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PRANZO A

B SE L M, SRZD
JAba—x

Light course of local vegetables, local fish and pasta.

ZUPPA =—7

HERRA—T

Kamakura Vegetable Soup

ANTIPASTO Hi%

AHDRIE

Today’s Appetizers

PASTA ~<=zx

AKHD N2 Z

—HIRRED BRI —
Today’s Pasta, Please choose from the Attached sheet

DOLCE Ftrs=
RIE T~ 744 FAF2kb

HRERNLF

Housemade Dessert

HR#E7+hvF+ & 2—k—

Housemade Focaccia & Coffee

¥2,000

|
HEFHEBMPTLUIVF—2BHE0HIERZ2y 7ETERUMIFIREL,



PRANZO B

RAKCHEEFEAL DDV
ZAR R —Fa—=R&

Standard course with charcoal-grilled main dish.

ZUPPA =—7

HAEHERA—T

Kamakura Vegetable Soup

ANTIPASTO i3

SHOFIEDOEYEDLE

Assortment of 3 kinds of Appetizers

PASTA ~<=zx

ARKHD XL

—HIRE D BB X —
Today’s Pasta, Please choose from the Attached sheet

PESCE O CARNE mfuzznsiki
— TFRELD BRI —

VTR L RIBZ DR KFEE L) v )4

Charcoal Grilled Fish and Shrimp with Salmoriglio sauce

or
HEKEr —2 DR KGEE 7)) —v =X —F Y —2

Charcoal Grilled Pork with Green Mustard sauce

or
MENETZ7Y Fd: “CERWDE” —af O KBEE (+¥2,000)

Charcoal Grilled Beef Sirloin (+¥2,000)

DOLCE Frs=x
WHIRIE T~ 744 FAF XD

HRENLFEYEDE

Assortment of Housemade Desserts

HR#ET7+hyFv & a—b—

Housemade Focaccia & Coffee

¥3,000

|
HEFHEBMPTLUIVF—2BHE0HIERZ2y 7ETERUMIFIREL,



PrANzZO C

E?;léé\ ﬁ[\ Iﬂ’"éfi&ﬁﬁ*j%pP'L‘VC{iJ:ﬁfc
HIRa—=x

Luxury course with local ingredients for vegetables, fish, and meat.

ZUPPA =—7

AR —T

Kamakura Vegetable Soup

ANTIPASTO iz
5 EORIEOREYEDY

Assortment of 5 kinds of Appetizers

PASTA ~=zx

ZIK Hp RZx %
— B LD BB UL LI —

Today’s Pasta, Please choose from the Attached sheet

PESCE & fikis
TR RIEDR KBEE YrE) v A

Charcoal Grilled Fish and Shrimp with Salmoriglio sauce

CARNE AR
— TR —mEREPL LT —

HEKBE e — 2R kKL /) —v =22 —FY—2

Charcoal Grilled Pork with Green Mustard sauce
or

HRNBT 72 P “2Ew 4" —uf v O KBEE (+¥2,000)

Charcoal Grilled Beef Sirloin (+¥2,000)

DOLCE Frs=
HIRIE T~ 744 FAFzkb

HRENLVF 2BV EDE

Assortment of Housemade Desserts

HRET+71vFv & a—k—

Housemade Focaccia & Coffee

¥4,500

|
MEFHEBMPTLUINF—Z2E/HEDHRBAZYTETERULIIRELN., SRRMERIEFHATT,



LA PASTA DI OGGI
MENU A SCELTA

a—Z2D “RHDOANZEZ” FTFEIVBRERFETFIN

Please choose pasta for course from the following

LIEDARRZGZEMICEDER VBV HEL T Bfiny
AR 7 r— () " PR Z AL 2RDEAIC T Db oTE T,

ﬁ‘%ﬁﬁ&TX)\o?ﬁ‘x\ 71/‘7‘.‘/1]‘—\7]‘0)Z)\°b‘\“77‘/f (+¥400)

Spaghetti with Firefly Squid, Asparagus and Fresh Tomatoes (+v400)

LRERLNEIDOEZNLANE SERETIDHET AANTIHADY ¥ F v F k!
CORFHIC—FEERL EBMEFE D CBHELALLI W]

B 2HTLoT sV LEDE T yazx Ty T g
Ry ZHEkic
Bianco Spaghetti with Boiled Young Sardines and Saltwort, with Bottarga

