PRANZO

COEMETORNRT v T
Fka—=x

‘AUTUMN” COURSE

Seasonal Special course with local ingredients for vegetables, fish, and meat.

ZUPPA x=—7

ROGFBEEEDZA—F

Kamakura Vegetable Soup

ANTIPASTO i
L RHORIEEY &b

Today’s Assortment Appetizers

PASTA <=z

RKHDRZZ (509)
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Today’s Pasta, Please choose from the Attached sheet

PESCE #&fukis

IR RIBEDR KBEE YT/ A

Charcoal-Grilled Fish and Red shrimp Boiled in Tomato sauce

CARNE 5
HETORAPEE LI Iay—2

Charcoal Grilled Beef with Balsamic sauce

DOLCE FrF=x
WHIRIE 7T~ 7 44 FAF XD

HERHNALF 2 EEBEHDOS 2T — M AOTIL—VEEZT

Housemade Desserts,Gelato and Fruit

HRE7xhvFv & a—b—

Housemade Focaccia & Coffee

¥4,500

HEBRMEEIEFEIATT, KT F—2ALIESRESERZE B —AKR330HERELET,
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((AUTUMN" COURSE

Seasonal Special ... Chef's carefully selected course.

STUZZICHINO c&#o—i
Appetizer

ZUPPA x=—7

KOS EEEDZ—T

Kamakura Vegetable Soup

ANTIPASTO i3

FHIE L AHORIKEY Eb

Today’s Assortment Appetizers

PASTA ~<=zx

ARHDNZZ (509)
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Today’s Pasta, Please choose from the Attached sheet

PESCE s fupis

TR LRI EDR KBEE YT/

Charcoal-Grilled Fish and Red shrimp Boiled in Tomato sauce

CARNE 5k
b MERA AR 2R E BT DOIRTA v E A

Beef shank and Local vegetables Stewed in Red wine

DOLCE Frs=x
MRIE T~ 744 FAF kb

HRERFLF 2 EEHOS 27—, AIOTVL—V%HELT

Housemade Desserts,Gelato and Fruit

BRETxhyFv & 2—k—

Housemade Focaccia & Coffee

¥0,000

HEBRMERIEBEIATT, KT F—2ALIEREEERZH—AK330HERELET,
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COCKTAIL AUTUNNO

Enjoy a cool colored AUTUMN cocktail!

Of)@ Vw{?

YUNAGI DEEP GRAPE
A H ~a—x<)—%ik2 T~ FA—T T —F
ERBEEDLINEL AVDLERE L I KANDBOVEDLY) HARELHKEZE LS,
BoBWHZELWARBRATOD W »w—_ REDOTSEDE L BRI,

¥ 740 ¥ 740

JUvTra—LThCHETEE T
BRIFICBHLMNTLZEI N

T+« F =24 LIFRLESER (Coperto) %330F3 (B— AR -HHA) EHE L& 3. / BEIGA A—ITY, / MEEIEHEATT .

Dinner time separate seat charge of 330 yen (per person, tax included) will be charged.

Image is for illustration purposes. Price includes tax



11/1 ~

BEVANDA

BEELELETERLALILI N
AN IV

COCKTAIL AUTUNNO

Enjoy a cool colored AUTUMN cocktail!

APEROL
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TRa—LY —K Aperol Soda
TRa—n + ALEY +/—XK

Aperol + Lemon + Soda

TXu—JLk ::'yﬁ Aperol Tonic
TRE—L + CALEY + b=y rUr—&—

Aperol +Lemon + Tonic water

TRue—LALyy Aperol Orange
TRa—L + 9ALEY + FLvY

Aperol + Lemon + Orange

T RE—IV AT Yy Aperol Spritz
TRr—L + HUAY + V=X
Aperol + White wine + Soda

Lt —=— Lumoni

TRa— + FL—FIN—YTa— + b=y sTp—R—

Aperol + Grapeftuit juice + Tonic water

%y 7140

oAz srid ko) /v Tara— L THhCHEBETEES
BRBCEHLAF XN

T4 T =24 LIZhEERER (Coperto) %330 (B— A -BHA) BEE L £ Y. / BEEIEA A—ITY, / M&IEHEATT .

Dinner time separate seat charge of 330 yen (per person, tax included) will be charged.
Image is for illustration purposes. Price includes tax





