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BELEMEDLIWFFaILT4, 757 E—L, BRBLEZHIAELTWET,

DHBEHEIERL VL DZ, BEFAICAEDETHEELALLZEN,

RECOMMENDED FIRST DRINK

Glass Wine 990 ~

FFaTNTAY I3 v T4 RAN=0 YV IEBIARLTBYET,
LRIy AYR—ZBBRIZE,
We have a variety of natural wines and classic wines.Please ask the restaurant member.

Beer DINNER MENU

*Un—F 35> R84 300ml 1,050
Heartland

Champagne

S —= Glass 2,180

IS N D=V
Champagne “ Mumm Grand Cordon”

Bottle 11,000

Soft Drink

FEER AHA100% 2TV 1—Z [ MILE 990
100% Pure Orange Juice from Ito farm / Wakayama JAPAN

Original Non-Alcoholic Drink

EERILE—T7TT—hHhEI—LY—K 990

Asakusa Sumika Eider Flower Chamomile Soda

BERY YA Za—%THELTEY X9,
BREICLA NIy XU NR—CEERIFIEE L,
We are preparing a separate menu.
Please ask the restaurant member.

g e TRE - Y —EXRBAKRKETT,
All prices are tax and service inclusive.

IO BKTA REZ—ICEEL TW W EkEAANTERLTWET,
We use rice carefully selected by local rice masters.

FEMERD, FANOEHEICEIV A Z 2 —HEDYEFTDOT, TTHELLLEL,
Please note that menu is subject to change due to production conditions.

CEAYT LAY —ABELOBERIEELORICR Ry ZIBRLOFCEE L, B | S T R O N O H GA

If you suffer from a food allergy or intolerance, please let us know when you order.
*PEZBEHRINDIAORBEEZECELIETWEEET,
Driving under the inuence of alcohol is strictly prohibited.



—BOEAIC LA ZBEBEITS [Bistro NOHGA (B2 hA -/ —#)], Main Dishes NOHGA STANDARD DINNER COURSE
ZOHIEO O DEMEFLIC, EEEDENRRA LI BRALRIETELONT o
Ziebhl) YTVRTY—REBE, BELREBLEHICTRELET HHOEREE 2400 6,800
Y oarrFviRs - 2R I i ° FishoftheDay ’
N — o e N o . . _ Amuse Bouche
Q svTHx=a- EEFGNEE, F—R vy yaRT hOEREEE ~T v /ULy T I~ 3,000 KEDT S 2—2
Hachis Parmentier Domestically Produced Beef Mince with Cheese and Mashed Potatoes -
Appetizers Appetizer
Q) FEEONOT A =R LeAFOL1—LEYTLERAT 3,000 RARZTHY—ErOAV T4 FOY—REI—TILEDL—2R
BRD Y Ty b 600 Date Chicken Barotine, with Potato Puree and Salad Tasmanian Salmon Confit, Green Sauce and Yogurt Mousse
Pork Rillettes
Fy—> 500 PEMIEID O — X M IZR/SA RAEELE T, #E—HEIC 3,300 Hot Appetizer
i Roasted Duck Breast Covered with Spices and Served with Turnip L=LVBERLTF—2HDIFT4AY N=TANTAIA DX
Olives Mussels, Porcini Mushroom Ravioli, Herbed Bouillon Soup with Herbs
BOLN—L—2 600 Q (NVIABBRA—ZAADIAY 7 4, REDE2—L ETEHOEFS /Y EY a2y =2 3,900 Main Dish
Chicken Liver Mousse Iberian Pork Shoulder Loin Confit, Root Vegetable Puree and Sesame Oil Scented Gribish Sauce BRI O — X b = X /:?XI;: T, B i
SR - Z b . HEEE—HEIC
. . Roasted Duck Breast Covered with Spices and Served with Turnip
EY 2 ~ERERIEEYE~ 600 BEMFH—OA4>OA—R b, AVTAAY FEFRZT (120g) 6,500
Japanese Pickles ~Gunji Miso and Tsukemono Roasted Kuroge Wagyu Sirloin with Condiment (200g) 9,500 Dessert
e 1 s L BARA-—E—DTARIV—LEIFV T
FHHROTY X ~FREOHIT~ 1,000 Kabuki Coffee Ice Cream and Crumble
Marinated Seasonable Vegetables
: > Cheese & Bread Ry ~EREXZaT770FaT~
AEA—IYTEWBERAOT Y —X 1100 Bread ~ Asakusa Manufacture ~
Pork Terrine Wrapped with “Ohta” Bacon B .
Sl 1500 AT / 41255/ P (+220)
' A K/ H 75T (+
. Two Kinds of Cheese
ANV ARDEN L 1700 Kabuki Coffee / Tea / Café Latte
Iberico Ham
/X 3pieces ~EFBERX T 7 FaT ~ 400
IO H LNy F 3 1,200 Bread 3pieces ~ Asakusa Manufacture ~
Yellowtail Carpaccio
KEN—OYDA>FcIZFya 700
“Ohta” Bacon Mini Quiche Pasta SEASONAL TASTING DINNER COURSE
XoFEDZgvF. ILIETL—F—XDsY—LY—2Z 1200 WEMTMERORNTT 4, NN EDKZE, Ty VERNAR 1900 8.800
! Flourless Spaghetti, Basil and Chickpeas, Nuts and Spices ,

