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CEAMRE) 27 &7 AR —aya—A

Chef & Chef Collaboration course (Weekday only)

s ¥6,000

{Menu)

$ktR 7L >F Teppan-French

V3Ia—RX T —Ta

Amuse-bouche

FREHRE Chinese |

ZASFHOBRHE F¥ A =Z— XY FXTE LT

Pen shell sashimi with colorful Chinese salad

FERIE Chinese |

L BEDEAIRA—T

Thick brasenia and tofu soup

FERIE Chinese |

B ENFE =HOHDL |
Large shelled prawns in three flavors
B ERTERIR B — 2D T e A0 Een—A<) —DFEFD
FREIVLYITDY —A

Yamagata Yonezawa pork shoulder confit with new potatoes, rosemary, tomato, and balsamic sauce

EJAdr
WAAYNFOOaTs KEEZLEDVY Y FT TRV —Z b i

Freshly slaughtered roasted greater amberjack with barley and fava bean risotto ravigote sauce

Ca—RTIVALR BEEEDOT 718
Baked here at the View Hotel Bread from Honoka
WRERTA M Faal— DTV =X kDT IV —2 E/NGTA ATV — L

Matcha and white chocolate terrine with green fruits and azuki ice cream

o Seafood Guide

d—b— i3 PEZ

Coffee or Chinese tea

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

s ¥9,800

{Menu)

kIR 7L > F Teppan-French

T3Ia—R T —a

Amuse-bouche

WIE DR IRERED b
Flavors of early summer — assorted chilled vegetables
AL OIS TALLERIIL Uo< L L RdigLRA—T

Thoroughly steamed pot-steamed soup with Kinugasa mushrooms, fish swim bladders, and shark's fin
REHREE Chinese
HEOREEZ &0 B OEIRA fHIRPE {3 IO D HE Y — A

Grilled tilefish with colorful vegetables and sweet soy sauce with aroma of Niyodogawa Japanese pepper from Kochi Prefecture

FitkDBAFBDAL YT 492 2 R BEEIEEL

Please choose one item from below

HEBEEFR)OOT 4 FEINVIZELDE T ISVAFEL Y AGETIVLE Y RX—)U

Roasted lamb saddle covered with herbal panko breadcrumbs, French lentils, and Fourme d'Ambert

HFRPEA—)VilEE (1/2) Da—ARNMIL—IVHD T+ K
RKEEFLEDVY Y RRIRAT A —IVEED I —LYV —A

Roasted Canadian lobster (1/2) with mussel fondant Barley and fava bean risotto with lobster cream sauce

HREMEY—mA Y DORTL RAHOY—R

Japanese Black beef sirloin poélé served with sauce of the day

Ca—RTIWAALR BEDT 7482
Baked here at the View Hotel Bread from Honoka
ARERTA L F AL —FDTY—X SREDTIV—Y E/NGTA AT — L

Matcha and white chocolate terrine with green fruits and azuki ice cream

d—bt— -1 PEZE

Coffee or Chinese tea

KGR EBIE - —EAR0% N TENTHDET, ¥GHIEAA—2TY, Displayed prices including tax and service charges.
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Chef & Chef Premium Collaboration

s y18,000

{(Menu)

kR 7L >F Teppan-French
T7Ia—XT—va

Amuse-bouche

FERIE Chinese

HIE DI S Ly B AZA )V

Nine kinds of chilled early summer vegetables, palette style

R E R Chinese

BT AL OZE Rz TSt A—7
Whole-Steamed Blue Shark Fin in Slowly Simmered Golden Soup Stock
FXIR 7L > F Teppan-French
HFZFEAR—IViiEE(1/2) DB—ANMZL—IVHD T2
RZEZLZHHDIVVY M 2IRAT AR —IVlED I — LY —A
Roasted Canadian lobster (1/2) with mussel fondant Barley and fava bean risotto with lobster cream sauce
FHENTALRETATTI0 0y —=" N aTV—A
Japanese Beef Tenderloin Rossini with Foie Gras and Truffle Sauce
#tR 7L >F Teppan-French
Ca—KRTIVAASR  BIYEDT T8

Baked here at the View Hotel Bread from Honoka

KR 7L > F Teppan-French
HARERTA b F a2l —bDTI—=X fxADTIV—Y E/NGTA AT — L

Matcha and white chocolate terrine with green fruits and azuki ice cream

a—bt— =13 PES

Coffee or Chinese tea

HELFRREBER - —EARI0% D EENTHVET, XEHIFAA—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

HEFRREBER - —EARI0% D EENTEHVET, G HIFAA—2 T3, Displayed prices including tax and service charges.



FREHRIE Chinese

9= ¥ ~4) SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s y12,800

QLR

{Menu)

FIE DL 7Sy b ARA )V

Nine kinds of chilled early summer vegetables, palette style

AP FADTRR TAHL L2 LU KD E AL LiFTedi AL A—T

Thoroughly steamed pot-steamed soup with Kinugasa mushrooms, fish swim bladders, and shark's fin

sy iR /L —7ICaAT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

HEADOREE D FOEARZ S EE 352) (IO D HEY — A

Grilled tilefish with colorful vegetables and sweet soy sauce with aroma of Niyodogawa Japanese pepper from Kochi Prefecture

O TR —ADRENFAS FOERGA MBI OEFD

Tender stewed marbled wagyu beef loin with colorful vegetables and Shaoxing wine

EJ(ArS
or

( +¥2 500 T for an additional ¥2,500 )

FREF T4 LDAT—F HEE X0 FY—A

Japanese Beef Fillet Steak with Homemade XO sauce

PEE NN HZ2 R T AD BRI PR A

Malay fried rice with grilled scallops and prawns, served with a side of pickles

AHOFF—k

Today's dessert

d—b— F713 HEZR

Coffee or Chinese tea

QLR

XEGFR IS - AR 0% W EFENTIHE T, Displayed prices including tax and service charges.



