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ENTREES

HOBEORRER - L 720 0 B3 % 37 o JiHLE ©- ¥1,400
Comparing Seasonal Vegetables ~Freshly Harvested Vegetables Prepared in Three Different Ways~
SHTRE HRECIR )R- R—a vy —F—F T X ¥1,600

Caesar Salad with Miura Vegetables and House-made Yamayuri Pork Bacon

BIEHR LB 7 v T4 =X M7 743y bV —2

Domestic Chicken Breast and Mushroom Galantine with Persimmon Ravigote Sauce ¥2,000
RN =K VOB EOERGNN—=r H T XY — R ¥2,000
Miura's freshly harvested vegetables with Izumi Bridge Ginjo miso bagna cauda sauce
SEWEEEO Ly Fa FULDY Y ¥2,250
Seared Carpaccio of Misaki Kuroshio Sea bream with Kiwi Salsa

ZlFfEE 7R A PO ZLZ L ¥2,200

Misaki tuna and avocado tartar

Entrees chaud

AR T v F X —L )=V TARNITHAD T AT EEELEO /77Xy PV —2  ¥1,900

Homemade Guanciale and Green Asparagus Whole Lemon and Koji Noisette Sauce

FYVa7 ZLvF 7I3A4FKTEL ¥1,200
Truffle French Fries

POISSONS
SIFEBMEHBEO R L HELT—ATISY F—rDT VL ¥3,500

Misaki Kuroshio snapper poire with white broth beurre blanc and a Touch of Kale

P—FVDLZIN K BHRETYN—DEBRLANX—Y—X ¥3,300

Meuniere of Salmon with Walnut and Capers in Charred Butter Sauce

VIANDES

KINEOAZ—IATFXY BEIRSZDEALRLY —R ¥2,800

Fried chiken with butter & milk , Iburigakko in turtur sause

F74VvADE—7AHYLY RTA4vY—2R ¥4,500
Beef fillet cutlet in red wine sauce
A7 77— FEUAHFEr—X RABE ZHEXIY ¥9,000

Ishii Farm Hayama Ishii Beef Sirloin, Charcoal-Grilled with Grilled Miura Vegetables

AHOAFHE ¥4,500
Today's Meat dish

PASTA - RISOTTO

MRNEFECETP )R- HRER—a vV EBRF -+ ) -l ET,

MHey Y 7L 7 F—ADREANVFF =7 ¥1,800
Kanagawa Prefecture Yamayuri Pork Homemade Bacon and Iwazawa Portry Free-Range Eggs,Rich

Carbonara with Smoked Mozzarella Cheese

FUTHE BHEEYAALN TJLyviablw bV —ZRXDAYL YT ¥2,000
Botarga,Clams asari & Fresh Tomato in Sicilian Style Casarecce
AKHD N2 2 ¥1,800

Today's Pasta

7xT 07 KIAv PLER FI3FRX—)D)Vyviuyy ¥2,800
Risotto Rosso with Foie Gras, Red Wine, Treviso and Granapadano

DESSERTS

TAAMEEY Abe ~TEISE IS - h2fE~ ¥800
Ice Cream Assortment (Three Kinds) — Hayama Salt Milk and Two Others —

[ Inuitcoffee “Tiramisu” ¥1,200
BRE—F) g~ X eF NSO L —LT Y2l

Iwasawa Poultly Farm Hime-sama Egg and Tahitian Vanilla Créme Brulee ¥1,300
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