BREAKFAST
TV 2 77— A K ¥1800 (HiA)

Vegetable Salad
BXrox

Croissant

7mav .y

Fried Mushroom
RO IR

Sausage, Bacon, Spam

Vy—k—Y, R—av, AN

Scrambled Egg

AT T TNV g T

2 drinks per person, additional 300 yen each
¥ — NAR2MF & CTHEEL, BIMS1FF3001H

Apple Juice Coffee
Va3 a— R a—t —
Orange Juice Caffe Latte
FvvIda—R H 7 =TT
Blend Tea Earl Grey Daily 7:30 - 12:00

TVYEF T4 — T =7 v 4 (Last order at 11:30)



VEGAN BREARFAST

V4 =TV Ty — A}

2 drinks per person, additional 300 yen each
¥ — NAR2MF & CTHEEL, BIMS1FF3001H

Apple Juice Coffee
Jvyada—2A a— k-
Orange Juice Caffe Latte

FvvyITa—A 7 =TT
Blend Tea Earl Grey
TVYEF T4 — 7 =7 VA

¥1800 (ftA)

Vegetable Salad
)7 X

Gluten free Bread

TNVT V7Y =Ry

Fried Mushroom
RO IR

Soy Meat Hamburger steak
RKREI— ANy NRN—7T

Hashed Brown Potatoes

Ny Ya FRT}F

Daily 7:30 - 12:00
(Last order at 11:30)



LLUNCH COURSE
ZvFa—2A ¥2800 (fit:A)

Salad
¥ 7 X

Main
A A vV

A Braised Koshu Beef Tendon
Rice Bowl /
HHE3TCHEAHR /

B Koshu Wine Beef Bolognese /
M4 veE—7DFa}r—x /

C Gratin with Shingen Chicken /
BEEYDTZrI 2V /

D Penne Arrabbiata with Ham /
mypHERxR—a oy 27757 — %/

Coffee / Blend Tea / Earl Grey
a—v— /T VVEF T4 — /) T —=—NnvIT VA4

Daily 11:00 - 15:00
(Last order at 14:00)




CLASSIC COURSE
2R UHE—Fa—2R ¥4800 (FEA)

Salad
¥ 7 X

Shrimp Bisque
T RN

Main
A4 v

A Braised Koshu Beef Tendon
Rice Bowl /
HMA3 CHHHR/

B Koshu Wine Beef Bolognese /
HMv L ve—70Fuatr—x /

C Gratin with Shingen Chicken /
BEEYDTZFIT 2V /

D Penne Arrabbiata with Ham /
i #ExR—avyoxRvIA75e7—% /

Dessert

59—

Coffee / Blend Tea / Earl Grey
a—tv— /TVVF T4 — /) T —=—NT VA4

Daily 11:00 - 23:00
(Last order at 21:00)




DIM SUM COURSE

MK a — =

We highly recommend pairing these two

wines with this course

#5 Domaine Chantal Lescure,
Cote de Beaune Blanc, Le Clos des Topes
de Bizot, 2020

#4 Benjamin Leroux, Savigny-Les-Beaune,
Premier Cru Les Haut Jarrons,2018

¥5800 (HEiA)

Assorted appetizers
B ) B b4

Shingen chicken cold dish
BEBOBRE HEHEY -2

Grilled Koshu Fujisakura Pork
RN E LR 0 X

Caramelized walnuts

7 V3 DR

3 kinds of today's steamed dim sum

AHOZEL KO3

Spare ribs and root vegetable soup
ARTY)TEREDR =T

Assorted dim sum

HOREYAEDbDY

Today's fried dim sum
AHDH T H L

Radish rice cake
KAR #f

BBQ Pork Bun
X BEA Y #8 5H

Fried yuba rolls in oyster sauce

GEHESBIT A A 25—y —2FK

Eel Chimaki
BoF-=x

Dessert Red bean soup
F¥E-F ADEOBHH

Coffee / Blend Tea / Earl Grey
a—e—/JVvvVvF T4 —=/T=—NVNT VA

Daily 11:00 - 23:00
(Last order at 21:00)



KOSHU FUJIZARURA PORK COURSE
FINE LR —27 a—=x ¥5800 (fitid)

Salad
¥ X

Boiled abalone in oyster sauce

it o %K

Shrimp Bisque
Dk AR

Koshu Fujizakura Pork steak
WS R—27 27 — %

Fried Rice with Pork
Fr —Ya—Fx—nNV

Dessert

59—

Coffee / Blend Tea / Earl Grey
a—e—/7JVvvF Fa4—=/T—=—nNITV4

We highly recommend pairing these two

wines with this course

#4 Benjamin Leroux, Savigny-Les-Beaune,
Premier Cru Les Haut Jarrons,2018

#3 Prunotto, Barolo, 2020

Daily 11:00 - 23:00
(Last order at 21:00)



