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- AT DHFKERE—2 ¥ 980
-2 THE KTV PERNS ==X ¥ 850
- A RYIANL ST LN 40g ¥ 3,600
SNy 2y T ¥ 450
- TLlyvsagdf R — AL =2 lEE (1 —X) ¥ 1,800
- HNFEL vk HTEE NI agF 4 ¥ 2,800
- FEXTFDY = T—EFEF T fREED Y —X ¥ 2,600
- DY =2 TR ¥ 1,800
Lo F= (B FPFR) By YL FE P2 ¥ 2,000
- I3 T DT =X NFopeXpXx—EHIC ¥ 2,900
- HEEHE & m XX 2 T ¥ 1,700
- BBPIDERGE N~ T T X R ANTA ¥ 2,600
- DAL DX FOHE = ¥ 2,600
- VIS HEF T I TT ¥ 2,600
- TG T ERE= =D T TR ST ¥ 2,600
- RHFED T B X (FK) ¥ 3,800
- ARY TN =~ 100gD Y F A F AR TREV RS — P fE B IR A ¥ 2,400
- FA—n A, FBRES AT I E ¥ 3,900
- 1A A D A A ¥ 3,900
- DR Y woN L ¥ 1,980
- TDeL g F— X T L — | ¥ 2,900
- T—EY FDui v —F ROREEAN=F T A RGAL ¥ 980
- TI e, T A X, TARF =TT — T A ¥ 980
- Jéréme >z 0 — A F— X —F ¥ 980

- =2 PO T A XY —A ¥ 980



la carte

XXL homemade smoked sardine

Spicy & garlic potatoes, Gracia favorite

Gran reserva Jamon iberico ham “the best” 40g

Toasted country bread & Tomato

Opyster, tiger milk 1 prece

Salmorejo topped with Japanese tiger prawns and basil oil
King scallops with almond and mushrooms citric vegetable sauce
Green leaves and vegetables from Kamakura farmers
Bikini of Jamon iberico ham , mozzarella and truffle

Foie gras terrine with Pedro Ximénez sherry

Kamakura vegetables with romesco broth

Octopus with parmentier and green beans

Tuna tartar served with quail egg and beets

Squid and mushroom with salad

Sautéed foie gras on a bed of black garlic and praline purée

Red shrimps rice in the broth

Sandwich , 100 g of “pluma iberico pork” with Tasmanian mustard ....

Sirloin beef, fermented pepper and vegetables

Wagyu beef cheek in stew

Beef tripes......a little bit spicy

Our cheese plate

Warm Almond tart with red fruits and vanilla ice cream

Blanc Manger, sea water ice cream and arbequina olive oil

- Jéréme cheese cake

Chocolate ganache with Tonka ice cream
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