CENA A

RKTHEF AL DD
AR VKT —Fa—=R

Standard course with charcoal-grilled main dish.

STUZZICHINO c##o—i
Appetizer

ANTIPASTO Hizg

FHI¥ A HDHIR

Todays Appetizers

ZUPPA =—7

ZDHFBHFEDOZA—F

Kamakura Vegetable Soup

PASTA ~=zx

ARNHD RZZ

—HHRE D BB UL T —
Todays Pasta, Please choose from the Attached sheet

PESCE O CARNE it /e Ak
— TRV —MBE LT —
AR ORKEEE RAFOT7 IV

Charcoal Grilled Fresh Fish with a déclinaison of Leeks

B. ) IR EMEKE v — A A DR K BEE
WEEDOT I Hy & —T

Charcoal Grilled Pork Shoulder with Local Vegetables Fricassée

C.EEF L HEFE DR KGEE Y I3 —Z (+¥1,000)

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

D. HIRJIE7 7V P “Rg@ 4" J—uf VDR KBEE (+¥2,000)

Charcoal Grilled Beef Sirloin (+¥2,000)

DOLCE Frs =
RE T =744 FAF XD

HRENLFEYEDE

Assortment of Housemade Desserts

HFRE7x+hyvFv & 23—k —

Housemade Focaccia & Coffee

¥3,800

|
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,

EHT Lo LBHEDANT YT 4
fFDFED ZRE T

Spaghetti with Whitebait and Garland Chrysanthemum with Yuzu

MELMOZRB T LTI LDRKENAFHEEDE
FANR=ZAD AT T 4 o fif20 s BARICHI T DR 2 FHD
FIRZ T LOTOEARE EMICEIELTET,

AEEREKD 77— LB Db~ b —R 237 YT 4
R — =[]

Spaghetti with Pork Ragu and Winter Vegetables
in Bolognese-Style Tomato sauce

WARREEINH SRR A BRI E L TR A v DR
THECHALAD e R up— R alic b &AL
Br—ADEHRELBHEDBLAH LEBHELALILI N,

RIFED DL NAFEDI Y — LY — R
77T A AT
Chicken Thigh and Spinach in Cream sauce, Gratin Style

BHURERILUBEZRKCHFERELLIFEEAOHBFEITS NAE
BEDLELIY) =LY — R a—bNRREEHICT TR AT
It B e VEWEHIICE 57 h D —IIlTT o

B SRR D
F~r7V)—L=a3vF (++500)

Gnocchi with Japanese Blue Crab
and Kamakura Vegetables in Tomato Cream sauce (+ ¥ 500)

CORFHICL 238 2 7 R IR |
—IUCE Wl FEDARE Lo
BT OREEFNCEIELALTEE 0,

REFLEMPTLUIVF—DHB5H ARy TETERUGIFEEL,

EVELHAT RO~ ) —LzayF



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

AHOBETHEDE I LR ¥500

Todays Kamakura Vegetable Pickles

OB EDOA—TF s#4% ¥400
Seasonal Kamakura Vegetable Soup ¥650
HEBHROA VY T—4 s+4% ¥550
RIA AP Iy v s ¥900

Kamakura Vegetable Salad with White Balsamic Dressing

HEBHEON—=rhU X s#4x ¥1,080
FIRRIE % 5 72 — R +1,680

Bagna cauda of Kamakura Vegetables sauce using White Miso

HEHEDONN—=xHT X

PESCE #snommitmospm

Todays Near Port Fresh Fish Dishes

KHDEEE DTNy F 3 s¥4= ¥v980
EHioTIN—v LT —HEIC
¥1,680

Fish Carpaccio with Seasonal Fruits

AHOfEFA LD 7Yy b
Fish and Squid Frit ¥1,680

UTHEEE £ D R K BE X
BAFO77 )40
Charcoal Grilled Fresh Fish with a déclinaison of Leeks ¥2,580

