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

FEOHAHEDA—T

Kamakura Vegetable Soup

PASTA ~=zx

ARNHD RZZ

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

PESCE O CARNE sfaizrasRRH
—FRE) BB —
AREBADRKEEE HBIWEEFTL NZ—Y—X
Charcoal Grilled Fresh Fish with Sea Lettuce Butter sauce
B. i RIREE AR E = KIS 7 — AR DR K BEE
HLenDfvHT7—2EHEREDTATARTE

Charcoal Grilled Pork Shoulder with Potato insalata and Diavola-style New onion

C.EEANTI LB SEDR KBEEZ 433 —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,

B ZH0LoTLEDIEDT—ITR AT T4
Spaghetti with Whitebait and Rape Buds, Puglia style
MWEAYOEHTLOTIC RO EE T 2ED LR ->4D
EHEELI A RYT » T =) T DL ARA T {Fel T

FAEBFEBROPLILWH R LIEAE IR LT DE A LT
LEd,

B axElFa)y—tHEREDT~ N Fr—F
AT YT 4
Spaghetti all’amatriciana with Housemade Chorizo and Onion
ARYT T4 FNT = ) —F 2Rt w—= 2R FET 524,
ROFENE OH I b= FOBEIR IR HAREIK T 2) Y —D=a 5

FEARYVEN LYY ELAEILRT)— ) DERBHRDWICEITES
5z2%,

B 2V HEEFYRYDIY—LY—R
RHDYa— b RRARXT
Today’s short pasta with Pecten albican

and Spring cabbage in Cream sauce

BREDAZYHDEHR T ROOLPRI)—LY —ATEHHB AL
Tl HBERF v VORI L nH T L BRIC RS Y —
299 VT 72y FELTIRZATVE T,

B BRXPLTARTHADY x ) R—+%
ATy T4 (+¥500)

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

CORHAIC L2k D 2 7 B R IR % |
—MICEwoLiEDALRE LT,
SR TDOREEFDICEIBLALLEE R,

B PETAANTHADY 2 ) R=% ATy T 4

REFLEMPTLUIVF—DHB5H ARy TETERUGIFEEL,



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

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
FHiD TN —r LT —FEIC +1.680
Fish Carpaccio with Seasonal Fruits ’
UTHEEE £ D R KBEE

HPIMETFELNX—Y—A

Charcoal Grilled Fresh Fish with Sea Lettuce Butter sauce ¥ 2,580

AHDEEAD ANy Fa

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



BRACE & CARNE pxes & wpkimm

Charcoal Grill & Meat Dishes

CARNE ﬁﬂ/Z‘\ I AP Carnemist

FROBEY EDERKBEE

MO B R E R WL EET 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 EEINE SRR v — AR DR KBt &
HLeBDA VST =R LB EREDT4TARTE

Charcoal Grilled Pork shoulder loin
with Potato insalata and Diavola-style New onion ¥ 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

u —
QiﬁgﬁiF?%“mf REES 3*@@ 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
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 RARFAZ)T < AT D~ F—=1H
ZffiH. NEOKE» ORI E TEALTITS C7Ebh DR A
ECL7BREIA S 2 NEDOHREFD ERIGZDH 2D HHD
BENRCT o ZONRREFFICELA TN 7ZT 585
VR BT Y BA R AR T a— R () ek
T EMORLRICEDETHALKOERCCEDboTnE T,

WA ETARTHADY 2 ) R—F¥ AT yT4

HITIVTHELIDBLLD BEEZPRETANTHADY 2/ X—F
TIET—4 _v% Z T4
Arrabiata Penne Spaghetti with sakura shrimp and asparagus
BT & 7 PRI Bb 255 A T Ol i enovese e
AZVT 77T VT INEDREETFEEHDOHIC L0 EHREREL CORHIICL 2 Bfb 2 B B E
RRZL M= b —ZRRBRD WEL RN E T, —LICE w-o LFEDRALT LT,
VYTNBTIET =2 RUFTEELHZLLEE A, LRTORBEFFICBEIELHLLEE A,
+1,580 v1,980
ZHITLOTLEOIED T VTR AT T4 AZXHEBF ARV DI =LY —R
Spaghetti with Whitebait and Rape Buds, Puglia style AKHDY a—h2ET

Today’s short pasta with Pecten albican
and Spring cabbage in Cream sauce

MEZMORGEFLoT I BN HE T 2EDIEE o450
GhEELCEA LY T « T =T MO LA LA N T 77

BRAARBEHELOCELWHALELEE A LLTOEHE BPROAZYROEHE DO HI Y — L) — AT
FHILE T BHDBEL T RBERF Y OPLIL L BRIC,
BREYT—r 59 % T 7 MELTRATRET .

¥1,680 ¥1,890
HRMT =)y —eHERED 7T T — L AR RTINS — 7
T2 M Fr—F 2T w74 AT YT 4
Spaghetti all’amatriciana with Housemade Chorizo and Onion Carbonara Spaghetti with Guanciale and Sagamihara Eggs
AR)T TV AAMT <) —F 2 Fehe m—~ %R FETB2%, IT v Fr—L LR LR OB 0 B i U
BOFENE DOH & b~ bR IBESEREKF 20 —Da 728 B 7o 5D DIE PRI ER R BRI EEIN A -7
FADGVEY v LTI ERa)—JDERREDWICHEFES HNKRF—TF ) —ZLHAHFRERC T,
Hz%4,

¥]1,780 ¥1,980

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





