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BACKED CAULIFLOWER CRUST 

GLUTEN FREE PIZZA STYLE 1,900
[Allergen : Egg, Milk, Nuts]

QUESADILLA WITH CHICKEN & BROCCOLI 1,200
[Allergen : Wheat, Milk, Chicken]

ORIGINAL CLAM CHOWDER 1,200
[Allergen : Milk]

NACHOS 1,000
[Allergen : Milk]

MALIBU ZUSHI SEAFOOD NACHOS 1,800
[Allergen : Shrimp, Milk, Squid]

SAKE-STEAMED BLUE MUSSELS BASKET STYLE 1,600

RISONI & KOTSUBO TURBAN SHELL RISOTTO STYLE 1,800
[Allergen : Wheat, Egg, Soybeans, Apple]

KAMAKURA VEGETABLE 

SERVED WITH HUMMUS , GUACAMOLE & TZATZIKI 2,200
[Allergen : Wheat, Milk, Sesame, Soybeans]

WHOLE WHEAT TORTILLA 

TOPPED WITH AVOCADO & CORIANDER SALAD 1,600
[Allergen : Wheat]

PUMPKIN GRATIN GLUTEN FREE STYLE 2,800
[Allergen : Milk, Chicken]

SLOW COOKED SALMON 

SERVED WITH AVOCADO GUACAMOLE 3,300
[Allergen : Wheat, Salmon, Soybeans]

ANGUS BEEF STEAK 

SERVED WITH GINGER GARLIC SOY SAUCE 

TEPPAN-YAKI STYLE 3,800
[Allergen : Wheat, Beef, Soybeans]

ROASTED MARINATED HALF CHICKEN 

SEVED WITH HONEY MUSTARD SAUCE 3,800
[Allergen : Wheat, Milk, Soybeans, Chicken]

WHOLE FISH OF THE DAY ask
[Allergen : Wheat, Soybeans]

ASSORTED SOUR DOUGH BREAD 600
[Allergen : Wheat, Egg, Milk]

SAFFRON RICE 500
[Allergen : Soybeans]

BEANS MIXED RICE 600

BROCCOLI & MASHED POTATOS 600
[Allergen : Milk]

ORIGINAL POTATO GRATIN 600
[Allergen : Milk]

TABBOULEH SALAD 500

ROASTED VEGETABLE 500

CLASSIC GATEAU CHOCOLATE 900
[Allergen : Wheat, Egg, Milk]

ORIGINAL CHIFFON CAKE 900
[Allergen : Wheat, Egg]

COCONUT FLAVORED OVEN BACKED 

FRENCH TOAST 1,000
[Allergen : Wheat, Egg, Milk]

MILK GELATO 500
[Allergen : Milk]

SEASONAL GELATO 500

DESSERT OF THE DAY ask

VEGAN COCONUT CURRY * 1,600

VEGETABLE PAELLA * 1,600
[Allergen : Wheat, Soybeans]

SEAFOOD PAELLA * 2,400
[Allergen : Shrimp, Wheat, Squid, Soybeans]

BURRATA CHEESE & SEASONAL FRUITS SALAD 

SERVED WITH BALSAMIC REDUCTION 2,000
[Allergen : Milk, Nuts]

HOMARD LOBSTER 

YUZU FLAVORED CEVICHE STYLE 4,800
[Allergen : Shrimp, Wheat, Soybeans]

BRUSSELS SPROUT & ALMOND SALAD 

SERVED WITH MUSTARD DRESSING * 1,400
[Allergen : Wheat, Nuts]

CAESAR SALAD WITH KALE & 

CRISPY KAMAKURA BACON * 1,800
[Allergen : Wheat, Egg, Milk, Soybeans, Pork, Apple]

GREEK CHEESE & OLIVE SALAD 

OPEN OMELET STYLE * 1,600
[Allergen Egg, Milk]

VEGAN  CHOPPED SALAD * 2,200
[Allergen : Milk(Only for Blue cheese sauce and is not    ]

(PLEASE CHOOSE BLUE CHEESE SAUCE OR LEMON DRESSING)

ANGUS BEEF STEAK +1,600
[Allergen : Beef]

ROASTED MARINATED CHICKEN +1,000
[Allergen : Wheat, Soybeans, Chicken]

KAMAKURA SAUSAGE [Allergen : Pork]

ROASTED POTATO 

ORGANIC PANCAKE [Allergen : Wheat, Egg, Milk, Soybeans]

ROMAINE LETTUCE

PLAIN OUELLETTE [Allergen : Egg, Milk, Soybeans]

MINI DESSERT 1,500

GRILLED SALMON +2,200
[Allergen : Salmon]

SAUTÉED SEAFOOD +1,200
[Allergen : Shrimp, Squid]

FRESH AVOCADO +300
＊All prices are tax excluded. 10% service charge will be 

charged separately.

The following items can be added 

to the products marked with *


