Marinated Atlantic Sal

Cold Appetizer ::x

Rice Bavarois with Sea Urchin and

Caprese-Style Burrata with Prosciutto

Sea Urchin Mousse with Sea Urchin, Crab, @

and Salmon Roe g Caviar, Consommeé Gelée S >
e s e o Ty S5—RF—XLHENLD
—h=42>5%5K21- 880 ‘jZZ*\'*’t“?%}Zﬁ:XJ:?S*O 880 HIV—E LT 1.580
‘j:a)A—Z (ﬁi&968) N/ <D73 7‘/)‘ :)1 V%‘E’ (*Ri&968) SBEL Ty S— RN LERLT, (ﬁi&i 738)
BARIZKIZ 5oV BIAKRUBHL A RRATT D LOONEHEKDL—RIZI= XvEPETHE, fohrebicgemicft Ef7-—mcy ‘

REBFROBIWLLS [E6H)

Pickled Seasonal Vegetables Assorted 3 kinds of Italian Cheese

ZHHFHOEIIVR 480 ARYPEF—X3IBRHIEHE 1,280
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Freshly Cut Raw Ham i )
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Yz I BRI FY—T DY A (Bt:2528)

Carpaccio of Fresh Fish

ﬁ‘@ DHIVISy F3 980 18g of Caviar Per Bottle

BHE LT R E BRSO CIRAELET (3A1,078) HrxrE7 18g 3,280

BELIDET IOl E HELHIE] BEREM RS L 5BL AN ThET (%2543,608)

Roast Beef of Japanese Black Wagyu

204 no—RFbE—7 1,980

DN TRIZKAL-RENFDO—AE—T (%2502,178)

Ja—y—GHEATERGT—MISEEFEL

Caesar Salad Anchovy Flavor

BALDYSKX
FYFaERKDY =Y —H 52, RK)a—3I—-7%
3~4BIROE L ~2BEROED2YAXTY

L (3~424) 980
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Grilled Miso and Aol Sauce for 3~4people (£5A1,078)
PrS5Y T4y oY —FY DY LR ik M ~22#) 780
BESRIEX P13 Y —R Broiled Japanese Black Beef Carpaccio for 1-2people  (F%5A858)
DTS- —EVERYRMBILLVBEE '

RORE A3y —ACo IR LT RENFORN DIy F 2

ASE2EFFIZF)2T7Y—RYE

1,280(#t321,408) svivv—sF—AcsBLEsncean 1,280
(%2321,408)
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Shrimp and Mushroom Ajillo

A Ty | 8go WERIA—VA®D
ENBVWFPe—IskI4hvFoXR 8947%L

Nrybrs—izsBLEsnran (BLA968)

Heaping Steamed Mussels in White Wine

Pork Salsiccia (Italian Sausage)

By F e 880
WitEN s ERIox %Y —2—Y  (F5A968)

1,080
(BL3A1,188)
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Simmered Beef Tendon in Tomato Sauce

F2ID= FERAA 980

LoD b= b TEABLELIZ ATy b AR RA (%23A1,078)

TR Baguette (1 pieces)
EOS—iEm] ‘ ~FyrOhyr) 100

fEDBakery LN E* D

(Bano)

Bismarck Rosso with Prosciutto and Soft-Boiled Egg
ENLLERIPOERZNI0Y O
KARERZVZBEY DI/ s—T3 V1] 30cm 'I 780(&5&] '958)

Fob L EyYPUSF—R EFEP
20cm 1,180(%t:21,298)

Margerita

2NTF)—2 O
FRYEYY PDOEE
FRb NIV EYYPUSF—R

30cm 1,280(#t321,408)
20cm  880(#t:2968)

Whitebait Marinara
V520=)F—5 O
F—REFALLG L,
BEOFAIUSNDEYY > 20cm

30em 1,380(#t:21,518)
980 (#321,078)

Diavola Spicy Salami, Chili Pepper and Basil

FUPRS O 30em 1,480(8t21,628)
RYYSIBFEF EvYPVIF—X

FRYYS EF . EyYrUVIF—X 20cm ]'OSO(ﬁﬂ],lss)

Fried Surume Squid Calamari

RIWAADDHS=—Y2Yy b 880

Yo% HROADDERV | 50F A7 b (#%:2968)

French Fries with Anchovy Mayonnaise
IAFRTF ~PYFaE=23F—X~ 880
(%¢:2968)

AARNPYFaETITRNIREDIFAF KT

FazrRfuF—=F0
ERRNIREYY 7

Trffule, Porcini Mushroom and Egg Bismarck Style
FaorRrvF—=FEnD
EXRNIBEYY7C ] 30cm 1,780 :5A1,958)

THEBA LYY 7| Fad RvF—=HF, .
LnscREcy vaosmauaLl 20cm 1,180(8t:21,298)

Smoked Qil Sardines and Tuna
I Yy by 30cm 1,480 (%t321,628)
FANY—FH S I F Ty rS—,
ORI, 20cm 1,080(%i21,188)

FRELQSORKENLF—XEYY 7

5 kinds of Cheese
FYITLIAINCY I 30em 1,580(#t321,738)

Shrin:F—RXSEEORELY Y 7!

