Rice Bavarois with Sea Urchin and Caviar,

Served with Consommeé Jelly
ERrXrEPERZI:
sXo/s507 780
~2vYATaViRz~ (BtiA858)

BWEIZRIZLOVIBIAFRIBI BT THTT !

BOOLLEERD L—RIZEFR XrER
IVYAT2VEFR REROBIHEN S (265,

Aged Prosciutto

305 WAYN

DAY DHH-IZV 572!

Paté de Campagne (Country-style Paté)

BERAE)H/ 7

A2 LT3 BBy F)TY!

Assorted Italian Cheeses

ARYPEF—AXDEYEHt
PHEREEDAR) PEF—X,

Whole Jar of Caviar (18g)
HMIrxvE7 (18

BERERMERI 58 LENNGNET]

927~ (3g)
One Spoon (3g) ($%5A1,078)

Marinated Atlantic Salmon
with Grilled Miso and Shiso Aioli

PS5 Fayor—EVD=Y 2
~BESRIEL KEDPAI)Y—R~
BEDD-7-BRES—EV YR,

BEXGRIBY KDY —2 T 7R LT LT,

1,280(%%:21,408)

@ Premium Fresh Fish Carpaccio
59 BRDEIRDIV/YF 2

MHHSIEANTHEE LRI,

\A-l-b
AEIR

Burrata Caprese
with Seasonal Fruits and Tomatoes

J95—RF—XEEHDIN—VY

BACEERTERE—M, 1,980 (=topFv—+ 1.580
A e (322178)  vs5—s7—=nrior (83A1.738)
BoIN—YEILeEhEELT,
P\ Seasonal Vegetables with Bagna Cauda
980 @ EVOBFEDNN\—=xhOE 780
(#t321,078) BRBOFHTLLORE — = vy —2OMBIHEBETS, (#132858)
Seasonal Vegetable Pickles
880 FEBFHDOEIIVR 480
(#232968) DOBRE SN B 0EHIYIE, (#¢52528)
Marinated Olives
980 AY—Tn=Y2 480
(#t321,078) ERTORY~YALIAY—, (Ftia528)
3,000

(Bt523,300)
980

Wagyu Carpaccio with Truffle Dressing
2ENFDHIV/ Sy Fa LT
~MaZFvyyvs~ 1280

(ERI[IBLA04 % R 75 .
pursyFaictrrcile,  (FA1,408)

ORENO Salad
with Homemade Tomato Dressing
BALDY S
~BREI2IFVYY VT~
IrERYDRRRR vy Y I EERALL:
Iy /Ay SLTY,
2~3BIR Tz PLTHEBLLEANTZE ]

880(%:52968)

Simple Green Salad
IYINWT Y=Y 54
BIAKIZHBT T

SolENBBL LAV ET,

680(%t:2748)

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
Photos are for illustrative purposes only. Presentation and tableware may vary.



Geoduck Clam and Mushroom Ajillo

INBEX/0D7PE—Y3 880

(Btir968)

2BV TN — &,
O —HICEBLEANITE,

White Wine-Steamed Mussels, Sardinian Style
L=RBDBIA VL

~YNTF—=v @~

Braised Tripe and Four-Bean Stew
MYy R4S DAL J 280

b ok .
E05RI D > NEALELT, (Ft>A858)

1,280
(Bt5A1,408)

RORD/RRZ DA STz L—IVBDBIAVEEL,
BRIZBA VBB LELNCIZEN,

Italian Pork Salsiccia Sausage

BoYvyyFe 980

B3R bBETTHOARY Y~ =T (#t321,078)
French Fries with Anchovy Mayonnaise

ISAFRT b ~7vFae=32—X~ 880
PYF2ERIRI—RBRADETT ] ($¢52968)

Pizza

Bismarck Rosso with Prosciutto and Soft-Boiled Egg
ENLLERIPOER=ZNI-0vY O
ENLLHERRDTEO LR EEYY 7 | size | 680(&5&] 848)
’ ’

_ Ssize 1,180(#t:A1,298)
Margerita
n5)—2 O L size 1,280(8t21,408)

FRIVEYYFDEE!

Ssize  880(#32968)
Marinara with Japanese Flying Squid

AWAADDRYF =5 Q) Lsize 1,480(Fi521,628)
RIWAADNZANK AV D /D

F= kY —2Ey Y7, S size 980(*5?.5&],078)

Diavola with Spicy Chorizo

EYEFIY—0ZrESRS JJ

o et L size 1,480(Bt521,628)
Ssize  980(%t21,078)

ORENO Bakery's Baguette (1 Slice)

EDBakeryd /35y b (1 55+) 100
(#2110

ORENO Bakery's Focaccia (1 Slice)

EDnBakeryd7+hyFx (nyt) 100
(Bt:A110)

YRR A C -y F

FaorBF—=Fn
ER2NIR,

@ Trffule, Porcini Mushroom and Egg Bismarck Style
I Rt RVF——EDEe 2R,

F)2 2 BvF—=pFE0Y
BEAyFYETITHOEYY > TT |

Lsize 1,680(%t321,848)
S size 1,180(#t:321,298)
Quattro Formaggi “8” Style

“8" IRy ()
8 F—X %A,
13bA DO BMIREETT!

