PASTA & RISOTTO »~<zxx&v vyt

S~ aiRZROI7 I vyFr
~SRHEAO NI EAS LY FITHTOY 2 —bRAT L 2,050
Casarecce with Misaki Tuna Cheek Ragu

FR—VEBEDISAZ ST T T4707 QA Brasser | e
~BRORDYITY a— IS EZZF o TER VANV —=v R~ ........ 6,100

Paella Style Lobster Fideua (for 2) I\l
o Milly La FORET

e ZIRESREBER HFROTAVYR—XYYvb . 2,050 =
Fresh Fish Bouillabaisse Risotto- using the Catch of the Day directly from Misaki Sajima Port ) 7 77"—

BISTRO DINNER
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HOMEMADE DESERT &5+ — v MO L EY., BEHEHOEIZ, RO KaAcA
: = - EEBRBOHA. ZHBE., #EJIREOH,
FAHEEDL—X HRlDX»IAVY . _ . o _
— Iy ayFEBREBEDYal ........ 1,680 WTEEMZEXA PO X Z A NVTCRBIZE LT 4 F —, o114 .

KIYOKAWA YOKOHAMA

Kyotanba Chestnut Mousse with Caramelized Pear, Maple Syrup & Kuromitsu Jelly .
Taste the bounty of Kanagawa’ s sea and fields
VR AVRAYDY N NADY T VYN DYaVv J—TEIT ... 1,750 in the nights of Yokohama Chinatown.
~YRAVIRAGYNNRGY T DHBRIENT TR/ 2~

Shine Muscat, Haskap Berry & Champagne Jelly Coupe

SHONAN "\ E(ﬁ

MIURA

e

MISAKI/ SAJIMA

FHEEDEYTIY AYADI=T—b ... 1,980
Kyotanba Chestnut Mont Blanc with Cassis Gelato

BISTRO SNACKS ¢ x +u/him

AEVY TLHBNEZ—DRETV . ....... 1,880
Rich Kogyoku Apple & Cultured Butter Pudding < o BRMFOI2VEV/EY=DTFFF ... 1,380
~Kd SEDN B~
= FauX A vaaiXx..... 1,780 Homemade York Ham made with KANAGAWA “KIYOKAWA MEGUMI Pork”
~FanREFRYMaal—NIT Yy T U TREREYEN—= 3 DEBAN—Y~ ]
Churros con Chocolate 5?X"\7-7‘B‘—=E/0.)'\7)2\ ........ 1,280
Marinated Tasmanian Salmon
X BITODELAE
WBEY2N=TDEVE ... 1,780 ANBDIF< ... 650
Citrus & Rhubarb Tart Carrot Rapée
el O BEFOaY74D)IRA=X ... 960
Signo Lyonnaise Style Chicken Gizzard Confit :
WELELEFRTAY DRARA AT — R e s M
FFREEDIV— 5TVl BHIEICKOED ... 1,880 O AI=TDZIE .. 780
) o ) ) . B Marinated Olives
Spiced Roasted Fig in Red Wine with Kyotanba Chestnut Créme Brilé & Roasted Hojicha Aroma
V7 =x3aix—xX ... 550
: ; FFIRAIEE2~3ML
Oeuf Mayonnaise (Egg Mayonnaise) P AT ATy
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GOLD APPETIZERS iz

WEVWOLLDOERBENLLIAYY ATaV VI 2= VDY —R ... 2,180
Homemade Ham of Yamaga Wild Boar with Consomme Jelly & Horesradish

0 ZMEARBEIRLBPROF 7 XY IH—X ... 2,080
Salad Lyonnaise with Duck Breast and Vegetables from Aoki Farm, Miura

BBk K — 7 DT F By = .. 1,780
KANAGAWA “KIYOKAWA MEGUMI Pork" Paté de Campagne
EHEROZ ) NVEERSOE P AV RO TV Yy TR YN-KT L 1,680

~HEN—= P HIEFBEORESTFHDO< ) A “TAH Y NN=X7 LR TEEDREZ &b E LT~
= Grilled Miura Vegetables & Sajima Octopus Pressé with Tomato Consommé- "Escalivada"

BLy= BERILEILONNSNUT F—NVDAVIYRATValV FITREILT........ 2,180
Crab, Sea Uchin & Shogoin Turnip Bavarois with Lobster Consommé Jelly, served in a Glass
73297735V —X KRTFTNVAAL B[ FVITAT VA Va7V RY—XT7 =Y . ... 3,450
Foie Gras Terrine with Hotel-made Brioche and Raspberry Sauce
|
Signatwie”
WRELN-—TOX) —F¥ VAI—FY—Z ... 2,080

