4
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Piatto della Gotta
EPybT50v4& 3,280

BABTYHRAN—Mv=Il=M275z27—*i= (FA3,608)
HIRIXDEWRI T2 2NIBA TSR A,

Sea Urchin Mousse with Sea Urchin,
Crab, and Salmon Roe

V= h=-A75%HZ1- 880
D=DL—R ($232968)
BARIFKTI-50V] BIAFRMEIFRZAATT D

Generously Poured Sparkling Wine White (Dry)

LALA B0a(8) 880
(50) D22y 71 (BB D) OEWET (Ft52968)
HEELITII

OSSN 3

OH
3

Bolognese Tagliatelle

BRVER0F—ELDERYP Ty 1,480

BELAOA—LELLHLDRY P FyU T (%23A1,628) “sa
F—X9HIVvH—/|ZZE Change to Cheese Vulcano # _'
ROF—CHIBRELF —XISEVRNT v T412 +300 Yo i
S (B2330) (o

Carbonara Pizza

DWVRF—=5EyY7 1,980 4
BELANEF—5Y—RT (%8322,178) :
FLTROBLV LI LB EBELATI, N =

NSRS

\

8
\§

Grilled Romaine Caesar Salad
TYWLIZOX4V V22D 1,380
Y—H—H¥5% (B3A1,518)

TYIWLTZ0XA YV Z2DFIEL S LIPHHEL,

Cheese Risotto with Porcini Mushrooms

FvF—=EoF—XYJyt+ 1,680
AR PERETBE /D AN F— TN (Ft5A1,848)
1o XD A-72Y Vv T,




Sea Urchin Mousse with Sea Urchin, Crab,

and Salmon Roe
V=Hh=A75%HRZ1: 880
V=D L—2A (#232968)
BARIZFKZ2500 | BIABFUBL FRAATY D

Pickled Seasonal Vegetables

FEHHBEOEINR

251N BOBLIZWHA L TTA D

Italian Cheese - Parmigiano Reggiano

ABRNPEF—X 1SWITe— )V Txe—)

F—RDERRSWAT v —) F—2Z,

Marinated Olives
AY)—T D=y 3

Y IPBRRLIAY =T D= A,
Freshly Sliced Prosciutto
thi-tnFova—t

ENLIIENIZTH—F!

Carpaccio of Fresh Fish

(D HIV/yFa
BNEEOHE LR E SHS R XN TS,
BEBLNIDETTHRAREBELHA0]

Broiled Japanese
Black Beef Carpaccio

Z2EH040
KHhwsyFa
AS2EFFIZF)27Y—RE

ISWIIe—/)F—RT
BBLLEMD(TZEN,

1,380(%t321,518)

Marinated Salmon
with Grilled Miso Sauce
 Y—xv2YF
BESLRIZDY —R
BEDFES1-—EvE<YRIIFILLEEE
| BRIBXPA3Y)yY—2 TR LTI,

1,280(%t521,408)

D Rice Bavarois with Sea Urchin & Caviar
O rX e EPEIRZT: 880
BEXKD/ANR0P (B3A968)

LBOLIEERDL—RIZD= X v EP R T,
BREOBNI LS [ EHH)

Caprese-Style Burrata with Prosciutto
Ty5—8F—RENLD 1,680
HFv—LHILT  (B21,848)

BELIYS—RIZENLERZT,
Fehrrbicgeenicft b -—mcs,

Caesar Salad Anchovy Flavor

480 BARDYSX M1 ~224) 780
(#:2528) PYFaCRARDY—F—H 5K, for 1~2people  ($3A858)
RYa—I—43~4RHEEL
1~ 28 A X024 A 2T, L (3~4%#) 980
480 for 3~4people (FE3A1,078)
(#520528)
Assorted Appetizers
g et -
(BAS28)  mormumnn R '
Affettato Misto
1,080 =
7 PI72=z2—FIR} 1,780
(Bti21,188) AEDENLETEDABELT, (%2521,958)
]'080 Roast Beef of Japanese Black Wagyu
(#511,188) 2EH0F00—RIE—7 1,980
Yo TERIZAAL-REHNFDO—2FE—7, (%322,178)
Ja—Y— B EAYERG—MIE EFELT,
18g of Caviar Per Bottle
M t*vE7 18¢g 4,680
BEREMEIR L 5BL LA TNET, (%23A5,148)

Grilled Romaine
Caesar Salad

YLt
OAAYVERAD
—H—H>54
BIEL I,

1,380 08321,

IV LTIZ0 XA UL 22D

18)

