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Main Course

T Sl o e

Twr o R e P

‘;E > L =i
L/\é - Qo—7—FREEHZRED/T)T
Select Appetizer
RE—TERDY4HRY Lk
Carpaccio of Mackerel & Baked Eggplant Salad

Paella with Seafood & Seasonal Vegetable
[7LILS Y #B%E / Allergen : Shrimp,]

Q3= —% BEYV—E—C . RE—IH—FEVEHEIC
Mini Pancake with KAMAKURA Sausage & Smoked Salmon
[7ZLILT Y INE 3L, BA/ Allergen : Wheat,Milk,Egg ]

“ QB MEBBADIAL T FrU—hTLDNYYHE
Q@I F7—BF—RETLyaTIL—YDH SR ) Confit of Chicken Leg served with Cherry Tomato Harissa
Burrata Cheese & Seasonal Fruits Salad [ ZLILA Y INE / Allergen : Wheat ]

served\with Balsamic Reduction @H%fﬂll\io)ju7.|"‘J°/:L'C‘“1I|ZE"L'CT:Z/ 4 —E—T/8—H— (4800 H)
LTLIT 2 BTV Alergen : Milk, Nuts] ' FUJISAWA Wheat Brioche Spicy Beef Burger (add ¥ 800)
@a—2hILTa4—FY FIE—VRXEF—RXY—REHIC [ FLILAY INE  BF. 5L/ Allergen : Wheat,Egg Milk ]
i FTFARRZALIL
| Corn Tortilla topped with

Chili Beans & Cheese Sauce “Nachos Style ”
[ 7LILSY 3, / Allergen : Milk ]

@ —)LEERR—L D —F—H 54

Caesar Salad with Kale & Crispy KAMAKURA Bacon
[FLILT BB, 5L / Allergen : Egg, Milk]

A .
A s, T

served with Smoke Flavored Soy Sauce
[ 7L INE / Allergen : Wheat, ]

ODRAF—L T1vaBaRRA)L 140g(+1,200 M)
Steamed Seabream “Fish Taco” Style (add ¥ 1,200)
[ ZLILF Y INE/ Allergen: Wheat]

@OMEY—O/VDAT—F BEEEFEAMHKODY—X  220g (42,200 )

WAGYU Sirloin Steak served with Spicy Garlic Soy Sauce (add ¥ 2,200)
[ ZLILST Y INE / Allergen : Wheat]
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Soup of the Day
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10% service charge will be charged separately.
K ERIFTRTFUNTUERELTHBYET . PLILXF—EHBEFLTLIZL, BRICRAYITETEHLA T T,

Please tell us in advance if you have any dietary restrictions. i
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Please choose your main course from the page on the right.

i: + ﬁ
; Aa—RA T YXSUFTL—bP oLy v—e—3 32805 —%  O—ZMETR, Y=TH55 ) :
i ) K|ds Lunch Plate (Omelette. KAMAKURA Sausage. Pancake. Potato. Leaf Salada) i
.]= Main Gourse [T7UIIAGT D INE, BR. 3, / Allergen: Wheat, Egg, Milk] ¥ 1 ’700 i;
i KA T4 alTBREYBRVLESN XH—EXE 10% FREBSHELZITLET, ;
¥ :
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MALIBU
FARM T

ZU5HI MARINA
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HEAZaA—(ZIFTKTULTUERRBLTEY ET.
FULEX—%2BRHLTLL, BHICRE Yy TETHHA LM
TEL.

HMEFFARLTY .

KAEY—ERF 0% ETERBLET .

