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Devour "affordable luxury anytime" at |
» . _ S— ' .l
Atar}ay__'_as.v, is] - mal se of the'iron plate. ==
Enjoypa variel shes that arebrimmingawith ide:

Classic
Shrimp chips ¥400
IEF v TR
Italian fried pasta ¥400
AR T UBFINA R
Home-made pickles ¥500
FISBE 27 )V A
Edamame with truffle oil ¥550
NOEY A E9)7515)
Secret recipe spicy french fries ¥700
WZD A L— 281 ZAEKT b
Kaga lotus root chips ¥650
MENATAF Y TR
Make your own potato salad (+¥ 100 for spicy pollack roe topping) ¥800
AN TEDRT FF R ATy EYS +Y¥100)
Chef's whimsical ajillo with baguette ¥1,200
JITDEFEINT—Va NTr v MRA
Yam and cured ham roll ¥800
EEOENLEX
Fried cheese gnocchi ¥800
HBF=a v F F— )k

Cheese
Flamed camembert ¥1,800
RDAT =)L
Caprese with mozzarella and tomato ¥1,480
EYVYyLIE IR MOATL—E
Cheese & prosciutto platter ¥1,700

F—R& ENLIEY G

Vegetable

Seasonal vegetable salad Original dressing ¥1,100
ZHOBEY X AUV RLy V5
Caesar salad made on an iron plate ¥1,300

PWTO B —YP—Y 5%

% ¥ 700 service charge applied (includes appetizer)



Teppanyaki S5 1

The ingredients are from "Noto Farm", which has won the highest award
Ste ak at the prefectural beef cattle carcass competition for six consecutive years.

The video of the interview is available on YouTube p

One of Atarayo's pride and joy

Noto beef steak 100g /¥3,900
REBF DR T —F
150g /¥5,500
*Source location may change depending on circumstances
Beet
Collaboration with the hottest butcher shop
Hamburger steak by NIKUO 100g /¥1,200
N2 73—%by NIKUO ZOOg /¥2’200
Assorted grilled sausages ¥1,500
V—t— IRk
Tomato-Sukiyaki style Japanese Black beef ¥2,800
HMEAE PR M EREEM
Seafood
Shrimp mayo on an iron plate ¥1,700
e 3
Today's seafood teppanyaki ¥2,600
AH DS T HHbEE
Classic
King oyster mushroom steak ¥700
IV YFDRAT—F
Grilled whole eggplant with cheese ¥1,000
FAD 1 AREE F—ZDE
Teppanyaki assortment of seasonal vegetables ¥1,700

Y EOTMBEE D DY




Original

Japanese omelet on an iron plate ¥880
Pz LEE

Omelet filled with Noto pork and cabbage ¥1,200

REXHIROD & ATHEE

Romaine lettuce and pork mille-feuille ¥1,000

BAAL YL RZALIKRADINNT 4 —2

Sauce
Yakisoba on an iron plate susizzu

* Noto pork yakisoba with sauce ttssoy—zuzzi ¥990

* Yakisoba with soy sauce and seafood soup stock #sr=imimzzs ¥1,200

Okonomiyaki BhiBlEx

* Noto pork s ¥1,200
 Seafood #n ¥1,600
* Mix(Noto pork and seafood) wix dessszsm ¥1,800
*Please note that it may take some time for preparing.
Rice 5+
* Garlic rice #-vv751x ¥700
* Fried rice with ume plum #7+—> ¥900
Bread Dessert
Baguette ¥350 Ige cream ¥500
INT TARAT Y —
G;riic toast ¥450 2 kinds of ice cream ¥900
)y 5 h— 2 b ARV —L2 H
Cheese bruschetta ¥700 Dessert plate ¥1,500
PRGNz 5, (with anchovies) Commemorative plates, etc.
wa7l—tete By reservation xFee charged
Birthday plate e

N—=AF =T L—

* By reservation Fee charged
TRINCT AT




Course Menu -—xs--.-

Atarayo ~Tsuzumi~ course

BHlHE~F~T—A

Seasonal soup

FHiOA—T

Today's hors d'oeuvre platter
AHDOA—FT)ViEb bt

Seasonal salad

Fiioy 52

Noto beef steak

AEE DR T —F

Noto pork okonomiyaki

TEGIRD b HpEE

Today's dessert

AHOFF— b

Atarayo ~Saigawa~ course

BHIHE~ RN ~T—

Seasonal soup

FHiOA—T

Today's hors d'oeuvre platter
AHDOA—F7)ViEb bt

Seasonal salad

FHiovI X2

Today's seafood teppanyaki

AHOfSTEibhEE

Noto beef steak

e -0 27—+

Noto pork okonomiyaki
REIR D B hF N E

Today's dessert

AHOFF— b

¥5,800

¥7,700

Atarayo ~Kenroku~ course [reservation required]- ¥ 1 0,000

BIBE~ YR~ [ETH]

Courses using carefully selected seasonal ingredients.
We will create a menu according to your preferences.

FICADRIOHEEEMZ N LTca— A, BEROTEAHADETAZ 2 =20 LET,

All prices include tax.



