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ENTREES

o ED RIS RN L 72 H OB % 3fE o Bk - ¥1,400
Comparing Seasonal Vegetables ~Freshly Harvested Vegetables Prepared in Three Different Ways~
A=Y =T —NDH% I X ¥1,800
Curly Kale Salad
FIRN =P O BEORRIRIG S — =% 2T XY — 2 ¥2,000
Miura's freshly harvested vegetables with Izumi Bridge Ginjo miso bagna cauda sauce
SIREFEHEOX Y Aroxy Fa MET—AF Ly vy F7 24T ¥2,250
Seared Carpaccio of Misaki Kuroshio Sea bream with Shonan Gold Dressing
ZREfEE THRA VD220 ¥2,200
Misaki tuna and avocado tartar
Entrees chaud
HOBE L =M U 039, W
NFEAFDT)—vTe—V= ¥2,000
Green ajillo with seasonal mushrooms, Miura potatoes and gizzards with kujo leeks
NFE=ZWHEEDO 7Y v P IR b ¥2,600
Frito Misto with Conger Eel and Miura Vegetables
POISSONS
ZRE#EHHO R 7Y ARLT—AT TV r—ADT 7V} ¥3,500
Misaki Kuroshio snapper poire with white broth beurre blanc and kale accents
TLY) IV —FVDL=TI)L K BARET I N—DERLANX—Y—R ¥3,300
Meuniere of Preligo Salmon with Walnut and Capers in Charred Butter Sauce
VIANDES
FTZALVADE—=T7AYLY Ly FFrxXVee—YD<Ut R7A VY- ¥4,500
Beef fillet cutlet with red cabbage and beet marinated in red wine sauce
FEEAm — 2 JRABE =D 7Y 4 (+¥1500 THELAHA I L) ¥7,500
Charcoal-grilled Japanese beef loin, grilled Miura vegetables
3¢ Can be substituted with Hayama Ishii beef for an additional ¥1500
AH D AR ¥4,500
Today's Meat dish
PASTA - RISOTTO
ARBFIT bR 2 ALy 77 W-ELLLTOY 2/ R—¥ ¥2,000
Homemade handmade pasta “Orecchiette” with clams, Hayama shirasu
AKHD R R ¥1,800
Today's Pasta
TATTT - RIAY  PLER T TFRX=) DY Yy buyy ¥2,800
Risotto Rosso with Foie Gras, Red Wine, Treviso and Granapadano
DESSERTS
7 A A3MEEY b ~FEE I - {2~ ¥800
Ice Cream Assortment (Three Kinds) — Hayama Salt Milk and Two Others —
Tiramisu ¥1,100
JL—L7 a2l XeFANZJLifi¥y T A0 ¥1,100
Creme Brulee Tahiti Vanilla and Salted Caramel
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