Sea Urchin Mousse with Sea Urchin, Crab,  Burrata cheese with Tomatoes Freshly cut raw ham
el Fy5—8F—2xbwtd 1,500 97T 700

V= Hh="425%%zl- 880 P — 1T 5 ’0n— —F =
Er (512968) HIVv—ELEIAT @B RA1L6500 JFova—bow—F  (#:A770)

Pickled various Vegetables Caesar salad "ORENO" Styles
EHHEDOE IR 450 (Bacon,Soft-boiled egg,Parmesan cheese)

(Bt32495) BALDYSH 2~4R 1A 700
Marinated Olives and Artichokes N for 2~4people  ($¢5A770)
A)—TEP—FT4Fa—2D=)* 450 Mini salad

(152495) =434 1~ 2848 350
Luxury Caviar 20g - Served with Mini Pancakes - for 1~2people  (§$3A385)
ER% L7 20g 2,800
~TFIRVT—XFE~ (%¢523,080)

Seafood Cooktail with Caviar

BRNDHITFNMEIL T~ X EPRZ~ 700
(Bt3A770)

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

Antipasto Misto - Assorted 6 Appetizers of the Day -

PV TARAFI A} 1,500
~ABDORIROAERD S~ (BL3A1,650)
Parmigiano Reggiano Cheese 40g
SWITe—/VyTIr—/ F—X 40g 450
(BL3A495)

Boiled Japanese Beef & today’s fish Carpaccio '-._-.: .
 REIFLEEROD 1,700 L Y
N=F&N=THNs8yF 3 (BALE0)

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
Photos are for illustrative purposes only. Presentation and tableware may vary.



Shrimp and Mushroom Ajillo

BELEDZOPE—Ts 800 %:2880)

Steamed Clams with White Wine

L=WE . ~"=7). PH)nB24vEL 900(HE2990)

Beef Tendon Stewed in Tomato Sauce

FFLFRADI=FERAA 900(#t:2990)
=T3R4V ELL—REIZV DD TTH?
_Baguette (2 pieces)

) fEDBakeryi$ 8/ 7'y F(24)
Homemade focaccia (2 pieces) % 250
BREI+HyF¥(2T) (B2275)

BRI+ DY F v
2%)

Pizza

Selectable Half and Half

FIARLGIN=D &/N—7 30em 2,000
B EGEyy 7 R OBESRUESV D (#322,200)
Margerita

U= L 30cm 1,380(%t321,518)
?;LFU%\///;?&E/)/iui}—z 20cm 900 (#652990)

7 kinds of Cheese
(7)220=9Y 30em 1,680(8t341,848)
ST 20em 1,280 (BE3A1,408)

I5FI8E—) 1SWAF Y VyIn—/

Whitebait Marinara

Lodo=Yr—35 O
F—XEBEALAE,
BoFM VST hDEYY > 20cm

30cm 1,380 (#:21,518)
900 (®t2990)

Frittata - Italian-Style Omelette

ARVP Y FLVY ~2Y)y2—2~ 700(#:2770)

French Fries with Anchovy Mayonnaise or Truffie Mayonnaise
RFF754

(P¥FaE=37—R or FYa7=33—x) 700(#:52770)
Truffle Mashed Potatoes

272y vakst 480(82528)

Fried Zucchini Flowers with Shaved Parmigiano Cheese
SWITe—/) F—XEHLLT:

Xy x—=D7Yyt 450(8BE32495)

- ‘ -
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Trffule, Porcini Mushroom and Egg Bismarck Style
MaZrRfvF—=EoD

ERRVIREYY7C ] 30cm1,680(t:21,848)
THEBAZEYY 7| FaD RKvF—=F, 20em ],280(*53551'408)

FAIPCRETTIRADERBECLL!

