DINNER MENU F«s7r—xza-

COLD APPETIZER iz

%ﬁ%/l—% ﬂ&"*{)/uajﬁb‘aﬂ @g—p}j—:téE/\L\ ..................................................................................................................... ¥2,000

Freshly Sliced Ham from "Hamon Minakami"

jt;@ﬁj“i_gtj)b_\y |\7 I\O)jjjolj_ﬁ ................................................................................................................. ¥2v500
Caprese with Hokkaido Burrata and Fruit Tomatoes

WWELE [ EIE | I\ F BRIKFREDTF v A Z— R 59 ¥1,800

Chinese Salad with “Meisui Akadori” Chicken from "Nakamura Farm"

VEHE [EMNDOT I TEB] BFZEOBEISREBIETT DR ¥1,200
Homemade Pickles of Vegetables from "Shinshu Yume Kujira Farm"

T T T T T TR 0D L TR et ¥1,200
Marinated Olives and Feta Cheese

HOT APPETIZER zaix

@7‘\|:|\\J:|U_@7“U)|_/ T ZEETTREL)\ L 0y o ¥2,200
Grilled Broccoli with Hummus and Homemade Harissa

@A;’;@D_XF D)(ij_xéy_:Eygyayj“)lj ..................................................................................... ¥2’200
Roasted Carrots with Romesco Sauce and Almond Crumble

WBLE [REIE] TIEDUIID RIS T W D F AN e ¥2,300
Spanish Omelette with Specialty Eggs from "Nakamura Farm"

BEETF D T W N J7 0 RJUTF T Y m= T8 oo ¥2,600
Fried Cod Milt with Agrodolce Sauce

@/\yl\“jj\y NTJOS5A |\‘,—|-{’j——|\ .............................................................................................................................................. ¥1,200
French Fries

@é’éﬁ@/‘ﬁ”y—‘jl .................................................................................................................................................................... ¥1,000
Seasonal Potage

QDT L) JX T ) BN e ¥500
Baguette
¥V T4 —AVHIGATY ¥ FEEBUAMEMRICI0%D T —ERAR ZTERH W LET,

W=Vegan Version available All prices include tax and are subject to a 10% service charge.
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PASTA&RICE /t29&512

EE?I/_[E: H%N\“ﬂ)&)j :/“EEJ :)‘177]“/(:'60)[:‘"‘/ N 7 e ¥2,300
Potato Pizza from "Shinshu Yume Kujira Farm"

7_]—7_“/;"@%0) t\v |\9|J_A U _\/7“/1/_;‘2 ................................................................................................................... ¥3,500
Linguine with Lobster and Tomato Cream Sauce

EHE‘%%EESZWH%?&EM%,L% (aé:&%l U):I‘\D ) t@%;jﬂ e ¥21300
Curry with Asagiri Highland Free-Range Pork and "Misaki Farm" Vegetables

@I-'__—I,r ‘/'f‘/Ec‘:)\ZjG)'ﬁ‘/{—ﬁ‘/Thi/{Z ................................................................................................................. ¥2,300

Vegan Omelette Rice with White Beans and Carrots

95/\"\/(\\%—,\<@Qi®:@yﬂ:§\ﬂa:‘ﬁ}i ......................................................................................................................... ¥2,4OO
Mixed Mushroom Takikomi Gohan Cooked in a Dutch Oven

¥OVEFT 1 —HUHIHTTY
W=Vegan Version available

Main x-1v
}\mgI‘Z? W 3 l}b_Atﬁ%%ﬁWiﬁ@y“i A ¥3’200

Gratin with Hachimantai Mushrooms and Charcoal-Grilled Akadori Chicken

KEI@EL-FQU?_Q ................................................................................................................................................. 1009 ¥3,200
Beef Tagliata 200g ¥5,800
%%%Jﬁﬁﬁl#ﬁlﬂ%ﬁtﬁ% ybl‘_\/ég)jjxu .............................................................................................................................. ¥3,800

Cassoulet with Pork and White Beans

)(4::/7‘]\/4:7]\\/ I/\\/ gﬁ@ﬁj)bﬁj—y_z ...................................................................................................................... ¥4,200
Mexican Beef Cutlet with Homemade Salsa Sauce

ﬁ@%%b@@iﬁEPbI%@L\:I)b %D\“b/\“g_y_z ....................................................................................... ¥3,800
Miyagi Skate Meuniére with Brown Butter Sauce

XA VKERF, CREFTHOFBEHAVCLET
Main Dishes preparation might take some time

¥ ESBAIMERICI0%D T —ERAR ZTERH VN LET,
All prices include tax and are subject to a 10% service charge.
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BLUE GARDEN DINNER COURSE #5—3—2 ¥8,800

Appetizer BIFR [HIETEE] OEFXEMYTHOBRVEER
Lightly Smoked Scallops with Winter Vegetables from "Misaki Farm"
Soup BLHROIXAMO—x WHE [FREEZ] N\ ERZKFRBOERRMNTU—Z
Minestrone with Various Vegetables and Homemade Tortellini of Chicken from "Nakamura Farm"
Fish EFHD/NNMEE 7IbR—=)LY—2X
Breaded Winter Flounder with Albert Sauce
Meat RELCEBROOT v RWWDY—X
Roasted Kyoto Nanatani Duck with Japanese Pepper Sauce
Dessert MFDIU—LT VI
Yuzu Créeme d'Anjou
O—k— or %
Coffee or Tea
MRUZIDBMHYICEUTIE AR ¥300 WelEEFRT,
An additional ¥ 300 will be charged for a second serving of drinks.
VEGAN COURSE 54— 0= ittt ¥6,600
Appetizer  Thrush Café &ty
Thrush Café Salad
Soup FEHIONRI—T 2
Seasonal Potage
crill JOvIdU—nJU)L BRE/NU Y
Grilled Broccoli with Homemade Harissa
Main BAVTYVBEABDTA—HYALSAR
Vegan Omelette Rice with White Beans and Carrots
Dessert Jq—AUHN—=T335

Vegan Gateau au Chocolat
J—k— Ffcld I [HOT /ICE]
Coffee or Tea

¥RUYIDEMDWICEUTIE FI&E ¥300 WEREFT,
An additional ¥ 300 will be charged for a second serving of drinks.

¥ FERFAHMARITIOND T —E AR ETEH W LET,
All prices include tax and are subject to a 10% service charge.



