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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

Appetizers
Iy BAD U Ty b 3piece 740
Pork Rillettes
FU—7 650
Olives
QA2 E ~mARREYE~ 650
Japanese Pickles ~Gunji Miso and Tsukemono
WTPRAROT 7 HELEAT vRICEET 740
N¥Guacamole on Canapé
SO ILR 1,000
Pickled Seasonal Vegetables
ABOTU R, FLrPeay 7y Ex—Ekk 740
Marinated Sliced Carrot with Orange and Cilantro
TI—=Y IR IEEET Yy T7—R2F—X ~h7L—tE~ 1,850
Fruit Tomatoes, Strawberries, and Burrata Cheese ~ Caprese ~
RARZTH—FErDOTY* 1,380
Marinated Tasmanian Salmon
m T T yIb—h ~RERET AT T T7AY BENA THFEE~ 2,500
7 Patéen croute ~ForceMeat and Foie Gras Wrapped in Cold Pie Crust ~
i KIBDTY 2, N—=TE—HEIT RULHAEY FOFYEZHFZT 1,550
Marinated Yellowtail fish and Japanese Radish, Aroma of Bergamot with Herbs
Hot Appetizers
mRFOY - 1,800
“Tankaku Beef” Sausage
Q) ERIED Y —t—TICA <A 2,500
"Boso Boar" Confit Sausage
BEEAXAA VL ZA, KER=aVE/LAFYF—X 1,380
Grilled Romaine Lettuce, Ohta Bacon and Parmesan Cheese
IOFFD—avF TL—F—XDIU—LY—2R 1,380
Sweet Potato Gnocchi with Blue Cheese Cream Sauce
FUw/REAVWAITAED b< bE 1,280
Tomato-simmered Tripe and White Kidney Beans
SNl EE - 7ayaY— - b b Ty Yal—LDOTE—D 3 1,600
- Shrimp, Broccoli, Tomato and Mushroom Ajillo
m ARAVEFLLY 1,350
Spanish Omelette
REFD7 74 FRT b, BHOFY T 1,280

Aged French Fries, with a Smoked Aroma

Salad

SEASONAL TASTING DINNER COURSE

Pasta
CERET AV R—RY —ADRNTT 4 2,300
Fisherman-style Spaghetti with Bouillabaisse Sauce
 RKADFRY &> 2,400
“ Adult Neapolitan pasta
 FFENEMEO RO R —XZ NS T 4 2,600
" Bolognese Spaghetti with Ground Wagyu Beef and Shiitake Mushrooms
KEAR—avDHLRF—F 2,700
Ohta Bacon Carbonara pasta
Main Dishes
B o RE 2,950
Fish of the Day
BEBBA—ZXADIV T4, AERDT I EY a1 &—HEIC 3,200
Kirishima Pork Shoulder Roast Confit with Kujo Leek Gribiche
L IMEEBRA L SLXFYF—ZXDY Yy b 3,800
Kawamata" Gamecock Breast and Parmesan Cheese Risotto
ERRAOFr I X )E, ZHOBREZRZT 4,000
Caramelized Domestic Duck Breast with Seasonal Vegetables
BEM4EY—O4>DO—R b, KREFT2HERLT (1209) 5,900
Roasted Japanese Black Wagyu Sirloin, Coated with Miso and Dukkah (200g) 8,700
Prosciutto, Cheese, Bread
TIVR - NAAYXDENL 1,400
French Bayonne Prosciutto
AR VEANY AFRDEN L 1,550
Spanish lberian Pork Prosciutto
ERE—T7DENL 1,700
Tokyo Beef Prosciutto
ENLDBEY EhYE 2,500
Assorted Prosciutto
 F—R2fE 1,480
" Two Kinds of Cheese
| /¥~ dpieces ~KERZT7 77 F 2T~ 480
"Bread 4pieces ~Asakusa Manufacture~
Ty Ny b dpiece 220

Thinly Sliced Baguette

X /N &Z — Butter (+1500PY)  F U — 7'F# A JL Olive Oil (+150 JPY)

URBANLETHRAR Ty Y 2b— LADKEKEY S5 &
Ohta’s Ham, Cheese, and Mushroom Salad with Miso Dressing