Diavola Spicy Salami, Chili Pepper and Basil

FUPRS O 30cm 1,580 (8321,738)
sYY—BEF EYY >F—X

TETEEREIYITTE p0em 980(EA1,078)

Genovese Pizza with Cherry Tomatoes and Broad Beans
I=FIPEZBO 50em1,380@21.518
TE/NTE 20em  900(8E2990)

Bismarck Rosso with Prosciutto and Soft-Boiled Egg

ENLLERPOERZNI09Y O
ANRERZNIBEF DI b =TIl 300m ] ,680(&5511848)

AN IAVNE DSV S N = 2
20cm 1,280 (#t521,408)

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
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Rich Sea Urchin Cream Spaghetti b
BELY=IY—LR/TYT4 1,600

# "%
ﬂtiﬁzflﬁigi?‘

- -.
-

-

(£t3A1,780)

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

(%t321,628)
Bolognese with Plenty of Parmigiano Cheese
NRWITe—/F—RTz0.50Ko04—€ 1,400
(F¢521,540)
Lasagna
SH=7 1,280
(%t321,408)
Italian Whitebait and Dried Mullet Roe Peperoncino
ARYPEHOSAILLLTD 1,400
RROVF—/ (BtA1,540)
Arrabbiata with Penne
~v375e7P—2% J) 1,100
(%t321,210)

——

CARYPENSAILLLTORROYF )

Ortolana with Summer Vegetables

DBFEEDANLF—5
F=bFY—RX  Tomato Sauce 1,300
RO Y F—/ Peperoncino (%t321,430)

ARV PEREST X/ 2 - FF—=FH

Spaghetti with Cream Sauce of Salmon and Salmon Roe ‘i

Y= LAI5D 1,400 S

A EINIEY & VA 5 (B521,540) .
BRRBMA—Y T AL TREMEI D HEILHTIVET

Photos are for illustrative purposes only. Presentation and tableware may vary.

Cheese Risotto with Porcini Mushrooms

FF—=EDF—XYYyh

Fro 3D A7 Yy b TF 1,700%t521,870)



Main Dish . u=

y

F

Classic Beef Filet and Foie Gras Rossini Style /

FeLEI4PI5D0yY—= 3,200
(B323,520)

Roast Beef of Japanese Black Wagyu (200g)

22504 no0—2FE—7200g 3,000

(%¢:23,300)
Grilled Daisen Chicken Thigh with Whole-Grain Mustard Sauce
RKUBEEARDIYT 1,780
~RRRZ—FY—R~ (%£321,958)

Tagliata of Japanese Black Wagyu Beef

ZENF0RY7P—4 2,600
(Bt:22,860)

Grilled Iberico Pork 2,200
ARYIBED Y v (32 2,420)

Topping _ _ _
Foie Gras ]'000 Beef Cheek Simmered in Red Wine
24705 (#£521,100) R FRADHRIAE : 2,400

(Ft:A2,640)

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



Dessert 5

Freshly Piped Mont Blanc with French Chestnut Buttercream Tiramisu
ISVAEROYDINE—IY)—L4 1,100 BDOT4S5IR 580
EHhevIS5y ($321,210) (32638)

Torta al Cioccolato with Raspberry Sauce Two Seasonal Gelato Flavors

F325—2DINE~75RD—y—2~ 580 EHDIr5— 288 380
(832638) (3%32418)

After DrinKks :z:osnay

@ DR —2DEY Y ILEETT,

Coffee (Hot or Iced) Grappa

2—t—(Hot/Ice) 450 5985 650
(B32495) (Bt3A715)

Espresso Noble wine

TR VyY 450 BEo1 1 650
(B32495) (Bt3A715)

Black Tea (Hot or Iced) Limoncello

#I%5 (Hot./ Ice) 450 VEYFzy0 ¥ 650
(B232495) (Bt3A715)

HEIPSDITERA Information

W7 11— RRELTE—AEHT-Y¥3B0%TEHLTEYVET, Q7 LAF—ZHBRFEDOAIEBRERICR Ry 7 ICHBR 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, Q55— MNRICOEBEHYIM FRBIRULOTE %
Please cooperate with ‘table accounting’ at your table. BEBEWLWLTEYVET,

Please order at least one drink and one food per person.
O LFE L2 TT, BELDBEERDOBICHLIH A BB W LET,
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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