Antipasto
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Japanese Chestnut Pumpkin Soup

B HELETIN—V DY TFTE ~AHDOFLyL v I~

Seasonal Vegetable and Fruit Salad ~Today's Dressing~

AHOEE D ANy T3

Today's Fresh Fish Carpaccio

AHORiIREY EbE

Today's Appetizer Platter

IN—DEEANLDYTFTE

Fruit and Raw Ham Salad

3HiF—XDEVEDLE

Three Cheese Platter

3HHF—RXLEANLDOEY DY

Three Cheese and Prosciutto Platter

¥545(600)

¥891(980)

N—TH4 X ¥627(690)

3 Hi
5 Hi

¥1,818(2,000)

¥]1,272(1,400)
¥1,818(2,000)

¥1,164(1,280)

¥1,364(1,500)

¥1,818(2,000)

HXERIEA A—ITY, % () NIFBEAMERTY. Photo is an image. () are tax inclusive.



Primo Piatto
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Bianco Spaghettini with Sardines, Green onions,Lotus Root, and Dried Tomatoes

HERHMIA v F TV D= FEIA R v1,545(1,700)
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Spaghetti with Housemade Sausage and Paprika Tomato Stew, topped with Manganji peppers

HANLDTF T —,F)a PLEZDY Y v ¥1,545(1,700)

Risotto with Prosciutto Ragu, Mushrooms, and Treviso Radicchio

WHRARE R F—=DTFTF BRI T Ty ¥2,000(2,200)
VEVAy TS

Housemade Tagliatelle with Cuttlefish and Zucchini, Genovese style

HXERIEA A—ITY, % () NIFBEAMERTY. Photo is an image. () are tax inclusive.
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It is a volume that can be shared by 2 people.
It takes time to cook, so please order together when ordering the appetizer.

INYz—H—FVDIFaA ¥2,000(2,200)
nhEosL—-=

Norwegian Salmon Mi-Cuit with Horseradish Crema

HiDsACHEEZ V= —Y—2R ¥2.,364(2,600)

Roasted Tilefish with Marinére Sauce

KXERIEA A—ITY, % () NFBEAMERTY. Photo is an image. () are tax inclusive.



Carne
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It is a volume that can be shared by 2 people.
It takes time to cook, so please order together when ordering the appetizer.

USHEANT IR D KBE 2V 7 — 24T ¥3,182(3,500)

Charcoal Grilled Beef Skirt Steak, Tagliata style

HTEERRAOR KEE B bfEEERDY — 2 ¥4,091(4,500)

CharcoalGrilled Duck Breast with Port Wine and Fig sauce

BHTEERBES VA< DRKBE XY—DY —R ¥4,546(5,000)

Charcoal Grilled Venison knuckle with Berry sauce

EESRY —af v DRKBE RArF—IY—R ¥5,454(6,000)

Charcoal Grilled Beef sirloin with Porcini sauce

KXERIEA A—ITY, % () NFBEAMERTY. Photo is an image. () are tax inclusive.