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



French Fries with Truffle & Prosciutto

F)222ENLDISAFRTH 1,080
S5—0y/STTHRE2S—%1M! ! (#:21,188)

French Fries with Truffle Mayo

RKFF254 ~FY)ao=3~
FAG! 2723 CRRBREDET F 754, (%232968)

Fried Surume Squid Calamari

AWAADDHS=—Y2Yy

P4 HROAD DB 523 BIZ 35720 D (%:2968)
Steamed Mussels & Clams in White Wine
L—WRYPHYDBIA4VEL 1,080
Ek LU~ T3 Yy YA 2 TTheL (%321,188)
Fritto Misto

2YyFIXb 1,180
AED7Yy FOBENE b, (#3A1,298)

Focaccia (1 pieces)

24hvF» 0@ 100

SRATRY ‘
fEnBakeryLHE % D (Bt:A110)

O Z—HEIc!

Hot Appetizer :ux

Truffle & CheeseiSoufflé{Omelette
P22 F—X DRIV,
2079 takarie!!

880#::2968)

Simmered Beef Tendon in Tomato Sauce

£ 29D FEAA 980
Co(Drb= b CERABELT =, T4 hy Fo A RRAL (#521,078)

Shrimp and Mushroom Ajillo

SBELEDZOFE—Ts )
ENEWFPE—IskIrhyFrl . 980
S BBLEAN S, ($521,078)

Pork Salsiccia (Italian Sausage)

BoYwvyyFr
BRI 5 BT 5 3D Y —t—, (F250968)

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



Y& T b/

Selectable Half and Half
ERBEIN—T&N—T

BIFEREyY p A 2R ERZVD(IZIW D

2,180(%t522,398)

Margerita

2w5)—2 O 1,280(8t321,408)
FRYEYYPDEE,

F=b TN EYYPVSF—Z,

Marinara

2YF—35> O 980(#t3r1,078)

AN AV D S ARINE BRI F—RAH L VE DA TSI NDEY Y 7,

Diavola Spicy Salami, Chili Pepper and Basil
FU7PES O 1,48008:321,628)

FRIYSIBEF EvYrUIF—X,

Bismarck Rosso with Prosciutto and Soft-Boiled Egg

ENLEERIPOER=NZ09Y O

AAREZRZVIBEY DE= b =T 1]
P b ENL EYYPUSF—R IR,

1,780(#t521,958)

Pizza

Ey/7

27 BNVF—=ED
ER=IIZ R,

Trffule, Porcini Mushroom and Egg Bismarck Style

MaZtBNF—=—FHEnER2NIE,

THEfEA 2y Y 7| F)ad FuF—=F,
FAINTTETTIRADERBECLL!

1,780(%t521,958)

“Crema di Mais” Corn, Anchovies, Cream

IV TU AR 1,280(%t521,408)
D=V PVFaE )L EYYPUIF—X,
@ Smoked Oil Sardines and Tuna

Y& T by 1,480 (8tA1,628)

FANY —=TU YV I F T ys8—,
FEREORKENI RF —XEYY 7,

“Macellaio” Salami and Onion Ragout, Mozzarella Cheese

2 Fr A4 1,480 (%521,628)

ROFA—E EByYrUIF—2X,

Patate e Pancetta

RE=F TRV Fzy B (]

AT R=DY EvYPU3,

1,480(#:21,628)

Quattro Formaggi (4 kinds of Cheese)

I9k0 74Ny D
Eb TN F—R4BEDRELYY 7|
13bADENMFTHEBLLEANIZSN D

1,580(#%t321,738)

Carbonara

HWRF—5
BELHNKEF—5Y—RT,
FETRDBLIGHT-LREBEEELAT S,

1,980(#t:22,178)

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



Peperoncino with Sea Urchin and Italian Bottarga
V=Y ARYPEDIRID 1,580
RROVF—/ (BtiA1,738)
RERO=DIE D IAIDFHEEIE RN RIOLE
ERGERROYF—/,

Trapanese
S G—t 1,280
b b OBRTRY vy DIRES AR, ($£3A1,408)

Blue Crab Tomato Cream Pasta

DAY H =D 2Y—LsRZ 1,580
A RBIZEE DL DBEARA= 2 (#t5A1,738)

SR BNREL Y =LA T Y T4,
Carbonara with Iberico Bacon and Truffle Aroma

F)22F3 1,580
ARYIR—DIVDHIVKRF—5 (%¢521,738)

BIRICKRARLDNVRF—SHERIZG->TES! ]

Cheese Volcano (Bolognese with melted cheese)

F—XIANVhH—/ 1,780

ROA— LI RBRELF— eI -NSHz Bt n—o!  (F23A1,958)

