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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

Salad
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Ohta’s Ham, Cheese, and Mushroom Salad with Miso Dressing

Lo& Y ke ANTBRANEEFROF ) TV ZVEAY 7 X
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SEASONAL TASTING DINNER COURSE

7,700

Appetizers
PP Chicken Breast with an Asian-Style Cilantro Salad
BXED Y v b 3piece 740
Pork Rillettes Amuse Bouche
DFIa—3
FU—7 650 Pasta AHOF7 I
Olives . . .
b~ beFYV =7 - FUFabDRNT YT 4 2,300
EY 2R ~ER RN E Y~ 650 Tomato and Olive Anchovy Spaghetti .
Japanese Pickles ~Gunji Miso and Tsukemono ~ Appetizer
BIECLEFYRYDRNT Y T4 2,700 RRAR_TYH—FEVEHEBDOYa—7R7, Y7 8%2FZT
BT 1) %~ R N . . )
?Enﬁxa)V U 1?7:5035:'./1‘/ _ 1,000 Sakura Shrimp and Spring Cabbage Spaghetti Tasmanian Salmon and Spring Beans "Chaud-Froid" with Salad
Pickled Seasonal Vegetables ~Iseoto’s Bouillon ~
e . i . . R _ mykEEl/\“—:‘/J\‘)U)jJ/I/?J'H'—ﬁ 2,400
7#7 770)7_-J—3é:l/{—/0)7l/'~/‘.b\ :/749"1-)?2:7 Ay a%e—HEC 2,300 Carbonara with Ota Bacon
Foie gras Terrine with Lemon Pressé, with Confiture and Brioche
Hot Appetizer
ABOTY R, ALy a7y E—Rk 740 L—ILEBEBER BLF—=D5Y44Y. 74T vETT
Marinated Sliced Carrot with Orange and Cilantro M Is. Pig's Feet and Porcini Mush Ravioliwith Bull
\ \ Main Dishes ussels, Pig's Feet and Porcini Mushroom Ravioli wi ullion
JN—Y b bEEBETYITR—F—X 1,800
Fruit Tomato with Strawberry and Burrata Cheese B Ok R 2,950
KEAAR—2 Y TEVEFROT U — X 1,400 Fish of the Day Fish
Pork Terrine Rolled with Ota Bacon B B ) n o (+1100 BB LET)
o Q BEERRER—2ADAY 74, HEDVILLT— FEFHDHERERZT 3,300 v N
% [_//\_O_JA_X 740 Kirishima Pork Shoulder Roast Confit with Citrus Marmalade and Seasonal Vegetables (We will Prepare an Additional +1,100 JPY)
Chicken Liver Mousse WA Fns7) T, FEXKABKBED 7V EYyS 2 LY YOYSIXERZAT
ARR=TH—EYDTY * 1,350 RILBHAD/ XA V=LA, BHOARKRT bE2—LETV A TDYFX%E—HIZ 2,850 Grilled "Sakura Marlin," Served with Japanese Parsley and White Sesame Qil Gribiche
Marinated Tasmanian Salmon Daisen Chicken Breast Paillard-Style, with a Potato Puree and Endive Salad with Watercress salad
f‘”*ﬁ?v 'J*dt%‘% e ot 980 L8 SIS D& RN — RO O — 2 b 4,000
anolafiowers dresseaw nedmuietroe Roasted Kinka Pork Loin from Hirata Farm, Yamagata Prefecture
FTANTRRSGARDF S Vv F—RY—2R 1,200 \ Main Dish
White Asparagus with Hollandaise Sauce BEEMFY—04 00— b, BRBETFT2H%EELT (120g9) 5,900 WERETFHBSEOECERA—XNEAX L 2P FOA—X M, BOEOFY ZHZT
Roasted Wagyu Sirloin, Coated with Miso and Duca (200g) 8,700 Roasted Kinka Pork Loin from Hirata Farm, Yamagata Prefecture
Hot Appetizers and Matured Potatoes with the Flavor of Butterbur Sprouts
or
GREDY ——Y 1,800 BEMFY -0/ 00— b, KBET 2 h%EELT (+2200)
“Tankaku Beef”S H
ankaxu beer >ausage Prosciutto, Cheese, Bread Roasted Wagyu Sirloin, Coated with Miso and Dukkah
# N 54 -3
Young Sweetfish beignets with Marinated Cucumber ) .
Iberico Prosciutto Ham
FLorFOZavx, NAAYFYF—XDIY—LY—2R 1,380 S EAm 1700 Dessert
Potato Gnocchiwith Parmesan Cheese Cream Sauce RE—T7DEN ’ ey 2 rS s _ ~ _ SN 4~
Tokyo Beef Prosciutto BE7AY—Y21T7IVDIRT—% JL—LXvTa
FEXxoyRYD7Yw b 880 Strawberry and Fromage Blanc Espuma ~ Crémet d'Anjou~
Brussels Sprouts Frit ENLOREYEhE 2,200
) Assorted Prosciutto
FZF v X—h—0A—X b 980
Roasted Onion Nouveau F_X 2% 1,480
. N NN oy — Two Kinds of Ch Xy ~EEo— - 57~
FhE - AY—T - FUFaEDTOT 7V RA~EY ST 4 T— b~ 1,380 Hornaser-heese Ny ~ERERZaT775FaTd
Provence-style Onion, Olive and Anchovy ~ Pissaladiere ~ N ~ ~
y Yy /3y dpieces ~EBY=T 7 5 F 2T~ 480 Bread ~ Asakusa Manufacture
2R VEALLY 1350 Bread 4pieces ~ Asakusa Manufacture ~
Spanish Omelette
FYW Ty b Apiece 220 i n e
FENLAHETRYyAY—DTE—Y 1 1,380 Thinly Sliced Baguette HAIFE /IR H 7 7T (+220)
Firefly Squid and Broccoli Ajillo Kabuki Coffee / Tea / Café Latte
RARFDOT7 74 FRT b, BRHOFY T 1,280

