CENA A

RKTHEF AL DD
AR VKT —Fa—=R

Standard course with charcoal-grilled main dish.

STUZZICHINO c##ao—fh
Appetizer

ANTIPASTO wi%

RHOHIHE
Today’s Appetizers

ZUPPA =—7

BogHBEHEDOZA—T

Kamakura Vegetable Soup

PASTA ~<=zx

ARNHDRZAZ
—HIHRE D BREUL XN —

Today’s Pasta, Please choose from the Attached sheet

PESCE O CARNE ¥ fzrzrBREH
— TR —MmB RV LI —
A TR A LA EDOR KBEE BF v _XVETvFabny/—=R

Charcoal Grilled Fresh Fish and Seasonal Vegetables with Spring cabbage and Anchovy sauce

B. GIHEEKE e —ADRKBEE SEDLS5DRyTF—F
Charcoal Grilled Pork shoulder with Butterbur Tapenade

C.HEAT &Ml AT v EAAT—DERLH%RTY v b
LEVYDAYV T4 F 2—NERZ (+¥800)

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

D. AL HEFSE DR KFEE AN P33 —Z (+¥1,000)

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

E.MRNET IV “CT@E” —af O KPEE (+v2,000)

Charcoal Grilled Beef Sirloin (+¥2,000)

DOLCE FrrF=x
RIE 7 =744 FAF2Xb

HBXRENLF RV EDE

Assortment of Housemade Desserts

BRI +HvF v & 72—b—

Housemade Focaccia & Coffee

¥3,800

REFHEMPTUINF—ZERFEDOHRBARY TETHRAULSFLEY,  XRRMERISHFATY. X3RBHERZE-AKI0MERELEY.



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,

ZHTLOTLEHAER, 7Lyl alt=to
BT VAR T4 Ry RILH I BREDAZZ BB ICEDE
55 B BT Y. BA

Bianco Spaghetti with Whitebait, Kamakura Vegetable

and Fresh Tomatoes , served with Bottarga BmERRA R T a—F ()"
. I nea

HAAID 505 54D 7Y 7Y L LB BITLET I CERMEEAL

(CANCFY =T F AN v T btk ROEHICTIED>TRE S,

RO MEFHEDORE R KRIRFIZILTE L 70

HRES Ly FrHHEKD 7 7 —&
CILSE AN S WA S AL b |

Spaghetti with Housemade Salsiccia Pork ragout
and Seasonal Vegetables in Tomato sauce

N=TTCENEL=RYV A LIy F ¥ % LoD b= Y —ZT
EBAATHEROEAZF I EHLFfF 2T ELEbE T L]
NIV —) LV — ) F— R —FEICEBL LAY TFIN!

b Py
BEURBEERILIEE S SADR K HEE &
HE RO~ )—20 TyaY
Short pasta buccoli with Charcoal Grilled Chicken thigh
and Tomato cream with Local Vegetables
RKCTEELLBEAZHADEHR L
B0 B B RO B AR
FHeD BRI )— by — A EFE L,

AT EET ZoRT HADZART T4
27by—7DFD (+v500)

Spaghetti with Scallops and Asparagus
with Coloratura(+ ¥ 500)

g 2o B2 BEIRc v
BEORBEDYvF v F LT ANTHRL
IBADYVELAZ)TEMELYT /v !

WAL HET ZAARTHADAAT v T4 aFby—T7DFKFD

KEFLERMPTLUINF—ZBREDOHIERZ2y TETHRLAIFIEEL,



A NNIVERSARIO

GHEIE TlcTFHEEL)

KEVAHIC - T=~—#)—a—x

Recommended for anniversaries ... Special course.