COLD APPETIZER #=

IS5—4F—XETLyPaIN—YDYSH
[FLASY 9.+ v
BOANRYF I LRBUREFRADYSH
RAE—VBHRDT4RTLY b
[7LASY - IhE]

S—LeHRR—aVDI—Y—YS5H
[ZLLSY 8RB, 5]

Ly iat4aXE—(3ps|
[FULILGT Y  IhE]

2,400
Gl

2,200

2,200
@

1,800

HOT APPETIZER @u®

HEEDBAT A VL NRTYFREAL

A=Y hLTF4—% FUYE—VXEF—XY—REHIC

FTFaIRREAL
[(FLLsy: 4]

FADR—F

SR/ LD —E—(3ps)
759 hITLy FMZBERLTRA FERGF—DYSH

INS—Fx] RE2M)
[FLLSFY  IhE]

2,700
c]

2,400
[GIL]

1,000

1,500
(€]

1,800

MAIN COURSE  #r>a-z

TSURE BOMAOIEERE

F LSS s aY—2R(450q) 4,000
e

EERBELEY—E>OS YIL|180g) 3,600
g

ADRAF—L T4vaBIAREAI(140g)
[FLILEF Y INE] 3 400

LEVHETIYRLIE=PEDP YR—I DT IL(200g)
3,60&
o o—XIY—TI YR LEBMBROO—X +

NZ—=RRE—FY—2R (1/27F)
[7LLSY  NE] 4,200

49 —04 Y ORTF—%

BEEFEFELHHROY—X(220
[FLLSY  INE] (2209] 5,500

RICE PLATE  5z7L—t

SAEBEOAX Y X—=IZHRAAE FU 7
[FLILE Y hE, 8] 1,800
—I—FEEHEDNRTYT

[FLLSY - #E] Z40g

SIDE DISHES #s¢7cyva

KRB/ ODORY &bt 700
[FLLSY g, B, 9] |
H=V9II34R 600

(LS b, L]

MALIBU EID’S PLATE =U7%»X7L—F

FHEANLOY—E—D g
A—X FRT b+ VL

IR —% [TULSFY &, B, 9]
J—JHS54 [FLLry: @] g

FL—yF LLY [TLLFYnECB A

1,700

DESSERT  7#-t

AE Ly bTHEFEITFYYILUFF—R B

N=5FTAREZ

[(FLILEY  hE, B, 3] 1’00
HYS5yiyhHk—v3as 1.100
[FLLSFY g, BB, R, + v V] ’ N
RY—DI+27—% 1.100
(LYY hE, BB, B, + v V] ’ o
FHOAIL +

(LS hE, BB, B, + v V] 1,300
NI —Fhk

[FLLZY 8] 7@0
FHOCS5—F 700
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FARM T

ZU5HI MARINA

[GlGruten Free [V|Vegan Lacto Vegetarian

*Please tell us in advance if you have any dietary restrictions.
*All prices are tax included.
*10% service charge will be charge separately.

COLD APPETIZER

Burrata Cheese & Seasonal Fruits Salad

served with Balsamic Reduction
[Allergen : Milk, Nuts]

Carpaccio of Mackerel & Baked Eggplant Salad
served with Smoke Flavored Soy Sauce Vinaigrette
[Allergen : Wheat]

Caesar Salad with Kale & Crispy KAMAKURA Bacon
[Allergen : Egg, Milk,]

Fresh Oyster(3ps)
[Allergen : Wheat ]

2,400
QT

2,700
2,200
@

1,800

HOT APPETIZER

White Wine Steamed Clam Basket Style

Corn Tortilla Topped with Chili Beans & Cheese Sauce

"Nachos Style"
[Allergen : Milk,]

Soup of the Day

KAMAKURA Sausage (3ps)

Flat Bread Topped with KAMAKURA Sausage

Avocado & Coliander “Huarache” Style
[Allergen : Wheat ]

2,700
]

2,400
[GIIL]

1,000

1,500
]

2,400

MAIN COURSE

Slow Cooked Duck Breast
served with Orange Balsamic Sauce(4509)

4,000

(€]

Grilled Slow Cooked Salmon 3,600
(€]

Steamed Seabream "Fish Taco" Style 3,400

[Allergen : Wheat ]

Roasted Lemon-KOJI Marinated YAMAYURI Pork
3,600
@

Roasted Marinated Half Chicken
served with Honey Mustard Sauce 4,200
[Allergen : Wheat ]

WAGYU Sirloin Steak

served with Spicy Garlic Soy Sauce 5,500
[Allergen : Wheat ]

N\ %

RICE PLATE

Doria stuffed in UFO Zucchini 1,800
[Allergen : Wheat, Milk,]

Paella with Seafood & Seasonal Vegetable 2 400
o @
[Allergen : Shrimp ]

