cCzmZ

ENTREES

A OBEDORAIES BN L 72 f) 0 B3 % 3R o Fi# 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

FBRN =R WO BEGERIRIG N — =y T 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

AOE L =L #23%, BIFONEAFDI Y —vTe—a ¥2,000
Green ajillo with seasonal mushrooms, Miura potatoes and gizzards with kujo leeks

NFE=ZFEFEDOZ7Y v P IR L ¥2,600
Frito Misto with Conger Eel and Miura Vegetables

POISSONS

SIREHMEHFAO R L HEHREO T -V Ty b ¥3,600
Misaki Kuroshio Sea Bream Poiret with Kamakura Fish Sauce Beurre Noisette

AH Ok ¥3,000
Today's Fish dish

VIANDES

EERKOr -2 b FLERRE e =V DYy K4 Y -2 ¥4,500
Roasted Satsuma Kurobuta Pork with Red Core Radish and Beetroot Japonais Sauce

EpEd e — 2 RABE ZHIFED 2 Y v (+¥1500 TG HFICEH) ¥7,500
Charcoal-grilled Japanese beef loin, grilled Miura vegetables

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

AH DR ¥4,500
Today's Meat dish

PASTA -+ RISOTTO

Fe—NFELEVEDO LY -2 Vv IA R ¥3,200
Linguine with Lobster and Crab in Tomato Sauce

AKHDANRZ ¥1,800
Today's Pasta

THATTT RIAY - FLER T FFRNX= D) Yy tuyy ¥2,800
Risotto Rosso with Foie Gras, Red Wine, Treviso and Granapadano

DESSERTS

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

NTF—7 Hie~—¥ALF vV ¥1,100
Cappuccino Brown Sugar and Hazelnut

TN—F—XDT 4T IALT V2 ¥1,200

Blue cheese tiramisu bianco
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