STUZZICHINO v =7 XhcHmED—i
Appetizer

ANTIPASTO FREDDA iz

BEIN RIS b

Assortment of Appetizers

ANTIPASTO CALDO &rizE
AKHDIRRATHE

Today’s Hot Appetizer

PESCE #fkH
Wik ot
BREREDOR KX

Charcoal Grilled Fish and Kamakura Vegetables

PASTA =<=zx
ETA~—nNiFEDO N~/ —R
RUF—ZANT YT 4

Lobster Tomato sauce Mancini Spaghetti

CARNE BRHEH
BB TZ R “Fw 4" 74 LVADK KFEE
FRIA V) —R

Charcoal Grilled Beef Fillet with Red wine sauce

DOLCE Frs =
WRIET <A 744 FAF kD

HRENLF BV EDE

Assortment of Housemade Desserts

HREI7+HhvF ¥ & 2—b—

Housemade Focaccia & Coffee

¥8,000

|
REFHEMPTUINF—ZERFEDOHRBARY TETHRAULSFLEY,  XRRMERISHFATY. X3RBHERZE-AKI0MERELEY.



VERDURA gams

Kamakura Vegetables

RHOHHEE KDL LR ¥500
Today’s Kamakura Vegetable Pickles

FHIOHHAEHEDORA—T s#4x ¥400
Seasonal Kamakura Vegetable Soup ¥650
HEWEDOA I T4 s#1% ¥550
RIA AN H IRy s ¥+900

Kamakura Vegetable Salad with White Balsamic Dressing

HERED A A—=xhULK s#4x ¥v1,080
HREZ 57 — & +1,680

Bagna cauda of Kamakura Vegetables sauce using White Miso

PESCE #romsitsssnm

Today’s Near Port Fresh Fish Dishes

2!:?@%@@77/‘/’5"7?3 s #4% v980
DT —r LT —HEIC +1.680
Fish Carpaccio with Seasonal Fruits ’
RHDEERA L FID 7Y b

Fish and Squid Frit ¥ 1,680

ULy LA B R D PR BEE
HXv_WLTvFaLny —2
Charcoal Grilled Fresh Fish and Seasonal Vegetables ¥2,580
with Spring cabbage and Anchovy sauce

“RyR Ty Ayvx”
Lo
“Ry Ty RyvL”
Fish and Seafood Stew “Zuppa di Peche” 2 4k ¥39980

OSTRICA #os:stum

Seasonal Raw Oysters

RHAT FIOELLYE e, Mk ca#ts CHRZS )
Seasonal Raw Oysters in stock today
(Please check the attached sheet for the Production Area and Price)

MEFLRMPT LIVF—EBRFEDHIER2 Yy TETERUTIFKIEEL,  XBEEAA-ITY, XRMIEIIFATY, XBEBHERZH—ARI0MERBLET.



BRACE & CARNE pxes & wpkimm

Charcoal Grill & Meat Dishes

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

BROEY &b R KPEE

M0 R BREZ W& TS

Charcoal Grilled Meat Platter

* It takes about 30 minutes. ¥4’98O

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

GALLO BilLEReIET:

BEURERIIES D b DR KBEE

Charcoal Grilled Chicken thighs ¥2,64O

WHFEL N—DA A LH
ICINCL Ry F—)

Gizzard and Liver Boiled in oil Garlic and Peperoncino ¥ 13980

FANFIAL BADKY &b KGEE

MAIALE iR Ees

AEEIRBIE 2 — 2 DR K&
LEDESORYTF—F

Charcoal Grilled Pork shoulder with Butterbur Tapenade ¥ 1,980

HEKY 7' m— 2" b~k —2 "D R K BEE
MO BR R W& T
Charcoal Grilled Pork Spencer Roll * It takes about 30 minutes.

(&5 0 {fit : 100gH72Y ¥1,200])
O1ARHI300~400gL A D FF (FHLEAZy 7ICCHEEEL 72X )

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.

NVA®Y A Bee FBIIRY 70— 2 e e DR

T AVABETR—v DR KBEE
Charcoal Grilled American T-bone 2~3%kk5 ¥49800

Sl S UL o 100g ¥3,500
V—nA Y DRKBEE 200¢ ¥6,800

Charcoal Grilled Beef sirloin R}
SALSICCIA REE VAR

Housemade Italian Sausage

AGNELLO 1?‘33 Lamb 3*@@ ) éb’ﬂ.— Assorted 3 types
(Garlic & herbs,Spicy,Mutton) ¥2,700
fFEOaT—2}

. == N—T Carlic .
MBI R W R TS V=7 & oN—7T Garlic & Herbs
Roasted Lamb >k It takes about 30 minutes. 28 —2 ¥3,000 EhUT Spicy . é‘—ﬁ‘ Mutton & ¥950

MEFLRMPT LIVF—EBRFEDHIERRZ Yy TETERULIIFKIEEL,  XFEEAA-ITY, XRRMMEEIIFATY, XBEBHEREZH—AK30MERBLET.



