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B—ABFREIFFRRATT!

A Delicate Seafood Mousse
Topped with Lobster Gelée

Seared Japanese Black Wagyu Carpaccio ~ White Liver Mousse with Foie Gras

o - K ~ Topped with a Soft-Boiled Egg ~ 721'775A B VIS—L—2R
B 73&%\%2% A7y REFOKIINGFS ? 280
oAl et ~ERAIPE DL T~ ; 5
(%32858) FAIP R (32858)
Marinated Olives and Dried Tomatoes f‘f‘:}ﬁ
AY—TUFSAr=FD=Y) 3 480 ’
(#t32528)
Homemade Pickles with Special Vegetables
CIELIBROBREE IV 480
(Bt:A528)
Special Cheese Platter
ZIEBYF-ARHE ¥ 1,680
(%t3A1,848)

Affettato Mist
(Italian ham and salami platte

A Today's fresh fish carpaccio -
- X 72zyZ—F IR}
F65) B DR DIy F 3 ¥ASK ) = s nAELha
oA URYPALLY SIDBEIEHE)

Please see the attached document for details.

1,980
(Bt:22,178)

Half (~n—2442) 1,280
(25A1,408)

Salad 5«

Homemade Tuna Salad Mimosa Style
BRBYFOITYRAYSSZ 980
(Bt321,078) :
ke TN
Simple Green Salad Baked Romaine Lettuce €aesar:Salad Style
IVINTY=vHSKE 680 OAAYVERAD
(Bt:2748) BEs—4—454 1,380(F21,518)

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



Oven-Baked Escargot with Herb Butter

IRDINIDEE/L2—D 780
F—7 VX (232858)

Melanzane Parmigiano

(Gratin with Red Eggplant and Meat Sauce)

- Sy —F e sSWITr—/ 880
(FFRLI-FY—2DIS58Y)  (Bi29e8) N

Pizza

Margherita (Tomato, Basil, Mozzarella)

2T Y—=Z(F=be "Iy Yrr>) 980
(F2521,078)

Marinara (Tomato, Oregano, Caper, Anchovy)

<YF—> 880

(b=beFUb/ry—-PrFaE) #2968)

4 Cheese Pizza

2902102y (4BDF—X) 1,080
(#%521,188)

Maceraio (Tomato, Various Hams, Salami, Chili)

2F254% ) 1.180
(F=F-BRNLYSI-BEF) (88321,298)

Bambino (Tuna, Corn, Bacon, Cheese)
NyE—/ (YFo2—v+x—2v-F—X) 1,180
(#321,298)

Ajillo with Shrimp and Cherry Tomatoes

BELIZIF2rDPE—Ys

sE-I-l-‘
3 B 3

Fregola Alla Arselle
(Steamed Mussels, Oysters,
and Clams in White Wine)

@nses VI Ty Ty
(b—E-HE-7HYD 980
B24%%L) (#8521,078)
Mushroom Ajillo

Ry YaN—LDPE—T3 780
(%£52858)

Grilled white Asparagus - Carbonara Style -
ROACPRINSHRDT Y v 880
~hVEF =S~ (B452968)

French Fries with Anchovy Mayonnaise
ISAFRT b 580
(#t32638)

~PYFaERIF—X~

Ev/7 S
*& L ]
CL e ’

Special Bismarck
(Truffe, Porcini, Eggs, Cheese)

AEL)
WEWA 15 5%/ .
(F—X-8P-¥/2Y—R)
1,380(#:21,518)

Half-and-Half (Choose Your 2 Favorite P'izza)

RO OB EL2BEYHRUCIE 1,580
EREN—I&N—T (F23A1,738)

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
Photos are for illustrative purposes only. Presentation and tableware may vary.
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Tomato Cream Pasta with Plenty of Crab

H=T=2.383DF=r2Y)—L/RLR 1,580 Wagyu Beef Lasagna - Bologna Style -
(Bt521,738) E2ENF0SY=7 1,480
~KRo—=v @~ (%t521,628)

Ario Rio Spaghetti with Karasumi and Kujo Green Onions

DIRAILNEAXD 1,380
P=IFF=YVFRNRTyT4 (Bt3A1,518)
Porcini Mushroom Risotto with Topped with Foie Gras
Sausage & Truffle Norcia Style with Light Cream Sauce 7,}-77‘5 %%—@-t 1.980
Yy FeltVaoD/vF o, 1,680 RBvF—=FEnYJyh ($£522,178)
BIY—LY—2R (B3A1,848)
Parmigiano Cheese Risotto with Porcini Mushrooms
Seasonal Recommended Pasta ﬁJVTf:ﬁo) .
FEDARAAIRRAR ¥ASK RNWITe—/F=XYYyt 1,280
KABABIEE SB a0 AZYPERES %/ D KN F —=FnS (Bt:21,408)

