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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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Seared Carpaccio of Misaki Kuroshio Sea bream with Shonan Gold Dressing
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Tuna mille-feuille from Misaki

Entrees chaud
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Green ajillo with seasonal mushrooms, Miura potatoes and gizzards with kujo leeks
R = IFED 7Y v b IR b
Frito Misto with Conger Eel and Miura Vegetables
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Misaki Kuroshio Kinmeidai, Migratory Crab and Shellfish Zuppetta di Mare
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Today's Fish dish
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Roasted Lamb and Miura Potatoes with Akitani Graduates fond de veau
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Charcoal-grilled Japanese beef loin, grilled Miura vegetables
Can be substituted with Hayama Ishii beef for an additional ¥1500

AH DR

Today's Meat dish
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¥1,400

¥1,800

¥2,000

¥2,250

¥2,400

¥2,000

¥2,600

¥4,200

¥3,000

¥5,200

¥7,500

¥4,500
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Handmade Pasta “Martagliati” with Hayama Shirasu, Seaweed and Yuzu Pepper Cream Sauce
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Today's Pasta
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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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Tiramisu
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Terrine of chocolat blanc and four cheeses with Hayama honey sauce
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¥2,000

¥1,800

¥2,800

¥800

¥1,100

¥1,200
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