SCAPES

10 )OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert

10,000
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8 ,OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert

8,000
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6 ,OOO Course Amuse + Appetizer + Soup + Seafood or Meat + Dessert

6,000

RIA YT a)—LDI)NT 4 =TT /IGOFREIVIHEE TA LT AVFELINTIVHR—AY — A ZLORE I LI
FHOA—T"/ FHEFBEO RO T 27 LUR FE LSO ZGR £723 F/ a20ARENEBLEROTY Ayt /837 ¢ S TRTY— b

Appetizer&Salada

Chef Recommended Today's appetizer
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Foie gras terrine, fig compote, balsamico sauce
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Romaine Lettuce Caesar Salad with generously sliced Bacon
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Japanese mackerel mi-cuit,
served with yuzu pepper miso and burdock purée
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Fresh yuzu-marinated fish carpaccio,
served with marinated mushrooms and ponzu jelly
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Misaki tuna tagliata, citrus Neo Japone
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Miura vefgetable Bagna cauda

with chet's whimsical three color source
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Ham and salami assortment
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Three-cheese assortment

F— XD B3k

Seafood

Grilled tilefish, served with seasonal vegetables poached
in saffron-infused stock
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Today's seafood dish
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Sautéd lobster on the shell, served in the style of the day
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Bread charge ¥500 per person.
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Meat

Shonan Shiranami Aged Beef Kainomi Roti in the style of the day
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Grilled "Yamayuri" pork, served with green pepper sauce
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Grilled "Yamayuri beef" sirloin steak from Kanagawa prefecture
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Today's meat dish
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Grains&Maccheroni

Today's pasta
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Rare-grain millet risotto with Hokkaido Hanasaki crab,
served with wasabi-infused tobiko
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Seafood bouillabaisse spaghetti
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SCAPES Special Homemadeseafood paella
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Desserts

Three ice cream assortment
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3 Varieties of Rich Cheese Cake
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Strawberry soup with basil ice cream
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Chocolate tart, served with black pepper ice cream and cherry compote
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Dessert of the day
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