ENTREES

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

ROWED R~ RN L 72 ) O B3 % SO FHL L C - ¥1,400
SHOPRNBER L ARELEW I R—avDr—F—HF X ¥1,800
Caesar salad with Miura's freshly harvested vegetables and homemade Yamayuri bacon

RN =R T AMERERIG S —=r AT XY — R ¥2,000
Miura's freshly harvested vegetables with Izumi Bridge Ginjo miso bagna cauda sauce

ZlRfFo I T 4 —2 ¥2,200
Tuna mille-feuille from Misaki

HEYHWEOZNZNEROIUEE KIREFHEL, BAZ—DY =2 ¥2,200

Aori squid tartar with seasonal wild vegetables, radish, chicken broth, and straw butter sauce

POISSONS
SIREFEHA o) - b T ¥3,200
Misaki Kuroshio Kinmedai with Kale Nage
flloR7 L v 2 i ¥3,600
Poached abalone in chivet style
AH Ok ¥3,000

Today's Fish dish

VIANDES

EEd o — 2 RABE ZRFEDO I (+¥1500CHE LG I A ) ¥7,500

Japanese beef loin grilled over charcoal with Miura vegetables
3¢ Can be substituted with Hayama Ishii beef for an additional ¥1500

AH O AR ¥4,500
Today's Meat dish

PASTA

AKHD R X ¥1,700
Today's Pasta

EVvEDO <2 —L4 VY4 ¥2,200

Tomato Cream Linguine with Crab

DESSERTS
TA AN b ~FEIF IS - {2~ ¥800

Assorted 3 kinds of ice cream - Hayama salted milk and 2 others

IR DOH r—vaad APADTAA NMEAAADIAT—= ¥1,100

Figs gateau chocolat with blackcurrant ice cream and hibiscus espuma

TN—F—XDT 47 IRLET 2 ¥1,200

Tiramisu Bianco with Blue Cheese

X ERCBUAMITRIC Y — e ZR e LT 10% 2THB W2 LET X Fr—YRe LTH0E VK500 2THR WAL X3,
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