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“SAKURA” COURSE

Seasonal Special course with local ingredients for vegetables, fish, and meat.
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Kamakura Vegetable Soup
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Today’s Appetizers
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Whitebait and Kamakura Vegetable, Fresh Tomatoes Bianco Spaghetti with Dried mullet roe
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Spaghetti with Firefly squid and Asparagus with Shungiku sauce (+¥500)
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You can choose from other seasonal pastas.

PESCE ®Bfap#
WAL BORKEEX a9ty —T¢HBIDANZ—Y—X

Charcoal Grilled Fish and Scallop with Italian Fish sauce and Seaweed Butter sauce
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Charcoal Grilled Beef and Vegetables with Red wine and Berry sauce
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee

¥4,500
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“SAKURA” COURSE

Seasonal Special ... Chef's carefully selected course.
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Horse meat Bruschetta
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Kamakura Vegetable Soup
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Whitebait and Kamakura Vegetable, Fresh Tomatoes Bianco Spaghetti with Dried mullet roe
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Spaghetti with Firefly squid and Asparagus with Shungiku sauce (+¥500)
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You can choose from other seasonal pastas.
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Charcoal Grilled Fish and Scallop with Italian Fish sauce and Seaweed Butter sauce
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Charcoal Grilled Beef and Vegetables with Red wine and Berry sauce
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee

¥D,000
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“SAKURA” DRINK

The cherry blossom-colored drink that is perfect for this season is recommended!
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Rose Spumante Brut “Rosalica”
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Cotes de Provence, Rose, Cuvee Magari
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Priae Lucis Rose Brut
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VINO ROSATO

2¥Y 1> Rose wine
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ANALCOLICI SPUMANTE ROSATO
"X A ¥N—27Y 7" Non Alcoholic Rose sparkling wine
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COCKTAIL
et 7177 )V Cocktail
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LEJAY PECHE
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LEJAY PECHE
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