CENA A

RKTHEF AL DD
AR VKT —Fa—=R

Standard course with charcoal-grilled main dish.

STUZZICHINO c##o—i
Appetizer

ANTIPASTO i3
ZFHI¥ 5 ARHDRIR

Todays Appetizers

ZUPPA =—7

MEOHEHREDZ—T

Kamakura Vegetable Soup

PASTA ~=zx

ARNHD RZZ

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

PESCE O CARNE ¥ fzrziBRER
—TFRE) BB EULE—
A Tl AORKEEX L) VA EAIEFFEDOHRF —X

Charcoal Grilled Fresh Fish with Seasonal Vegetable Caponata and Salmoriglio

B. H AR R EE AR H = AR v — R A DB K BEE
Ry F—=DT T T4F EFEZEFEL AP IaY—X
Charcoal Grilled Pork Shoulder with Zucchini Gratin and Fresh Ginger Balsamic Sauce

C.HNZILHBFEDR KBEE L3 I3 —Z (+¥1,000)

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

D.5 SR AST v 7 BB BT ADENL A A S DOFRKBEX (+v2,000)

Charcoal-Grilled A5 Japanese Black Wagyu Kainomi, a Rare Cut (+¥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,

B HrahELT Lo
HEIWEDAT T4 REDEY
Spaghetti with Boiled Whitebait and Green Seaweed,

Japanese Basil Flavor

5ok ELELOTOHAED B EOEOFIIC
REQRSLHERNEARD,
B TRITEDODIHE DI EFELZ,

ll ﬁ%%¥ﬁ§£q5777*47?bii\,N&bv@
}\"7}\‘/"—;{ X}‘?bjyi*/f“v/bbiu_g”

Spaghetti “Margherita” with Kamakura Vegetables,
Mozzarella, and Tomato Sauce, Basil

HEBTXOERAH ALY Y FLTDaZIC
NONFED b~ b —ZPFHFL
FEHMOEHRZ LoD EELLNE—IITT,

MEZMEBT Lo T LHFIWE DAy T4 REDED

B BRI AL Y FrDr)—1Y —R LEVEE
AHDY a—FSZAT

Today’s Short Pasta with House-Made Italian Sausage
in Lemon Cream Sauce

BRSNS v F ¥ DB ZDBIET A IEIE 27 ) — LI
LEVDOIERANE E LB E R BRL 2 CB [EDTnET,

B WRNBETIVRECERVE ARV TERLF—=DT 7 —
HID 72T 24 AR AL IY v —7 VHF—= (++500)

Rigatoni with Beef and Italian Porcini Mushroom Meat Sauce,
Shaved Parmigiano (+¥500)

PEOVEDOERNEHRERNLF — =D FHEAREFD -

BiRBI—F —RCRR A NI —/Das,
V= ARIIE L VT b—=TE S Z,

REFLEMPTLUIVF—DHB5H ARy TETERUGIFEEL,



A NNIVERSARIO

(RIBE TlcTFHLLEEWY)

RUIBHIC - T="—=H)—a—X

Recommended for anniversaries ... Special course.

STUZZICHINO v =7XhcHmE0—f
Appetizer

ANTIPASTO FREDDA i3

FHiZHORIRE) b

Assortment of Appetizers

ANTIPASTO CALDO i
TAT T T DINZ—T 4

Sautéed Foie gras

PESCE gk

UTEE L SRR R DR K BEE

Charcoal Grilled Fish and Kamakura Vegetables

PASTA <=zx%
F~w—GED V7Y —LY—R
~VF—= AT yT4

Lobster Tomato cream sauce Mancini Spaghetti

CARNE BRI
etk AS 7 v 7 RREEFEMF DR KBt E
F)a7V—X

Charcoal Grilled Premium A5 Grade selected Japanese Black Wagyu Beef
with Truffle sauce

DOLCE Frs=x
RIET <744 FAF XD

HBRENLF RV EDE

Assortment of Housemade Desserts

HFR#E 7+ hvFv & 23—k —

Housemade Focaccia & Coffee

¥10,000

|
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

T R FL o R KR

FAEY VA LHBERONRF—X ¥2,580
Charcoal Grilled Fresh Fish

with Seasonal Vegetable Caponata and Salmoriglio

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

FROBEY EDERKBEE

M0 BRME W LEET SHA= ¥2,980
Charcoal Grilled Meat Platter -

* It takes about 30 minutes. (’—fi-g) ¥4’980

IEEIFERKE v — 2D R A BEx 300g / 7 3IEEA 160g
KiFEERR KGEE 150¢

(@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

AR EE AR H = R AR v — R A DR K FE &

Ry F—=DT T TAREFHEEFL ALY IaV—X
Charcoal Grilled Pork Shoulder with Zucchini Gratin

and Fresh Ginger Balsamic Sauce ¥1,980

TAYVHETR— DRKBEE

Charcoal Grilled American T-bone 2~ 3%k ¥49800
et AS 7 v 7 R E BRI 100¢ ¥3,500

“Ts/DERRL T A I DR KR

Charcoal Grilled A5 Japanese Black Wagyu
Kainomi, a Rare Cut

200g ¥6,800

AGNELLO EFEsusny

FFEour—=h
M0 EBRHE N AKEET
Roasted Lamb > It takes about 30 minutes. 2v—2x ¥3,000

