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11,000 Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert 11,000
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8 ,800 Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert 8,800
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6,500 Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert 6,500
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Appetizer & Salada Meat

“HEE E2IVAEERED 900 AHDBARER 2,600
Miura Vegetable Pickles and Asazuke Today's Meat dish
T4 77T EFERMELE - BIBkOST « R« 28— =a 1,500 SLFay 77V EEF/ A7)y b fHAlkN—T V=X 2,900
Foie Gras and Country Pate Made With Log-Grown Shiitake Mushrooms and Walnuts Grilled lamb chops with fresh mushroom fritters and a walnut herb sauce
SHOBIRNETE E ARMUREDOR—a VDY —H—H S5 X 1,600 WENPEDH R—VHE—ADE L —)VEAH TI< 2 FE 3,000
Caesar Salad Made With Fresh Vegetables Picked in Miura That Morning Flemish-style Kanagawa Yamayuri pork shoulder braised in Hayama beer
and Homemade Yamayuri Bacon
T L 5 75 B BRI A T — Y 100g~
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BOIIROFD  SLEEHR S BFOROY Y X BRBILEYDTY ¢ o b (L5 - Lk 100g 4,900 / 150g 7,000
$E§0)“‘j‘ T A {tl[‘ T ) ) ) 1,600 Shonan Shiranami Aged Japanese Beef Loin 100g-
Seared Pacific saury with mushrooms marinated in Hayama summer tangerine ponzu, Homemade lemon ravigote, wasabi, & fresh shichimi spice
served with a root vegetable salad 50te ’ P
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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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Grilled Vegetables Picked That Morning From Aoki Farms 3
With Kujo Green Onion Chimichurri Sauce AHDISAZ 1,600
Today's Pasta
HARBEKID @A RS-y 7 XY —X 1,800 ‘
Vegetables Picked That Morning From Aoki Farms With Miso Bagna Cauda Sauce RSP E DD R—TOR—a ¢k W X « DYV 1,600
Homemade Yamayuri Pork Bacon, Shonan Whitebait, and Turnip Risotto
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Grilled thick-sliced beef tongue with a green onion bagna cauda sauce and a ravigote sauce Kanagawa Yamayuri pork shank ragout with lemongrass, yuzu, and Japanese pepper
made from Zushi-kotsubo Sargassum horneri soy sauce
725 XD AT OSCAPESFHUR A A b —1L 2,200
ZlRix a7 R A ROZVEIL LRI H—X 2,000 SCAPES’ Special Pasta Pescatore With Plenty of Seafood
Misaki Tuna Tartare With Avocado and Wasabi Mayonnaise
ENL -T2 - ETIVRED EbE 2,000
Assortment of Uncured Ham, Salami, and Pickles
AH O I ok 2,400 AREZEEDE IV T A ZARAT A A « VILNED bt 650
Today's Fish dish Salt and Milk Ice Cream Made With Homemade Hayama Salt
and the Ice Cream and Sorbet Assortment of the Day
WETOTVIV MY T AL @R - HE BTV =T )b 2,600 -
Grilled Scorpionfish, with Shonan Whitebait and Leaf Mustard AHDTH— 1,100
& Akamoku Seaweed Soy Sauce Grenobloise Sauce Today’s Dessert
FIREE TRNIZAIDEERDT 773y 7 2,800 NR—=hT7 s TaHRATZIT IS 1,150
Poached seasonal fish freshly caught from Sagami Bay Marron pie made with Filo pastry
I —)ViFE L AT DT A ¥ — A i 3,600 BMDOF— Ao ToREF— X —F  ELigE & It 1,200
Lobster and Seafood Bouillabaisse Rich Cheesecake Made With 3 Types of Cheese and Served With Hayama Honey

charge ¥500 per person.
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