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ATAGO GREEN HILLS

11,000 | SAMPLE COURSE MENU

TR A—a2—WlY Yy T A=a—LEh T

FOOD MENU

Anﬁ?wﬁv

HEED IV —K, 7Ly FFrET  MBOERI Ly M IV A EDIZRAT—, NEVELT—/
FRESH FISH CRUDO, FRENCH CAVIAR, CITRUS VINAIGRETTE, NEW POTATO ESPUMA, JAMON SERRANO

Pizza

HRREHEDE Yy 7 DR [PIZZA FEST] &2 %% PIZZA ‘D.O.C" ~Fvy 7~

WORLD'S BEST PIZZA FESTIVAL "PIZZA FEST" GRAND PRIZE P1ZZA "D.O.C"

Primo

WisoEYITLET Y Koy ANG
VONGOLE BIANCO WITH LOCAL CLAMS, TOPPED WITH BOTTARGA

Secondo

FFRBELEYD )T AVT7FT7—DT L B F——R
GRILLED TANBA BLACK CHICKEN WITH CAULIFLOWER PUREE
AND BROWN BUTTER SAUCE

CHOICE / i#32
EREEEEBDTO—RL  HYRLEHRDFILHRFE— F2,200)

ROASTED AOMORI TSUGARU DUCK WITH CASSIS AND BLACK PEPPER SALSA PEPPOZA

it fuko—20aVS5—L  F74 VDI w—onY—Z (+5500M)
ROASTED BLACK WAGYU SIRLOIN WITH BAROLO SAUCE, THE KING OF RED WINES

MRFa—RDaF—F  F7A DI Na—aDy—Z +8800M)
ROASTED MATSUSAKA BEEF SIRLOIN WITH BAROLO SAUCE, THE KING OF RED WINES

Dolce
RF4 VT IWEHDREM AL SRV F=

DESSERT FEATURING SEASONAL FRUITS FROM OUR PASTRY CHEF

DRINK MENU

Cocktails

Beer L i — —

TV e Tx T e YR o HYNY
GIN / VODKA / CASSIS / CAMPARI

TP R— K54
ASAHI SUPER DRY
Wine MFRY 7R R Y70 6dlh 04 BRBEC LS

HIAY « FTIAY Sott dvinks

WHITE WINE / RED WINE

LYY e FL—T 70—y « ¥—uy XK

Wh’“é'y = ORANGE / GRAPEFRUIT / OOLONG TEA
INAFR—IL e By 7 . RED P=y 2 93—F— « Y—F
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ , -
A SET JE AN A AY R ) B SET REAICTE D)
COKE / GINGER ALE SHOCHU
D : c &y Mg 1210 )
AIN—=T ) VT VEYHT7— WEz+ B AB L) 1D L E DB A EIC8HGHEH2)
SPARKLING WINE LEMON SOUR <300k A A K 1 1,210 (B )
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ATAGO GREEN HILLS

15,000 | SAMPLE COURSE MENU

TR A—a2—WlY Yy T A=a—LEh T

FOOD MENU

Anﬁ?wdv

EDTT7IH—MN T VIV IDa—VE, MO HEBLEF e RXYD Ty by —F AN TFTT—DIZRT—<
SMOKED MACKEREL, ROMAN-STYLE PUNTARELLE, KUMQUAT SALSA, OYSTER AND BLACK CABBAGE FRITTO, CAULIFLOWER FOAM

- Plzza

HREHEDE Yy 7 DRI [PIZZA FEST| %&#&F 8 PIZZA “D.O.C" ~Fvy 7~

WORLD'S BEST PIZZA FESTIVAL "PIZZA FEST" GRAND PRIZE PIZZA "D.O.C"

Primo

FRVAEY FEVERL " Xy X7 T AV F Ty T

NAPLES-STYLE SPICY TRIPE STEW "ZUPPA FORTE" ORECCHIETTE

Pesce

REHOY >R —L H753V%F570<% HBOEOTI7EY

STEAMED LONGTAIL RED SNAPPER WITH SAFFRON FLAVLRED CREAM AND A TOUCH OF BUTTERBUR SPROUTS.