FUJINOSURE SALMON COURSE

ELOofYr—evra—x ¥5800 (ftA)

Salad
¥ X

Boiled abalone in oyster sauce

fis D K

Shrimp Bisque
Dk AR

FUJINOSUKE meuniere
HLtoftor=xzn

Fried Rice with Pork
Fr —Ya—Fx—nNV

Dessert

59—

Coffee / Blend Tea / Earl Grey
a—e—/7JVvvF Fa4—=/T—=—nNITV4

We highly recommend pairing these two

wines with this course

#6 Domaine du Pre Semele Sancerre 2021

#5 Domaine Chantal Lescure,
Cote de Beaune Blanc, Le Clos des Topes
de Bizot, 2020

Daily 11:00 - 23:00
(Last order at 21:00)



KOSHU BEEF COURSE
HH P2 — = ¥6800 (fi:A)

RECOMMEND &9 9%

Salad
¥ X

Boiled abalone in oyster sauce

fis D K

Shrimp Bisque
Dk AR

Koshu Beef
HH 4

Fried Rice with Pork
Fr —Ya—Fx—nNV

Dessert

59—

Coffee / Blend Tea / Earl Grey
a—e—/7JVvvF Fa4—=/T—=—nNITV4

We highly recommend pairing these three
wines with this course

#3 Prunotto, Barolo, 2020
#2 Chateau de PEZ, Saint-Estéphe, 2021

#1 Chiteau Batailley, Pauillac,
Grand Cru Classé, 2012

Daily 11:00 - 23:00
(Last order at 21:00)



BEEF STEW COURSE

E—7 3 F 2—a—2 ¥6800 (FA)

RECOMMEND &9 9%

Salad
¥ X

Fish Carpaccio of the Mt.Fuji
BLoftor vy F 2

Shrimp Bisque
Dk AR

Beef Stew
E—7 v F a—

Seafood Gratin
=7 —=—FTFXI7 v

Dessert

59—

Coffee / Blend Tea / Earl Grey
a—e—/7JVvvF Fa4—=/T—=—nNITV4

We highly recommend pairing these three
wines with this course

#3 Prunotto, Barolo, 2020
#2 Chateau de PEZ, Saint-Estéphe, 2021

#1 Chiteau Batailley, Pauillac,
Grand Cru Classé, 2012

Daily 11:00 - 23:00
(Last order at 21:00)



RIDS PLLATE
XS v — ¥1800 (FtiA)

Salad
¥ X

Fried Shrimp , Wieners
774,94 vF—

Fried Potatoes
RXKFFr774

Hamburger
ONYON— T

Omurice
FhTA4 A

Pudding
70 v

Apple Juice / Orange Juice
Va3 Y 22— A / FvvyITa—A

Daily 11:00 - 23:00
(Last order at 21:00)



SNACKS

B¥O %A ¥1200 (FtA)

Mussels
LH— v H

Sausages
JVy—x =

Fried Shrimps
e 774

Potato Wedges
AT PV =Y

Tripe stewed in tomato sauce

FY vy D F=FHERA

Crispy Fried Gnocchi with Truffle
and Cheese

FYV 27t F—XHZ23HT =2 v %

Daily 11:00 - 23:00
(Last order at 21:00)



SNACKS

BoO I A

¥1000 (FtA)

RECOMMEND &9 9%

Radish rice cake

AR B

Three kinds of steamed dim sum

ALHLEZMEDY

Pork and shrimp shumai

AL i D BE 5

Seafood spring rolls
W it 75 %

BBQ_pork bun
XBEA Y % B

Chimaki wrapped in lotus leaves

MoBELWLF = X

Daily 11:00 - 23:00
(Last order at 21:00)



SNACKS

Guacamole Chips ¥1200 (#3A)
THEVF v TR

Assorted cheese ¥800/person (H3d)
F-XBEY A DR

The photo shows 3 person
MEHEHI3ANE TT

Shrimp Ajillo ¥1800 (Htr)
ZEDT7T e —Ya=

Baguette ¥100 / pieces (Br)
Ny b

Mushroom Ajillo ¥1800 (#A)
X)) adDr7e—J =

Baguette ¥100 / pieces (&
NT v b

Daily 11:00 - 23:00
(Last order at 21:00)



