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KITCHEN & BAR

Appetizer

AN =2 )T I HEL ¥2,800
Spicy Shrimp with Guacamole

FIMRILEEE D)) ¥2,500
Grilled Local Hakone Sanroku Vegetables
FRFNSALDOUIR=aY MKy ¥2,300
Grilled Fujinokuni Bacon with Ume Miso Paste
HIAY—t—  HfEEILZE ¥2,100
Kiyokawa Village Sausage with Citrus and Wasabi

A T4Ty—HF—H5% ¥2,000
Indigo Caesar Salad

O—AWe—y FLoIETLyvaF—X ¥1,800
Local Beets with Orange and Fresh Cheese

WIHTEE MYV ¥1,800
Odawara Tofu with Tomato and Basil

JN)—=%5%5 ¥1,200
Green Salad

Pasta

AN ¥2,800
Seafood and Basil

ALDOLIIR—aayy) ¥2,300
Fujinokuni Bacon Rosso

MELST ARREHZZL ¥2,200
Boiled Shonan Whitebait Kabosu and White Dashi Broth
Other

T—/)VE—y 70 A ¥2,400
Local Beets Broth

TV FT794 ¥1,200
French Fries

2y aRTh ¥1,200

Mashed Potato

M BEEHE, FORMIR IS —C 2R (15%) BB ESNT T ARIP)TUAZ 21—, CHEOBEHE. BTV —2BRFLO BRI AV 7ETBHLATFZES W,

Wood-Grilled Premium Meats

A N=TYRE—=T7L 73> 120g/200gx3  ¥21,000 / ¥35,000
MM A X' TY)

Neighbourhood Beef Selection

(ASHIGARA, SOSHU, Daimond Fuji)

Mb~=r—2 800g ¥26,000
Wagyu Beef Tomahawk Steak

FIPTAR—> 800g ¥19,000
Wagyu Beef T-Bone Steak

LA —> 800g ¥19,000

Wagyu Beef L-Bone Steak

Wood-Grilled Meats

HIM4-741 120g / 200g
SOSHU Beef Fillet Steak

HEFAXYERT VW —14 > 1208 / 200g
Wagyu Beef Diamond Fuji Sirloin Steak

JEM I —14 >~ 120g / 200g
ASHIGARA Beef Sirloin Steak

JAEFYTTA 120g / 200g
ASHIGARA Beef Ribeye Steak

M A4 —11 > 120g / 200g
SOSHU Beef Sirloin Steak

FHINZEY T T4 120g / 200g
SOSHU Beef Ribeye Steak

¥9,000 / ¥14,800

¥8,100 / ¥13,500

¥7,500 / ¥12,500

¥7,500 / ¥12,500

¥7,500 / ¥12,500

¥7,500 / ¥12,500

=] E 2B —1 4 >~ 120g / 200g ¥4,700 / ¥7,800
Japanese Beef Sirloin

B ET—2A 200g ¥4,500
Local Venison Loin Steak

HMFGHR—2 150g ¥2,800
Shonan Pork Steak

B 200g ¥2,600

Wood Grilled Local Chicken

*Service charge (15%) will be added to your bill. If you would like a vegetarian menu or have any food allergies or dietary requirements, please let our staff know.

Wood-Grilled Seafood

WEHBFHOTA Y R—2Z ¥7,800
Wood Grilled Local Red Snapper Bouillabaisse

HfoFHE ZHITLOTEMBE T -V ¥2,800
Grilled Local Fish with Whitebait and Shonan Gold
BLETN T4y —EY  IEELAT—F ¥2,700

Fuji Atlantic Salmon with Wasabi Remoulade

Seasonal Signature

Hij 2& - Appetizer ¥2,100
A—7"+Soup ¥1,400
B A - Fish ¥3,200
B - Meat ¥9,200
T —p - Dessert - ¥1,800
Dessert "‘\
TIN—IF—A/p ¥3,200
Fruit Moment

FRTYy—Yaiya~vw—Ta ¥1,800
Heritage HAKONE Fromage

VAYESZ 1% ¥1,600
Tart Noir

N1 —Ryhk ¥1,400
Berry Pot Dessert

Wi 74 A7) — 2 ¥900

Neighbourhood Ice Cream

kB e 2/ BRI 3R/ BB A I /BN =F /)y F v aaF
Shizuoka Green Tea, Suruga Sea Salt,

Shizuoka Strawberry, Shizuoka Vanilla, Rich Chocolate

Condiments for Grilled Meats

RUBES VT ES /NSRRI 5 LS5 PRI

FAR I BEAE N~ /AU B B A S T >/ REEFIF 1)
Ponzu Chaliapin / Kato Hyotaro Shoten's Kinsanji Miso
Hakone Sanroku Tomato / Hakone Seiroku Honey Polynesian
Shiso Chimichurri Sauce

KBHADALTARAL M BBULLEE
*Please take your pick.




