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“WINTER” COURSE

Seasonal Special course with local ingredients for vegetables, fish, and meat.
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Kamakura Vegetable Soup
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Todays Assortment Appetizers
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Todays Pasta, Please choose from the Attached sheet
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Charcoal Grilled Fresh Fish with a Citrus-Scented White Wine sauce
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Charcoal Grilled Beef with Rich Horseradish sauce
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Charcoal Grilled Sirloin of Beef with Rich Horseradish sauce (+ ¥ 1,200)
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee

¥4,500
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“WINTER” COURSE

Seasonal Special ... Chef's carefully selected course.
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Todays Assortment Appetizers
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Todays Pasta, Please choose from the Attached sheet
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Charcoal Grilled Fresh Fish with a Citrus-Scented White Wine sauce
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Charcoal Grilled Beef with Rich Horseradish sauce
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Charcoal Grilled Sirloin of Beef with Rich Horseradish sauce (+¥ 1,200)
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee

¥D,500
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LA PASTA DI OGGI
MENU A SCELTA
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Please choose pasta for course from the following
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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
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Chicken Thigh and Spinach in Cream sauce, Gratin Style
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Gnocchi with Japanese Blue Crab
and Kamakura Vegetables in Tomato Cream sauce (+ ¥ 500)
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Mancini Spaghetti with Japanese Spiny Lobster in Tomato Cream sauce '
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