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“SPRING” 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 Young sweetfish and Fresh Fish with Sea Lettuce Butter sauce
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Charcoal Grilled Beef and Local Vegetables with Red wine sauce and Japanese Pepper
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Charcoal Grilled Sirloin of Beef with Red wine sauce and Japanese Pepper (+¥ 1,200)
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Housemade Desserts,Gelato and Fruit
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“SPRING” COURSE

Seasonal Special ... Chef's carefully selected course.
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Todays Assortment Appetizers
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Kamakura Vegetable Soup
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Todays Pasta, Please choose from the Attached sheet
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Charcoal Grilled Young sweetfish and Fresh Fish with Sea Lettuce Butter sauce
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Charcoal Grilled Beef and Local Vegetables with Red wine sauce and Japanese Pepper
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Charcoal Grilled Sirloin of Beef with Red wine sauce and Japanese Pepper (+¥ 1,200)
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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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Spaghetti with Whitebait and Rape Buds, Puglia style
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Spaghetti all’amatriciana with Housemade Chorizo and Onion
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Today’s short pasta with Pecten albican

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