THE PACIFIC HARBOR =5 RESTAURANT

M E N OPENHOURS 17:30 - 22:00
LAST ORDER 20:30 / COURSE 20:00

HARBOR COURSE
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AMUSE Today’s Appetizer
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APPETIZER Lukewarm Firefly squid and Asparagus
Bassano style
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SOUP Seasonal soup
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Pan-fried fresh fish Clams and Parsley sauce
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or

Grilled chicken “Awaodori” Smoked oil and Tomato sauce
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or

Awa Mochi Pork Fillet and Roasted new Potatoes
Brown butter Sauce
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DESSERT Citrus honey Marinade
NS ANZ—T X
A LEBMEDT =7 LZ>7 -0

LRSI —ERR 2N EERBL &7
REANRRICKVEEICESAREENTEVNETDOTTTAILEN



THE PACIFIC HARBOR =5 RESTAURANT

M E N OPENHOURS 17:30 - 22:00
LAST ORDER 20:30 / COURSE 20:00

PACIFIC COURSE
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AMUSE Squid and Salmon roe Pea soup
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COLD APPETIZER Grilled sakura sea bream with wild edible plants
Mozzarella and Pine nut vinaigrette
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HOT APPETIZER Sauteed Abalone White fish with leaf wasabi sauce
Spring cabbage in the Francaise style
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TODAY'’S FISH Pan-fried fresh fish with a hint of Thyme
Balsamic sauce

ZA LNBHAARBEBEDORTL €2 RS54 T M ETEIC
Ja A NIy

MEAT Grilled beef fillet with Poivrade sauce
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DESSERT Strawberry Parfait Milk ice cream
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