Sweet Potato Gnocchi, Walnuts and Blue Cheese Cream Sauce

AR AL RF—7 Amuse Bouche
m FyREBWAITAED b bE 1,100 ?Eﬁb’\ :l/]h\)ofjj}Bl/Tj— 7 1900 AADT7I21—X
Tripe and White Kidney Beans Simmered in Tomato arbonara wit ta” Bacon
B{LATA Y R=RY) =D RN T 4 1900 Appetizer

BEBREBREOX VT HY 1,100
Kirishima Pork and Pork Leg Minced Cutlet

#EiDHIL/XyFabRIBOT 2, RILAEY FDOFY

Spaghetti with South French-Style Bouillabaisse Sauce Marinated Yellowtail Carpaccio and Radish, and the Aroma of Bergamot

QL VAEEFALF—ZEDTFT4F Y, N=TAYTAIVDR=T 2,400

REAFOT 74 KT b, BRHOFY T 1,200 ” o ‘ ‘ Hot Appetizer
Aged French Fries, with a Smoked Aroma Mussels, Porcini Mushroom Ravioli, Herbed Bouillon Soup with Herbs L—=ILBERLF—EDS T4 A Y, N—=TAY T DA~
Mussels, Porcini Mushroom Ravioli, Herbed Bouillon Soup with Herbs
Q7 OREESOERREE Y Yy b FREOM LIS 700 Fieh
Bite-Sized Grilled Risotto from Ai's Rice, with Iseoto's Broth Dessorts A RSUEBORE LS. S v RV ETYFabDs Y — by —X
Smothered Sea Bream with Cabbage and Anchovy Cream Sauce
Salad ;‘SE ‘DtT*?t—h *D 900 Main Dish
- . cosertotie Ty SENES—OA > DA—R b, BBE T 2 hEEOET
KENLETHEDF Ty al—LOKEY T X /x—71100 /1,800 ) ) o Roasted Kuroge Wagyu Sirloin, Dressed with Miso and Duca
Ohta’ s Ham, Cheese, and Mushroom Salad with Miso Dressing NRYBF =R —F &P v—I—FHDY LR 1,200
Basque Cheesecake and Jersey Milk Sorbet Dessert
Q LotV REANTBRNEERZOF YT Y ZIVEAY 74X /x—71100/1,800 RAANK=—FDIR T =< EEWARIA—EL—DYILA
Chicken Breast with an Asian-Style Cilantro Salad EX—Faal—bDTr—0E&ENRZIT7AR7 Y —4 1200 ~F A4S IADAA— T T~
Bitter Chocolate Cake and Vanilla Ice Cream Mascarpone Espuma and Kabuki Coffee Sorbet ~ in the image of Tiramisu ~
KER—TY - B0V 74 R=FFTy/0) AVEY X /n—71,300/1,900 o e — -
Lyon Style Salad with Ohta bacon,Chicken Gizzard Confit and Poached Eggs QO TAANVFE-ADIRT =T EBBRIA—E—DY LN ~T A5 I2DA X—=2T~ 1400 Ny ~EBNZaT77IFaT

Mascarpone Espuma and Kabuki Coffee Sorbet ~ in the image of Tiramisu ~ Bread ~ Asakusa Manufacture ~

EHOHHET Y FatDIU—LY—R ~N—Z v hHIL~ 2,200 FEABHE /HITE ) H T = 5T (+220)
Seasonal Vegetables and Anchovies in Cream Sauce ~ Bagna Cauda ~ Kabuki Coffee / Tea / Café Latte



