DRINK MENU

11:00-22:30( Last Order 21:30)

Cafe
* FUGLEN A<H @ 3 — k& — (Today’s Coffee by FUGLEN) ¥400
2;::5:% 7J'~ ‘_‘{_l‘ FadlL— b (Hot Chbocc?late) ¥600
HYF5A A F2AL— DT 3 AL~ fNOE—EEALTEY £,
* X — U > T 4 — (Darjeeling Tea) HOT® 4 ¥600
* 7 —ILJ LA T 4 — (Earl gray Tea) HOT/ICE ¥600
Soft Drink
* N D Y2 — X (Grape Juice) ¥500
¥+ L > PY 2 — R (Orange Juice) ¥500
* Y v —I— )L (Ginger ale) ¥500
* 07 30— 7 (Coca cola) ¥500
* B IR TILT F — KX — (“Mt.FUII” Mineral Water) ¥500
xR/ (HRAWY) (Sanpellegrino (Sparkling Water)) ¥650
Beer
Draft Beer
* /N— 7 > K (KIRIN Heartland) ¥600

Bottle Beer

*|BELE—ILE (R—ILI—JL) (KAMAKURA Beer “Star” -Pale ale-) ¥980
*|AEL—IL A (FILE) (KAMAKURA Beer “Moon” -Alto-) ¥980

xR —ILIE (FF 7T —IL) (KAMAKURA Beer “Flower” -Brown ale-) ¥980



LUNCH MENU

11:30-15:00( Last Order 14:30)

AKED/IKR S YVAHEEHOXF /) ID T2y b F—% ~FTELOEY ~

Today’s Pasta Squid and Seasonal Mushroom Fettuccine

AHOY) Vv b ErHEOF, BREY Vv Fr DY Vv b
Today's Risotto Chestnut and KAMAKURA potato, Homemade Salsiccia Risotto

4 s N
SRR —X ¥2,100

Miura Fish Course 2,100yen

¥RIEBRY EbY + BHOWVWA—T %

Antipasto Misto + Hot Soup

¥ RKHD/NRALY 1L ) Yy bk *k
(BEFE LA BRUTIW)

Today’s Pasta or Risotto
( Please choose your favorite one )

*xBELEFOL—REZESTABOBAEDY 7 KR— L %
FIA>DY —RT

Today’s Vapore Miura fish with Shrimp and Taro
Red wine sauce

* J— b — ATk
Coffee or Tea /




LW EZE EXEBHNI— X ¥2,500

YAMANASHI Shingenn-dori Chicken Course 2,500yen

*XHEBRY ESbY + BHOrWVWR—T %

Antipasto Misto + Hot Soup

X RKHD/NRZFT121ZY Yy kx
(B EHFEBRUTI V)

Today’s Pasta or Risotto
( Please choose your favorite one )

* RLEFE ERBEENLADY LT 4 >Ry A4S T *
vx)—eaxlh—-—Y—-—RT
YAMANASHI| Shingen-dori Chicken and Raw ham Sartingbocker
Sherry vinegar sauce

* J— bk — F 2 ITALK *k

Coffee or Tea

N

.

IXAY J—X  ¥1,800

Pasta Course 1,800yen

XFIERY SbhbE + B WX — 7%

Antipasto Misto + Hot Soup

X ABD/NRAFZFIEY) Vy bk
(B EH e BRUTI W)

Today’s Pasta or Risotto
( Please choose your favorite one )

* O — b — F 2 ITATE x

Coffee or Tea

VAN

/

AANRRICLY . ABPEE LR BFENITVITOT, TTHRCKEI W,

Beacause there are cases where the contents are subject to change due to the purchase situation ,please understand.



DINNER MENU

18:00-22:30( Last Order 21:30)

Small Appetizers all ¥500

* 3RA L 2 DR — (“KAMAKURA” style Potato & Bacon)

¥ B DFAO—R b E—7T (Sliced Roast Beef)

* Y BEDOBREE T LA (Homemade Pickled, Seasonal Vegetables)

* £ENLDERY Eht (Assorted Raw Ham)

* WAWAEE/IMEDT £ — 3 (Mushroom Ahijo)

* Gent&¥) /8T + K+ A /8—= a1 (Gent’s special Pate De Champagne)
* I Y —RE MILT 4 —X (Margherita style Tortilla)

* KHDF —X (Today’s Cheese)

* AU —7D< X (Marinated Olives)

