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A la Carte Menu
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A salad featuring milky mozzarella made with pure water from Mt. Fuji
and tomatoes from Shizuoka Prefecture.
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A ragu pasta dish made with ground meat flavorful venison included,
with aromatic vegetables

¥2,000
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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
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Pola Museum of Art signature : Rustic terrine Genovese Pesto with Hakone Foothills MISHIMA Vegetables . .

Pola Museum of Art signature : Classic hamburger steak,

chewy texture of coarsely ground meat
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A Caesar salad that makes the most of the rich flavor of Pola Museum of Art signature :
"Fuku ga Kita" free-range eggs from the foot of Mt. Fuji. Beef curry, generously flavored with spices Slow-cooked Fuji no Kuni pork roast with colorful vegetables

mustard sauce with layers of acidity and umami
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Chef's soup of the day, served with baguette A spicy vegetable curry topped Wagyu beef steak frites (150g) , potatoes grown

with Hakone West Foothills Mishima Vegetables on Hakone West Foothills
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Bread or Rice
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Summer Lunch Course
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Green salad & seasonal soup
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Main Dish choice of
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Slow-cooked Fuji no Kuni pork roast with colorful vegetables
mustard sauce with layers of acidity and umami
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Grilled Fuji Atlantic salmon, perfectly cooked to a tender perfectio
with a beurre blanc sauce flavored with Shonan Gold citrus
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Choice of Bread or Rice
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Milk gelato from Yosuke Otsuka’s "YAYOI TOKYO"
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Upgrade fo an assiette de dessert (plated dessert)
available for an addifional charge of 1,400 yen and up.
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Choice of Coffee or Black Tea or Herbal Tea

¥3,800
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* All prices include tax.
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* Some dishes may contain ingredients that can cause allergies. Please consult with our staff if you have any allergies.

Casual Lunch Sets
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A ragu pasta dish made with ground meat flavorful venison included,
with aromatic vegetables / Bread
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Choice of Coffee or Black Tea or Herbal Tea

¥3,100
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Pola Museum of Art signature :
Hamburger steak, of coarsely ground meat / Bread
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Choice of Coffee or Black Tea or Herbal Tea

¥3,500
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Pola Museum of Art signature :
Beef curry, generously flavored with spices /Salad
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Choice of Coffee or Black Tea or Herbal Tea

¥3,000
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Wagyu beef steak frites,
potatoes grown on Hakone West Foothills / Bread of Rice
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Choice of Coffee or Black Tea or Herbal Tea

¥5,900
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# Please note that the menus are subject fo change depending on the availability of ingredients.