Please see the attached document for details. 722N A>7z) Yy bTY

-~ LA pSTR . Parmesan Cheese Mini Bottle of Ez(tra Virgin Olive Oil % 300
SR DDTY A NPy F—2 [/ EXVAY=THANI=RIL  FRI0)

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



Main Dish . u=

Beef Tenderloin & Tomato & Avocado
and Raspadura Cheese with Truffle Sauce
Italian Color Style

@ Eolzoov!! Hiz! 2,980
I 4 o4vADLYD0—V (BiA3,278)

Flap Steak Rossini with Foie Gras - Truffle Sauce

FDA/IRT—XEI2PI5D 3,980
Oyy—=@~F)a2Y—2~ (#:24,378)

Sardinian-Style Braised Lamb

FEDERAA Y TY—=x [, 1,980
(%:22,178)

Braised Domestic Pork Neapolitan Style

BEROZAA FRVE 1,980
(%:22,178)

ORENO ITALIAN Specialty Grilled Dish

BRA2VT 2 TUIVEE

A g '

Limited Quantity T-bone Steak (1kg) 3&# ECIE a8 Td,
-. ' - 4 [BERE) KgnpTHE—Y27—% 8,980
% Grilled Swordfish (%t329,878)

with a Light Sicilian Lemon Cream Sauce Wagyu Beef Tagliata
ADLEDT YV SEN4ORYF—5
3 S AN — ) ) — o
v 7V 2 1280 (150g) 2,480 (300g) 3,980
! (%2522,728) (%t:04,378)
Grilled “Shinrindori” Chicken Thighs Diabola Style Hearty 1 lb Steak with Garlic Butter Sauce
EMBETAOS YN UPRSR S 1480 2 BRIIKVERF—% 3,980
(%2321,628) ~HYIRZY =R~ (%t:24,378)

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



Dessert -

Tiramisu with Hokkaido Mascarpone

BB RDNE—ZDTAS5IR 680
BIE LD HSDATAZ 2~ (B>A748)

Seasonal Panna Cotta
FEhn/ v Fov4 680
BDIN—YEAEALI Y F D92 FHLERRYTET] (B23A748)

@ Rich Basque Cheesecake

S BBV AR RIRF—X—% 680
KADLFHETAAG! ! (#t:0748)

e B2 Rich Chocolate Bonet
RADF3IV—+F Y- RE 580
SR PIEGHOREELF 2 ($252638)

Setouchi Lemon Sorbet with Salted Lemon

251 EhBPAVEYYY—Ry b 480

BB (o) (#252528)

Soft Serve in a Wine Glass (Chocolate / Hokkaido Milk / Mix)

= DAVISATY I+ IY—LA 400
KAADF3oU—FFY K F (Faov—HitBEINI/ZyIR) (F252440)

After Drinks :zsosnan

Coffee & Tea Dessert Wine
O—b—&HFE B#H

Coffee (Hot or Iced) Grappa

J—k— (kb or PAR) 500 2 680
(#:2550) _ (B23A748)

Espresso Limoncello

IRIVyY 500 VEY/FyO (vF)7EVEYYX2—1) 680
(#23A550) (B23A748)

Black Tea (Hot or Iced) Amaro

K& (Robor P4R) 500 PR —0 (% 0FEE-1-HE Y %a—0) 680

_ (#:2550) _ (B23A748)

Chamomile Noble wine

hHEI-NV 500 B (v-7r2080824Y) 780
(#t52550) _ (#£52858)

Lemonglass Marsala wine

VEVISR 500 QWY SOLY (vFIPOEOFIAY) 680
(#:2550) (23A748)

LWIEDLDLDTZEA Information

Q71— ARELTE—AEH-VY660%TER L TEYET, @A cover charge of ¥660 per person will be added for the amuse-bouche.
QT LILF—HBEFLDHIEETERICRZ Y ZICEHRLFIFIZEL,  @Please feel free to ask our staff if you have any allergies.
O BFETO[T—7LREICTH ATV EY, @Please cooperate with ‘table accounting’ at your table.

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