L size 1,580 (#t321,738)
Ssize 1,180(#t:21,298)

Bianchetti e Spinaci
EPYTyT4 T REFyF
YSRUFINAZ (ZANEERLT: L size ],580(3!'55&1,738)
F—REYY 7, EBIZVP-712DTT! .
Ssize 1,180(%t521,298)
Choose Your Half & Half Pizza

BARBEIN—I&/N—T
BB A0Cyy - eomEsRrsn, Lsize 1,980(86522,178)

BRIAA—I TR AL TREMEI D HEIEHTIVET,
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D
Peperoncino with Sea Urchin, Bottarga,
and Homemade Sun-Dried Tomatoes

ERLHIRSI,

BREFSA = rDRROVF—/
BELD=DD22 HIRAIDFEEERENHAFOL T
BREROVF—/, XP—EVFEEBLTVIT

1,580(%¢521,738)

@ Blue Crab Tomato Cream Sauce

T EYEDL2 Y —LY—R 1,280

BDALYF Y EBEDAG/ 2L (%2371,408)
BELEICrIY—LDRADETT !

Paccheri Carbonara with Rich Cheese

BEF—XDHIVRF—5 /894 1,480
BB Y — AU TN Ty 7 Y AAE A, (%23A1,628)

F—REN—DV IProtfEE BRELATZI,

Homemade Bolognese Pasta

xR Ro1—+ 1,480
BEIRLE G TECAADF I ARD/ S RETT (Ft5A1,628)

Sea Urchin Cream Pasta

\ - EBDV=0Y—b/SRE 1,980
LR IT—> o= ORELY—LY—APERE—D T, (Bt:r2,178)
Chef's Recommended Pasta of the Day r ‘
AKBDETTH/ 24 Please ASK
BT THA= 25 TB(/Z30]
Lasagna
SH=p 1,280
ROJ—HE RYp AWV —R I rDN—F=—, (*RSA] ,408)
Foie Gras Risotto with Truffle Sauce
24FPIS5DYJy bk ~rYary—2~ 1,680
A PISE N2 T BB — S, (Bt5A1,848)

Risotto with Duck Breast,
Treviso Radicchio, and Barolo Wine

‘I’%ﬂ@lﬁtvaz\zﬁo—ow')‘)\y(%Jg,%Bg
A2 PHRES B/ 0— 0K BALI-Y Vs, A1,84 g .
WL EADIBIIRE T, / . CETHCARALCEREE |

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
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Main Dish . .u=

@ Veal Tenderloin ROSSINI style with Foie Gras - Truffle Sauce
T 3424 VAL I PIS5D0yy— =&

~ 2T (B
3A3,608)

FEDINF—HTRb L E, 3'280

AT SDRBEGRbVWATZE5GV—,

FY27Y—R% 7o RN e TRV LIS,

Young Chicken Thigh Fricassée

e ' 1,680
E%%‘B#)ﬂ@?'}i’ v (ﬁﬁ]'gz,g)

Grilled Yamagata Pork, Chef's Style

Sl S 1,980
WD S Y ~ =284 (B22.178)

Beef Sirloin Tagliata - Balsamic Sauce

o Taglata - Balsa 2 280
i:,-?;w?;ry/—a;)ﬁ)7 ? (#1342,508)

Straw-Smoked Roasted Lamb Heart

== ) 1) - S) —_— 2,280
ECARLEBE vo0-AF 2280

Steak Frites with Red Wine Butter

=Ny h ~FROA IS A~ 2,480
AT =Xk ~Fo4s (BL3A2,728)

Seafood Dish of the Day

ABoNHEE Please ASK

KPBIRS T CHRACE
- Please ask the staff about the Tapas.

EBDTY D4 B CRE (B3 EN0A L

[

BREAA—Y T AL TREMES DD TS VETS,
Photos are for illustrative purposes only. Presentation and tableware may vary.



Dessert 5

DR —2DERERISRIBIRT
FPI—NEFERLTVET,

2

o, _:;_gg. I
@ Mont Blanc Tiramisu Catalana
S ERDIEVISY Y 1,280 F453IR 680 HES5—F 680
BORTH LS (B521,408) (#25A748) (Bt3A748)

AT T —< VR

Gateau Chocolate Two Seasonal Gelato Flavors Basqu;a Cheeseﬁakla
Hr—335 680 ZFEin2iEY=5—+ 580 ~RIBRF—Xr—% 680
(B3A748) (%:2638) (B:A748)

After Drinks :z:zosuawy

@ 0T —IOFY I3 EBTS,

Botrytised Wine Coffee [ HOT / ICED ]
BE(VY 800(%t:2880) D—k— (hyb/PAR) 4.80(Bt:2528)
KDDIRF =T EOr SN HODA
. Espresso

rappa o . .

o . TRTVyY vvowsingle 480 (%tiA528)

s (#:5A880) . .

szﬁjiﬁlé\/fg?o)ji‘/?— 800 87w Double 800 (%t:2880)
Calvados Black Tea [ HOT / ICED ]
HOFER Y 800(#t:2880) HLZE (hok/ PAR) 480(%t52528)

VY ITERIIVADT VT —

Herbal tea [ HOT ] (Chamomile & Lemongrass)
N=TFTq—"2)—t—s4L" 480(#t:2528)

HEI-NWVEVISADTIVVE (HhT7z2A VIV R)

WEHDLDLDITFEA Information

@7 I2—ARELTHE— ABEH VY660 Fr) #TBELTHVET, QT LILF—ZHBFLOHIFER[BICRZy 7ITERUTIFEE,
A cover charge of ¥660 per person will be added for the amuse-bouche. Please feel free to ask our staff if you have any allergies.
QBETOIT—TNEREITH NIV EY, S HE— NI OEEMYIN, FREIZULO T T
Please cooperate with ‘table accounting’ at your table. BEWLTEVET,

@ BB T, BB O BEROA I T BB LET, Please order at least one drink and one food per person.

Seats are available for 2 hours.
Please cooperate for the sake of waiting customers.

BRIAA—I TR AL TREMEI D HEIEHTIVET,
Photos are for illustrative purposes only. Presentation and tableware may vary.