HbaormriTsBLEsn<Ean)  20em 1,280 (FHiA1,408)
Selectable Half and Half

FARBGN=D &/N—D 30em 2,180
BB EL Y 2 BASEVCS 0 ) (Ft522,398)
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Peperoncino with Sea Urchin and Italian Bottarga
D=L ARUTEHSRID
XXNOV/F—/

IRBRO=DIZE HSAIDFHE RN OIS

ERE~~OYF~/ 1,580(#t321,738)

~
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Bolognese Tagliatelle
BREFOI—LDRYP TV

RELROA—LEbLHLDEY P Ty T

1,380
(Bt:21,518)

F—X94IVHh—/|ZZEE Change to Cheese Vulcano +300
ROA—CEBRELF RTS8V 2y T BB TEEF! (B13A330)

Carbonara with Iberico Bacon and Truffle Aroma
F22F3
ARYIR—DIVDHIVKRF—5
BFRIZRARLGHNVRF —SHERICH>TES!

1,580
(Bt521,738)

Lasagna

>Y=r

BRERO AL LYo ANV —REBITHAIL T2
RAa—LBRD M EFERIcbE T I8!

980
(8t321,078)

Today's Pasta

ABD/ 24

Spaghetti with Tomato Cream Sauce and Blue Crab
SYo2)H=nr=ro)—b 235574 1,580

oy

KABIIRZy7ETHERRAIS Y
Please ask the staff about the Tapas.

A LRI I SDBRA=2—
SR BNRBLIY—LAR/IT Yy T4

(F3A1,738)

Pasta Margherita
1SRRI Y—4

BELF —ZXDHEAE I bV —RRNRT T4

1,280
(Bt5A1,408)

Truffle and Foie Gras Risotto

2282470 5DY Yy k

BRLEBNEL G2 D UREBR I PI5D7YP—Tal

1,980
(Bt522,178)

Cheese Risotto with Porcini Mushrooms
ENF—=EDF—RY Yyt
ARV PERRTEX /2 RvF—=FH

2o %D A5 Yy h T

1,680
(t321,848)

Please ASK
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Main Dish

XA VKR

@ Classic Beef Filet and Foie Gras Rossini Style
5 BEBIVFAVRLIAPISD

oyy—=H

#orebonl IR SDss0BE =~ 3,480(H:A3,828)

Roasted Duck Breast

PeEIPIDO—R 2,780
2 UBOBAEEHOHL T THELAZEL (%£323,058)
Grilled Iberico Pork

A~Y IFRDTY v 1,780
ST TBO—2L > NEBIEL Y (%2321,958)
US Beef Tagliata 200g

USE4RD£Y7P—% 200g 2,180

USEAREBIELC YL s 3oBrey o5 Tasitny (BR3A2,398)

Instant-Smoked Australian Lamb

F—=RSY 7 EFEDBRRIEES

FEEBRIREL BHS,MELEF—RTT

2,080
(Bt:22,288)

Carbonara with Truffle

4R RRDIROA V EAH 2,480

LB BRI EMM I EBAE R4 R s e bic (BE3A2,728)

Today's Seafood Dish

ABoBNFEHEE

KABR Sy 73 TEBRACIEN
Please ask the staff about the Tapas.

Please ASK
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Dessert 5

9 DR —2DERERISRIBIRT

FPI—NEFERLTVET,

. Mont Blanc Oven-Baked Mille-Feuille with Berry Sauce  Tiramisu

V) ER) IR0V 2—) LD BEEFRVAVA 880 74:5-3x 680
Y xv7EePvaY 1480 ~~Y—y—2~T  (BA968) 2oRakonEoLyerES (BAT48)

Bosicit 3 (FA1,628) EVETESEFIY oY o0/541C

SAT /875 =R BIBDHRE—F2Y—ATHBL LSS

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
Fazdz5—F (BiiA748) BEpITHBrZLIITOT  (F5A528)

vz BRIVE TX
LoXhEs EifF ik —a051 A Els R AVt
WES S R Wi ik L2

After DrinKks :z:osnay

@ DR —2DRY Y IAEETT,

Grappa Coffee
598 650 o—k— 500
(Bt:A715) (%t3A550)
Orange Cello Black Tea
AV YFzy0 T 650 I3 100
(Bt3A715) Espresso
Dessert Wine IRTVyY v Singe 500
FHE—rogv T 650 (B32550)
(B25A715) £7nbouble 700
(Bt: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.
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