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Antipasto / Appetizers

RRAE BAONVNYFa AREREN-ZvNI0FY—-2AZRZT
Carpaccio of Kumamoto Horse Meat
with Organic Vegetables, Bagna Cauda Sauce
+525 yen

WAWABREEED R, CCH . @RI YIHEILT
Salad of Japanese Spikenard, Shuttlecock Fern and Okinawan Spinach
with Various Shelfishes

EHE FHOKMFONNYFI FEEDI1L JU-uRyI-DFED
Carpaccio of Aomori Bastard Halibut and Eggplant with Green Seaweed
Jelly, Flavored by Green Pepper
+525yen

NITI)—FETATIIFEBRTERDT)-X V—TFTIIDI1LEHAT
Terrine of Hungarian Foie Gras and Fig with Sauternes Jelly
+315yen

BEE KN\IDIDIZY TLyoa174705%Z2 Maon&ED
Flan of Kagoshima Clam with Fresh Foie Gras on the Side
Flavored with Truffle

+315yen

NADE FRE-IVICEEDLTIVH—F U7 H—-DFD
Brandade Stuffed in Basque Red Pepper, Flavored with Coriander

Primo Piatto / Pastas

BENYRN)—Z HANFIRIUAT ZERETFAVIHEHIC
Cold Capellini Gaspacho Style with Bigfin Reef Squid
ERAEE £ VIAEBLDAHNIRN)—Z Y T—ZvENOTHERAT
Cold Capellini with Suruga Bay Whitebait and Sardinian Botargo
TLyoa%vE7 (NIL—51) Oa&E DR -
Cold Capellini with Beluga Caviar
+2,100yen

AI=IEE . DIVFIT1 OVNELOHDFAYT HIFV R
Chitarra with Lobster and Artichoke, Saffron Flavored
+735yen

dtisEE £0-0%)71)-Z

http://www.eatpia.com/restaurant/ristorante-honda-gaienmae-italian




HONDA

Tagliolini with Hokkaido Sea Urchin
Bl Market Price

KHEE YIMHDOAIEDTIT)—Z LBEEEVIRA
Fedelini with Oiso Spear Squid, Hokkaido Sea Urchin on the Side

INEIRE 807Z3a0v74 YY—M1T7FHZ FEWURET—EY FOFED
Agnolotti with Odawara Ayu, Summer Truffle on the Side, Flavored with
Almond and Sichuan Pepper
+1,050yen

Secondo Piatto / Main

AEHDOERAEFEZHMIE
Dish with Today’s Fish

KAE NFETAPIIERMFDINI(—143LT NIV
Mille-feuille Style Oita Garden Eel and Foie Gras with Balsamic Sauce

BEOO—2A+ Y1)—-ERA—Y—A #EOIVR—MEZ
Roast Duck with Sherry Vinegar Sauce, Loquat Compote

RARZVEMFFEOO—AN ENLOHTF—) I T #HFETYII—EHIC
Tasmanian Lamb Roast, Cappuccino Style Prosciutto with Caper
+735 yen

AKBOFFFVTADRI7—R I —17DFIHEHIC
Today’s Cut of Beef Rump with Rocket Salad

FEI1LADYT— 7470 IFA IYIVY—2A
Sauteed Veal Filet with Foie Gras on the Side, Marsara Sauce
+735yen

KRIAETO-AMZREEARE FHFEEOO-AR B5NHAFvRYDERH KA
Premium Kumamoto Beef Sous-vide with Stewed Cabbage on the Side

Dolce / Dessert

VA=YV IN—=YD VT4 —)
IVI-D39Y— WFF—)EIT HEI-ILDED
Tortino with Passion Fruit and Mango
with Cappuccino Style Mango Lassi, Chamomile Flavored

Hhz 70%0FaaL—booL—7
J=ITIIMTYTIVEIY FDVIVRERZ

Crepe wit 70% Cacao Chocolate
with Golden Pineapple and Mint Sorbet on the Side

http://www.eatpia.com/restaurant/ristorante-honda-gaienmae-italian
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BEHNRWEBTRALIIDOL—-LAY I
A=TFIoOyTnIvIIVEFIC
Creme D'ange with Natsu Mikan Orange and Kiyomi Orange
Maple Syrup Waffle

ZEHON—YDI21L, IAFVVDTSZTHRA
Jelly of Seasonal Fruit with Coconut Granita on the Side

B#kDIEA) PILY MEBRDNZZDI 17— MEA
White Peach Ravioli with Amaretto Flavored Vanilla Gelato

http://www.eatpia.com/restaurant/ristorante-honda-gaienmae-italian