ANTIPASTO it & 5%

Appetizers
KHOFHEHK DL L ¥500 ROTNA—D L 24 AP T my a—1
Today’s 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'ﬂf ¥1 280 Prosciutto, sa R
Assorted 4 kinds of Italian Cheese
KADEEADA Ny F 2 s 4% v980 SR TPO)?% s 4% ¥500
EfiDTA—Y L C—HEIC +1,680 AL ¥700

. L . Kamakura Potato Frit Rosemary flavor
Today’s Fish Carpaccio with Seasonal Fruits

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

Today’s 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 Today’s Appetizers 2 &85 ¥2.200 ARy F—/
3 2% ¥3,000 Chicken Gizzard and Liver Boiled in oil ¥ 1,980

Garlic and Peperoncino

AHOHIRKEY EbE (24D FHRUBRFER BIFLL -0 f L&
LA ERRayF—)

HKEFLRMPT LIVF—ZEBRFEDHIER2 Yy TETERUTIFKIEEL,  XBEEAA-ITY, XRMIEIIFATY, XPEBHERZH—ARI0MERBLET.



PASTA NAR

Pasta

TAF =DV T RARFAZ)T < AT D~ F—=1H
ZfiHe NEOBEEDOIEETHMTITS CIcb ) D SRR
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,

WAL EE T ARTHAD AR T4 2T by—TDED

N7 TIVTELSDBLLD AL H ET AT I RAD AT T 4
TIET =2 XVt a7by—7DFEFD
Arrabiata Penne Spaghetti with Scallops and Asparagus with Coloratura
EEF 2 F o7 RS BN RS ARG SO E" A LT B % BRI fd s
ARYT H5T VT MEDEET- RS OPRICL o) EHRE L, BOWHE DL v F v F LT 2AATHRE
AL b= b = 2RI D VR AR E T BADNEBAR) TIERIERT 7 ML
VYTNBTIET =% RUFTERELHRLLEI

¥1,580 ¥1,980
EHTLoT LHBHE, 7Lyvalk<to BEURERILFED DADR KPEE &
BTV ARNT T4 Ry Zd e Skic WEFEDO I~ 7Y —L T yaY
Bianco Spaghetti with Whitebait, Kamakura Vegetable Short pasta buccoli with Charcoal Grilled Chicken thigh
and Fresh Tomatoes , served with Bottarga and Tomato cream with Local Vegetables
MEZIDS5ADSADY TV TV ELEHBITLOLTIC 7Y (Buccoli) & (ZA XY TRETI B EE | LS EK,
AT A Y =T A A NG T BT DEARDANZZRIGEE LGS T Y —RLILGEHEVET
AIDOHEFE DK% I KRG [ELCTE L 720 ERROFEE 7 RILFED DAL CORFEHR AT BB 3EIC

+1,680 2 b2 Y =LY —R%E 7o SDFED TEREL AL S o

¥1,890

BREY Ly F KD T 77— . I,
MO < by 2 28 NrF ey 2R EFINO
Z ) — N > > - o 2> —
RO TITA HURF—F 25T 4

Spaghetti with Housemade Salsiccia Pork ragout

and Seasonal Vegetables in Tomato sauce
N=TTENVELIA LI LYy F v E LoD b= b —RT
FAATHRRADER 25 [ EHUF A B e GheEL !
PRIV =) LTy — ) F =R —HECERL LD TEn!

+1,780 v1,980

Carbonara Spaghetti with Pancetta
N F 2y R LR T LKA TR D7 BICIC U D

B A 7co 50 DI PRI W ERIE B EEIN A o7
HNRF—F Y —2 LR,

|
HKEFLRMPT LIVF—ZEBRFEDHIER2 Yy TETERUTIFKIEEL,  XBEEAA-ITY, XRMIEIIFATY, XPEBHERZH—ARI0MERBLET.