Appetizers

*MERENARIVTET 7y T4—FF—XEbxbOT ) 2 ¥1,280
(Limited daily servings : Italian Burratina Cheese with Tomato Marinade)

¥ FV A FLERRADOY Y —HYTL ¥800
(Crunchy Lettuce Caesar Salad)

xRN EOTY X2 ~BEHrVWT IR —R~ ¥1,000
(Marinated Vegetables in the Morning —Warm Mayonnaise Sauce-)

* RHOEHERDOHNL Iy Fa ~FU—TeLHHDY—X~ ¥980
(Today’s Fish Carpaccio —olive & chestnut sauce-)

X 7T I7DTY X MBLBEOAREI VR ¥1,280
(Foie gras terrine with Apple & Honey Compote )

*x VYA DEEOFENZ —E ¥980
(Squid & Japanese Mushroom Fried in Herb Butter)

* AN I DD FaAvREFT—IBEDY 1L ¥500
(Ripened Pumpkin Panna cotta with Lobster )

¥ RE—VHY—FY ~TALEITIFDY—X~ ¥900
(Smoked Salmon with Lime& Tomato Sauce)

*BALBED I U —LE FRILF—ZFEABK ¥900

(Braised Chicken with Porcino style cream sauce & Root Vegetables)

* Ny b ¥ 200
(Baguette)



Main

* KOS ARBECZFDOT 7T/ 74T ¥1,980
(Today’s Fresh Fish-Japanese Sake ca/m Acqua pazza, Asari calm, spinach, Yuzu pepper)

* RHOEHEADEEREE ~N—TDYV—X~ ¥1,980
(Grilled Fish with Herbe Butter sauce & Fresh Local veg)

*xBEETYERNOA—R N ~FKTAV Y —Z~ ¥2,180
(“HOKKAIDO EZO” deer gibier with Red wine sauce, Seasonal Local veg

* ZONCEBIAALEERAOH Y HUEE ~HvAX—KY —ZX~ ¥2,300

(Slow cooked Beef cheek with Potato Shochu, mustard, Local veg )

Pasta & Risotto

*Z2HBIFLoITDT—UFF—UF HoThENTT ¥1,200
(Ario-Orio (Garlic &Oil sauce), Fresh Local Boiled whitebait with Botargo)

*x RAXZOBZVOBVEIT MY XAy T4 ¥980
(Veg Tomato sauce pasta, Japanese leek & Japanese style Togarashi)

* NV = F—XD+7REKY Yy b ¥980
(Mixed grain risotto with Gorgonzola —Cheese, Homemade pancetta, onion, sweetpotato)

* BV IV IIIEDL—IILBEEBREFLFIT YT ¥1,200

BEDY Y —LY—X

(Homemade Orecchiette with Mussels, Cream sauce & Parmesan Cheese)

Dessert
T 7= ¥500
* ﬁ:irgn%u‘] A
¥500
* Z&ateau Chocorllag
I —F — R — ¥500
* %/l{llé Chz’;se (.ZakZ) *
* 7L 7Y TRy — L ¥500
”CREMIA”Soft cream)
*7AR7Y — L ¥400
(Ice cream)
* MERE FMEDOXIL b ¥680

(Japanese Chestnut Tart)



Champagne

* Gruet Brut Selection(France /Dry) Z VT 7VUav b L o3>y (75v2/7%0)
@E: B/ - /T, v FR KB/ LZT
BUWELAL ZLTHATMCIY 27V 2R 2ENTERAE Y, Bill4as T,
S EPTTL Yy an DUy F, FXIC MLV EWRBFEO v /8—=a,

Bottle ¥7,500
Sparkling Wine
* Don Luciano Brut (Spain/Dry) K> ILFT7—/ TYUay b (xx4q>/%0)
miE:vhF, TALY
BB LWEbLBET, fiIvHrRENREEET, Y FI7ZXAPT7A-F1LD
BYDPECHICLBEENY, 7Ly aTEONBOLLYDRN—F YT TA2TT,

Glass ¥700 / Bottle ¥3,800
White Wine

* ESTIESTIHEST!!! (italy /Dry) TX RIZX M TZX M (427 /3E0)
SE: bLyET—/ MLy BT —/, %ILT 7 =T (Trebbiano,Malvasia)
HEYVDOEKRLIIC [HDATRE), HDUHDN] EHDOPUEWLSELT A VDA,
Glass ¥600 / Bottle ¥3,200

