MENU

BEVANDE / KL% PRIMO PIATTO / /XX ¥
Ca\le d t@/‘/- -Sparkling Wine by the glass ¥ 850 -Spaghetti arrabbiata ¥1,400
\ 0% Oy AHOYSAR)—)>) AINBYF4 TSET—4
*By the Glass ¥ 500~ *Vongole Rosso or Bianco ¥1,600
AKBOISZAT4> THUOZN\ T4 (E7>OhOvVaEHRUKIZEL)
*Bottle Wine ¥3,500~ *Spaghetti with dried mullet roe ¥1,900
RNLTA> mARNLIAIKIs00fBBECHBULTHNET YIVTA—ZVENTAZDANT T4
*Soft Drinks ¥ 500~ *Penne with bolognese sause ¥1,700
Depuis 2014 VIRRU>Y RO% WALABREROROR—T
Restaurant Penne with 4 kinds of cheese cream sauce ¥1,800

STUZZUCCHINI / 2% A RIF AFBEOF—ADPN—LY—R

*Tagliatelle with porcini cream sause ¥1,700
*Mixed green and black olives ¥ 600 BREHIVT7TIL RIF-Z0U-LY—-R
HU—>A)-TJ BA-T0EhHEDHE ‘Taagliatelle with shrimp and seasonal vegetables ¥1,800
*Cheeseboard ¥ 500~ BEREH)T7TIL KEBELEEHFROET7>]
AEHOF-X -Today's risotto ¥1,600~
*Seasonal vegetables homemade pickles ¥ 500 AHOUYY A

EEEFROBZREL IR
SECONDO PIATTO / X4~

ANTIPASTO / w® ¥

AR

*Today's fresh fish bv vour favorite cooking stvle ¥2,000~
*Caprese with buffalo mozzarella "Buffara" and tomato ¥1,000 AHO#R  BIFHFOFIESET
IKGOERYYPL T TIP3 ETN—Y MR bONTL - -Grilled chicken with rosemary flavor ¥2,200
‘Homemade pate de champaane ¥1,000 ENFBEOA-TUHEE 0—-XNU-Ek
BREASET *Pork shoulder chops  Grill or Cutlets ¥2,100~
*Prosciutto and salami ¥1,800 FSAB (BEERE) BO-Z0JV)L FF I5/REHIYLY
FENL-YIZOBEDEDE *Grilled lamb chops ¥2,500
7 *Rocket and mushroom salad ¥1,000 BEFFED-Z0J)IL
IWwASERYS 1 — LD SH *T-born steak (500g~) ¥5,000~
*Broccoli garlic saute ¥ 800 IALIYIR TAR-2ZAT—F (5009 ~)
/ : EEJOvI)-0H-JvIV7—
*Eaaplant and mozzarella cheese gratin with tomato ¥1,500 o
FRE®RYYPLSF-ADTZ5> (MKRY—-R) MENU CORSO / =—#32
*Kamome's original seasonal vegetables bagna cauda  ¥2,800 <TFRISY> 2WHERHMETE, samI1—A ¥5,400 (®HiA)
HedHON-—vho45 Ladies Party Plan : 5 dish course meal and all you can drink for two hours
F <BERIIY> 2B5HRAMEME. KMsmI—-A ¥5,400 (BtHiA)
Banquet Plan @ 5 large dish course meal and all you can drink for two hours
/ * A&, HEHREY—EARS%EIRRVELET . <FHOHIIHI-RA> HREOHFEDSmI—A ¥4,500 (BH3)
*CDEMBEERBDHTTHOAZ1—-2THRWELTENFET, Recommended Seasonal Course : 5 seasonal dish course meal
* CFHICHUT, BEFH#DI—ATZIRMIZLERHETT, <DAURV7-510—-R> FHEHOSmMICTI>EEDET ¥7,000 (BH3)

Wine Combination Course : 5 seasonal dishes with 4 glasses wine to match
»wWe will charge you consumption tax and a 5% service charge separately.
»wWe have other dishes we recommend on the day of your visit in addition to these.
wWe can provide you with a course of your choice depending on your budget.



