¥ B ~TANREI~

KEMDE LY
AAED Bt

Fuga's dashi soup

K& 5>
AO¥RE NLIVr—/ Y LEYOED

Spring sprouts with fragrant parmigiano

LBEDEBL>

HBEDOH NNy F 3 FHEAROFN 47782

Red sea bream carpaccio with green pepper and salmon roe

KKDB LD

PR o N SE T KB &% 72 ) Bk

Hinaiya chicken mini hotpot with akita miso

KEDE>
BY /T 2= =T DF—TUHEEX 3 EXDY )%k

Oven-baked spanish mackerel and norwegian salmon with fuki-miso

KL @ L>

2 SRARBE X

Japanese beef teppanyaki

KBIED X >
LY E o o4
FLOhAE FBit Fowm

Yamagata tsuyahime rice, beef shigureni

Red miso soup, pickles

KREDEL>
BOBRNT =
2 FaIV—RMr—XYTARI) A
RTCEN 22287707 =YX bIC
Seasonal tea parfait

or Chocolate cake with ice cream

Fire of brandy

¥ 6,200



HAE~FUGA~

KEMHDEZ>
ALLETHE BEaonk

Creamy yuba with soy sauce foam

L& B>
AO¥RE NLIVr—/ Y LEYOED

Spring sprouts with fragrant parmigiano

LKEDB LS
Kehra® s

Bluefin tuna and white fish

KKDB LS

TERL D NBE T B A% 723 ) Bk

Hinaiya chicken mini hotpot with akita miso

KEDIE>
A®ArE JEBX)—TAANOFH v EIC

Red sea bream and bamboo shoots with shodo island olive oil

KRDE B>
IFR TN —F —

Mineral water

KL B L>
Fatk SRR MR X

Teppanyaki wagyu beef

K BAED X >
Lt E o 4k
352k Bt Fowm

Yamagata tsuyahime rice, fuki-miso, red miso oup, pickles

KEEDEL>

EOBERNT x

Seasonal tea parfait

¥ 8,500



1% % ~YUEN~

KEMDEL>
ALETHE BEaok

Creamy yuba with soy sauce foam

Lt B>

Ao¥R: RXLIVr—/vlEYOE)

Spring sprouts with fragrant parmigiano

LFDB >

Kehray g

Bluefin tuna and white fish

KK EL>

FER R D N T KB &% 723 ) Bok

Hinaiya chicken mini hotpot with akita miso

KEDHE>

A rE B EX)—TH A NVoF) v

Red sea bream and bamboo shoots with shodo island olive oil

KRDE LD

IRXTNT x—F —

Mineral water

KL B L>

AR A SRIRFBE =

YONEZAW A beef sirloin

K BIED X >
L E o 04

3 5% Rt Fow

Yamagata tsuyahime rice, fuki-miso, red miso soup, pickles

KEEDEL>

EoBARNT =

Seasonal tea parfait

¥ 12,800



A la carte
Y77 - qE>
Salad - Appetizer

a7y ¥ 1,800
Seafood salad
agenHN,Ny Fa ¥1,500

White Fish Carpaccio

BRAT 4 v/ ¥ 900
Vegetable stick
ALY 7 Ik b ¥ 1,500

Assorted raw ham and salami

Hitk xR T ¥ 820

Rolled Japanese omelet

<Bb#EH >

Sashimi
b ih &beoi ¥ 3,000
Five kinds of sashimi
b ih &be3tt ¥ 2,200
Five kinds of sashimi

BED

Hot dish
V-t —UE) by ¥1,500
Assorted sausage
774 KR T VRIEASY 4L ¥ 1,000
French fries FUGA style
A@cE DLBRA)—TA1LDEK) ¥ 1,800

Red sea bream and bamboo shoots with shodo island olive oil

o EDZDTE—Y 3 ¥1,600

Beef tongue and mushroom ajillo (fried with garlic)

Bnh4s v ¥2,200

Thick-sliced beef tongue

BYF—ZDEEEAT 497 ¥1,000

Cheese and crab spring roll stick



K FRIRBE X >

Teppanyaki
RRFH—a 4
Yonezawa beef sirloin
faptf—w 1 v
Wagyu beef sirloin
EEFS—w g
Japanese beef sirloin
<bRFE>
Oshokuji

#H#F3 (10%)

Nigiri sushi

FORE ) R~ (%)

Beef nigiri sushi

o—2Z k=73

Roast beef bowl

R X A

Inaniwa udon noodle

Rt v b

Rice set

KFHF—=1Fr>

Dessert

TIN—=VEh) by

Assorted fruits

BRNT7 2 (FRBRT 757 — 1)

Tea parfait (Japanese-style affogato)

7

Pudding

TARTZY) — LA
(R=F HEDLBRUESY, )

Ice cream (Vanilla or Green tea )

150g ¥8,200

100g ¥5,800

150g ¥6,500

100g ¥ 4,600

150g ¥ 4,800

100g ¥3,400

¥ 3,000

¥ 2,200

¥ 1,600

¥ 930
small ¥ 670

¥ 700

¥1,200

¥ 1,200

¥ 570

¥ 450



F—ZB) S ¥ 1,800

Assorted cheese

Fazal—Bh by ¥1,200

Assorted chocolate

V=R YRS — 20779 h—NZ ¥ 620

Raisin butter with cracker

ST ARF Y ¥ 600

Mixed nuts

MABHSIITEE BN E EFNTBVET, JIRSFHHCY —E 28 (10%) ZME ST
WelREET,
MAEANDIRIUZED, B« A=a—ICEHRHLHA DTS NET,

SRFEIFRM BT B B 7 L X — (RO - IP- - BB R &
BROLOBEIEIL, FRITEHALHTZS,

SKAFEFM BTG B U O BT L X =2 BROOBESEIL BESEOLRL%E
L BB S O RS TERWVISEERIENET O T, HENAUD T TRITZSN,

MR TOA= 2 —%[f—DFH THELT 2720 7L XA DR EITIR AT 5 ATRENE
BIEVET,

XU ETEHEHIL TO DI KO RE IR E TR GETEI N,

Price includes consumption tax and is subject to a 10% service charge.