MELMOEL T LOT Ly v v FLIBRIERHELBHVLERMOKRDWEIHLDS
v T CTHERHARM T ICR Y 2T (o3 ) O EBREAEIDARIGIRAT 72 1o

B HRNEEEEKDT /- HEFrYVDI< /) —2
7T7ATh=Y
Pork Ragout Tomato Sauce Radiatori with Spring Cabbage

FFAT b=V DHIE TV T —F— (O TR B2:5,
TR TR CY — AR LR S ZZ T,
IVFICLIBAD EM D 7o 50 EEE o7 b= b —ZRICHEL BB F vV EEDLETo

B ST REEEFEEDI)—LY =R AT YT 4
IFEDED
Cream Sauce Spaghetti with Scallops and Raw Green Laver,scent of Wasabi

HDRRTDESFE Teo SV E LI )— LY —ACB LUK OAMRIE-casZHLTwET,
HEDOEOFENICLUZEDT 72y FCEHLILLE I N,

B BEZHATEOF— XY b
7av iV TIRZ
Sakura shrimp and Vegetable Cheese Risotto with Croccante

BEARF -2, AORBELHEREORACERK. -
B OER LI BRICELbE, —lIcCHFEL,
YAV AT vy hvTHT 7Y M,

KEFLERMPTLUINF—ZBREDOHIERZ2 Yy TETHRLAIFEEL,



A LA CARTE

BOAZ1—

PASTA xx

Pasta

B YfED A2 R FEMICEDLEE, 4, B
THY, BhiAnEtHxk “Tu—F(HH)” %
BRI % (L Ze BRI AIC T e b o T T,

HEH LT AT H A,
TLyya b= bDANT YT 4
Spaghetti with Firefly Squid, Asparagus and Fresh Tomatoes

ABERLANDRINA B E T ZAARTITADY vF o+ FK!
LER—FHRRL BN EF D ICEELALILS N
¥1,890

EZHTLOoTLEHIVLED
BT VARG T4 Ry Zdiedkic
Bianco Spaghetti with Boiled Young Sardines and Saltwort,
with Bottarga
WHELPOBHTLOT L v F o v FLABBRBIELABLULE,
FH OO NI LD DS v T IR Ry 277
(oF B) DEREAEIRIERET 7€ Fo

¥1,580

FIZR IR EER IR D T 77— &
BFrXYDIEY—R FT4T =)

Pork Ragout Tomato Sauce Radiatori with Spring Cabbage

T AT =YD E TV T —2— (EOE ) BT nd 5 b,
MR RIE TV — AR ELHEL SRR T T,
IVFICLZRRD ER7c o520 b= b —=R1iC

HLFZOhWEF vV EbhE T, +1.580
b

PN HEEFBEDI ) — LY —R 2T 4
IZEDFED

Cream Sauce Spaghetti with Scallops and Raw Green Laver
RDHRRT DEWE o D EATEY Y — 1) —RICELKD

a2 HLCWET HREOBEDOEIC

DT 7 FCEILILEE N,
¥]1,780

RIHELHRBEHRDOF =XV v b
IavhVTIRZ
Sakura shrimp and Vegetable Cheese Risotto with Croccante

BIEAF -2, AORBELEHETEOTEACERK. -
B OERLIEBRICEEbE, —IccHEL,
HVAVCHEA T Ty THT 7RV M,

¥]1,680

|
MEFHBMPTLUINF—2E/HE0HFIERZ v TETERUMIFREL,

ANTIPASTO it e 522

Appetizers & Snacks

HEWEDA Vv HT—X
RIA ANV P IRy v T

Kamakura Vegetable Salad with White Balsamic Dressing

¥900

KEDEEADH LT3
FEio TN —V T —FEIC

Today’s Fish Carpaccio with Seasonal Fruits

¥980

BRERE Fo7YvE
v — X< — & bR

Kamakura Potato Frit Rosemary flavor

¥980

ARVTRE Fura—h, $I3,
EALRTvTIDOREYEHE

Italian prosciutto, salami, Mortadella Platter

¥1,200

PESCE #nossmpm

Today’s Near Port Fresh Fish Dishes

TR L TRIBE DR K BEE
eyt

Charcoal Grilled Fish and Shrimp with
Salmoriglio sauce

¥1,780

CARNE xp0spssm

Today’s Meat Dishes

RS v — 2 DR K HEX
TV—VwRAEZ—F YV —X&
Charcoal Grilled Pork with

Green Mustard sauce

¥1,780

MRNNET Zv P4 LT h
F—m A DRKBEE

Charcoal Grilled Beef Sirloin

¥2,800

KRR IEFHA T,