KEFLRMPT LILF—DHBHERE Y TETERUNIEEY,  XBEREFA A—-ITT,

FANFIAL BADKY &b KGEE

SALSICCIA REER:PAREby

Housemade Italian Sausage

3*5@ D éb'ﬂ_ Assorted 3 types
(Garlic & herbs,Spicy,Mutton) ¥2,700

c=v = N—T Garlic & Herbs
B H VT Spicy «2E  Mutton % ¥950

HREBMIARISHEATY . *FIBRBEREZE—AKIZ0MEHKLET.



ANTIPASTO it & 5%

Appetizers
AHOSEHEOL 7 LR ¥500 KHOHFEEY &b 1485 v1,200
Todays Kamakura Vegetable Pickles Assortment of Todays Appetizers EA- T ¥2 200
)
34k ¥3,000
FenyhDT)—vF)—7 ¥500 .
La Rocca Green Olives BJDT7NL—2 & 11 7 AR 7 a2 —h,
EYYTILT TvIFTOhTL—F
Caprese of Fruits, Prosciutto and ¥ 1’680
Buffalo Mozzarella
ARZYVTF—X 3 1@ s+4x ¥800
BEhabt ¥]1,280
Assorted 4 kinds of Italian Cheese Z D‘/%:— }:_\ Vv :\L\ sS#4x ¥980
EART v IDEYEDE +1,680

Prosciutto, salami, Mortadella Platter

AKHOfEEBA DALy F 2 S¥4z ¥980 .

FEEIOTIN—Y LT —HEIC +1.680 HREE TO7Yvh s+1x ¥500
b ~

Todays Fish Carpaccio with Seasonal Fruits H—A=Y _EU:EK ¥700

Kamakura Potato Frit Rosemary flavor

HAEHEDO N N—=xhU LK s+4x ¥1,080 WL A=A A LE

HXREERE L o7y — 2 +1,680 ICAIC e _RRayF—)

Bagna cauda of Kamakura Vegetables Chicken Gizzard and Liver Boiled in oil ¥ 1,980

sauce using White Miso 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 RARBARYT ~ AT D~ F—=4#
ZfiHe NEOBEEEDOIEETHIETITS CICb Y DRRX
FEOCLZBRRE D 2/ NEDREFD ENIGZDH DD HHD
BENRCT o ZONRREFFICELA TN 7ZT 585
BRI T Y BATAR S A 7 e — F () 7 e ki
T EMORLRICEDETHALKOERCCEDboTnE T,

WHEEZMEBTLOoT LI IWEDORAT T4 REDED

N7TITELSBLLO ERES Ly F 2 D7) —LY—R LEVEB
TIET =% SUA AHDY 2—FRAZT

Arrabiata Penne Today’s Short Pasta with House-Made Italian Sausage

in Lemon Cream Sauce

BEF 2 o7 B R B 2 S ARG BT O E"

ARVT HZ7TVT MEDEETF EFEHOHIC L5 EHREEL BERES Ly F v DB HPETIAATEIRER 7V —LIC,
ANRZL 2 b —RRE AR D WA £ LEVOIRIRAITE LLRhE
YYTABT TET =5 XA TERELHZLZEE o BREBESL I EROTAE T,

11,580 +1,890
W2 mEH T LoT L PZR)NREE T 7 v PR Ewh 47
DB IMEDAAT YT 4 REDED ARVTERLVF—=DTF/ —
Spaghetti with Boiled Whitebait and Green Seaweed, ‘Fﬂ] D fCT@Z‘LZIbH %ﬁﬁ‘zﬂﬂ/ N “/"\”‘_/
Japanese Basil Flavor VHb—=
2oLzl T OH R L. DB IEEDOEOFIC Rigatoni with Beef and Italian Porcini Mushroom Meat Sauce,
KIEDOFLHIREAD ., Shaved Parmigiano
BeHr CTRITEDOHEbVICH LT EL 7o PEDNEDENE R EFNATF — =D ERERED -

¥1,680 RS — MY —RICHR S A Vv —/ Daz,

V=ARILIBLIA P—=TLS %, ¥1,980

HAEHELEy Y FL 7T — X,

NOANDIT I =R 2T T4 “< A= 7T v Fr— L LHRE RO R F—F
Spaghetti “Margherita” with Kamakura Vegetables, AT YT 4
Mozzarella, and Tomato Sauce, Basil Carbonara Spaghetti with Guanciale and Sagamihara Eggs
MEHEOARAH HEEYyY 7L IDATIC 7T v Fr—L R LR O BRI BRCic LA S
NUNFED IR —ZBHFIL B 7o 50 O PIR L WIE KR B EEIN 2 o7
FMOEHELoPDEELLNE T, HNRF—F Y — R LHHERBECT .

¥1,780 ¥1,980

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