Secondo

FREEEBBOTO—AL AV AL ZHMD IV SAEK—/
ROASTED AOMORI TSUGARU DUCK WITH CASSIS AND BLACK PEPPER SALSA PEPPOZA
CHOICE / i#3:

ExfofFuo—20aVy 53—k F7A VDEH S e—oDYy—Z G1,500M)
ROASTED BLACK WAGYU SIRLOIN WITH BAROLO SAUCE, KING OF RED WINES

MRFT—Z20aY 57—k K74 YOI Se—oDy—Z +5500H)
ROASTED MATSUSAKA BEEF SIRLOIN WITH BAROLO SAUCE, KING OF RED WINES

Dolce
NFu VI EFORYEAE SV F

DESSERT FEATURING SEASONAL FRUITS FROM OUR PASTRY CHEF

DRINK MENU

Cocktails

Beer - h - B
A E RS R D S P2
GIN / VODKA / CASSIS / CAMPARI

72— K54
ASAHI SUPER DRY
Wine KTy 7 KU Y 70680 b0EBEAC LS
G74Y « FTLY Soft dvinks -

] o

WHITE WINE / RED WINE

LYY e FL—T 70—y « ¥—uy XK

W/LM@/ ! ORANGE / GRAPEFRUIT / OOLONG TEA
ATV e\ 7 e REND b=y 294 —F— 0 V=%
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ , -
A SET I A o B SET REASICIED)

COKE / GINGER ALE SHOCHU

D ) c &ty Mg 1,210 (S R)
A=) VT VeV 77— ¥ ke + B AE L H 140D 51 A DA LI HFR)

SPARKLING WINE LEMON SOUR <305tk H kARt 1,210 (B ix)
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ATAGO GREEN HILLS

20,000 | SAMPLE COURSE MENU

TR A—a2—WlY Yy T A=a—LEh T

FOOD MENU

Ant{pa;to

TAT7T 7T =R AMEBODEDTS5=F, 7LV ARy L F+rET, 8L £-1=2 B8k,
I LBEHRFIE—VDO TV BAERDT 73— ANIyF Ty I7E 757954
FOIE GRAS TERRINE, KUM(LUAT AND BUTTERBUR SPROUT GRANITE, CAVIAR, LIGHTLY SEARED CUTTLEFISH, STRACCIATELLA, CRESPELLE,
AMAOU STRAWBERRY AND ROSE FLAVORED BEETROOT PUREE, SMOKED EZO VENISON

Primo

- -
MEELRDTE,
CINZA PR POFVF Ty T AREKRSHILA
MATSUBA CRAB AND NANOHANA,
ORECCHIETTE WITH SEMI-DRIED TOMATOES, AND HOMEMADE BOTTARGA
FhLe)—2H4BDLT=a0y T4
Fatpbay At EpNa7z
ANELLOTTI STUFFED WITH VEAL AND MOREL MUSHROOMS
WAGYU CONSOMME AND BLACK TRUFFLE

Secondo

Bijutu—20uy 57—k F7A VYOI Su—aDY—Z

ROASTED BLACK WAGYU SIRLOIN WITH BAROLO SAUCE, KING OF RED WINES

CHOICE / #s

WMEFT—ZDTY'F—h K74 YOEH Se—a DYy —Z *+3,300M)
ROASTED MATSUSAKA BEEF SIRLOIN WITH BAROLO SAUCE, KING OF RED WINES

Dolce
NFu VI EFORYEAE SV F

DESSERT FEATURING SEASONAL FRUITS FROM OUR PASTRY CHEF

DRINK MENU

Cocktails

Beer - ,, - B
A E RS R D S P2
GIN / VODKA / CASSIS / CAMPARI

72— K54
ASAHI SUPER DRY
Wine KTy 7 KU Y 70680 b0EBEAC LS
G74Y « FTLY Soft dvinks -

] o

WHITE WINE / RED WINE

LYY e FL—T 70—y « ¥—uy XK

W/LM@/ ! ORANGE / GRAPEFRUIT / OOLONG TEA
ATV e\ 7 e REND b=y 294 —F— 0 V=%
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ , -
A SET I A R o B SET REASICTED)

COKE / GINGER ALE SHOCHU

D ) e &ty bitse: 1,210 H Y )
AN=7) Y7 VEYHT— M ERA B AE L) 1D 5w D3 ER—I68HAH )
SPARKLING WINE LEMON SOUR 3098k H ALK 1 1,210 A(HBEH )
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