Aged French Fries, with a Smoked Aroma

X /X &Z — Butter (+150) 7 U — 7' Z A JL Olive Qil (+150)
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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

NAKAMURATEALIFESTORE DHED/NR 7 BF — 75—+ 880
Basque Cheesecake with Matcha from "NAKAMURATEA LIFE STORE"

BT I7AFYFaaAb— b DOOhhFAZTHRE-7-T 7<=z RY—%FEHET 1,380

Blancmange with Dandelion chocolate cacao nibs with Berry

mﬁﬂiﬂ—t—%ﬁotlﬁ L7 T 1,280

KABUKI Coffee Eclaire DI N N E R M E N U

BL7AR—Y2T7I7VDIRT =T ~JL—LRIa~ 1,450
Strawberry and Fromage Blanc Espuma ~ Crémet d'Anjou~

Coffee(KABUKI) & Tea

QOrvy7a—e— 900
Drip Coffee
TARI—k— 900
Iced Coffee
h7 =77 (HOT/ICE) 950
Café Latte
I2TL Y Single 600
Espresso Double 1,000
X=IUy 900
Darjeeling
T=ILTLA 900
Earl Grey
HhEI-IL 900
Chamomile
Vb 900
Mint

AT R TBOARRE TT . T4 F— XA LIFRIEY —E R 10% TBEH L TH W £7,
All prices are tax inclusive.10%Service Charge applies from Dinner time.
FEHRY, FANOWEICEY A2 —AEDY FFTDOT, TTHEIEIL,
Please note that menu is subject to change due to production conditions.
FRYTLLX -2 ERFLOEERIETEXDRICRZ y ZITBEHLDIFLEE L,
If you suffer from a food allergy or intolerance, please let us know when you order. B I S T R O N O H G A
CPEEERINDIFORBEZECELIETWZEET,
Driving under the inuence of alcohol is strictly prohibited.