BEVERAGE NON-ALCOHOL

B AWY) VAV 2=

Coffee (H/C) ¥600 (#31A)
2 — k& —

Caffé Latte (H/C) ¥600 (M)
B 7 =77

Ice Tea ¥600 (HA)
TA AT 4 —

Coca Cola ¥800 (HA)
a— 7

Ginger Ale ¥800 (#tiA)

FUI ¥ —xL— NV

Orange Juice ¥600 (B)
FVvvyY Ja— A

Apple Juice ¥600 (BL2)

Blend Tea ¥800 (HA)
ZVvvEF 74—

Earl Grey ¥800 (HA)
=7 Vv A

Perrier ¥1000 (BA)
Y =

Non Alcohol Beer ¥1000 (B 2A)

J VT nVa— VE — Vv

Daily 7:30 - 23:00
(Last order at 22:30)



BEVERAGE ALLCOHOL
B AY) T U a — v

House Wine R/W ¥1000 (B A)
NY 274 v RKR/H

Rose ¥1000 (#3A)
2xXviv

Asahi Beer ¥1000 (#3A)
7Y e r—w

Plum Whisky Mt. Fuji ¥1200 (BA)

HH &Ll 77694 2% —

M¢t.Fuji Gin and Tonic ¥1200 (K 2A)
BELto#tr=y~7

Mt.Fuji "SAKURA" ¥1200 (B A)
Moscow Mule

®w LIISAKURA

T A2 I 22—V

Shichiken Sake ¥1200 (#t3A)
LEHMH

Kainokaiun Sake ¥1200 (#3A)
H 2 B &N

Dassai Sake ¥1500 (&)
ME 2% TN

Daily 7:30 - 23:00
(Last order at 22:30)



BEVERAGE
B A

HIGHBALL

N A4 KR — )V

Kaku Highball
i N4 E—

Ginger Highball
DAV ZE SRl AN B Ry 2

Coke Highball

I —F N4 K—n

The Fujisan Highball
[2: 3 R | | DA B ey 2

The Chita Highball
H% N4 E—n

' Fuji Sanroku Highball

BLhILE N4 K-

. Hibiki Highball

PN e Z

Yamazaki Highball
Il o~ 4 F— v

The Hakushu Highball
HM ~Ng F=w

Daily 7:30 - 23:00
(Last order at 22:30)

¥1000 (Bt2)

¥1000 (Bt)

¥1000 (Ht4)

¥1500 (BA)

¥1500 (BLad)

¥1500 ($t2)

¥2000 (BtA)

¥2000 (BLad)

¥2000 (BA)



BEVERAGE WHISRKY
R AW V4 AKX —

The Fujisan 1 Shot ¥1500 (#A)
w11l
4T The Chita 1 Shot ¥1500 (BA)
H %

1 s " al
i 24
1
— iK1 |
b ¥ Tl ...
¥k B -
A

Fuji Sanroku 1 Shot ¥1500 (#3A)
w il

Hibiki 1 Shot ¥2000 (#A)
&

Yamazaki 1 Shot ¥2000 (®A)
1 18§

The Hakushu 1 Shot ¥2000 (K &)
F

The Hakushu 12 1 Shot ¥4000 (#3&A)
AHM 12

RECOMMEND &9 9%

WHISKY SET
vVAAXAX—x v b

Yamazaki Hibiki The Hakushu
1Ly e ke A M

1 Set ¥3000 (#A)

Daily 7:30 - 23:00
(Last order at 22:30)



BEVERAGE WINE BY BOTTLE
R AW EEFNVYT 4 v

House Wine (R) ¥5000
NV AT LY R
House Wine (W) ¥5000
NV 2T 4 Y H
Rose ¥5000
vxXrvi v
Sparkling ¥5000
AN—27 ) T
Rose Sparkling ¥5000
XY e AN—2 )T
Whiskey
V4 AFx—
Plum Whisky Mt. Fuji ¥20000
MW sty av 4 2% —
The Chita ¥30000
H %
Fuji Sanroku ¥30000
w L
Hibiki ¥40000
]
Yamazaki ¥40000
1 15§
The Hakushu ¥40000
F #H

“Bottle Wine List Available"
M4 v I 2P THELTBYES, TF
YOoBREIAZy 73 TEEBPSRI VI,

Daily 7:30 - 23:00
(Last order at 22:30)

(BLir)

(Bd)

(BLir)

(Btir)

(Btir)

(Bd)

(BLd)

(BLd)

(Bd)

(Btir)

(BLd)



