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A la Carte Menu
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ELLOFEOIBARTHESINF—R ¥1,800
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A salad featuring milky mozzarella made with pure water from Mt. Fuji
and tomatoes from Shizuoka Prefecture.

H— 7 £ R ¥1,800
HOEREMALAHRS FY vy S BAZAT Y —X

Pola Museum of Art signature : Rustic terrine

ErLBORLEAVEZIEBHEL"D
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A Caesar salad that makes the most of the rich flavor of
"Fuku ga Kita" free-range eggs from the foot of Mt. Fuji.

¥1,800

KADYzT7DR—TF (N5 y M)
FMTLD5EH%EENT

Chef's soup of the day, served with baguette

¥1,100

NRE ~HL—

IWOEDHERFVERZMAVEHNL
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A ragu pasta dish made with ground meat flavorful venison included,
with aromatic vegetables

¥2,000

HREB=EHREE>7/YYIaY -0  ¥2,000
790—= (BAZVTDOYa—F/RRR)

Genovese Pesto with Hakone Foothills MISHIMA Vegetables

RNA ZDFY ZSALEAICHINE T ¥2,200
F—FXMEHEROE—7H L —

Pola Museum of Art signature :

Beef curry, generously flavored with spices
HERAR=EHREREL ¥2,000

RN = RIZT VAL —

A spicy vegetable curry topped
with Hakone West Foothills Mishima Vegetables
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Grilled Fuji Atlantic salmon, perfectly cooked to a tender perfection
with a beurre blanc sauce flavored with Shonan Gold citrus

¥2,400

HREADI 52y I RZAND
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Pola Museum of Art signature : Classic hamburger steak,
chewy texture of coarsely ground meat

¥2,400

LoK WREMZBELOEFR—OA—R F  ¥2,400
BUENLHE BUCEKRZERLIRZ-—FYV-—2R

Slow-cooked Fuji no Kuni pork roast with colorful vegetables
mustard sauce with layers of acidity and umami

HDOERE KD S 4L ¥4,800
BREBTHELNERT FORTF—%7 Uy b

Wagyu beef steak frites (150g) , potatoes grown

on Hakone West Foothills

NWIRIEFTAR ¥600

Bread or Rice

Y<2—-7Fa2—-R

Summer Lunch Course

BEosvFa—-2R

Summer Lunch Course

TV= Y5 X EEHDR—T

Green salad & seasonal soup
v

AAVT 4y Y2 BRULESL
Main Dish choice of
1. Lok DAREMRELOEF - DOA—Z F
PUR-Yiay s 3
BECEREERLTRL—FY—2R
Slow-cooked Fuji no Kuni pork roast with colorful vegetables
mustard sauce with layers of acidity and umami

2. 3o K LBEE EIFE
BEXT7FIVTav oY —EYOTUN
WEIT-VFEZT—L-TFVY—2R
Grilled Fuji Atlantic salmon, perfectly cooked to a tender perfectio
with a beurre blanc sauce flavored with Shonan Gold citrus

v
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Choice of Bread or Rice

KIFEH D [YAYOITOKYO| b Iy P xF—Fh
Milk gelato from Yosuke Otsuka’s "YAYOI TOKYO"

HEHRE 1,400F~
Fyry bFE— (MBYFHF—F) A0
Ty T FbERUVEEFET,
Upgrade fo an assiette de dessert (plated dessert)
available for an additional charge of 1,400 yen and up.

v

A—b—XBARIBEN—T T 1 —HBULLEED

Choice of Coffee or Black Tea or Herbal Tea

¥3,800

* RNERR TR TRAZTT,
* All prices include tax.

#—BAZ2—ROREALEIRMERALTVET. 7LAF¥F -2 ERLOHRROLOEEBRLEE L,
* Some dishes may contain ingredients that can cause allergies. Please consult with our staff if you have any allergies.

hoa7nsvFEy b

Casual Lunch Sets

A LOBOHERREVCERNZMR -V ERH L
BREBREBRAALT T —NRE /18y

A ragu pasta dish made with ground meat flavorful venison included,
with aromatic vegetables / Bread

A—b—RBARREN—T T4 -2 BBULE L

Choice of Coffee or Black Tea or Herbal Tea

¥3,100

B. HERDI TV IRZANLD
NYNR=GRF—=F% /N RIEFAR

Pola Museum of Art signature :
Hamburger steak, of coarsely ground meat / Bread

A—b—RBARREN—T T4 - BBUELE W

Choice of Coffee or Black Tea or Herbal Tea

¥3,500

C. ZNA ZADEY 2 SATEAICH I ET
- EMERBROE—THL— /Y54
Pola Museum of Art signature :

Beef curry, generously flavored with spices /Salad

A—b—RBARREN—T T4 - BBUECLE L

Choice of Coffee or Black Tea or Herbal Tea

¥3,000

D. FADEMKRZED 5 M4 L FEREBTIEONT
FTEORTF—=F7Vy b/ NYRIESAR
Wagyu beef steak frites,
potatoes grown on Hakone West Foothills / Bread of Rice

A—b—RBARREN—T T4 - BBUELE W

Choice of Coffee or Black Tea or Herbal Tea

¥5,900

BEO7v7L—bS5vF

One plate lunch in summer 2026

IWREERDOES T

Peach mocktail from Yamanashi Prefectur

FHOR=F, NVEFAT
Soup of the Day, with Bread

HRAB=BEHROY X

Salad of Hakone West Foothills Mishima Vegetables

BRNDANNYFa N=TDY—2R

Seafood carpaccio with herb sauce

FHOEDZY v b
ErlBoMLEAWEZIEBHE L EERLE
JYVEyYavV—2R
Today's fried fish
With gribiche sauce made with "Fuku ga Kita”
free-range eggs from the foot of Mt. Fuji.

F2 b Y —RORPHBERTERAALRLR Y T4

Polpette simmered in a refreshing tomato sauce.

A—E—XBARXEN—T T 14—
EMRE ¥600

Choice of Coffee or Black Tea or Herbal Tea
Additional ¥600

¥3,200

FEAKRICE Y, —BARFTECAIRANTLRT,
# Please note that the menus are subject fo change depending on the availability of ingredients.




