| MALIBU |

ZUSHI MARINA
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[G]Gruten Free [V]Vegan Lacto Vegetarian

BMICTULF—DOHLEEHRIE. TEXDBRICRYDESBLA TSN
Please let us know if you have any food allergies.
ERBAMEARICH—ERBELTI0ONE ARV LET

Price above include tax and subject to a 10% service charge.

COLD APPETIZER m=

T5—3F =Ty ad—IDYS4
burrata cheese & seasonal fruits salad

served with balsamic reduction
[FULS Y B, 7 VEE]
[allergen : milk, nuts]

TILEHBR—OVD—F—YSHF

caesar salad with kale & crispy KAMAKURA bacon
[FLIILT Y BB, 3]

[allergen : egg, milk]

YXTFFITIN—T—FDIR
marinated sustainable seafood

[FLLT Y BE]
[allergen : shrimp]

2HBOMITA—VIZREL=TRARENRGF—DYS5
whole wheat tortilla

topped with avocado & coriander salad
[FLILT Y INE]
[allergen : wheat]

2Ly atr L RE—
fresh oyster (3ps)
[FLILT Y ]
[allergen : wheat]
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HOT APPETTZER @z

MNELLKEED A T—F(250g)
KAMAKURA giant clam steak(2509)
[(FLILT Y NE]

[allergen : wheat ]

YRT4FT N2 )oFTHOFE—Da
ajillo with sustainable shrimp
[FLILTY B, INE]

[allergen : shrimp, wheat]

AXADR—T
soup of the day

HENLOY——D
KAMAKURA sausage (3ps)

2,000

1,600

1,000

1,500
]

MAIN COURSE

A4 —R

EREREL:

IN—>—7—F4—FErDOa—XH

roasted slow cooked

blue seafood salmon (180g) 4,00%

FR—BEDIT 3 HIT ERDES
YRT4FIT N2 T DRI —LY—R
FAENEHIC

gratin of homard lobster

with sea urchin flavored sustainable shrimp

tomato cream sauce & rye bread 6,000
[FLLT Y B & FL]
[allergen : shrimp, wheat, milk ]

LEVHTRYRLIEZHER—20TU)L

roasted lemon-KOJI

marinated SHONAN pork (220g) 3,500
[

BREEOO—XT)—TIYRLI-#EOO—X
N=—TREA—FY—ZR (1/2)
roasted marinated half chicken

served with honey mustard sauce 4,200
[FLILG Y INE]
[allergen : wheat ]

EE4FY—O(VDRT—F
REDDz/R—EERVEEDY—R

japanese sirloin steak

served with OBA genovese with PONZU sauce (220g)

[FLILT Y NE, FL] 5,800
[allergen : wheat, milk] [l
RICE PLATE s1a7L—+

FHOEHFROFTICFIEIT

special doria with seasonal vegetables 1,800
[ZLILT Y hE FL]
[allergen : wheat, milk ]

HER—OEREX LT OBRRTF—ZXF/4R
SHONAN pork & YOKOHAMA kimchi fried rice

topped with melted cheese 2,200
[FLILT Y hE DR, 5L
[allergen : wheat, egg, milk ]

SIDE DISHES #7432

RARBR/ICORYEDE
assorted sour dough bread 700
[FLILFY g BN, 3]

[allergen : wheat, egg, milk]

H—=)9I74X

garlic rice 600
[FLILFY g 3]

[allergen : wheat, milk ]

MALIBU EID'S PLATE <UF%vXFL—+h

BRNLODY—E—D

A—XkRT+

IS —X[TULSY NE DR 3]
J—DHSHTLLTY: B ]

TLo—2A LULYITLLSY g, B, 3L]
KAMAKURA ham sausage (G

roasted potato [gviL]

pancake [allergen : wheat, egg, milk]
leaf salad [allergen : egg] @

plain omelet [allergen : wheat, egg, milk ] 1,700

DESSERT  7v-+

ZAEXLyrTCHEFF-aaFYyYILUFR—RF
IN=STARFZ

coconut flavored oven baked

french toast with vanilla Ice cream 1,100
[FULIVTY g BD, Rl Ty VEE]
[allergen : wheat, egg, milk, nuts ]

959y b—305

classic gateau chocolate 1,100
[FLIVTY g BD, 2L Ty VEE]
[allergen : wheat, egg, milk, nuts]

AILF—Xr—=%
soufflé cheese cake 1,100
(LT ihE BN, 2L, oV EE]

[allergen : wheat, egg, milk, nuts ]

ZH DAL

tart of the day 1,100
[FLILTYNE DB, L. TV EE]

[allergen : wheat, egg, milk, nuts]

TA—HTNTFUII—RT1Y
TYJARNY—Y—2
vegan gluten free muffin served

with mix berry sauce 1,100
[GIVI[L]

INYTOTS—b

milk gelato 700

[FLILFY 3] GIL]

[allergen : milk]

FHNDTS—F
seasonal gelato 700
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MALIBU FARM Short Course Menu
7,000 per parson
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HI3E Appetizer
TRLVEXE, B—DOBRUTLETV

Please choose one appetizer

e ——

IS5—4F—RETLYY2TIV—YDHSH
burrata cheese & seasonal fruits salad served with balsamic reduction (+200 )
or
LMD VT 4 —VICRBRETRARENIF—DOYSH
whole wheat tortilla topped with avocado & coriander salad
or
T—IVEHENR-OVDY—HF Y54
caesar salad with kale & crispy KAMAKURA bacon
or
YR7FTIVY—T—FDIUX
marinated sustainable seafood
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A—7 Soup
soup of the day

=¥
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XA~ Main Course
TREYV XA VB, B—DHFBULKETN

Please choose one main course

FI=NWVBEDITS2VANT EROEZRHRATAFTIWY2 VTN I —LY—R

gratin of homard lobster with sea urchin flavored sustainable shrimp tomato cream sauce

or
LEVATIYXLIEHER—IDT VIV
roasted lemon-KOJI marinated SHONAN pork (220g)
or
EEFY—AO/VDRT—F KEOIT /R—ELRVEEDY—X

japanese sirloin steak served with OBA genovese with PONZU sauce (+1,600)
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AZHDTH— b Dessert of the day
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BEDODFI>Y
d—kb—F R

coffee or tea
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L REBGAMEE IS —E RBELTL0%ETER L LET
price above include tax and are subject to a 10% service charge

T g L T

T L ——— T T

| |
Bpem. o e Ui 07 54 g T T T T . T T e . e el i ey AL . g 5 ¢ o g g G AL e e e



	Jul 2022 Dinner
	スライド番号 1

	07012022 Short Course
	スライド番号 1


