CENA A

RKTHEF AL DD
AR VKT —Fa—=R

Standard course with charcoal-grilled main dish.

STUZZICHINO c##o—i
Appetizer
ANTIPASTO #i3
ZHiI¥ 5 KHDRIR
Today’s Appetizers
ZUPPA =—7
HEBHEOR—T
Kamakura Vegetable Soup
PASTA »<=zx

AKHD AR
— I BRI ~—

Today’s Pasta, Please choose from the Attached sheet

PESCE O CARNE sfagrasAlkEL
— FREDV—MmBETLEE—

AT BEFROR KBEE HE RO R > —2RL

Charcoal Grilled Fresh Fish with Summer vegetable Caponata
B. 53 IV EEARBAIAE v — R A DB K BE &

NAF I TNDRNAT =% HEFEFDLZA—TT 4 1L

Charcoal Grilled Pork shoulder with Pineapple marmelata, Ginger-scented sugo di carne
C. hZA Tk WBoTc AV T Y ZAH— D87 Y v b

LEVYDAY T4 T 2—IRZ (+¥800)

Irian Shrimp Fritters wrapped in Kadayif with Lemon confiture (+¥800)

D. H&F L B DR KBEE L9 I3 —Z (+¥1,000)

Charcoal Grilled Beef and Vegetables with Balsamic sauce (+¥1,000)

E.#R/BET 7V M “RE@ 4" —uf v ORKBEE (+¥2,000)

Charcoal Grilled Beef Sirloin (+¥2,000)

DOLCE Frs=x
WHRE T~ 744 FAF XD

HRENLF BV EDE

Assortment of Housemade Desserts

HFRE7x+hyvFv & 23—k —

Housemade Focaccia & Coffee

MEFHEBMPTLUIVF—DH5H ARy TETERULMIFIEELY,  XRRERIEIBIATY, XFBEERAEE—AKR3IB0MAEZHLET,



LA PASTA DI OGGI
MENU A SCELTA

a—Z2D “RHDOANZEZ” T TFEIVBRERFETFIN

Please choose pasta for course from the following

LIEDANARZFEMICEHLERHR  F HELT VI BAL
Rz 7 a— () " PR Z L IRDOEMC Do TnET,

B AHOEAEN!
AWLMo T v ax Ty T4
Bianco spaghetti with Kamakura vegetables

AT S OO AN HilE RS A% 7> S0 [#
=l A)—T Aoy I LT EMAEOEbWE
BFHICBIELTE Lo

B 25T LoTtaHEDT I T —X
AT YT 4

Spaghetti with Whitebait
and Seasonal Vegetables Arabiata

MWREZMOELT LoT L DR Z &b Y7 BIC 57 ) O—IlL,
[EEF DEZRDBINATEYE R b =223,
BREZ LR AERDTT,

B BRI v FrEHESED 7Y —L aﬁ
NN T RKHDY 3 —hoRZAX

Y
Short pasta with Housemade Salsiccia v
and Vegetable cream with Basil -

HARBEOAR)T vy —k—V Py F v " OFEKRE, %
MTEDRHRERERI)—LY —ATCEBARE L, i
R BAVNVOFEYS RICEITERRZET '

B BxEEL eV L 11 A L
HeD i #l <2 2

Chilled pasta with Housemade salted Lemon,

Prosciutto Ham and Peaches

CORFHICL 238 2 7 R IR |
—IlCEw-LiE0ARE L o
LSRTOREEFNCEIEL R E A,

BAREELE L 11 5y HRRAE L, HhomBlo sz x

REFLEMPTLUIVF—DHB5H ARy TETERUGIFEEL,



A NNIVERSARIO

GHEIE TlcTFH<EL)

RUIBHIC - T="—=H)—a—X

Recommended for anniversaries ... Special course.

