Cold Appetizer ::x

Rice Bavarois with Sea Urchin and

Sea Urchin Mousse with Sea Urchin, Crab, Caprese-Style Burrata with Prosciutto

and Salmon Roe g Caviar, Consommeé Gelée S >
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Pickled Seasonal Vegetables Assorted 3 kinds of Italian Cheese
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Freshly Cut Raw Ham i )
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Carpaccio of Fresh Fish
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Roast Beef of Japanese Black Wagyu
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Caesar Salad Anchovy Flavor
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3 ¥) Marinated Atlantic Salmon with
Grilled Miso and Aioli Sauce
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Shrimp and Mushroom Ajillo
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Heaping Steamed Mussels in White Wine
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Pork Salsiccia (Italian Sausage)
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Simmered Beef Tendon in Tomato Sauce
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At Baguette (1 pieces)
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Bismarck Rosso with Prosciutto and Soft-Boiled Egg
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Margerita
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Whitebait Marinara
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Diavola Spicy Salami, Chili Pepper and Basil
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Fried Surume Squid Calamari
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French Fries with Anchovy Mayonnaise
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Trffule, Porcini Mushroom and Egg Bismarck Style
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‘ Smoked Oil Sardines and Tuna
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AANA—F4 S F 95—,
FEOEOAREAL T Xy 7 20cm 1,080(%t521,188)

4 kinds of Cheese
29k0 2202 I 30cm 1,580 (%t321,738)

Shrin:F—RXSEEORELY Y 7!

HbaormriTsBLEsn<Ean)  20em 1,280 (FHiA1,408)
Selectable Half and Half
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Peperoncino with Sea Urchin and Italian Bottarga
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Bolognese Tagliatelle
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Carbonara with Iberico Bacon and Truffle Aroma
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Lasagna
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Today's Pasta

ABD/ 24

Spaghetti with Tomato Cream Sauce and Blue Crab
SYo2)H=nr=ro)—b 235574 1,580
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Please ask the staff about the Tapas.
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Pasta Margherita
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Truffle and Foie Gras Risotto
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Cheese Risotto with Porcini Mushrooms
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Please ASK
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Main Dish . .u=

@ Classic Beef Filet and Foie Gras Rossini Style
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Roasted Duck Breast
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2 UBOBAEEHOHL T THELAZEL (%£323,058)
Grilled Iberico Pork
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US Beef Tagliata 200g
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Instant-Smoked Australian Lamb
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Carbonara with Truffle
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Today's Seafood Dish
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Please ask the staff about the Tapas.

Please ASK
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Dessert 5
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. Mont Blanc Oven-Baked Mille-Feuille with Berry Sauce  Tiramisu
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Today's Seafood Dish
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Please ask the staff about the Tapas.

Please ASK
Gateau Chocolate and Truffle Gelato Today's Gelato
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After DrinKks :z:osnay
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Grappa Coffee
598 650 o—k— 500
(Bt:A715) (%t3A550)
Orange Cello Black Tea
AVYIFzy0 T 650 S )
(Bt3A715) Espresso
Dessert Wine IRTVyY v Singe 500
FHE—rogv T 650 (B32550)
(B25A715) £7nbouble 700
(#t52770)
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.
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