* Barthen Riesling Trocken (Germany /Dry) /Nb7 > U—X > & bE YT > (F4Y/%E0)
fafE @ U —X Y > (Riesling)
EFARHDBRER, FOTHY HHA L, REOOMEIVAZEZRELEZNTVZORW 1A,
Bottle ¥3,500

* Wao Wao Wao! Sauvignon Blanc (Australia/Dry) 7474741V =74 2375 F—2b+397/%0)
@Y —"74=3>Y—7 7 (Sauvignon Blanc)
BLALWIY =V DAX—=VEFEWTART A v, BERBERI,ROZ5EHOET,
Bottle ¥3,800

* Avec Amour Chardonnay (France /Dry) 77 v ¥ 7 L—IL %)L X (75> 2 /%0)
e © > ¥ L KX (Chardonnay)
TL—=T7T7L=YRLEY IZXTLOBRELHY, BeHIICAsHFRHER T,
Bottle ¥3,800

* H De 'Hospitalet Viognier(France /Dry) 7w+ 2 Ko AREZL T4 4=T (75> R /¥0)
& 1 U4 A =T (Viognier)
E—F. ¥y, 77Vav bRE, FREALTZIL—=YDTAT, £ACHTESHEOLEYDTATY,
Bottle ¥3800

* Robert Mondavi Private Selection Chardonnay (California / Dry)
AN—=bEVYRT 4 TI7AR=bEL I3y v RR (AU 7027 /%0)
fiE © ¥ ¥ L KX (Chardonnay)
FOEALTZIL—YRXAYOHWEY, XL ZDFYHMHY., Uy FTEARHEKRDL,

Bottle ¥6,000



Red Wine

* Chinti Aretino (Italy / Medium body) F ¥ > 74 7L T4 —/ ({4UT7/IFT4TLKET )
ufE - Y ¥ a X—+ (Sangiovese)
ENTILAHY FAFY EFELEEDVLARHETY,

Glass ¥600 / Bottle ¥3,500

* Wao Wao Wao! Shiraz (Australia / Fullbody) 747474135 —X r=2r3507/70%£7 1)
sufE © ¥ F — X (Shiraz)
TIvIF U= RNAZRDEFY, EAPHTER., EHRNBEITRATET,

Bottle ¥3,800

* Avec Amour Cabernet Sauvignon (France / Full body)
TTxy I TL=I ALK Y =T 423V (753YR ) TNRTA)
GiE D AR - VY —J 4 =3 (Cabernet Sauvignon)
EXTVICFADYHHFDLI BRANAZ, BREEODEVW ERAKRTT,

Bottle ¥3,800

* H de I'Hospitalet Pinot Noir (France / Medium body)
TyiasR-AREZLES -/ T—=0L (75VR/ITATLRT 1)
miE &/ - /7= (Pinot Noir)
TARY = ANAR, T7=Z7%BFLIEBT7Lvy>aTEACHARLA,
Bottle ¥3,800

* Grace KAYAGATAKE (YamanashiJapan / Medium body) 'L A XFHE (LWH/ 74 7LAT 1)
Gl ANV =T ZIAVRRAAY ERY —AX)LO— BZEE/ 7 —)L (Cabernet Sauvignon, Kai Noir)
FTARY = Th=—RY—= FzU—45RLIEIERDHIEZLNREY, REBIHFEEDIREBES LWL,

Bottle ¥4,800
* Santa Duc Cotes Rhone ViellLLes Vignes (France / Full body)
YU RT2y Y A= b FaR-XTATAL T4 =2 (752 7LKRT 1)
G S F v a, 5 —X (Grenache,Shiraz)
ANARRYZ I EBOELZIEYNRRVARERLIEIEHADHDTATY,
Bottle ¥4,800

* House Wine(Red or White)
NIRTAY (R A)
Glass ¥500



DESSERT MENU

11:30-22:30( Last Order 21:30 )

ROEFEENNT, ERGHIOI LV FTT,
ETAREERALLFHREOREEBML AT,

Japanese Chestnut Tart %H?{ D y ) |~ ¥680
7> FE TRRAOBEKIE ¥580 TEB L LY WhET T

=4 7 3 ¥500
* ﬁ:irbfm7lsu7 A
Ik —3 = ¥500
* @alt?eau 675%0?05

% TI—F — A — ¥500
%lueChe?eseCZakZ) *

* 7L 77 b7 —L ¥500
“CREMIA”Soft cream)

*FA R Y=L ¥400

(Ice cream)

*BERE FMEOXILb ¥680
(Japanese Chestnut Tart)



