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Della Sera




Salad; Young Sardine, Small Shrimp &
Fresh Sea Food with Seasonal fruits, flavored with white balsamic vinegar
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Short Pasta in Young Sardines & Vegetables with Lemon Aroma
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1,780
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Boiled young sardine & Kamakura vegetables ajillo in generous amount of oil,
served with house-made focaccia
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Carpaccio of fresh seafood directly from Odawara
Fishery Port with seasonal fruits
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1,880

Lemon-flavored light tomato sauce
fusilli of fish from Sagami Bay & various seafood
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Squid ink Risotto with Lemon flavor
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Aquapazza
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SHARE DINNER
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Carpaccio of Fresh Fish and Smoked Scallops, Seasonal Fruit
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Today's Hot Appetizer
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Genovese with boiled peanuts and minced shrimp Short pasta
PIZZA
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Pizza Shichirigahama

Young sardine / Green onion / Garlic / Anchovies / Broccoli / Tomato / Olive / Grana Padano
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Chef's Special Meat Dish
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Assorted Desserts
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Coffee or Tea
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Caesar salad;
Half-boiled Egg,
Beacon &
Parmesan Cheese

¥1,850
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Salad; Young Sardine, Small Shrimp & Fresh Sea Food with
Seasonal fruits, flavored with white balsamic vinegar

¥1,920

Green salad

¥1,320
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Burrata cheese & Tomato Caprese Assorted Cheese Light Appetizers & Snacks

(Ask a staff for more details.)

¥1,750 ¥1,790 V770
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house-made focaccia Today's soup

¥220 ¥660
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Carpaccio of fresh seafood directly
from Odawara
Fishery Port with seasonal fruits

¥1,880
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Salami Plate: Prosciutto & Mortadella

¥1,880
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Della Sera’s colorful assortment

of appetizers

¥1,970
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Deep-fried seasonal potato with rosemary flavor

¥1,210
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Boiled young sardine & Kamakura vegetables ajillo
in generous amount of oil, served with house-made focaccia

¥1,680
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Short Pasta in Young Sardines & Vegetables with Lemon Aroma

¥1,780
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Short pasta with Mackerel and Autumn Vegetables Tomato sauce

¥1,780
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Squid ink Risotto with Lemon flavor

¥1,830
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Short pasta in Salsiccia & Vegetables Cream sauce

¥1,780

Lemon-flavored light tomato sauce fusilli of fish from Sagami Bay & various seafood

¥2,190
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Aquapazza

¥3,280
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Grilled Italian veal Marsala sauce Marinated with Herbs Grilled Chicken
¥2,400 ¥2,180
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Specialty '"MEAT PLATE"

¥3,480
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PIZZA ...
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HALF & HALF
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Tomato sauce / Mozzarella / Kamakura Vegetable
Grana Padano
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Young sardine / Green onion / Garlic / Anchovies
Broccoli / Tomato / Olive / Grana Padano

NYFIvEDEHEIIVAV Y —S DR,

LEVDEDINT VAIEE
7RIVI«A
AMALFI ¥1,930

INFIvR [ IEBEHDEFLEY /DY —5
EYvVYTFLSIF—X/TSFINE—/ [ INE)
Pancetta / Honey lemon / Gorgonzola / Mozzarella

Grana Padano / Parsley
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DELLA SERA
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Fresh fruit tomatoes / Salami / Tomato sauce / Grana Padano / Onion /
Genovese source / Mozzarella / Mushrooms
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Tomato sauce / Basil / Mozzarella / Grana Padano
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Cheese 4 species (Gorgonzola / Ricotta / mozzarella / Grana Padano)

[ ER@RIC+HIS0ATEEESFTVLETET,

<=L

MARE

ELFENBRANDEHELEITFAREYY Y ¥1,950

BN/ IE/ RO/ A4A/ N/ N—ZvATEZY =X/ BYVYTFLSIF—X
ToFINE—=/ [ 13€)

Shrimp / Octopus / Squid / Tomato / Bagna cauda source / mozzarella / Grana Padano / parsley
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Mini Tomato / Selvatico / Mozzarella / Grana Padano / Parma producing ham
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Real mushrooms / pine nuts / onion / Genovese paste / mozzarella / Grana Padano
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Tiramisu - Mascarpone & ladyfingers soaked in coffee

INVFAYR | a—e—RnoBREEEbL ¥850

Panna cotta - Milk & cream jelly
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Caprese - Chocolate Tarte from Capri
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Seasonal Torta
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Gelato - Italian ice cream
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Sorbetto - Sherbet
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Dolce misto - Assorted desserts
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We accept whole cakes for anniversaries. Please make a reservation at least 2 days in advance.
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JLvFa—k— ¥500
Coffee

IRTLwY ¥500
Espresso

h7F—/ ¥610
Cappuccino

& ¥500
Tea

7A4Ad—k— ¥500
Ice Coffee

TARTA— ¥500
Ice Tea

IoTIv—I—Ib ¥520
Ginger ale
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Sparkling water
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Blood Orange Juice
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Lychee juice
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Passion fruit juice
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Apple juice
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Grapefruit juice
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Coca-cola

¥920

¥680

¥620

¥620

¥620

¥620

¥520



DRINK
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% ;;g Beer Highball
S EE—V ¥540 hAvn)y—4 ¥780
Small beer Campari soda
A12)T7E=IV ¥800 HVIN)SAF ¥780
Moretti - Italian beer Campari lychee
127 VZEY ¥880 E—FiN\vay y780
Mimosa - Champagne a l'orange Peach Passion
4 = ¥830 HIRITZvRFLYY  y780
Gin & tonic Blood Orange Cassis
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Supumoni - Campari base Grapefruit Cassis
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Caverna blu - Curagao base Dita grapefruit
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Cocktail luce - Aperol splits
Limoncello & dry ginger ale
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Mulled Wine (Red or White)
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Non-alcoholic Blue Hawaii
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Spumante ?U/jl[/_ ¥720

Non-alcoholic Marine Blue
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Glass of wine ' to—?"‘/—’f ¥720
Non-alcoholic Peach soda
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cl'l/'l’ % Limoncello (from Amalfi in Italy) Non-alcoholic Pear soda
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Grappa Non-alcoholic Green Apple soda
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