Ezo Venison & Herb Aspic with Rémoulade Sauce

HOT APPETIZERS :&#aisz

@ =HEAREREEHOHTED 7V v b ... 1,580
27 Crisp Seasonal Vegetables from MIURA AOKI Farm

SIREIZIZIRORARD MY 2 T7FEDLZYa FUYLTVFR ... 2,080
Charcoal Seared Misaki Tuna Cheek with Truffle Scented Jus

K

BREOWa Y Y X R—F Fxy 7 ZHOEEK ... 2,580
~EREOBIRE B S ¥ IR WAy Y AR =7, K—F Fzy SZHALTA—TLITHEICES £~
Double Ezo Venison Consomme with Poached Egg & Seasonal Vegetables

~YEN—=$HIEDBERAY ——P~

@ BKBES LT:EFBT T 4 77 7 EHVATAEDERS ... 2,180
=——=— Charcoal Grilled Homemade Botifarra with Stewed White Beans

EERMFDTI 3V EVEV=DTITF X ... 2,180
Kamo Eggplant Fondant & Sea Urchin Gratin

@ AV A H=EWIE FEBD L —ZADRPWT Y —X A—FFR7 V... 2,680

Warm Terrine of Snow Crab, Scallop& Kyoto Nama-Fu Mousse with Soupe de Poisson

Signatint

HRNEBNEKR—2 70=—Ya2 R F—bONVEREE 7YV ¥y yay—X ... 1,980
~, TR, /55 B ESTH Y y LHEE BT E LT~
Breaded Fromage de Téte of KANAGAWA “KIYOKAWA MEGUMI Pork” with Gribiche Sauce

CHEF’ § FISH SELECTION + = 7 otz

ZHEMAOBERDT s ROZHEHLOART YV 774
~EERDOOTAIAZROTARARTY —RE

ZHHFROVIN—=vARRAS PV T7AF” ZHRIT~ ........ 3,180
Slow Roasted Fresh Fish from Miura
with Autumn Miura Vegetables, Romesco & Samfaina

il

BAR=T V=YD N—EIUT V—RAT—=NTTF . ... 3,
~BEELHEDWOIAR=T I —E By —X I R T T EITFELIz~
Tasmanian Salmon Gateau with Beurre Blanc Sauce

& B DOiEES
F¥ET R —_NY—XF<— VDR ........ 3,580

Crispy Scaled Kinmedai with Caviar d'Aubergine & Lobster Bisque

=R BREER

BEREDTAYR—X........ 4,800

~EHEBrLEEDOEATE 0T
V= T TA—VDARY YT~

. Bouillabaisse of Fresh Fish from

HEFLFERORVV IR TVE ... 3,570 MISAKI SAJIMA Port

~EREFEILARTVL, ANEER, v=)-HOBHLH 2R LE—M~

Catalan Style Pan-Seared Sea Bream & Pear

~EHEIARD L= I VE Y —RVELBWI)—LY —ATEIE~
Grenoble Style Meuniere of Hakodate Skate

@ BEEEHARDL=T )V TNV )—TIVE ... 3,580

CHEF’ S MEAT SELECTION v = 7 opykizz

ZJEBE)EAKR—70—2D &R 74
o PRI \
ErLey 7 HEOTATY—X ........ 3,180

Slow-Roasted Kiyokawa Megumi Pork Loin with Chestnut,
Cep Mushroom & Madiera Sauce

WG +EEE NIV DAT—x RA7Vv IRz (1509) ........ 5,400
Shimanto Barley Fed Beef Chuc Steak with French Fries (150g)

~EHEADKRIAVEIABENRAZTELH, RV ANVEF—ACHEITLES EIFEL~

O HFERORYAV KL HFO= 4,280
== Red Wine Braised Beef Cheek Cannelloni

BRI D a> 74 FNTR........ 3,700
Sarlat Style Duck Leg Confit

@ EELART—IT7 2,737 T ITDNN— 7 40T BBEE V—AT 4T ........ 4,800
Domestic Beef Steak Haché & Foie Gras Baked in Phyllo Pastry in Madeira Sauce

RBYOYRAN 7o Z2AH<VIVAR QARD ........ 7,100
~HPHR L FEMEE L ER L T2 2 v —= v OFGALRIE~
Pollastre amb Escamarlans - Catalan Style Chicken & Langousrines (for 2)

@ RBET7AT 7T VY TDONRALLLEE VYT 4= ........ 4,680
Normandy Style Kyoto Duck, Foie Gras & Apple Baked in Pastry

MRS LHERL, H—EXRNSENTULET. The prices listed include tax and Service Charge.
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