Seasonal mousse with sea urchin, crab, Burrata cheese with Tomatoes Freshly cut raw ham
.. and salmon roe, and lobstar jelly 71‘/5—97'—7(‘8 F=to ]'500 t)) f)t—c 780

L) D= D= AT SEIRZI:
L7 ZEDL—R
A=—NBEDI2L (BA858)

BINFEB1 2D FRRATT!

Pickled various Vegetables

FHBEDE IR 450
(#232495)
Olives and Sun-Dried Tomatoes in Herb Marinade
AY—TLESA = FDBTE=Y 2 450
(#252495)
Luxury Caviar 20g - Served with Mini Pancakes -
ERxvE7 20g 2,800
~TFNRV— X5~ (t:23,080)

Antipasto Misto - Assorted 6 Appetizers of the Day -

PV T4/ AR 1,500

~ARBDRIR6EENISHhE~ (B2321,650)

Parmigiano Reggiano Cheese 40g

INWITIe—/ vy Ir—/F—X 40g 450
(#t32495)

. Boiled Japanese Beef & today'’s fish Carpaccio 54

o) BENFLBERD

IN—D&/N—THIv/yF3 (F5A1,980) *

HIVv—E3IT

(£:21,650) JFOva—bsw—F - (B2858)

Caesar salad "ORENOQO" Styles
(Bacon,Soft-boiled egg,Parmesan cheese)

BALDY S KX 2~42 18 700
for 2~4people  (F£3A770)

Mini salad
I=HS54 1~2248 350

for 1~2people (*}ﬁi&385)

Pate de Campagne 800
B\ BERE T (8:2880)

[

1,800 .

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
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Shrimp and Mushroom Ajillo

BELEDZDFPE—T3 ) 800
(%t32880)

Steamed Clams with White Wine

LB =Y. PHYD 900

8o V%L ($232990)

Pe—Ia%0A VELL—RIZVWHHTTH?
_ Baguette (2 pieces)

) fEDBakery5 8/ 5y F(27r)
Homemade focaccia (2 pieces)

250
BREI+HyFv(24) (8t:2275)

BRET+HyFr
2%)

Pizza

Selectable Half and Half

FaARGEN=D2 & /N2 30ecm 2,000
BB ALy Y PR BES RSN D (%£322,200)
Margerita

)-8 O 30em 1,380(8t321.,518)
i S 20cm  900(®EA990)
7 kinds of Cheese

(7Y 74"y 30cm 1,680 (%t521,848)

EyYrU S INIVY—5 Frh— RADVFE—F

54055 7Faomi—7 ruavsi—z 20cm |,280(BE3A1,408)
Whitebait Marinara

Lodo=Y+—5 O
F—REEMLE,
BOFAIVSNDEYY 7 20cm

e s

30em 1,380(#t:21,518)
900(#32990)

CoTovIF=5

™1 ! \,@_

FARBNET &N

IRREREYIZHETTO!]

Topping

Burrata cheese

T5—8F 2

S —

Oven—baked escargot alnd potatoes Bu‘rgundy style
IRAWVIEL# DN HDA—T /BES 900
INWI—=afR (Bt52990)
Domestic Kurobuta pork salsiccia(100g)
BEZ2Bo Yy yFr 100g
ES 600 2% 980
Tpiece  (B23A660) 2pieces (%t5A1,078)
French Fries with Anchovy Mayonnaise or Truffie Mayonnaise
RTEF754 700
(PvFse=3i—Xor bYa7233—X) (Bt:A770)
Truffle Mashed Potatoes
WEWESPZY S oy 480
(#32528)

Ev/7

Trffule, Porcini Mushroom and Egg Bismarck Style

k '):1.787."3/1/7'_:%0)

ER=RNIREYY 7 30cm 1,680 (%:521,848)
20cm 1,280 (%t521,408)

THEfSA2Ey Y7 F)ad KuvF—=F,
FHPTRETTIRADIMEN AL

Diavola Spicy Salami, Chili Pepper and Basil

TAPRS } 30cm 1,580 (%t:21,738)
3YY—B¥F. EvYrr>3F—X

Fayy FF EYYPUSIF—R 20em 980(&5&',078)

Lemon-scented smoked salmon and basil

VEYEBI L) 30em1,580(8A1,738)
A=Y —FVENINV 20cm  980(%t:21,078)

