Antipasto

il 3R
CAANNGE S S +545(600)
Chilled Edamame Soup
FERPELEIN—V DY TR ~KHDFLyL v 7~ ¥891(980)
Seasonal Vegetable and Fruit Salad ~Today's Dressing~ N AR ¥627(690)

AHOEE D ANy T3

Today's Fresh Fish Carpaccio ¥ 1’818(2’000)
AHOHIREEY b ¢ 3@ ¥1,272(1,400)

T 's Appetizer Platt
oday's Appetizer Platter 5 ¥1,818(2,000)

IN—EHENLDYTFE ¥1,164(1,280)

Fruit and Raw Ham Salad

3HF—XDBEYHEDLYE v1,364(1,500)

Three Cheese Platter

SHF—XEENLDOEVEDE ¥1,818(2,000)

Three Cheese and Prosciutto Platter

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



Primo Piatto

NZRZRLY bR E

HELOF LR, HE3E +1,545(1,700)
VEVIRIRDAANT 9T 4—= T2AT A4
Spaghettini with Whitebait, White Fish & Summer Vegetables, a Hint of Lemon

HERFRER DI M EARL ¥1,545(1,700)
FV—TF, FoR—DRART T4 Ty RFZAHM
Spaghetti with Braised Beef Short Rib and Tongue, Olives and Capers, Puttanesca-Style

RyF—=J Y=V TARTIZSNAKL ¥1,545(1,700)
HALDTF T — VYT 2T

Risotto Verde with Summer Greens and Prosciutto Ragu

FEFTRHAPATA Vv EAR L HERETO ¥2,182(2,400)
FHHR2ITTvL

Tagliatelle with White Wine-Braised Lamb Shank and Sweet Green Peppers

ANTFLINESORY 74 AR —= ¥2,364(2,600)
FL T EANYLE B

Chilled Capellini with Swordfish and Fennel Confit, Orange and Basil

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

2B TEMY B OTHT 2R 2 — Ll RoTEVET
SGHBLRF I ICHF I 232222 D £ 3 D THISE CHCIFIC—FEICTTE X ZZE

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

—IFELOEE AHOFADY T — ¥2,182(2,400)

xR HOY—R2 TIT7 RNy YT
Grilled Fresh Fish with Mixed Shellfish Acqua Pazza Style

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



Carne

FRREL

2HECTERY S JHG 2R a—LlhoTHENET
SETBIR NCI 232202 ) E 3 O CTHISE C T XIRFIC— B ICTH XK X v

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

BTEHESDEKDOIZ ALY ¥3,182(3.500)
AN DT YA —REANNLHY I

Milanese-Style Pork Cutlet with Tomato Checca Sauce and Balsamic

5 A UL EE AR ZE v IR KR v — 2 D R K BE & ¥4,091(4,500)
TIYNFaTA4AZ—NT—R
Charcoal-Grilled Pork Shoulder Loin with Mustard and Pickle Sauce

E RS —uf v DR KBEE ¥4,546(5,000)
IHAT 77DV T—iRkZ ayy—=@ FNa7V—2X

Charcoal-Grilled Beef Sirloin with Sautéed Foie Gras, Rossini Style, and Truffle Sauce

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



