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ENTREES

A OBEDO RS BN L 72 f) 0 B3 % 3fE o Ji# ik ©- ¥1,400
Comparing Seasonal Vegetables ~Freshly Harvested Vegetables Prepared in Three Different Ways~
ZHOPRNBER L ARBP EW I R—a vy —F -4 I X ¥1,800
Caesar salad with Miura's freshly harvested vegetables and homemade Yamayuri bacon

RN =R WO BEORRIRIG NN — =% A7 XY — R ¥2,000
Miura's freshly harvested vegetables with Izumi Bridge Ginjo miso bagna cauda sauce
HHAD S FDOANANY Fa BEHEOYZ X ¥2,200

Carpaccio of smoked swordfish with colorful vegetable salad

ZlFfFo Iy 4 —2 ¥2,400
Tuna mille-feuille from Misaki

Entrees chaud

V=V TRANIHARL ) 27D X2 L7 ¥2,400
Green Asparagus and Truffle Bismarck Style

RFLZHHEDO7Y v b TR b ¥2,600
Frito Misto with Conger Eel and Miura Vegetables

POISSONS

o X7L HEIWEDY Vv b SV AL ¥3,200
Poached Spanish Mackerel with Risotto of Green Seaweed and Parsley Oil

AH Ok ¥3,000
Today's Fish dish

VIANDES

FHWGGERD 7))L vy a TN NFHAOFALFT LT ¥5,200
Grilled Hirata Ranch Kinka Pork with Arugula Cervachica Salsa Verde

EpEdm — 2 BABE =D 7Y v (+¥1500 CHELA R ICZE) ¥7,500
Charcoal-grilled Japanese beef loin, grilled Miura vegetables

Can be substituted with Hayama Ishii beef for an additional ¥1500

AH O AR ¥4,500
Today's Meat dish

PASTA -+ RISOTTO

F~v—NFELEVEDO L~ Y2 Vv IR ¥3,200
Linguine with Lobster and Crab in Tomato Sauce

AKHDANRZ ¥1,800
Today's Pasta

THTTT RIAY  FLER T TFAX= D)y by ¥2,800
Risotto Rosso with Foie Gras, Red Wine, Treviso and Granapadano

DESSERTS

TA AR HoE ~TELHE Iy - fh2f~ ¥800
Ice Cream Assortment (Three Kinds) — Hayama Salt Milk and Two Others —

L =T TN—=yDAaviE—F FALY—R ¥1,100
Grapefruit compote with lime sauce

TN—F—XDT 4T IAET V2 ¥1,200

Blue cheese tiramisu bianco
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