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Kamakura Vegetable with "Kamakura Miso" Blend Bagnafredda

[ PASTA 732 % ]
~LTFHhblERERLIn~
-MEEMEB T Lo
2Dy F—=—DT vFaty—R REZLZDET

Spaghetti with Whitebait and Zucchini with Anchovy sauce topped with Perilla leaves

cHRBAVF 2y 2 GO MTFOT< N F v —F

RaYy—/) g~w—/

Spaghetti Amatriciana with Pancetta and Fried Eggplant, Pecorino Romano

EIEERLIBAE—27E
BEXLO5HACLDIZY—LY —R Pa—|52x

Short Pasta with Smoked Chicken and Grilled Corn Cream sauce

[ PESCE or CARNE ¥fxr-uisPEIEE ]
~BA R PA LVBEEL A~
- BB CENEAD L Z—T
RRBF =R Dy Y rr~—F RODBANILDY —X

Sautéed Fresh Fish and Pizza Romana topped with Peperonata and Basil sauce

- EARIBEIESRERKEe—2D 7 )
OB ARF—ZET AT 2V XDV —R

Grilled Pork with Chilled Eggplant Caponata and Vervain sauce

[ DOLCE F)VF =z ]
T=LT4A FAFz FHEFHF—}

Seasonal Housemade Desserts

I—b— NV
Coffee Bread

+¥330 CRADAR—T B THRET
¥3,300

For an additional ¥330, you can include Today's Soup.

EFHEEMPT LIVF—DHBHIERAE Y TETHR U EEV./ BB RERZ330 (B—Afk-FA) BRBLE T, / BEIFA A —ITY./ MEIEBHATY,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Appetizer
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Kamakura Vegetable with "Kamakura Miso" Blend Bagnafredda

EBBAC L DRV F Ay R 2 AANLE—plHF~v— Va7

Corn Panna cotta with Mascarpone and Summer Truffles

[zuPPA A—7]
Ny T FEF—B ~ PRI —FER P P R—T~

Pappa al Pomodoro Traditional Tuscan Tomato Soup

[ PASTA /73ZA% ]

F2—nIBELATAE. LR FED
) R—FYV—X

Spaghetti with Lobster, Beans and potatoes and Basil sauce

[ PESCE I5fRHH ]

HEB CEN SR BOT I Ty Y 7
BiRLiEEDAV 43—

Red bream and Clams Aqua Pazza with Squid and Seaweed In zimino style

[ CARNE BHFEH ]

FRm IR ESHRN O —X b
SEOF vV EX—IF ) —DHYE—F 3

Roasted Beef cheek with three kinds of Nuts and Dark cherry Calimocho

[ DOLCE FLFz )

TwLT44 KTz FFRlFF— 2

Seasonal Housemade Desserts

:_t_\ /J\%?:

Coffee or Tea and Small Sweets

[ 7,500

EFHEEMPT LIVF—DHBHIERAE Y TETHR U EEV./ BB RERZ330 (B—Afk-FA) BRBLE YT, / BEIFA A—ITY./ MEIEBHATY,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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HORIBEDOY 7 X

Seasonal Vegetable Salad

HEANLEE DY (2<fvig ey - 25—0)

Assorted Prosciutto Ham from Spain

/NHFEHEEER ROy T2

Carpaccio
RKHDOA—F

Soup of the day

[ PRIMO PIATTO /73A% ]

WEZYEH T LOTE 2B AvF—=DT vFabt V) —R kEroeT

Spaghetti with Whitebait and Zucchini with Anchovy sauce topped with Perilla leaves

HREARVF v R L GT DT ) F v —F <ay—av—

Spaghetti Amatriciana with Pancetta and Fried Eggplant, Pecorino Romano

FHERNINREEL W 0 4 L EER BN O R v r—

Beef and Minced Pork Bolognese Spaghetti

EREEKRIIBRAE—7LEBEXESHACL DI =LY —A va—fs2x

Short Pasta with Smoked Chicken and Grilled Corn Cream sauce

INHEFEEEBEEHEDEyF—=, IFNTfr=bDRyTL T o

Vongole Bianco with Clams, Zucchini and Semi-dried tomatoes

[ SECONDO PIATTO A 2R ]
PESCE  Ffikis
HEB CENHERADY LR = <<ur—szouityyrav—F BEDEASILOY—
Sautéed Fresh Fish and Pizza Romana topped with Peperonata and Basil sauce
CARNE BpRa