Bolognese Tagliatelle

BREAOI—ELDLRVP TV 1,480

RELROA—CEbHHLORY P T LTI (Bt321,628)

Lasagna

S=p 980

BRYAOF— LU0 ANy —2E BIMATL T2 ($t:21,078)

A2 —LBRONN I HIb BT TH! Cheese Risotto with Porcini Mushrooms
FNF—=EDF—ZYJyt 1,680

Truffle and Foie Gras Risotto - i ')Z)?ﬁfjjgi/g_ﬁ/v%—:ﬁ#‘ (F3A1,848)

- © " SN oISy T,
Fa22E727750Y Yyt 1,980
BERGBNEN G200 RERT 7750wy r—val  (BE3A2,178) R

Today's Pasta

ABD/2R4 Please ASK

KABIIRZy7ETHERRATIS W,
Please ask the staff about the Tapas.

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




Main Dish . .u=

@ Flap Steak ROSSINI style with Foie Gras - Truffle Sauce
59 DA/ IRT—XEIAPI SN0y —=A

~kr)aoy—R~

Horebonl IS DAL0BEA=— 3,480(H:A3,828)

Grilled Yamagata Pork

WD v 1,780
StknLEO—A LoD EBIEL YL, (%1:21,958)
Beef Tagliata

HHORYP—K 2,280
FAEFIELTY L AN H DBy DST (ﬁ)&Z,E)OS)
SolENEBEBLEADTEL,

Roasted Duck Breast 2 80
PR DO—RF 2,7

< S BORA R BHOAT T THELA N, (Bt:23,058)

Instant-Smoked Australian Lamb

A=AV PEFFEDLEREES

FEEBRIREL BHSMAEES7-—R T,

2,180
(Bt:22,398)

Carbonara with Truffle

FRRADHRIA Y FBAH 2,480
LAY BIZL RO CEAA T BA ($8522,728)
FROAVDRNDZLEDIZ,

Today's Seafood Dish

ABDBRNFEE Please ASK

KABIIA Ry 7FTHER RIS,
Please ask the staff about the Tapas.

BRERAA—Y TR AL TREME,F D HEIEHTIVET,
Photos are for illustrative purposes only. Presentation and tableware may vary.



Dessert 5

?2 DR —2DERERISRIBIRT

FPI—NEFERLTVET,

'4. —,"f_ﬁ"
. Mont Blanc Oven-Baked Mille-Feuille with Berry Sauce  Tiramisu
WVERN 20— 0)—bD  BEEFRVAV/A 880 F4°5-3I2Y 680
92 %‘/7’57‘/39 1,480 ~RY—-y—=2~ 9 (FBA968) 5202k knsiEoryerER, (FIA748)
B0 LS (BA1,628) cyEcEEEESY oY 208412
AT T =< VR BEBDHREZ—F ) —LTEBLEANCTZE L,

Today's Seafood Dish
FuvF=BhEht

KABIIRZy7ETERA(ZSV
Please ask the staff about the Tapas.

Please ASK
Gateau Chocolate and Truffle Gelato Today's Gelato
F3235—%& 680 ABDIx5—2%& 480
F)addzS5—F (BLA748) BELICABHELIEFTOCT (#252528)

v2I2BWE 23,
Lokl BTtk =554 AAVZEBRCEhE R
(WEWDZESES Wik LVARN

After DrinKks :z:osnay

@ DR —2DRY Y IAEETT,

Grappa Coffee
9598 7 650 o—t— 500
(B2715) (#£52550)
Limoncello Black Tea
VEYFxyO @ . 650 LIS (ﬁ;Z\_55200)
(2715) Espresso
Dess?rt Wine IV > Single i 500
FH—togy § 650 Gy,
(Bt:A715) #7wDouble 700
(#t:2770)
LEDPLDITERA Information
Q711 RARELTE—AEHT-V¥B0FEA) #TERLTH VT, QT LAF—ZHBRFEDOAIEBRERICRZy 7 ICHEBR LTS,
A cover charge of ¥350 per person will be added for the amuse-bouche. Please feel free to ask our staff if you have any allergies.
QEETOIT—TNEREICTHALEIVEY, O 5—MNRICOEBEHYIM FRBIRULO T E %
Please cooperate with ‘table accounting’ at your table. BREWLTEYET,
Please order at least one drink and one food per person.
O LFE L2 TT, BELDBEROBICHLIHABE W LET,
Seats are available for 2 hours. Q2205LED TEX I —EZAR10% ZTEE LTHY £ T,
Please cooperate for the sake of waiting customers. Orders placed after 22:00 will be subject to a 10% service charge.

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