STUZZICHINO v z7XhcHmE0—
Appetizer

ANTIPASTO FREDDA iz

BRI NI DORY b

Assortment of Appetizers

ANTIPASTO CALDO imri3E

AHDERTE

Today’s Hot Appetizer

PESCE Ak
Ik Dt f L
AR EOR KEEX

Charcoal Grilled Fish and Kamakura Vegetables

PASTA ~=zx
ETA~—nigEo b~/ —2
RUF = ANT T4

Lobster Tomato sauce Mancini Spaghetti

CARNE Bk
HBINET 7P “LE@F 74 LHADRKFEE
HEABFYVDOIN) 27 —R

Charcoal Grilled Beef Fillet with Truffle sauce

DOLCE Frrs=x
RIET <744 FAF XD

HRENLVF BV EDE

Assortment of Housemade Desserts

HFR#E 7+ hvFv & 23—k —

Housemade Focaccia & Coffee

¥8,000

|
MEFHEBMPTLUIVF—DH5H ARy TETERULMIFIEELY,  XRRERIEIBIATY, XFBEERAEE—AKR3IB0MAEZHLET,



VERDURA gams

Kamakura Vegetables

RHOHHEE KDL LR ¥500
Todays Kamakura Vegetable Pickles
FHiOHEHEDRA—T s#4x ¥400
Seasonal Kamakura Vegetable Soup ¥650
BREE DA YT —4& s#1% ¥550
RIA MNP IRy VT ¥900
Kamakura Vegetable Salad with White Balsamic Dressing
HEHEDOAN—=xhUX s#4x v1,080
E%u%%ﬁiﬁft\/—x ¥1,680

Bagna cauda of Kamakura Vegetables sauce using White Miso

HEHEDONN—=xhI X

PESCE #snommitmo s

Todays Near Port Fresh Fish Dishes

2&?@@?@@7])&)‘;‘3‘7?3 S#4% v980
DT —r LT —HEIC +1.680
Fish Carpaccio with Seasonal Fruits ’
RHDBER L FID 7Y b

Fish and Squid Frit ¥ 1,680

TR DR KBEE BEREZEDNRF—2IRZ

Charcoal Grilled Fresh Fish with Summer vegetable Caponata ¥2,580

o
Xyt Ty RyvL” :
Fish and Seafood Stew“Zuppa di Peche” 2 &bk ¥3,980 CLyt Fp Ry

|
KEFLRMPT LIVF—DHBHIERE Y TETERUNIEEY,  XBEREAA—ITY, XRFERIIBOATY. XFEHEREH—AKI0HERBLET,



BRACE & CARNE pxes & wpkimm

Charcoal Grill & Meat Dishes

CARNE 77/1//'?\ I AP Carnemist

BROBEY GbE R KBEX
WD BHME A EET SHA=x ¥2,980

Charcoal Grilled Meat Platter -
’ (5:5) v4,980

* It takes about 30 minutes.

AR RIRE v — RO K BEE 300g / FiE €€ 160g
RILFEE € AR KBEE 150g

GALLO %%B\\j Chicken

BEURERIIFE D DN DR K BEE

Charcoal Grilled Chicken thighs ¥2,640

AR IR v —2 A DR K BEE

NAFYTNDINAT =R HEFEFELA—TT L LS
Char-grilled Pork shoulder with Pineapple marmelata,] ¥ 1,980
Ginger-scented sugo di carne

WHFEL N—DA A LH
ICrclER_RgyF—)

Gizzard and Liver Boiled in oil Garlic and Peperoncino ¥ 1,980

MAIAL E H%EBSJ Pork

FHEKY 7' — 2% b=k —2 "D R KBEE

MO BR R W& E T

Charcoal Grilled Pork Spencer Roll * It takes about 30 minutes.

(&7 itk : 100570 ¥1,200]
O1AKI300~400gt 2D F T FELAE ALY 7 ICCTERRLEE W)

Selling by weight : ¥ 1,200 per 100 grams.100 grams is about quarter pound.
The price is about 300-400 grams per piece of meat.

