PESCADERIA

GRAND MENU



Amuse Salada
S 554 Arrenged Oysters
TLYVIFAfRE—

HREARL VEF)—TO7Y % 600 HEHEON—THFITX 900 AR & 3 —RE S FEIRL X, HIBOA Y UF Y — 2 CHEF BB CHIE A X »
Marinated olives Kamakura vegetable herb salad
BRIy I 2F v 600 AE—7 Y —Fv L EHOMFEY 7 X 1,180
Smoked mixed nuts smoked salmon and citrus salad ERLAR— L Y S OB X HEE  aP) 750 =YY all—LY—ALEINAEDEXHIE QP) 750
ﬁﬁﬁ%@ Y7 LR (BE7 7 — LERE) 600 K RAATFYTH T K GHE - 5% - 4 2ER) 1,500 Grilled oyster w / Barsamic soy sauce Grilled oyster w / spinich mushroom sauce
Kamakura vegetable Pickles Pescaderia salad (Oyster/Shrimp/Squid)

. . s . BBQ V — A ¢ R—a v O X HIE (1P) 750 Y b BRI N 2 — g & iR (1P) 950
jt{ﬁﬁﬁ 7 U —LF—XOT 47 600 Grilled oyster w / BBQ sauce Grilled oyster w / sea uechin butter sauce
Hokkaido cream cheese dip
AHOF—ZXDEY &bt 1,500 TATY Y =7 Y — ADBEEHIE (1P) 750
Cheese assortment Grilled oyster w / gorgonzola sauce

Appetizer
Pasta/Paella

* SRS * R
RAL [ RTY T
w7~ $BLECETVFabvIA—2 (1P) 400 77 VAEXDELX2) =) F=X 700 e o
Porched egg with anchovy mayonnaise Feve beans & Pecorino cheese HEON—TFLY 2/ R—¥ AT yT4 1600 *SEOHDKRYITLET V2 2,300
Oyster genovese spaghetti Vongole spaghetti
e N N == av RN R R YY 750
*xal T v HLEDV) F 780 HEFFOYy Y a®T b =T Vi S . ‘ o
Marinated octopus and potato Green Chili Pepper mashed potato oven baked HZaDI—h/=2 ATy 1,600 HBELHOAHEAT)T 2,300
Octopus meat sauce spaghetti Shrimp and shellfish squid ink paella
. . — . . . _ > S N o o > 00
TxTIIADAT K Hy—=a 950 FRELR—avD Y 8 S - Rt
Foie gras pate Onion bacon tarte flambee g%7bﬂ-——7 hRAp—E 1700
Lasagna bolognese
v7BTTH Y0 ETEANL 1,050 K HIED ST 534 (1P) 800
Chef's recommendation Prosciutto Oyster Gratin pie
V2V THITAL 2HDY—2R 1,200 VIV AV 2 ) Y TDARL AT =Y 3 (R/HE) 1,400
Shrimp cocktail Soft shell shrimp ajillo with baguette SeafOOd/Meat
TIVAE IAILT TAF =gy z—HEE 1500 A/ R
Escargot Bourguignon butter baked S TDEVKEZEMEY FF A A4 VY. BIE, CEWIAX
o * ﬁ\/: * N/
Fritto Baguette i PRI
L) 8y AVFRTRQTIN T TEy b o220  BNETLOFEu-X}F 27F-FV -2 3,000
Grilled Swordfish with butter sauce Roasted bone-in lamb with herbs
XJAE RANDZ ) —Lanayyr (2P) 800 NT b (1P) 250 HIOF~TuDTIT Ry Y7 a0 TUEREF v 7 L EHEROT—X | (100g) 2,600
Snow crab croquette Baguette Swordfish acquapazza Roasted Wagyu and seasonal vegetable (200g) 4,200
* RZHTY T ORIET 74 (2P) 800 A=Yy s b=k (1P) 350
Pescaderia Fried oyster Garlic toast
TUyYan—TETVFaLDTI4 FEF b 850 Dessert #5o7v—1

Fresh herbs & Anchovy french fries . .
) My z 7 HBOTF - P2 CHELTED T, RYOFCEFNILI v,
V7 byl v TowE)F7Y v 980
Soft shell shri frit
ort shefl shrimp fri * RRMIGRHARZRETT, * BELES 600 /1 ZEERLTHY £7,
*One drink is required to order
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