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—BOENCOBABBEBREIFTS [Bistro NOHGA (KR ka -/ —H) ], Pasta

Z DD O DEME RO, EEBEOEN’RI BN BRBEETELONT
IELYDOIAVTURT Y KB, BT LREIE EDHICTRELET, $T? BOOBIFZa vF, /LAY F—X & 2R 1380 SEASONAL TASTING DINNER COURSE

Deep-fried Pumpkin Gnocchi, Parmesan Cheese and Black Pepper

Bistro NOHGA delivers food that will energize you for the day.
Using ingredients from the local area, the restaurant serves contemporary cuisine made

with natural methods by personally identifying producers, and will surprise and inspire you §I; KEAN=—DT7I ) Fv—F 2300
N7 Ohta Bacon's Amatriciana 7700
G BREYILY v FrE bLERORRAYF—/ 2400
N7 House-made Salsiccia and Trevis Peperoncino
Appetizers §I§ EANLEZAN - 2 hDhy Y —= 2600 Amuse Bouche
NZ i o -~
§T§ DU Ty ~ 740 Prosciutto, Watermelon and Tomato Cappellini AKEHDOF7Ia1—X
7 Pork Rillettes
VW NTRARDT 7 AELDT LR v R 740 . .
\L Avocado Guacamole Bruschetta Main Dishes Appetizer
WOHY S TR, 1280 AH o RIE 3000 BOTYREBEEHNT - FFA b bo—0O— BFY—-T LD
Galician-style octopus Fish of the Day Marinated Horse Mackerel, Grilled Eggplant, Dried Tomato Rouleau, Black Olives and Basil
TI—=Y b bENDL Ty F7—8F—X 1800 \T; RLUBHAERKBANLOALRE Y TL— RTYAD T bE 3200
Fruit Tomato, Basil, Burrata Cheese e Daisen Chicken Breast and Ota Ham "Cordon Bleu",and Paprika Simmered in Tomato Hot A ti
ot Appetizer
.= =, . N/ . N —
7ANY—=Ya - KTy b IT4Ty Y =2 1380 Y FEOR AKRE, BHHLI RS R 3800 Vi o~R=T, LehAZEosU—LiBEFLOaAYF4 AV E
Fromage de Tete" with Ravigote Sauce ” Spiced Lamb Stew with Summer Vegetables and Couscous Conger Pike Beignets with Potato Cream and Pickled Plum Condiment
FEDEFREBNBOLE—T 1480 .
Seasonal Vegetables and Fresh Fish Ceviche %? BT EFREEARRN—XROD—X | 4000
Roasted "Hakkinton" Pork Loin From Hanamaki, lwate, with "Shio-koji (Salted Rice Malt)"
WO IBEEFEORE L ¥ F— Y —2 1800 Fieh
Hokkaido Veal with Cold Tonnato Sauce N BEMFY—OA(vOA—R b KELKE (120g) 5900 (+1100 TZEELA L £9)
Roasted Kuroge Wagyu Sirloin with Shiso and Miso (200g) 8700
BOTY XEIEXHF - R4 b~ bD—0O—, BAY =T LRI 1800 (We will Prepare an Additional +1,100)
Marinated Horse Mackerel, Grilled Eggplant, Dried Tomato Rouleau, Black Olives and Basil ZRXEDETLEFHFDO T4+ R Y
Sides Pan-Seared Sea Bass with Fondant Eggplant
Olives Main Dish
FyAvy bR FLyIEaUT7TrE—EAK 740 q’iE?fE’aEﬁUT—L”?"”'%}”‘EI%H%?EI—ZW@EI—Z}~
: -1 ~ BB EI BRI E D ~ 680 L e e .
Carrot Rape Orange and Coriander Flavor N ' 2@ AR R KGR
‘L Japanese Pickles ~Gunji Miso and Tsukemono Roasted "Hakkinton" Pork Loin From Hanamaki, lwate, with "Shio-koji (Salted Rice Malt)"
EFEOEIILR 980 N or
Pickled Summer Vegetables §T; :7‘_3 21 1650 X . i
N7 Two Kinds of Cheese V2 REMFY—AAron—X b, KELKE (+2,200)
KENLETHRAR, v al—LOKEY X 1850 Roasted Kuroge Wagyu Sirloin with Shiso and Miso (+2,200)
Ohta’s Ham, Avocado, and Mushroom Salad with Miso Dressing EnL3ERYEDE 2500
Assorted 3 Kinds of Prosciutto
N F—EBARNOFY T ZILEY T X 1750 NI . N
Oriental Salad with Coriander and Chicken Breast D 0 s VAR (= D¢ 1400 Dessert
Bayonne Prosciutto
BEERXAYLRR, KEN—3Y E/NAFYF =X 1380 o WEO #5514y FaaL—tor oy —LETy -
Grilled Romaine Lettuce, Ohta Bacon and Parmesan Cheese I/b\e:ic/o/;r/;cli)ut:‘:o 1550 Ry a Y TI—YDIRT—<
"Dandelion" Chocolate Ice Cream and Mango with Passion Fruit Espuma
ERE—7%NLA 1600
Tokyo Beef Prosciutto
Hot Appetizers
§T; REYZ 77 IF AT DR 700
ARFORE—F—T7 74 KKRFT b 1280 N7 Bread ~ Asakusa Manufacture ~ N N -
Smoked Aged Sweet Potato Wedges N Aded ARX=a777F a7
Bread ~ Asakusa Manufacture ~
BNET YT a—L TAFZAVNR—PEE 1800
Seafood and Mushroom with Bourguignon Butter _ _
9uig SX? . /ﬁﬁﬁﬁx_l— <Wz>|af1wx_l— e SMERIA = —
ANRAVEFLLY FFA LT AU -7 1350 eat alnuts Egg - . __
Spanish Omelet with Dried Tomatoes and Olives veo BILEFERAAZ 21— v AMEAAZ2— v MMIERAZ2— RN /KL ) H 7 = T T (+220)
) Peanuts Shrim Kabuki Coffee / Tea / Café Latte (+220)
Y BOR=T, BFLOIYF At 1800 : Crab
“7 Conger Pike Beignets with Pickled Plum Condiment L HEAA S 2 — e ZFIPEAA =2 — e Ba—F Y
" . _ Milk Buckwheat Cashew nuts
EFRILEE RAFOY—t-— 1800
Hanamaki Shorthorn Beef Sausage Originated from Iwate Prefecture BT LLE—E B DBERIE TEX ORI A Y A—TBRLOF RN,
If you suffer from a food allergy or intolerance, please let us know when you order.
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[Bistro NOHGA] T3, BAOEZEZEL 2AORM & EBEIIERT 2130,
BELAEOLWFFaIL074 Y BRELSHIARLTHET,
DHELEIERLWVHDZ, BHFAICELETEELALLS L,