SIDE DISHES

Assorted Sour Dough Bread 700
[Allergen : Wheat, Egg, Milk]
Garlic Rice 600

[Allergen : Wheat, Milk ]

MALIBU KID'S PLATE

KAMAKURA Ham Sausage [g]

Roasted Potato GIV][L]

Pancake [Allergen : Wheat, Egg, Milk]

Leaf Salad[Allergen : Egg 1 [G]

Plain Omelette [Allergen : Wheat, Egg, Milk ]

1,700

DESSERT

Coconut Flavored Oven Baked

French Toast with Vanilla Ice Cream 1,000
[Allergen : Wheat, Egg, Milk]
Classic Gateau Chocolate 1,100
[Allergen : Wheat, Egg, Milk, Nuts]
Berry Chiffon Cake 1,100
[Allergen : Wheat, Egg, Milk, Nuts]
Tart of the Day 1,300
[Allergen : Wheat, Egg, Milk, Nuts]

Milk Gelato 700
[Allergen : Milk] [GJ[L]

Seasonal Gelato 700
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MALIBU
FARM ¥

ZUSHI MARINA

IYITIT7—L V7Y Ha—R
MALIBU FARM Sharing Menu
7,800 F (%A )

— HIZE Appetizer ——

I5—8F—RETLYadL—YDHS5
Burrata Cheese & Seasonal Fruits Salad
served with Balsamic Reduction
or
BOAIINYFILAEREFTADY S
RAE—VEHBDT4RT LYk
Carpaccio of Mackerel & Baked Eggplant Salad
served with Smoke Flavored Soy Sauce Vinaigrettead

or
T—ILEBER—O D — Y54
Caesar Salad with Kale & Crispy KAMAKURA Bacon

—— ZX—7 Souwp

AEHDODR—T
Soup of the Day

—— ALY MainCourse
LEVETRYRLIZOEDYR—I D 1) )L(200g)
Roasted Lemon—KOJI Marinated YAMAYURI Pork

or

EBFELI=Y—E> D) IL(180g)
Grilled Slow Cooked Salmon
or

TSURE BORADIKRREE AL2o/\JLY33Y—R(4508)

Slow Cooked Duck Breast served with Orange Balsamic Sauce
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(+¥800)

or !||

— k
MEY—OMODART—F BEEFFLEAHAMDY—RA(220g) :
WAGYU Sirloin Steak served with Spicy Garlic Soy Sauce '
(+¥1500) i"

L

T —IDessert i
ABOTHF—k :

Dessert of the day é

.l

KHY—EXH 10% ZRlESBLZFLES,

10% service charge will be charged separately. E.
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FARM ¥

ZUSHI MARINA

IVITIT7—L TARTA4VT a—+a—2R
MALIBU FARM Sharing Menu

o

32 Appetizer _—

I5—8F—RETLyaT—YDH S5
Burrata Cheese & Seasonal Fruits Salad
served with Balsamic Reduction
or
BOHIIINFIEARBEETFTADYSF
RAE—VEBDT4 1T Lok
Carpaccio of Mackerel & Baked Eggplant Salad
served with Smoke Flavored Soy Sauce Vinaigrettead

or
T—ILEHBR—O DL —F—H54
Caesar Salad with Kale & Crispy KAMAKURA Bacon

— X—7 Soup

AHODR—T
Soup of the Day

——  AA> MainCourse -
LEVEETRRLIZPERDYR—UD 1) )L(200g)
Roasted Lemon—KOJI Marinated YAMAYURI Pork

or

EBFELI=H—E> D) IL(180g)
Grilled Slow Cooked Salmon
or

TSURE BOMROIKRRARE AL /\LYIaY—X(450g)

Slow Cooked Duck Breast served with Orange Balsamic Sauce
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(+¥800) L'

or !

M40V ORF—% BEEET LEMROY—R(2208) :
WAGYU Sirloin Steak served with Spicy Garlic Soy Sauce
(+¥1500) i'

—— TH—IDessert ,
KBOTH—hk 5

Dessert of the day i

|

——  $7xCafe S —ERE 104 EBIRBHLBILES, |
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