DINNER MENU FUJDOR

17:00 —21:00 [ Food L.0.20:00 / Drink L.0.20:30 ] ALL DAY DINING I
APPETIZER i MEAT DISH pyxize
EEE N9 ¥800 LtHBOar 7, FEAVHEE ¥3,800
Homemade Pickles @ Nanatani Duck Leg Confit with Herb Breadcrumb Crust
W7 SRR e AR -/ DTACOS ¥900 oD HNERF—F TEIGHT CRAFT] ¥4,200
Asagiri Kogen Free-Range Pork Tacos with Homemade Salsa Akaushi Beef Carbonnade
ZHIDRR—Y 2 ¥1,000 AL OR—ZF RIL2Y—R 100g/ ¥4,200
Seasonal Potage Soup Kumamoto Akaushi Beef Roast with 200g/¥7,800
Red Wine Sauce
NYEAYITZFARRT IO ¥1,200
Hand-Cut French Fries @ DESSERT #—+¢
PNREGZEDYI AT RO7 7 ¥1,300 IRT VLY TIHH—K ¥900
Nakamura Farm Premium Egg and Surf Clam Flan Espresso Affogato
MRS A\ EBRARRED ¥1,800 Ab—>aa7y ¥900
Fryf=—RFFLHIX Gateau au Chocolat
Yatsugatake Akadori Chicken Chinese Chicken Salad AHD Y —% ¥900
BFERNAE <y 2l —bDH5XO ¥1,800 Cake of the Day
Iwate Prefecture Hachimantai Mushroom Salad @ 79 FNAA ¥1,000
EHEXT D D ED ¥1,800 Apple Pie
Assorted Oven-Roasted Vegetables © FBHIDINL —VDL a— b r—F ¥1,000
\ S 1 Fruit Shortcak
HERZHOAABRPAEDTDITENL ¥2,200 casonal T shorteake
Gunma Prefecture Hamon Minakami Freshly Sliced Prosciutto ZEPEXR Y FARA P — ¥1,300
- o Oven-Baked Dutch Baby
LREEA=A T TR AT ¥2,200
Oven-Baked French Onion Gratin Soup
T5—=RF—AHOH TS L —F ¥2,400
Burrata Cheese and Strawberry Caprese
'F—RXTHEWEADKR) F—ROBEY EDE ¥2,500 DINNER COURSE
Cheese Kobo Nasu no Mori Cheese Platter FhF—a—2
¥8,800
PIZZA /| RICE v¥ /542
T4 —=H A LTGRO ¥2,400 ! E.IAPPH'I'I;/.'IICR )
Vegan Omurice @ RS f&& M%ﬂ(?ﬁ%%@
FrA=—RFFHIX
A DRI R RTY T ¥2.600 Nakamura Farm Yatsugatake Akadori Chicken

. Chinese Chicken Salad
Boat-Frozen Squid Paella

SOUP
EMwD 25 B BEO~AS ) —& ¥2,600 FHIORA—2 2
Shinshu Yume Kujira Farm Vegetable Margherita Pizza Seasonal Potage Soup
FISH
NEF= S al— L HDHRET ANy Y ¥3,200 ERRELADOTE—T
Hachimantai Mushroom and Nasu-no-Mori Formaggio Pizza Miyagi Prefecture Ray Ajillo
B R RIRE AZEREADT 5oL B AL~ ¥3,200 MEAT

READHIL DU - HRIL V-

Asagiri Highland Free-Range Pork and
Kumamoto Akaushi Beef Roast with Red Wine Sauce

Misaki Farm Vegetable Curry

DESSERT
AHDOFHF—1
FISH DISH suxm Today's Dessert
ERREIADT - 2 ¥3,200 T UL
Miyagi Prefecture Ray Ajillo Coffee or Tea
LESSHAMORTL ZRRA—T FRTY ¥ ¥3,400 +¥3,000T2—XREZASA=ZV 7« [ - KIL2D
Shimura Sea Bream Poélé with Sanriku Soupe de Poisson RZVYIWEZNET,

+¥3,000 for course-exclusive sparkling, white,

HIFEE €00/ a0y s R—1 ¥3,600 and red wine 3-glass pairing available.

Miyazaki Prefecture Golden Flounder and Mushroom Vapore

B30
FREBLA ARG 12 10% OH — v AR ETEB W2 LT, e

A 10% service charge will be added to the above tax-inclusive prices. fudo_happoen [=] %



FLUJDO*"

ALL DAY DINING j:

SEASONAL COURSE

S—=XFNa—A

¥6,600

APPETIZER

TN RS N ERIKREBEDF v A =—XFFHIFTX

Nakamura Farm Akadori Chicken Chinese Chicken Salad

SOUP
ZHIORKX—T 2

Seasonal Potage Soup

PI1Z7ZA
MEMWHIUHREE] o~ LT Y —&

Shinshu Yume Kujira Farm Vegetable Margherita Pizza

MEAT

Tl oar 7 BEARVIRBEE
Nanatani Duck Leg Confit with Herb Breadcrumb Crust

DESSERT
ARHDFH—1

Today's Dessert

a—b—XIXAL R

Coffee or Tea

[=] At [m]
: =
EREBUA ARSI 10% DOH — B 2R ETER W2 L E T, e

A 10% service charge will be added to the above tax-inclusive prices. fudo_happoen Ell h



FLUJDO*"

ALL DAY DINING i

SPECIAL COURSE

AR I A—RA

¥11,000

APPETIZER

TN ES ) N ERIKREBEDF v A =—XFFH 7K

Nakamura Farm Akadori Chicken Chinese Chicken Salad

SOUP
EREX I =T ITR AT

Oven-Baked French Onion Gratin Soup

PIZZA
MEMwD 7o FRE ) BRO<LTY—X

Shinshu Yume Kujira Farm Vegetable Margherita Pizza

FISH
LESSEMDRIL ZEA-FRETY Y

Shimura Sea B ream Poélé with Sanriku Soupe de Poisson

MEAT
BADI»FEDT—Z FIL 2V —Z

Kumamoto Akaushi Beef Roast with Red Wine Sauce

DESSERT

AHDFH—k

Today's Dessert

a—b—XIFALR

Coffee or Tea

REBUA AR IC 10% DY — B ARPETHR WAL ET, e
A 10% service charge will be added to the above tax-inclusive prices. fudo_happoen O