Bistro NOHGA actively uses seasonal ingredients that reflect the four seasons of Japan.
We also have a large selection of natural wines and sake that go well with our food.

Please enjoy delicious food that will please both your body and mind, according to your preferences

Desserts

AaAFyYDT IRV ENA T TINDT T =T 1280
Coconut Blancmange and Pineapple Granita

NRRIVAF—Ay—Ft#ERI—E—DV/ LR

Basque Cheesecake and "Kabuki Coffee" Sorbet 1280

BT F 2 A b T ARG Y~ L E T, e DINNER MENU
Ny avIN—YDIRT—<

"Dandelion" Chocolate Ice Cream and Mango with Passion Fruit Espuma

TARY ) —LEE 740

Ice Cream Varieties

Coffee(KABUKI) & Tea

FUy7a—k— 800
Drip Coffee

T7ARXRI—k— 800
Iced Coffee

$H17 =77 (HOT/ICE) 850
Café Latte

IXTLvyY Single 500
Espresso Double 900
X=2 v 780
Darjeeling

F—LTLA 780
Earl Grey

hEI-IL 780
Chamomile

S 780
Mint

RIE R TBOARRE TT . T4 F— XA LIFRIEY—EXR10% BEFHL TH Y 27,
All prices are tax inclusive.10%Service Charge applies from Dinner time.
FEMERY, AANOBHEICEI Y A2 —HEDLY ETOT, TTHELILESL,
Please note that menu is subject to change due to production conditions.
CRYTLLF -2 BFLOBBRIETEXDBRICA Y AN—ITHEBRLDIFLLEI L,
If you suffer from a food allergy or intolerance, please let us know when you order. B | S T R O N O H G A
FEEZERINIFOREZECRELIE W EEET,
Driving under the inuence of alcohol is strictly prohibited.