WARIEEIEERIKB 2 —2D 7 VL fiFoblinfF—2 8Tz dzy X0y —2

Grilled Pork with Chilled Eggplant Caponata and Vervain sauce

KKEFAE 7 7 —LEE HITABOT -2t oy y7y—2

Roasted Duck with Lemon Sage sauce

AR PEAERN O T —Z b 3H0F v H—rF )~ Y E—F =

Roasted Beef cheek with three kinds of Nuts and Dark cherry Calimocho

HBNEELCTONETALHAD I YIL geaiite®nt /)—r<yi—y—x

Grilled Beef Fillet and Grilled Eggplant and Myoga ginger, Green pepper sauce

¥1,500

¥2,000

¥2,000

¥780

¥1,800

¥1,800

¥2,000

¥2,000

¥2,500

¥2,800

¥2,800

+3,800

+3,800

¥4,500

EFHERMPT LIVE—DHZHIEAR Y TETHR UL < EV/ BIBRBRER %330 (B— A% -BOA) ERELET. / BEIEFA A —ITY. / @RIFHIATY,

Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Kamakura Vegetable with "Kamakura Miso" Blend Bagnafredda

E3BACLDRYF Ay R R AANRE—EHF~vw— Va7

Corn Panna cotta with Mascarpone and Summer Truffles

[zuPPA ZA—7]
Ry T RERN—1 ~ b2 —FEH P~ PR—T~

Pappa al Pomodoro Traditional Tuscan Tomato Soup

[ PASTA 782 % ]

MRNNEECTWIFLEHMEA, HHEO R r—+F
2T —X " hJT

Bolognese with minced beef, pork, and Ashitaba Leaf, Topped with two kinds of Cheese

[ PESCE or CARNE HfixrixS PR ]
~FBf I BA IVBRERLI N~
- BB CEN LD YL X —]
R F—ZEDEyYrr~—F RKOPHEAILDY—R

Sautéed Fresh Fish and Pizza Romana topped with Peperonata and Basil sauce

cHRENBECER)R—IBEr—2D 7 )L
MFOBEARF—RETIN T2V XDV —R

Grilled Pork with Chilled Eggplant Caponata and Vervain sauce

[ DOLCE F)VF =z ]
TwLT4A4 FAF o FHlFH—|

Seasonal Housemade Desserts

a—b— 73 FLA

Coffee or Tea

NV
Bread

¥4,500

EFHEEMPT LIVF—DHBHIERAE Y TETHR U EEV./ BB RERZ330 (B—Afk-FA) BRBLE T, / BEIFA A —ITY./ MEIEBHATY,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Appetizer

[ ANTIPASTO WiZE )

A B 3E oo 3 FH R
“ﬁé\%ug”7¢l/‘/ FONR—=xT7L v X

Kamakura Vegetable with "Kamakura Miso" Blend Bagnafredda
EODAHTLDARYF Ay R RAANF Y ~<v— Va7
Corn Panna cotta with Mascarpone and Summer Truffles
LOEIELHBOR Ty Z—F HILEY Y IA

Grilled Octopus and Bonito with Salmorillo sauce

FH ORI D 1 i

Seasonal Appetizer

[zurPPA Z—7]
Ry T KEF—R ~PRAA—FEHF I ER—T~

Pappa al Pomodoro Traditional Tuscan Tomato Soup

[ PASTA /73ZA% ]

F=—nBELCITAE, LeRFOVr /) R—F Y —2X

Spaghetti with Lobster, Beans and potatoes and Basil sauce

[ PESCE £kl ]

B CEN SHBAEWEOT 7 Ty 7
B LIBEDA VY V43—

Red bream and Clams Aqua Pazza with Squid and Seaweed In zimino style
[CARNE 3R]

