Cold Appetizer ::x

- "--..__ -

Seasonal mousse with sea urchin, crab, Burrata hese with Tomatoes Freshly cut raw ham
and salmon roe, and lobstar jelly 7*‘\).5_519—__1‘8 F=to 1 500 ’G)J t)t—c 780
= D= AT SEARRI: HTU—EHIT  BRL650) TOva—how—F  (8i2858)
FHOL—A 780
F2R—NBEDI2L  (532858)
Pickled various Vegetables Caesar salad "ORENOQO" Styles
EHBFEDE IR 450 (Bacon,Soft-boiled egg,Parmesan cheese)
(Bt32495) BALDYSH 2~ 42458 700
for 2~4people  (F35A770)
Olives and Sun-Dried Tomatoes in Herb Marinade Mini salad
AY)—TLESA L= OBE=Y A 450  I=y54 2288 350
(#232495) for 1~2people  (¢3A385)
Luxury Caviar 20g - Served with Mini Pancakes -
#iR% v 7 20g 2,800
~TFNRV—X{FE~ (%¢523,080)

Pate de Campagne 800
Bt BER T (%:32880)

Antipasto Misto - Assorted 6 Appetizers of the Day -

PYT4/SRLIAR 1,500
~ABORFRR)EhE~ (Bt21,650)
Parmigiano Reggiano Cheese 40g
RWVII%—/VyIv—/F—X 40g 450
(Bt:2495)

Boiled Japanese Beef & today'’s fish Carpaccio F _
I REHNFLERO 1,800 ..
IN=D&N=DHIv/Ry F 3 (B301,980)
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Shrimp and Mushroom Ajillo

BRLEDZOPE—Is J 800(#::2880)
Steamed Clams with White Wine
L= N2 . PHYD
BoA4v#EL 900 (#:32990)

=T3R4V ELL—RIZWDDTTH?
Baguette (2 pieces)

fEDBakeryFH /5y F24)
Homemade focaccia (2 pieces) £ 250
BREI+ Dy F2(27) (B52275)

RET+hyFv

Selectable Half and Half

FaARG/N—D&/N—D 30em 2,000
B3 EREy Y > R OEEHRUCES N D (#522,200)
Margerita

W) —2 O 30cm 1,380 (321,518)

FRYEYY POEE
Fob AN EyYPUSF—R

7 kinds of Cheese
(7Y 74—y 30cm 1,680 (%t521,848)

EyYPU I INT V=5 FrE— RADNVE—A

053188 —) FFasnF-R Sy F-2  20cm ],280(3{’.5&],408)

20cm  900@®t:2990)

Whitebait Marinara

LoFo=Yr—35> O
F—REEALE.
BE2FAIVSTHDEYY »

30em 1,380 (#:21,518)
20cm 900(#52990)

Pizza .- i&.t

Oven-baked escargot and potatoes Burgundy style
TIRHNVTELR D bDF—T VBES
IS —=af@ 900 (#t:2990)

Frittata - Italian-Style Omelette

ARYP Y FLVY ~2Yyi—42~ 700(%2770)

French Fries with Anchovy Mayonnaise or Truffie Mayonnaise
KF+754
(FvFar=ai—Ror b)27231—2) 700(Bta770)

Truffle Mashed Potatoes
Faz=yvaRFH 4.80(%:2528)
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Trffule, Porcini Mushroom and Egg Bis_marck Style
MagrRvF—=EoD
ER=NIREYY 7 30cm 1,680 (%t321,848)

THEfSALEYyY 7! P27 RvF—=H, .
LM CRECT oaosmauL!l 20cm 1,280(8E321,408)

Diavola Spicy Salami, Chili Pepper and Basil

PES @ 30cm 1,580 (%t521,738)
SYY— EEF ByYrUSF X

FRN TR e A 20cm  980(#t321,078)

Primavola with Sakura Shrimp, Broad Beans and Green Laver
BRULZE. FTDID  30cm1,5800%:521,738)
ZYV=9x—5 20cm  980(#:3A1,078)

Bismarck Rosso with Prosciutto and Soft-Boiled Egg
ENLLERIPOERZI0yY ©
AAREARZNVIRBEY DI/ s—Ta ] 30cm ] 680(&5&1’848)

