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VEHRE /& TTLFT7)Va—A

Chef & Chef Chinois & French course (Weekday only)

s ¥6,000

{Menu)

$ktR 7L >F Teppan-French
73Ia—X « T—va
Amuse-bouche
REHRIFE Chinese
fifLE D LM T OFUMBT  BHENLE A RADEK
Grilled Spanish mackerel and seafood with winter melon puree, flavoured with Jinhua ham and kabosu citrus
REHRIFE Chinese
SO AMOERZMHL Co<XbeAL LI skl A—7

Steamed pot soup with three types of root vegetables and five kinds of dried ingredients

RERIE Chinese

E RPN HOB Y FHom0iEELEE N X —0DY — X

Fried large domestic scallops with a fragrant Shaoxing wine and butter sauce

FEEEROFAREKEE T 7wk K Uh— TLwya AR OB B #ET

Braised veal thigh with winter vegetables in a veal stock-based sauce, topped with the scent of fresh bay leaves
EQrd
or
EABORTL M FHINEE JROIVaTERT A2 —X @

Pan-fried yellowtail with yuzu pepper flavour, served with simmered daikon and red wine sauce

$ktR 7L >F Teppan-French
Ca—KRTIVALR FBJYHEDT T 178
Baked here at the View Hotel Bread from Honoka
Faal—brOFV—RH LY aAy T4 Fa—)VEKREE
A7 DF aA—)VEEERFaal—sT7A1 A

Chocolate terrine with orange confiture and raspberries Cocoa tuile and rich chocolate ice cream

XRGRBEBIE - AR0% N EENTEHLET, *GHIFAA—2TY, Displayed prices including tax and service charges.



chef&chef ~aF KL —3ya—A~

Chef & Chef Collaboration course

s ¥9,800

{Menu)

kR 7L >F Teppan-French

T3Ia—R T —a

Amuse-bouche

—FHOEFHEAMRIGR ~— T HREHIFEORDU~
Three types of shellfish in a sea urchin-flavoured cold dish - a bite-sized cold starter with the taste of early spring
HFEIRD X > ENTHE L MZEHL To<DERL EFTediALA—T

Domestic pork tongue and belly cartilage with winter melon, slowly steamed in a pot

REEE Chinese
IR NRAE Y TADINAREEIC  (LIBE S H S —2
Grilled sablefish with Kujo leeks and shirasu (whitebait) egg whites, served with a sweet soy sauce infused with sansho pepper
$ktR 7L > F Teppan-French
BRFE T —ADKET — A NS Y A — LT Y DED
Low-temperature roasted Ezo venison loin with walnut aroma, celery root puree, and poivrade sauce

7zl or
( +¥2,000 T for an additional ¥2,000 )

& R gl 2 Ol 2 fliofzifgony o —= ABOZV—LEN) 2TV —A

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

( +¥2,800 “C for an additional ¥2,800 )

REMMY—uAV ORI AHDOY—A
Poiret of Japanese black beef sirloin Today's sauce
Ca—FRTIVALE FEEDT T4
Baked here at the View Hotel Bread from Honoka
WEEOY T 7T T ARBERZDN—ILTAUENT -
WEBNZSTAAZ)—LEFHOE2—L 24 bSFrvay

Sendai Wheat Gluten Savarin and Edamame Paste in a Veil of Matcha /?: fﬂ’/?-.ﬁ”{r
Rich Vanilla Ice Cream and Strawberry Puree, Neo Traditional i

KRR EBIE - —EAR0% N ZENTHVET, ¥GHIFAA—2TY, Displayed prices including tax and service charges.
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chef&chef 7L I7 LaATRL—3Y GEWTLT)

Chef & Chef Premium Dinner Miyagi Course

s y18,000

{(Menu)

7Ia—X » T
Amuse-bouche
FERIE Chinese
IR Z R CATIEDODNIEm IS Ly NAZA )

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

REEE Chinese
EHHIL SUIAET AL LOZF AT EADIRIE ik 2 —7
Braised Shark Fin from Kesennuma, Miyagi Prefecture, Rich Shanghai Crab Miso Soup with Snow Crab
kR 7L >F Teppan-French
I Rl e 2 Oz fiofzony s —= ABOIV—LEN 2TV —2A
Seafood Rossini of Ikejime Processed Monkfish and its Liver, Carrot Cream and Truffle Sauce

kR 7L >F Teppan-French

BEMEIIG Y —ar> 07Ul
V—=A X7 )N 2—RIMBEREERDDED 2D T WRDT TV A—)VIKA

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

Ca—RTIVAALR FYIEO TS T 08

Baked here at the View Hotel Bread from Honoka
WEEOY T 7T T ARBEAZDN—ILTUENT
RIZEIENZGTA ATV —LEFOEa—L XA FFT423Y

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

HELFRREBER- P —EARI0% D EENTHVET, G HIFAA—2 T3, Displayed prices including tax and service charges.



