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BEVANDE / b fR4L¥W

-Sparkling wine by the glass
AKEOTSZZIN-9U>1
-Wine by the glass
ENEI0YSYE D
-Bottled Wine
AMVD1> mRNLDA K500 8B ARL THEDFET
-Non-alcoholic Drinks
VINRIZY

STUZZUCCHINI / o 4

-Mixed green and black olives
JU=>AU-T BA-TOBEOEDE

-Cheeseboard
A TEF-IADEHEHE

-Seasonal vegetables homemade pickles
FEEFHOBRECEIIA

ANTIPASTO / W ¥

-Caprese with buffalo mozzarella "Buffara" and tomato
KEDEYYFLF TYIP5"ETIN—Y N MDATL—F
-Homemade pate de champagne
BREHSENT
-Prosciutto and salami
EI\L-BIZ0RDEDE
-Rocket and mushroom salad
JWIASERYS I —LDY TS
-Broccoli garlic saute
EEJOvI)-0H-UvIY7—
-Eggplant and mozzarella cheese gratin with tomato
FRE®RYYTFLSF-ADI S5 (FRRY=X)
-Kamome's original seasonal vegetables bagna cauda
HeHON——vhD45

* B, HEBE Y —EARS% ARV ELET,
* CORMCEARBDOETIHAZ1—-2ZARVELTHENET,

¥« We will charge you consumption tax and a 5% service charge separately.

¥cWe also have today's recommended menus.

MENU

¥ 850
¥ 500~
¥3,500~

¥ 500~

¥ 600
¥ 1,500~

¥ 500

¥1,000
¥1,000
¥1,800
¥1,400
¥ 800
¥1,500

¥2,800

PRIMO PIATTO / /YR ¥

-Spaghetti arrabbiata ¥1,400

ANGyT4 TIET 4

-Vongole Rosso or Bianco ¥1,600

THIOZNG Y74 (E7>Ih0vVESEUKIZEL)

-Spaghetti with dried mullet roe ¥1,900

BT A —ZVENSZAZDZNG T4

-Penne with bolognese sause ¥1,700

RI% WBWARERDAROR—T

-Penne with 4 kinds of cheese cream sauce ¥1,800

RIF ABFREOF—ZADT)—LY—-R

-Tagliatelle with porcini cream sause ¥1,700

BREIT7TIL RILF-ZIU-LY—-X

-Tagliatelle with shrimp and seasonal vegetables ¥1,800

BEREIVT7TIL REBELEHEFFROET7>]

-Today's risotto ¥1,600~

AHOUYY K~
SECONDO PIATTO / XA vV

-Today's fresh fish by your favorite cooking style ¥2,200~
AHOEFRE  BIFHOFRESRET

-Grilled chicken with rosemary flavor ¥2,200
ENFROA-T U BEE O0-XN)—Ek

-Pork shoulder chops  Grill or Cutlets ¥2,100~
FEAB (BERE) BO-A0J))L FeE IS/ENYLY

-Grilled lamb chops ¥2,500
BAEFFEO-ZDOJIIL

-T-born steak (500g~) ¥6,000~

JALOYIRTR->A7—+ (5009 ~)

MENU CORSO / I — AHHE
<t/\L—hI-R> 265REIRHIETE, S5mI—A ¥6,000 (BiH5RA)

Five-course meal : 5 dishes course meal and all you can drink for two hours

<I357EPYPI-R> 25RIRHMEETE, KIM5&I—-A  ¥6,000 (HiHir)
Banquet Plan : 5 large dishes course meal and all you can drink for two hours

<FEOHIITHI-RA> BHREBOHZFEIOSmI—R ¥4,500 (#HH7I)

Recommended Seasonal Course : 5 seasonal dishes course meal

<TAIRV7P—=351T-A> ZFEIDS5mIcII1>EEDET ¥7,000 (#HR)

Wine Combination Course : 5 seasonal dishes with 4 glasses wine to match

<1IIDBFMEI-A> 1769 ITHD7mDINI—-A ¥8,000 (FtHRN)

Chef's Special Course : Chef's recommended seven dishes course meal




