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Gluten Free Nachos

This is the malibufarm original nachos using white sauce not
using flour at all, spicy and rich sauce contained full of beans,
and cheese.

Please enjoy this menu with beer or spirkling wine!

Croc Monsieur of
KAMAKURA Bacon & HAYAMA Croissant

Croque monsieur with croissant from HAYAMA bread and bacon
from KAMAKURA bacon.

This croque monsieur is original menu with using croissant from
HAYAMA BREAD using domestic flour and grassfed butter, juicy
and volumy grilled bacon, and cheddar cheese.

Butter Fried Grain Rice topped with Basil Flavored Spicy
Chicken Confit & Mushroom,topped with Half Fried Egg

This dish is inspired by Gapao rice, which originated in Thailand,
and is made with multi-grain rice, which is expected to have
various effects such as anti-aging.Mix egg half fry and everything
together, and enjoy.

Confit of Chicken Leg served with Curry Flavored Ratatouille

We combined ratatouille rich in vitamins, minerals and citric acid,
which goes perfectly with moist chicken thighs baked at a low
temperature for two hours.
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Beef Burger with FUJISAWA Wheat Brioche

A hamburger that can be said to be synonymous with MALIBU
FARM, which is sandwiched between fresh vegetables and
100% beef patties with a sweet and fragrant and flavorful
brioche baked with local Kanagawa wheat. The original aioli
using jalapeno is the decisive accent of the taste. The balance of
buns, patties, sauce and vegetables has remained unchanged
since its opening, which can be called golden ratio.

Roasted Homard Tail & Head Gratin
served with Tomato Cream Sauce with Risoni

The head of the lobster is likened to a vessel and is gratinized
with bechamel sauce, and the tail is fragrantly roasted.
Anchovy-based tomato cream sauce with rice-like pasta, Risoni
brings everything together.

Japanese Sirloin Steak
served with Truffle Flavored Soy Sauce (220g)

The flavorful sirloin is grilled and finished on an iron plate.
The scent of truffles, which is said to have a relaxing effect,
and the aroma of burnt soy sauce when the sauce is

poured on a hot iron plate are also part of the delicacy.
Enjoy with garlic rice and seasonal grilled vegetables.
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