#MR I L >F Teppan-French

EHS Y FReE L Fa—A

French course (Weekday lunch only)

sk ¥4,980

{(Menuy

AV DTN AAY 2T P —E VR EFHBEOY T X HALT
ALV MKDOR Ly T
Makie original Tasmanian salmon marinade and seasonal vegetable salad
orange flavored dressing

FHIOI) —LA—T

Seasonal cream soup

Ca—RTIVAASE  BYEEDI S

Baked here at the View Hotel Bread from Honoka

TN EHEENDIAV T4 LFRLVEDOY T—
RAY— XA — Rt
Bone-in chicken thigh confit and sautéed fragrant mushrooms
with pommery mustard

Faal—brDTY—XEHOE1—L
INZTGTAARATI)—LZIRAT
Chocolate terrine and strawberry puree

Served with vanilla ice cream

XEARREBIR - —ERR10% W EENTHDE T, Displayed prices including tax and service charges.



FREHRIE Chinese

9= ¥ ~4) SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s y12,800

QLR

{Menu)

WIBEDGX L/ Sy B AZA )V

A palette style seven kinds of Cold Winter Appetizers

HERD 2 ENTIRE ZMZEMULCoKDERL LT8R LA—T

Domestic pork tongue and belly cartilage with winter melon, slowly steamed in a pot

iy 7 B e I/ L —TICUAT

Peking Duck Wrapped in a Crépe with Fresh Vegetables

IR NRAE DT ADIIRPEEIC ALl 2 HE Y — A

Grilled sablefish with Kujo leeks and shirasu egg whites, served with sweet soy sauce flavoured with flower pepper

M FBA—ADRENFOAR  FEIGHOERD

Tender braised Wagyu shoulder with the fragrance of Shaoxing wine

EJfalS

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

EREF T4 LDAT—F BRE X0 #Y —A

Japanese Beef Fillet Steak with Homemade XO sauce

A O DEEE 21

Hong Kong-style stir-fried thin noodles

AHDFHF—

Today's dessert

QLR

XEGFREBIE-P—C AR 0% W EFENTIHE T, Displayed prices including tax and service charges.



FEEIE Chinese

it ~KIWAMI~

Chinois course “KIWAMI”

s ¥30,000

“GLERp

{Menu)

—DFFELH

Amuse-bouche

mUT e L OZERR
IR Z N Tl e D A—7

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

1 By

HUMRT e LOZR
RTA = ADIRIE R DA —7

\ Whole-Steamed Blue Shark Fin in Rich Shanghai crab miso soup with snow crab

fegwv

RO AT —F BERIRZ HRE X0 Y —2A

Ezo abalone steak with vegetables and homemade XO sauce

AEMEDZLARL DT 12V —AT

Steamed lobster with traditional fish sauce

FFERI - — 0 A D AT —F BFFY—A
Domestic wagyu sirloin steak black vinegar sauce

LIS RT EPEF- T4 LINDAT—F Bl — A
fz&wv Domestic beef fillet steak with black vinegar sauce

FFEONTH O —ADRS M FUAR FHELH DR

Soft stew of marbled Wagyu beef shoulder loin with the aroma of Shaoxing wine

-

\_

o 3 8 U
Hong Kong style fried noodles | Pitan porridge
1 ‘

&

mukuzE 0000 HORELON

Hong Kong style cloud noodles ! lotus leaf steamed rice

A i FHRELEAIT

Salted Almond tofu | Hong Kong style zenzai

1y, 3 e
S o7 b D - REANADATFYYINY

mango pudding 1 Coconut milk with tapioca

7ZEn

“ERPe

XEGLRREBIE - —EXR10% M EEN THDET, Displayed prices including tax and service charges.