AHDEEAD ANy Fa

|
KEFLRMPT LILF—DHB5HERE Y TETERUNIEEY,  XEEREAA—ITYT, XRFERIIBOATY. XFEEEREHS—AK0HERBLET,



BRACE & CARNE pxes & wpkimm

Charcoal Grill & Meat Dishes

CARNE ﬁJI/Z‘\ I AP Carnemist

FHOBEY &bhERKBEE
MO BB R X EET SH4=x ¥2,980

Charcoal Grilled Meat Platter -
* It takes about 30 minutes. (I—i‘g) ¥4’980

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

(@YNBNON =y Chicken

BEURERILFS S b DR KBEE

Charcoal Grilled Chicken thighs ¥2,640

WL L N—DA AN
il R_Rays—)
Gizzard and Liver Boiled in oil Garlic and Peperoncino ¥ 1,980

MAIALE H%(I;SJ Pork

PR IEEMEEKB v —X DR K BEE
B ED7 )y —T

Charcoal Grilled Pork Shoulder
with Local Vegetables Fricassée ¥1,980

TAYVHETR— DRKBEE

Charcoal Grilled American T-bone 2~ 3%k ¥4’800
)BT T P T @47 100g ¥3,500
H—uf DRk EEX 200g ¥6,800

Charcoal Grilled Beef sirloin

AGNELLO EFEsusny SALSICCIA REER:PAREby

Housemade Italian Sausage

D —
QiﬁgﬁiF?%“mf REES 3*5@ D éb'ﬂ_ Assorted 3 types
) S e (Garlic & herbs,Spicy,Mutton) ¥2,700

Roasted Lamb > It takes about 30 minutes. 2v—2x ¥3,000
V=7 EN—T Garlic & Herbs
¥V T Spicy ':“lé Mutton % ¥950

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



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—DORY T NRRRBAR)T < T o~y F—=4h
ZfiHe NEOBEEEDOIEETHIETITS CICb Y DRRX
FEOCLZBRRE D 2/ NEDREFD ENIGZDH DD HHD
BENRCT o ZONRREFFICELA TN 7ZT 585
VR BT Y BA R AR T a— R () ek
T EMORLRICEDETHALKOERCCEDboTnE T,

HEVELHETEDO I~ /) —LmayF

N7 TVTHELIDBOLD BEVELHAEHEO I~ ) —LzayF
TIET =% A Gnocchi with Japanese Blue Crab
Arrabiata Penne and Kamakura Vegetables in Tomato Cream sauce
JEFA 2 o7 B EER B 32 WA T O " COREHIC L 2 Bb 2 7\~ B RS R %
AZVT hZTVTIMEDEETF RELDOFICLoo ) EREZEL, —MICE oL EEDARE Lo
SIAZL I Y —AREDRD IR E T BT ORBEEFESICEELBLEE
VUTNANBTTET =4 RURATERLALILEE N,
¥1,980
¥1,580
LT LT ERHDANT YT 4 RIFEDBA LIS NAKEDT ) — LY —R
fliFOFENZRET 77T 4 AT
Spaghetti with Whitebait Chicken Thigh and Spinach in Cream sauce,
and Garland Chrysanthemum with Yuzu Gratin Style
WEZYOEHBT LT IC LDAKE 1 ABEH 2 Sbt/ BEURERIIFEZ RATEE LIS IOHAEIRS AR
T AN AR ZDZAT T4 P TR IR T DTS I AED BEDEIIY =LY =R v a—bRRRLEBICT T AT
R T LOT OB 2% LERICHELTET etk b e R FMIC U7 ) D=1 T,
¥1,680 ¥1,890
AEESRKD 7 7 — L LB 3D 7T v Fre—L LB EFIN O R F—F
f= b —2 235 w74 Ru—=+ i AT T 4
Spaghetti with Pork Ragu and Winter Vegetables Carbonara Spaghetti with Guanciale and Sagamihara Eggs
in Bolognese-Style Tomato sauce T v T v —L BT LK OHER M D 7 BRICic C a5
PR IREE VR R % o E R R LR A > DR 2% 7o Rh DIFCRE LR, IRFEEIE o7
THEICHI LA e AR — ok m R IC Rl BRI AARF =7 R o
BU—2DE AL ABHREOBLH R EBELAEE 0, +1,980
¥]1,780

|
KEFLRMPT LILF—DHBHERE Y TETERUNIEEY,  XBEREAA—ITY, XRTERIIBOATY. XFEHEREH— AR 0HERBLET,





