A la carte

A la carte

Antipasto Freddo
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Seasonal vegetable potage
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MIURA vegetable insalata Organic balsamic
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Carpaccio of local fish and mustard
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Tsuji farm coiina tomato and seasonal fruit with Buffalo mozzarella caprese
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Affetter tomist of KAMAKURA HAM and Italian prosciutto

F—AEY 5b¥

Cheese platter

Antipasto Caldo
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Seafood soup
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Herbal roasted MIURA vegetable with Bagna cauda sauce
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Bruschetta (two) of foie gras from France and the homemade brioche

Primo Piata
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Sea urchin cream spaghettini
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Whitebait and chili , botargo aglio olio
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Spaghettini with pancetta and summer vegetables sauce
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1,200

1,800

1,800

2,000

2,000

1,200

2,000

3,000

2,300

1,800

1,800
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The consumption tax is not included. This Service Charge is Added 10%

Pizza
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Margherita
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Whitebait and roasted laver
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Italian ham and arugula
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Quattro formaggi

Pane
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Potato focaccia
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Black fig bread

Secondo piatto
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Herbal roasted local fish
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Today’s fresh fish
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Today’s meat dish
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Sirloin beef from HAYAMA (150g)
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Fillet beef from HAYAMA (150g)

Dolce
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Homemade Gelato (various)
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Tiramisu AO Style
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Assorted seasonal desserts

1,500
1,500
1,600

1,800
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3,000
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6,800

8,900
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1,000

1,500
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The consumption tax is not included. This Service Charge is Added 10%



