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“SAKURA” COURSE
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Seasonal Special course with local ingredients for vegetables, fish, and meat.

UTHBiE A LML ADRKBEE 27 by —TL BB DAX

FHIE L AHORIKEV EDE

WiBELEFNO 7V yE2—2 FoFeayh
EEEEL D AHO AL SyF 2 HBFEDO <) 3
EofEpvFayr THIDYal ki
MHABKREANALET v T 7T7DHTL—F

Today’s Pasta, Please choose from the Attached sheet
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Kamakura Vegetable Soup
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Today’s Assortment Appetizers
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Charcoal Grilled Fresh fish and Scallops with Colatura and Sea Lettuce Butter Sauce
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Charcoal Grilled Lamb with Thyme-scented Sugo di carne and Tasmanian mustard
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee
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“SAKURA” COURSE

Chef's carefully selected course

Seasonal Special
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Horse Meat Tartar with Slow Cooked Quail Eggs
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Kamakura Vegetable Soup
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Today’s Assortment Appetizers
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Today’s Pasta, Please choose from the Attached sheet
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Charcoal Grilled Fresh fish and Scallops with Colatura and Sea Lettuce Butter Sauce
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Charcoal Grilled Lamb with Thyme-scented Sugo di carne and Tasmanian mustard
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee
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LA PASTA DI OGGI
MENU A SCELTA

a—Z2D “RHDOANZEZ” T TFEIVBRERFETFIN

Please choose pasta for course from the following
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Bianco Spaghetti with Whitebait, Kamakura Vegetable *%‘t':‘ E?;“F\A%T—H-)‘ Eﬁi

and Fresh Tomatoes , served with Bottarga BmERRA 7 T a—F ()
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Spaghetti with Housemade Salsiccia Pork ragout
and Seasonal Vegetables in Tomato sauce
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Short pasta buccoli with Charcoal Grilled Chicken thigh
and Tomato cream with Local Vegetables
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Bianco Spaghetti with Clam and Firefly Squid

with Asparagus Purée (+¥ 500)
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