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Comparing Seasonal Vegetables ~Freshly Harvested Vegetables Prepared in Three Different Ways~
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Caesar salad with Miura's freshly harvested vegetables and homemade Yamayuri bacon
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Miura's freshly harvested vegetables with Izumi Bridge Ginjo miso bagna cauda sauce
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Carpaccio of smoked swordfish with colorful vegetable salad
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Tuna mille-feuille from Misaki

Entrees chaud
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Green Asparagus and Truffle Bismarck Style
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Frito Misto with Conger Eel and Miura Vegetables
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Cherry Blossom Snapper cooked at low temperature with Beetroot and Cherry Blossom Sauce
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Today's Fish dish

VIANDES
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Roasted lamb with fresh potato puree and spice jude
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Charcoal-grilled Japanese beef loin, grilled Miura vegetables
Can be substituted with Hayama Ishii beef for an additional ¥1500
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Today's Meat dish
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Migratory crab tomato cream linguine
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Today's Pasta
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Risotto Risotto Rosso with Foie Gras, Red Wine, Treviso and Granapadano

DESSERTS
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Ice Cream Assortment (Three Kinds) — Hayama Salt Milk and Two Others —
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Fig gateau chocolate, cassis ice cream, hibiscus espuma
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Blue cheese tiramisu bianco
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¥1,400

¥1,800

¥2,000

¥2,200

¥2,400

¥2,400

¥2,600

¥3,200

¥3,000

¥5,200

¥7,500

¥4,500

¥2,200

¥1,700

¥2,000

¥800

¥1,100

¥1,200
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