SCAPES

10,000 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)000 Course Amuse + Appetizer + Soup + Seafood or Meat + Dessert 6,000
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Appetizer & Salada

Foie Gras and Country Pate Made
With Log-Grown Shiitake Mushrooms and Walnuts
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Caesar Salad Made With Fresh Vegetables Picked
in Miura That Morning and Homemade Yamayuri Bacon
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Recommended Fresh Seafood Carpaccio of the Day From Kamakura Taguchi

Suisan Served With Devil Weed Caught in Kotsubo Port
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Misaki tuna and Miura spring vegetable Nice-style salad accented
with salted kelp and black shichimi seasoning
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Affogato of Sajima Octopus From Sagami Bay With Smoked Paprika
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Misaki Tuna Tartare With Avocado and Wasabi Mayonnaise
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Grilled Vegetables Picked That Morning From Aoki Farms
With Kujo Green Onion Chimichurri Sauce
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Vegetables Picked That Morning From Aoki Farms
With Miso Bagna Cauda Sauce
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Assortment of Uncured Ham, Salami, and Pickles
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Miura Vegetable Pickles and Asazuke
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Seafood

Today's fish dish
ARHADBHEFE

Lobster and Seafood Bouillabaisse
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Grilled Spanish mackerel, Shonan shirasu and leaf mustard greens
with Akamoku soy sauce gournoble
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Tilefish with bamboo risotto and sakura shrimp beurre blanc
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charge ¥500 per person.
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Meat

Today's meat dish 2,600
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Kanagawa Yamayuri pork fried with grilled herb breadcrumbs
with ginger sherry cream 3,000
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Kanagawa Yamayuri pork shoulder braised in red wine served
with Miura spring vegetables 2,800
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Spaghetti with Hanasaki crab and leeks in a Japanese-style cream sauce
with chopped wasabi and flying fish dashi 1,800
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Kanagawa Branded Yamayuri Beef Sirloin 100g- , with Miura vegetables, 100g 4,500
fresh shichimi spice, wasabi, and crispy soy sauce 150g 6,400
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Grains&Maccheroni

Today's pasta 1,400
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Sakura shrimp and Miura spring cabbage cacio e pepe 1,600
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SCAPES’ Special Pasta Pescatore With Plenty of Seafood 1,800
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Desserts

Salt and Milk Ice Cream Made With Homemade Hayama Salt
and the Ice Cream and Sorbet Assortment of the Day 700
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Rich Cheesecake Made With 3 Types
of Cheese and Served With Hayama Honey 1,100
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Hojicha Affogato Made With “Hayama no Kaori” Hojicha
From a Long-Established Tea Shop in Hayama 1,000
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Dessert of the Day 1,000
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