X

ATAGO GREEN HILLS

12,100 | SAMPLE COURSE MENU

K TFRA=—2—B YT A 2=l hFF

FOOD MENU

Antt'fa;to

BELETyS—FF—K I —I R IEEDRED N—F=—
ATV TEANLEL—TF I T > FH
SNVIVr—/ DIy AYTERLT
CREAMY BURRATA CHEESE HARMONY WITH FRUIT TOMATOES AND SEASONAL FRUITS,
ACCOMPANIED BY ITALIAN CURED HAM, RUCOLA AND PARMIGIANO CROCCANTE

Soup

T

FHDR—T
SEASONAL SOupP

Pasta

BRLEHIE ATy Fh—=
SPAGHETTINI SERVED WITH SEASONAL VEGETABLES & SQUID INK

_Man

ARA VEANY) 2FD R KX
EHFE CRI—FL T3V F oY r—DY—R
CHARCOAL-GRILLED SPANISH IBERICO PORK
WITH SEASONAL VEGETABLES AND A FOND DE VEAU & MUSTARD SAUCE

Dolce

NT g YT RT
PATISSIER CHEF'S SPECIAL DESSERT

DRINK MENU

Cocktails

Beer - - - -
TV e TFx A e VR o AYNY
GIN / VODKA / CASSIS / CAMPARI

72— K 54
ASAHI SUPER DRY
Wine KTy 7 M KU Y 79680 b0EBEACE S
BIAY « HTAY Soft drinks -

] -

WHITE WINE / RED WINE

ALY e FL—TFT 70—y « v—uy R

Wko:k}/ ) : ORANGE / GRAPEFRUIT / OOLONG TEA
NAR—=IL e By 7 . kE]D h=w o —F— e V=%
SODA / ROCKS / WATER TONIC WATER / SODA
~Optiow ~
A SET JE AR AR ) B SET B ICTE D)

COKE / GINGER ALE SHOCHU

u ) e &y b 1210 M GBE )
AN—=F ) V7 VeEYH7— MBS+ BAE & 14D H 8 0354968 A G+ 2)

SPARKLING WINE LEMON SOUR « 300tk A AL R 1 1,210 A (BE )

RTABMIHLR « 4 —E 2 10%2 O @ETT /2 MH] (BRX - 235 F 4 )
A =a—ARETRER)Y) 7ZZAMIBRILEFT/FLRITAHACEI VTS



X

ATAGO GREEN HILLS

16,500 | SAMPLE COURSE MENU

K TFRA=—2—B YT A 2=l hFF

FOOD MENU

Am@mﬁb

BELTyS5—FF—K I —I B DRED N—F=—
ATV TEANLEL—TF I T»FH
NIV r—/ DIy AYTERLT
CREAMY BURRATA CHEESE HARMONY WITH FRUIT TOMATOES AND SEASONAL FRUITS,
ACCOMPANIED BY ITALIAN CURED HAM, RUCOLA AND PARMIGIANO CROCCANTE

Soup -

EfHDA—T
SEASONAL SOUP

Eish

oDy 5—
RWVHEY N FDEY Py i—=aV—R BOHFELZ2RLT
SAUTEED FRESH FISH WITH CHAMPAGNE & BERGAMOT INFUSED SAUCE ACCOMPANIED BY SEASONAL VEGETABLES.