TAYHETR— DR KX
Charcoal Grilled American T-bone 2~3%#k5> ¥49800

ESNE T S P g " 100g ¥3,500
H—uaf DR KBEEX 200g ¥6,800

Charcoal Grilled Beef sirloin

AGNELLO EEEsusny

F¥Eour—=+h
MV B R W& ET
Roasted Lamb >k It takes about 30 minutes. 2v—=x ¥3,000

KEFLRMPT LILF—DHB5HERE Y TETERUNIEEY,  XBEREFAA—-ITT,

FANFIAL BADKY &b KGEE

IR Y 7w — 2" b~k —2 " DR K PEE

SALSICCIA REERPAREby

Housemade Italian Sausage

3*@@ ) éb’ﬂ.— Assorted 3 types
(Garlic & herbs,Spicy,Mutton) ¥2,7OO

== EN—T Garlic & Herbs
Y H VT Spicy «2E  Mutton % ¥950

HRTMIARIIBOATY

KRBREERZE B — AR330MERHLET,



ANTIPASTO it & 5%

Appetizers
KHOFHEHK DL L ¥500 ROTA—2 2 11 AR T mya—h
Todays Kamakura Vegetable Pickles %‘7‘771/'7 7777'7@77 701/_“1?
Caprese of Fruits, Prosciutto and ¥ 1’680
Buffalo Mozzarella
FenyhDT)—vF)—7 ¥500
La Rocca Green Olives
Tava—h, 73 s#1=z ¥980
—-\‘n — A
A2V T F—= 31 54z 800 ENRT T DRYEDE v1,680
sci salami, Mortadella Platter
% Déb"f . 1 280 Prosciutto, sa R
Assorted 4 kinds of Italian Cheese
KADEEADA Ny F 2 s 4% v980 SR TPO)?"]‘ s 4% ¥500
EfioT L — L —HIC +1,680 H—X < R ¥700

. L . Kamakura Potato Frit Rosemary flavor
Todays Fish Carpaccio with Seasonal Fruits

HWAEBHEoONN—=vHvx  s+1x ¥v1,080
HRHEHKEZH 7 — X +1.680 AKHoOfEALEEHDO 7YY ¥1,680

Todays Fish and Squid Frit
Bagna cauda of Kamakura Vegetables
sauce using White Miso

AKHOHTEREY &b 1485 ¥1,200 WL N—DA 4L E
Assortment of Todays Appetizers 9285 ¥2.200 ICimcleERRay5—/
3 2% ¥3,000 Chicken Gizzard and Liver Boiled in oil ¥ 1,980

Garlic and Peperoncino

AHOHIREYEDE (2 Ak WIFELA—DFANE [CAClERRayF—)

KEFLRMPT LILF—DHB5HERE Y TETERUNIEEY,  XEBEREAA—ITY, XRNMIRIIBOATY. XFEEERES—AK0HERBLET,



PASTA NAR

Pasta

TAF =DV T RARFAZ)T < AT D~ F—=1
ZfiH, NEOBEEDOIEE TR TITS Cicb ) D8RR
FEOCLZBRRE D 2/ NEDREFD ENIGZDH DD D
BESRCT o ZONRREFFICELA TR 7ZT 585
VR BT Y BA R AR T m— R () ek
T EMORLRICEDE THALKOERCCEboTnE T,

HRBEEFLEY L 11 7 ARRAEA L POl zx

N7 TIVTELIBRLLD ERE 7 L—y Izt~ [OSMIC] &

TIET =2 XvA T TFTDANT YT 4

Arrabiata Penne Spaghetti with Sweet “OSMIC” Mini Tomatoes

|Err e iy AV SELIE S 7y SN AN N ] = EE and Fresh Buffalo Mozzarella +1.980
’

ARYT HT T VT HEDEET A DOHIC Lo EHEEL,
SRR b b — R RIS D R AN E T,
SUTNBTIET —% RURTERLILILEI N,

O, BREE L 11y ABBEA L

. P Bkt 2z

Chilled pasta with Housemade salted Lemon,
Prosciutto Ham and Peaches
¥1,780

¥1,580

ARHDOEHEN!

HEBE LM o7 T vy ax Ty T4
. . HRES Ly T LD 7Y — L4
Bianco spaghetti with Kamakura vegetables

S 2hAs N — <
BT C O HOICH AN e JBER BB 7o > 2D B, STNERHET EADYa—biRS
—ym s e AV~ T A ATy Ik Short pasta with Housemade Salsiccia
FHARKOHED W E I CEETCTE Lo and Vegetable cream with Basil
+1,680 HRBOARYT Y — =V Py F+ " DERE,
HTCEDR B RERER ) — 1Y — A TEHE L,
BNV OFY R RICEITEL IR E T

¥1,890
EHTLOT LABEOT FLT —4 7T v F o —L AR EA IO L RS —T

2T AT YT 4

Carbonara Spaghetti with Guanciale and Sagamihara Eggs
7T v Fr—L L IRB T LR ORI B ICic U S
B 7co 50 DI PRI WERIE AR EEIN A o7
HNRF =TV —ZEFAREECT .

+1,780 +1,980

Spaghetti with Whitebait and Seasonal Vegetables Arabiata

LMD BTG T LOT L AIDBHEEEDLE B IC K7 D—I,
BT DB E = b — 2,
B EZ 2RI AEEDWTT,

|
KEFLRMPT LILF—DHBHERE Y TETERUNIEEY,  XBEREAA—ITY, XRTERIIBOATY. XFEHEREH—AK0HERBLET,





