cream

XK EBIE - —EAR0% N ZENTHDET, *GHIEAA—YTY, Displayed prices including tax and service charges.



RE R Chinese

PUZ=L% ~4) SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s ¥9,800

“GLERp

{(Menu)

FHIO- MG LY AR AV

Seasonal Cold Appetizer Seven Kinds Palette Style

WS HFTO¥ HEOWEZEMULE->KDERL LI TR LA—T

Steamed pot soup with domestic chicken, spring bamboo shoots, and five dried food

iy 7 Bt Re I/ L—TICalAT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

HHDT T 78— T AGEE
WXDHEA T F ZIRAT

Black bean paper-wrapped grilled red snapper, served with vegetable kataifi

JEWRBERPERIKDAXRTYT BLRNFTRLMN]

Tender spare ribs of Kagoshima black pork, softened with zhenjiang black vinegar

izl

(__+¥2,500 for an additional ¥2500 )

EHEF T4 LOAT—F HxE X0 EHY—A

Japanese Beef Fillet Steak with Hotelmade XO Sauce

— RIS A OISR P

Fried rice with three kinds of seafood and grain vegetables, served with szechuan pickles.

AHOFHF—

Today's dessert

QLR

RGBS — AR 0% H EFEN TIHE T, Displayed prices including tax and service charges.
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NI Sl Teppan French MAKIE

Menu
EpEE 74 VHAE 74T 75D “ayi—=" F)a27)—2R

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

ZATT77DRT L

Foie gras poiret

HMEMEY —nf YHOETL (100g) KHD Y — 2R ¥6,000
Poiret of Japanese black beef Sirloin (100g) Sauce of the day

200 g ¥ 12,000

300 g ¥ 18,000

400 g ¥ 24,000

Feulfts 500 g ¥30,000— ¥ 28,000

7T VAEF—RADEKY HbE

French cheese platter

WhF xpEAr~—nigE 1/2Hv b)) 7Yt
TYV—VTRARNTHA 2 —DHFLIINLT—RAY — R

Grilled live Canadian lobster (1/2 cut) and Green asparagus with sherry maltese sauce

HOINT 4 —2BFHDAVyT74Fa—n
A—TINbbDTT A

Strawberry mille-feuille and strawberry confiture, yogurt glass

KSR — e 2B 10% L BieeEHE T,

The stated price includes 10% service charge and tax.




=T

fitomH R DOHEE Y b~ B 0FHi 2z ~ ¥ 3,000
Assorted cold abalone and seasonal appetizers ~Welcoming the full spring season~
FHioLiimE Ly PRZA ¥ 3,500
Seven kinds of seasonal cold dishes palette style

FHIO b Y WER Ly PR XA ¥4,200
Nine kinds of seasonal cold dishes palette style

HUE 7 e LOLE KEZHT T 2 E8EHo X —7 ¥ 12,000

Boiled Yoshikiri shark shark fin, golden soup cooked over time

EEHE FToF hMowBEZEHL Co< Y &L hiFmaLA—7  ¥2,500

Domestic chicken, spring bamboo shoots, and slow-steamed pot-steamed soup made with five types of dried coins.

AT & RigEDILRAZK LY TLiBEDET ¥2,500
Cantonese-style steamed shrimp with tails and dried shrimp sauce

HID 77 v 7€ —v ARUBPEE WROHW XA 74T 2EHZ T ¥ 3,500
Grilled red sea bream wrapped in black beans and served with fried vegetable kadaif

nizy 7 Hiffaglicr v —7IcwA T ¥1,500
Peking duck wrapped in crepe with fresh vegetables

H R BR P D S 55 T ¥2,500
Deep-fried Hyuga chicken

BEREIVERRD 2 XT Y 7 FUTEEFTR S 54 ¥3,500
Kurobuta pork spare ribs from Kagoshima, tender with Chinjiang black vinegar

P 7 4 LINO R 7 — $ BMWERA RN X0 Y —2 ¥7,000
Domestic Beef Fillet Steak Served with Seasonal Vegetables and Homemade XO Sauce

HHAY A IPEE Z 13 ¥ 2,200
Ankake fried noodles with five ingredients

HHAY #EPTO®Z I ¥2,200
Soba with bean paste sauce containing five ingredients

FPEEXBEAY F v — v ¥ 1,800
Pot-baked pork fried rice

Y7 TEDLYDTHF—} ¥ 1,800
Chef's favorite dessert

YV INGHROHEE GG ¥ 1,000
Mongolian Rock Salt Almond Tofu

JERLAER v I —F Y v ¥1,200

Karakurenai's Special Mango Pudding
KilBEZ Y — e 2B 10% L Biee &H T,

The stated price includes 10% service charge and tax.



