| STARTER

Assorted Starters /1 person 1,400
INEK B RERRY Eh /14 (x/%xh7TU s 1 RER)

Assorted Starters /2-3 peaple 3.800
INGK 12 FEERY BB/ 2-3 2t (/%% HF DU D 4 BEIR)

(BB ¥380 /% AT TU¥480 / **% HTTVU¥650 THAYET)

.. Kanagawa swiss chard minestra
HRINEEXAZFy—FDIXRI+F

2. Grilled eqgplant marinade with spiced nuts
RNRARFyY T BEEMF~ Y *

3. Golden Turnip slow cooked in Shonan chicken bouillon
MER T IV TE-EEHT

4. Peperoncino broccoli with Kugenuma fish sauce
BABREBFMLTMRARRAVYF—/ 7 Ay —

5. |de farm tomatoes pickled in orange honey vinegar
FLyVBREFCARTIHAEREREIT b

6. Roasted potatoes aozansho pepper and anchaovies
SLMETrFarTcr—XrLELRA VD

7. Petit vert & sprinkle of bottarga Kanagawa whitebait
TFTz— LV EMRINBESIFZADATRINT

g. Canola flower with Shonan shiosai lemon crema sauce
EiEoMEEBELE YL/ —R

5. Creamy avocado and mascarpone hummus
THRHARERZRANKR—ZDTLR

*10. Aoki farm cage-free egq frittata
ZUva—% BFRAEREOFEVWERLED

*1. Kadokura pork pate de canpagne
b= e A A AL e o

12 Lampredotto slow cooked ltalian beef tripe
VT LRy OO LKEBEAALEFERADTT S

+*13. [0 months aged prosciutto di Fujisawa
NORMA BBZA®D 15 AR LS hENL

14 Aged red seabream bresaola from Yokohama fish market
BWEMBEX ARBEROT LY FZ

+x15. Misaki tuna tartar truffle bruschetta
2LV ClIe L =7 00O KVa7 TR TyR
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2 SECOND DISH

Caeser salad with thick cut Kamakura Bacon
—H—HY L FEEXR—arvoEYYITYIL

Miura & Shonan grilled vegetables with Bagna cauda sauce
SHMEBEOSUL N—ZrhIEY—2R

Crab cake with Miura vegetables tartar
9775 —% EHBREIALRADANZINYY =R

(ven roasted Kadokura pork
Eyy PR TRE LIS PIRR—2

Red wine braised Yamayuri beef
TRIAVETITSRY —ATERAALEREDW S

Acqua pazza of the day
BEMBEXOABT I 7 /8y 7

1,300

1,300

1,400

1,600

1,800

Ask the staff
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3 PREMIUM PIZZA

Premium Pizza 3200-

BEIFL—HICAYDITRTLITLEYY 7
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R—Z2AEyY7E by EY T DRABDEIIRZ YT HATIREVELET,

< Main Toppings

Osada-san's Shonan duck Miyaji Pork Porchetta [de Farm's Tomato & Burrata - Marinated Aori Squid ~ Smoked Octopus

SRERIAD EABHIAD HHBE WEBSER  MEDSEER
MELys  BRAPLEO KEle TAY4HhD e
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¢ Base Pizza
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Llemon Crema fRJILEYZ L~ Kumazawa RREEE BRs L~
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# Toppings
VEGETABLE PROTEIN
(55 Py - 5F
Anchovies
=iF-MAREEFE Mivra & Shonan Vegetable AE S
BMIERE Y 7 ATHBEVELET, e AR
Miura & Shanan greens of the Day A< H O =37 - MirFgY — 7 Lhpesiind Y
Miura turnips MIX =HH 7 MIX BAREOFEHWERH
Miura colorful radish SHASTLEWNT A Shonan chicken liver confit
MEFFroL/N—ar 74
(R—2y s BE) Bacon jam
Arugula Iy N A
Cherry tomatoes Seae e e
Jalapenos YN CHEESE
Caramelized onions FrIXINF A Fox
Potatoes Cehtnd Ricotta cheese
Mushrooms EDT DEp o A
Grilled eggplant 7Y ILHF B i
Lucchini T T —5
Sauerkraut S G S
Dried tomatoes A gnﬁkid%muzze\lm!? B
Black olives Bxy—7 TUTAE
Caper GES
Artichoke TR SR

Peperoncino canola flower PP 32D TE
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