AN AVNE SDLIAVS S e N = 4]
20cm 1,280 (#t521,408)
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Pasta & Risotto .xxzv, st

_‘_f}
& {24
Rich Sea Urchin Cream Spaghetti

BELO=2Y—LRTyT4 1,600
(Bt321,760)

@Spaghetti with Tomato Cream Sauce and Blue Crab
EYEDL2 Y —LRIT T4 1,480

(%t321,628)
Bolognese with Plenty of Parmigiano Cheese
NRWITr—/F—XTo380)Kox—+€ 1,400
(%t521,540)
Black truffle carbonara
Lra22FZHNKRF—5 1,400
; (%t321,540)
WEVEDEREIY—LRT T4 Italian Whitebait and Dried Mullet Roe Peperoncino
' ARYPEHSAILLLTD 1,400
_RROVF—/ (BtA1,540)
Arrabbiata with Penne
~v375e7—2 J)J 1,100
(%t321,210)

ARYPEHIRILLLTDRROVF—/

Marbled oyster mushroom peperoncino
BEHFEDORROVF—/ 1,400
(F2521,540)

Cheese Risotto with Porcini Mushrooms
FF—=EnF—XYYyb
ARV PEREST X/ 2 - FF—=FH

Teo RO ASTY Yy b T 1,700(%t:21,870)

Spaghetti with Cream Sauce of Salmon and Salmon Roe
Y—EVXAI5D 1,400 &
ARINES AV 852 (Bt3A1,540) -
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Main Dish . u=

@ Classic Beef Filet and Foie Gras Rossini Style
FeVvE247750D0yy—= 3,480
(%t323,828)

Roast Beef of Japanese Black Wagyu (200g) -
2EF 04 D0—2FE—7200g 3,000 ’ et

(B:323,300) AT 3
Grilled Daisen Chicken Thigh with Whole-Grain Mustard Sauce . -
RULBEEARADIY)T 1,780 :
~HPRZ—FY—2~ ($83A1,958)

Tagliata of Japanese Black Wagyu Beef

EENF DRIP4 2,600
(Bt322,860)

Grilled Iwatyu Pork 2,200
EPBEDIY Vv (%£322,420)

[ d
Roasted Magret duck breast served with seasonal vegetables Beef Cheek Simmered in Red Wine /
<7 ViAo —xt 2,200 FRFRDRIIVE 2,400
FEHDEFHERZT (Bt522,420) (#852.2,640)
- Foie Gra? ]'000
Topping .55 (BiA1,100)

BREAA—Y T AL TREMESI D HEILH TS VETS,
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Dessert >

Freshly Piped Mont Blanc with French Chestnut Buttercream Torta al Cioccolato with Raspberry Sauce
IS VREROYDINE—IY—L 1,100 F2235—2DINWE~T5VRO—XYy—2~ 680
EHhevIS5y (B321,210) (BL3A748)

Tiramisu 580 Basque Cheesecake 580 Two Seasonal Gelato Flavors 80
@f&aﬁ-ﬁiz (B2638) /SARIF—AXT—%  ($:2638) FEIDIS—F21B  (8:2418)

After Drinks zsosnsn

ZO=—2DF) v II3EBTY,

Coffee (Hot or Iced) Grappa

2—t—(Hot/Ice) 450 7598 % 650
(#250495) (F5A715)

Espresso Noble wine

ES S, 450 B4 T 650
(#250495) (F5A715)

Black Tea (Hot or Iced) Limoncello

#LZ%5 (Hot,/Ice) 450 VEYFzy0 ¥ 650
(#250495) (B5A715)

HEIPSDITERA Information

W7 11— ARELTHE— ARH/VY¥B0%TEH L THEYET, Q7 LLF—%BRHDHIIERBEICREy 7ITHER 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.
QEETDIT—TURFNTH ALV ELY, QSHE—AKRIOEBHMYIN BRSBLIRU LD TEXE
Please cooperate with ‘table accounting’ at your table. BEWLTEVET,

Please order at least one drink and one food per person.
QBEIL2BHH T, PHLOBRBROBICHLIHBABEL L LES,
Seats are available for 2 hours.
Please cooperate for the sake of waiting customers.
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