HRNNRESL TS T4 LRD 7 Y
BEEHI LB 7Y —v_yoi—Y—2

Grilled Beef Fillet and Grilled Eggplant and Myoga ginger, Green pepper sauce

[ DOLCE FVF=x ]

T=nT4i4 FrF =z Fls— 21

Seasonal Housemade Desserts

a—b— 3 KLZK. /NETF

Coffee or Tea and Small Sweets

[ 8,800

EFHEEMPT LIVF—DHBHIERAE Y TETHR U EEV./ BB RERZ330 (B—Afk-FA) BRBLE T, / BEIFA A —ITY./ MEIEBHATY,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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[ ANTIPASTO i3 )
ARSI avE 4 +1,500

Seasonal Vegetable Salad

HEANLEEDE (x=AviE ey - 27—)) ¥2,000

Assorted Prosciutto Ham from Spain

tax B SEDAN— = TR +2,000

Bagna Cauda with Various Local Vegetables

/NHFEABER ROy F = 2,000
Carpaccio

HIDOWRE & A AZZHIRE 5 B &bt +3,000

Assortment of 5 Seasonal Appetizers

AKHDOZ—F +780

Soup of the day

B AXVTE F—ADBEYEDbE G~5EBRITFER) v1,320 ~

Italian Cheese Platter (Choose 3-5 Kinds)

[ PRIMO PIATTO /3A% ]
WREEZMEHTLOoTE 20y F—=DT v FabtV—R kiEroe< +1,800

Spaghetti with Whitebait and Zucchini with Anchovy sauce topped with Perilla leaves

ARV F 2y R FI T OT~< M) Fr—F ~ay—u~— ¥1,800

Spaghetti Amatriciana with Pancetta and Fried Eggplant, Pecorino Romano

FHERINREL W 0 4 L EER BN O R v p— 2,000

Beef and Minced Pork Bolognese Spaghetti

BRRERIIFEAT—7EBEEL5DACLDIY =LY —R va—trzsx 2,000

Short Pasta with Smoked Chicken and Grilled Corn Cream sauce

IHFEBEEEDH IV E Sy F—=, €IFTI[fb=tDRrTL TV +2,500

Vongole Bianco with Clams, Zucchini and Semi-dried tomatoes

EFREA LY S8 e 2 O R o7 — % +2.600

Spaghetti with Turban shell and Liver sauce

42 T TCEEO G EE BOFEO I M —R XA =L YA R +2,800

Migratory crab Tomato cream sauce Fettuccine

[ SECONDO PIATTO XA 2 FA]
PESCE Ffarlp

FHEE CENLBHEADINLZ = <xoF—220870yy7uv—F REDPEATVLDY—A +2,800

Sautéed Fresh Fish and Pizza Romana topped with Peperonata and Basil sauce

NHFEEER $50L—ARAL 2 BOH, AFEOTI TRy 7 3,600
Acqua pazza with a Whole Fish, 2 kinds of Shellfish, and Seasonal Vegetables

CARNE  HpoRHap

HERERLEDNR—IBE—AD T VL Fohllnts—gL Tz 1y 07 —2 +3,300

Grilled Pork with Chilled Eggplant Caponata and Vervain sauce

B EAHADOT —R b 3HE0Fvvesr—sFz)—0hYE—F 2 +3,800

Roasted Beef cheek with three kinds of Nuts and Dark cherry Calimocho

FENRESLETWNETALAD I VIV Gxii L8 70 —<y—y—2 +4,500

Grilled Beef Fillet and Grilled Eggplant and Myoga ginger, Green pepper sauce

TALYY 2B THR—V AT —F “CRTuHh « TwT « T4k 74—F7 +5,500

Florentine-style T-bone Steak “Bistecca alla Fiorentina”

EFHERMPT LIVF—DHEHERR Y TETHHR U K ZEW/ BIRBEN 330 (B—AM-FHA) BEBLE T, / BEEA A—ITY, / MEIEBEATT,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.



