E ENTREES
PJ A OFEDOBRE~N -FRN L 720 OB % 3O FBL % C- ¥1,400

Comparing Seasonal Vegetables ~Freshly Harvested Vegetables Prepared in Three Different Ways~

ZHOHBRNERE L HEREUPLIWIR—a v Dy —F =% T X ¥1,800

Caesar salad with Miura's freshly harvested vegetables and homemade Yamayuri bacon

PN I W T ABUERIEE N~ v h T XY — R ¥2,000

Miura's freshly harvested vegetables with Izumi Bridge Ginjo miso bagna cauda sauce
SO I T 4 —2 ¥2,200

Tuna mille-feuille from Misaki

EioEEEX FaRvovs4rZLy b ¥2.200

Straw-baked cold yellowtail with decopon vinaigrette

POISSONS

HFORTL A—Fopul<ig7v—2 ¥2,400
Poached Albacore with Cavolo Nero and Madira Sauce

SRS RO RAX—Lhva—F vy YD/ TEY b ¥3,200
Misaki Kuroshio Kinmeidai Grilled Snapper with Charcoal Butter and Cashew Nut Noisettes

ARH o fpE ¥3,000

Today's Fish dish

VIANDES
WENNEEC T @) —x BRABE (+H¥1500 CELGLHAICEH) ¥7,500

Caesar salad with Miura's freshly harvested vegetables and homemade Yamayuri bacon
3 Can be substituted with Hayama Ishii beef for an additional ¥1500

AH DRk ¥4,500

Today's Meat dish

PASTA

KHD R X ¥1,600
Today's Pasta
EMEBVAALFARUZ YT Ty L BRERPAKED T 7 — ¥2,200

Homemade tagliatelle kneaded with mandarin orange Ragout of wild boar in Ehime

DESSERTS
HFRUEIEOW IN I TAZAKRKAT A R« JA_EKY EHb ¥800

Salt and Milk Ice Cream Made With Homemade Hayama Salt and the Ice Cream and Sorbet Assortment of the Day

MigoavE—1+ HWATATOHA L—R ¥1,100

Apple compote with white bean jam mousse

TN—F—XDT 47 IALT v ¥1,200

Tiramisu Bianco with Blue Cheese

X EFBUAMBRRIC — e 2R E LT 10% ZTHBW 2L ET X Fr—IVBE LTH0E V500 METER VW2 L £,
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