 Pasta

HIGICHEEHTE BRO77YE AT 9T 4—=

SPAGHETTINI SERVED WITH LOCAL CLAMS AND SEASONAL VEGETABLES WITH A SQUID INK ACCENT

_Main

F47Loa—Zb
FHEFNOCNSFFTAY V=R HOFREFLT

ROASTED VEAL TENDERLOIN WITH RICH MARSALA WINE SAUCE ACCOMPANIED BY SEASONAL VEGETABLES

Dolce

T4 Y ZAF T~
PATISSIER CHEF'S SPECIAL DESSERT

DRINK MENU

Cocktails

VY e D49 e AYR o« YN
GIN / VODKA / CASSIS / CAMPARI

Beer

72— K 54
ASAHI SUPER DRY
Wine KTy 7 M KU Y 79680 b0EBEACE S
BIAY « HTAY Soft drinks -

j -

WHITE WINE / RED WINE

ALY e FL—TFT 70—y « v—uy R

W/Mk}/ i : ORANGE / GRAPEFRUIT / OOLONG TEA
NAR—=IL e By 7 . kE]D f=w 7 —F— o V—%
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ , N
A SET JEE AR AR ) B SET B ICTE D)

COKE / GINGER ALE SHOCHU

u ) e &y b 1210 M GBE )
AN—=F ) V7 VeEYH7— MBS+ BAE & 14D H 8 0354968 A G+ 2)

SPARKLING WINE LEMON SOUR <3058k S ARIE R 1 1,210 A (BE 4 )

RTABMIHLR « 4 —E 2 10%2 O @ETT /2 MH] (BRX - 235 F 4 )
A =a—ARETRER)I) 722 MIBRLILEF/FLLRIHHELLEIVES



X

ATAGO GREEN HILLS

22,000 | SAMPLE COURSE MENU

K TFRA=—2—B YT A 2=l hFF

FOOD MENU

Am@mﬁb

HEMIZDIINIY—F FLrETIRL
INT—7F5T7—DNyFayy
EEHLDLIEENN—T DY S5 R

TUNA AND SCALLOP TARTARE WITH CAVIAR ACCOMPANIED BY ELDERFLOWER PANNA COTTA
AND A VIBRANT SALAD OF COLORFUL FLOWERS AND HERBS

Soup

T

EHDA—F
SEASONAL SOoupP
Eish
HEDYF—
RVHEY I EFEBV Y —=a2V—R HOHELRFLT
SAUTEED FRESH FISH WITH CHAMPAGNE & BERGAMOT INFUSED SAUCE ACCOMPANIED BY SEASONAL VEGETABLES.

Pasta

FEFLDyF7—F BEOTI7EYE ATy T4—=

SPAGHETTINI SERVED WITH RED PRAWN MACHIARTTO WITH A SQUID INK ACCENT

_Main

JeiEFed—a A YORKA—T VX
SNV IVe—/ KBy Va2 RTb
K74 VDEHNe—a DY —2R

CHARCOAL OVEN-GRILLED SELECT JAPANESE WAGYU SIRLOIN
WITH PARMESAN FLAVORED MASHED POTATOES AND BAROLO SAUCE, KING OF RED WINES

Dolce

NT g YT RT
PATISSIER CHEF'S SPECIAL DESSERT

DRINK MENU

Cocktails

Beer 7 - - -
TY e Tx T e YR o HYNY
GIN / VODKA / CASSIS / CAMPARI

FHE Z——F 54
ASAHI SUPER DRY

Wine

G714V « FTAY Soft drinks

WHITE WINE / RED WINE

KFRY 7MY Y7 h6dh 4DEBRACEIV

. FLYY « ZVL—T 70— « 7—uyR

W/LMk}/ _ , ORANGE / GRAPEFRUIT / OOLONG TEA
NAR—IL « @y 7 . kED f=w It —F— o« V—%
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ ) -
A SET JE AR AR ) B SET B ICTE D)

COKE / GINGER ALE SHOCHU

c e c Ry Mkt 1210 FhH D)
AIN—=T )V VEYHT— M E+BAELH 14D BHEmDHARICSHGE T )

SPARKLING WINE LEMON SOUR « 308k A AR K 1 1,210 B (B &)

RTABMIHLR « 4 —E 2 10%2 O @ETT /2 MH] (BRX - 235 F 4 )
A =a—ARETRER)I) 722 MIBRLILEF/FLLRIHHELLEIVES