Bismarck Rosso with Prosciutto and Soft-Boiled Egg

ENLLERPBOER=2IVIOYY

KAARERZNIBEF DL A—Ta ] 3

o i o s ag s gy 30€m 1,680(%ti21,848)
20cm 1,280 (#t521,408)

500
(Bt3A550)

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
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Rich Sea Urchin Cream Spaghetti

(BLA1,760)

ARYPEHDSRILLOTDRROYF—/

Luciana-style octopus and olives in tomato sauce
22 AY—F DNFP—F
F=by—2

1,400
($321,540)

Spaghetti with Cream Sauce of Salmon and Salmon Roe

Y—EVXAI5D 1,400
DY =LY —RR/ Gy T4 (Bt321,540)

IR2RAREFIZHETTH!]
Topping

N
D BB L =0 —L RISy T 1,600

Burrata cheese

F5—8F—2

Spaghetti with Tomato Cream Sauce and Blue Crab

EVEDL=2 IV —LRT T4 1,480
(BtA1,628)
Bolognese with Plenty of Parmigiano Cheese
RWITe—) F—RT=2.80KR0%—€ 1,400
(F2521,540)
Black truffle carbonara
B2 9FZHNVKRF—5 1,400
(BtA1,540)
Italian Whitebait and Dried Mullet Roe Peperoncino
ARYPEHSAILLOTD 1,400
_RROVF—/ (BtaAr1,540)

Arrabbiata with Penne

RY3P5EP—2 ) (msA]f]z?cg

Cheese Risotto with Porcini Mushrooms

FNVF—=EDF—XYJyt
ARYFEREXF DX/ 2 FuF—=EH

Fm B ASTY Yy hTF 1,700(%t321,870)

500
(Bt3A550)

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

Wagyu Top Round Steak Rossini with Foie Gras - Truffle Sauce
@ RENFOFEERT—XLT72775D 3,480
Oy ¥/ — =R (%:52.3,828)

Grilled Daisen Chicken Thigh with Whole-Grain Mustard Sauce

AULEBEEADIY)T 1,780

Grilled Iwatyu Pork 2,200 Tagliata of Japanese Black Wagyu Beef

BPEDI YV (3A2,420) 2ENFRY7—4 2,600

($t:22,860)

. i

Roasted Magret duck breast served with seasonal vegetables

=7 USRAn0—2 2,200

EHDFEERIT (Bt:22,420)

Duck breast magret and foie gras Rossini style Beef Cheek Simmered in Red Wine /
SA% - o1 2980  4AAADRIAVE 2,400

2P SD0yy—=f, (Btir3,278) (32 2,640)

Topping Foie Gras ],000

IAFPIS (B£3A1,100)

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



Dessert 5

Torta al Cioccolato with Raspberry Sauce

F325—2DIVE~I5/RD—y—2~ 680

@ Freshly Piped Mont Blanc with French Chestnut Buttercream

ISVREROVD/INZ—IY)—L 1,100
giEhEYTS5Y (Bt321,210) (B3A748)

Tiramisu 580 Basque Cheesecake

5 Two Seasonal Gelato Flavors 80
BDOTASIR  (BR638) /SRIF—IF—%  (B:r638) FHEDIxS—I2FE  (Br418)

After Drinks zzosnsn

9 ZO~—2DFYYIlIBBTT,

Coffee (Hot or Iced) Grappa

2—t—(Hot/Ice) 450 75985 650
(#£32495) (BA715)

Espresso Noble wine

ES S, 450 BEo(v T 650
(F250495) (#A715)

Black Tea (Hot or Iced) Limoncello

#LZ%5 (Hot,/ Ice) 450 VEYFry0 ¥ 650
(#250495) (#3A715)

HELODIEA

Information

@7 11— RARELTE—ABEHT-VYB0ETBHLTEYET,
A cover charge of ¥350 per person will be added for the amuse-bouche.

QEETOIT—TNERENCTH ALV EY,
Please cooperate with ‘table accounting’ at your table.

Q7 LLF—%BRHDHIEERBICRZ Y 7 ICHERUFFZE 0,
Please feel free to ask our staff if you have any allergies.

OH—ANRIOEBEY IR BEFIGU LD TEE
BEWLTEYET,

Please order at least one drink and one food per person.
QB L2BHEH T, BPHLOBRHROBICHLTHBABELLLES,
Seats are available for 2 hours.
Please cooperate for the sake of waiting customers.

BREBAA—I TR AL TREMEI D HEIEHTIVET,
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