Lo W REANT-BHRLETEZOF YTV ZLEY I X
v[# Chicken Breast with an Asian-Style Cilantro Salad

QO ZHOBELTYFabDs =LY =R ~N—ZxhI L~
Seasonal Vegetables and Anchovy Cream Sauce ~ Bagna Cauda ~

A—71,300/1,850

/n—71,200 /1,750

2,200

m e BFIITHAZ2—TF Recommended Menu

CONTFUEFERLTWA XA Z2—TF .
Used GLUTEN Used NUTS

- Ty VEEFERAL WA X Z2—TT

L ETEEEFEARALTWSE X Z2—TF ) FdERERAL TWE X Z2—TF
Includes PEANUTS -4 Used CRUSTACEANS

BT LLF - BRHDBERIETELOBRICA VA= CHERLDIFEE 0,
If you suffer from a food allergy or intolerance, please let us know when you order.

7,700

Amuse Bouche

AHDOT7I21—X

. Appetizer
N7 Toon—h ~RERET7HTH TN AR A OHEE~

Pate encroute
~ ForceMeat and Foie Gras Wrapped in Cold Pie Crust ~

Hot Appetizer
THYFOR=ZT, JLYVERFOYIX bJa7oERILy bY—2X

Smelt Beignets, Watercress and Chestnut Salad with Truffle Vinaigrette Sauce

Fish
(+1,7100AT ARV LET)
(We will Prepare an Additional +1,100 JPY)
EOELBEE, L FoTI/7E8EN—TDF AL
Steamed Cod, Crushed Potato and Herb Oil

Main Dish
EEBRAOF v+ 7 XU tE, ZHOHHEAERZT

Caramelized Domestic Duck Breast with Seasonal Vegetables

or
BEMEY—O4roa—X b, BKEETF1HhEFLT (+2200M8)

Roasted Japanese Black Wagyu Sirloin, Coated with Miso and Dukkah (+2,200JpY)

Dessert
RRANVE=FDIRAT =< LEARI—E—D VIR ~T 4 FIADA A=V T~

Mascarpone Espuma and Kabuki Coffee Sorbet ~intheimage of Tiramisu~

NIy ~KRERZaT770FaT~

Bread ~Asakusa Manufacture~

EAMBE/HIZE/ H 7 =TT (+220M)
Kabuki Coffee / Tea / Café Latte (+220JPY)



[Bistro NOHGA| Tl&. BADMUE%R L 2 ADBM #EENISERT 3 13 H.
BELEEOLWFFa o074y BRBLZHIBARELTVWET,
DHELEIZRLWVEDE, BEFAICELDE TERLALIZSI 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

KADTARY ) — L 740

Ice Cream of the Day

O, "RIBEF-RT—FESY—ST—FNEDYLR 1,280
Basque Cheesecake and Greek Yogurt Sorbet

BT IAFFaab—bOAWAF=T%fEof7 7Pz, NY—%FET 1,330
Blancmange with Dandelion Chocolate Cacao Nibs, with Berries on Top D I N N E R M E N U

RAANRE=FZDIRAT = EFRI—E—DY IR ~T(FIRDA A=Y T~ 1,480
Mascarpone Espuma and Kabuki Coffee Sorbet  ~in the image of Tiramisu~

Coffee(KABUKI) & Tea

QryyFa—e— 900
Drip Coffee
TARXaA—k— 900
Iced Coffee
517 =77 (HOT/ICE) 950
Café Latte
IXTLvyY Single 600
Espresso Double 1,000
X=2 v 900
Darjeeling
F—LT LA 900
Earl Grey
hEI-I 900
Chamomile
Sub 900
Mint

MG IE R TRAKRE TT, T4 F— %A LIFRIEY —EXRNO%TER L TH Y £9,

All prices are tax inclusive.10%Service Charge applies from Dinner time.
EMEY, FANOBEICLY A Z2—AEbY FT0OT, TTHEILEIL,

Please note that menu is subject to change due to production conditions.
BYTLLF -2 BBbOBRKIETEXDRICRZ Yy ZICBRALDIFEI 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
PETERINSAORBELZECRELIE W EEET,

Driving under the inuence of alcohol is strictly prohibited.



