Small Appetizers

Assorted Homemade Pickled Vegetables

BREEVHFFEOELIILR

(#32748)
Parmigiano Reggiano
NIVITDe—/ by Sdr—/ 580
(#i:2638)
Marinated Dried Tomatoes qnd Olives
FIA b= reF V=T D=2 2 680
(#3A748)

Cold Appetizers

A Delicate Seafood Mousse Topped with Lobster Gelée
Hh=-BEIMEDL—R 780
FT—IBED ALERET  ®i2ss)

Thick Slices of House-Smoked Salmon, Served
with Marinated Seasonal Vegetables

BRYEYWRE—I/Y—FEXEL 980
FEHFREOZY X (BA1,078)

Sicilian-Style Salad with Kinka Sardines
and Inca no Mezame Potatoes

BIREESFEA T EAVHDHETHD
YIXEILTIFITE (*R,]i124%8

Today’s Capricciosa Salad
(Ask Staff for Details)

FHOSECNYIF4H7YFa—F 1480
~ARIFRZY7F T~ (B43A1,628)

Hand-Sliced Prosciutto - Cut by an Italian Artisan
LB — | 1,280
AZYT NMBABZDYY F=TENL (B5A1,408)

Mille-Feuille of Foie Gras Confit and Seasonal Fruit

73777374 EFHDT7V—/D 1,580
IN74—=2H3IT (HA1,739)

7J‘7 )I/,E;%(D 2o Iz’&%‘tf’C

A Delicate Seafood Mousse Mllle Fewlle of Foie Gras Confit
Topped with Lobster Gelée and Seasonal Fruit

Curated Cheese Platter
- Italian & French Selection

ZEDLYOF-RBI)EDYE 1,680
ARYT 75 ZAmix (B4i21,848)

Gnocco Fritto (4 pcs)

gvyaA7Yy bk 4R

(#132638)
Oreno Bakery Baguette = 1 Slice
fEDBakeryd /7y b (1hvh) 150
(#t32165)

Hot Appetizers

Fried Zucchini Blossoms with Tonnato Sauce

EXyF—=D7Yvt 880
boF—bv—x (£:2968)
Burgundy-Styl‘e Baked Esca(got
IRANTDEF—T VhEE 880
ZLd—=afF (BtiA968)
Shrimp and Cherry Tomato Ajillo
BEEIZPT DT E—DS 880
(#1:2968)
Iberico Bacon and Mushroom Ajillo
ARYOFDR—av & 880
2y al—LDOTE—s (#1i2.968)

Sardinian-Style White Wine-Steamed Sanriku Mussels
=BEEFEITL—VEDOT7/4VEL 1,280
YILTF1—=vEA (£3A1,408)

Grilled Salsiccia and Merguez Sausages
on a Sizzling Hotplate

YISy Fre AT —ZXD 1,380
Pkt gEZ (BEA1,518)

BELIZ_MNbOTE—>3
Shrimp and Sardinian-Style

White Wine-Steamed

Cherry Tomato Ajillo
Sanriku Mussels



Main Dishes

Mille-Feuille Cotoletta
of Matsusaka Wagyu
Premium Lean Beef

1‘ \PRAE LIRS D

JFVVQ
3,480
(#4:23,828)
Herb-Crusted Rack of Lamb
FESFLFYID 1,280
BENVHEE 1) (4A1,408)
Roasted Iberico Pork
ARNYIFEHOA—R b 1,980
(#522,178)

Slow-braised Japanese beef cheek in a red wine

EEFFFRAOKRTMEFAH 2,480

(BtiA2,728)

Today’s Special: Tagliata Steak of Wagyu

FADBEMFL2VT7—2ZXT7—F 2,980

(B43A3,278)

Tournedos Rossini
- Beef Tenderloin, with Foie Gras and Truffle Sauce

f|=l:l/t77l'7’7°50) 3,980

SELEIAT7ISDOYY—Z2FT—F

Tournedos Rossini
- Beef Tenderloin, with Foie Gras and Truffle Sauce

Pasta & Risotto

Rigatoni Pagliata
with Beef Offal and Onion in Spicy Tomato Sauce

VAL fha - § 1,480
UHb——RBLEREDEN LTIV —R  (BER1,629)

Lucia-Style Mafaldine
with Octopus and Squid in Tomato Sauce

RALRIWAL DD b/ —R 1,680
VNFTPRARI7NTA—% (#ir1,848)

Spaghetti Peperoncino with Bottarga and Asparagus
T2 RYDAFZRIETRNZD 1,680
RRAVF—/ RINT T4 (iA1,848)

Tagliatelle
with Ezo Venison Ragl and Aromatic Vegetables

IYSHEBERBEDNDTI—/—2Z 1,980

2YFTFvL (#R2,178)
“UNI" bona(a - Sea Urchin Carbonara
“UNI” R F+—7F 2,980
(#4ir3,278)
Risott‘o with Whole Ayu and Parmigiano
AEETIE 1,680
ISV —/ DYy b (Bir1,848)
Trufﬂe—chnted Crispy Risotto Topped with Foie Gras
T7xT7 T 7T 1,980
WESZ- 73 IDSI ($1322,178)

T4 T SR RO e
rUa2T7EZBETIV Y
“UNI” bonara Truffle-Scented Crispy Risotto

- Sea Urchin Carbonara Topped with Foie Gras

Desserts

Gateau au Chocolat

F3ahb—337
(#:A748)

(Silky) Panna Cotta with Seasonal Fruit
EAITBNVFaAYR 780
EHOTIN—YEFEET (#1iA858)

Assorted Gelato (2 Flavors)

Jr7—h22ERYEDLE 7
(#132858)

Signature House-Made Tiramisu

BENDERET17IRX 780
(#t32858)



