L

Sea Urchin Mousse with Sea Urchin, Crab,  Burrata cheese with Tomatoes
Jv5—4F—Xrb=tn 1,500
HAv—EiIT

and Salmon Roe

D=-Hh=-A25%%z21- 880

EfFL—2A (£32968)

Pickled various Vegetables

PALSEAI /) 450
(#252495)

Olives and Sun-Dried Tomatoes in Herb Marinade

AV=TEESA = rDBE=YF 450
(B32495)

Luxury Caviar 20g - Served with Mini Pancakes -
ER¥vE7 20g
~TFNVT—X{FE~

2,800
(Bt523,080)

Antipasto Misto - Assorted 6 Appetizers of the Day -

PV T4/ 1,500

~ARBORIKAERNEHE~ (Bt3A1,650)

Parmigiano Reggiano Cheese 40g

INWITe—/ vy Ix—/F—X 40g 450
(Ftir495)

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

Cold Appetizer ::x

Freshly cut raw ham

H7-T 700

(B3A1,650) FOva—bow—F  (B3A770)
Caesar salad "ORENOQ" Styles
(Bacon,Soft-boiled egg,Parmesan cheese)
BALDY S 2~4B 43 700
for 2~4people  (FEaA770)
Mini salad
=454 1~ 224 350

for 1-2people  (§35A385)

Pate de Campagne 800
(%>:2880)

B BER 5T
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Shrimp and Mushroom Ajillo

BELEDZOPE—Ts 800(%:2880)

Steamed Clams with White Wine

L=WE =) PH)0B24vEL 900HE2990)

Beef Tendon Stewed in Tomato Sauce

FFLFRAD=FERAA 900(#t:2990)
=T3R4V ELL—EIZV DD TTH?
Baguette (2 pieces)

fEDBakeryF 8/ 5y F24)
Homemade focaccia (2 pieces) % 250
BRI+ HyFv(27) (B2275)

BRI DY F v
2%)

Selectable Half and Half

FaARG/N—D&/N—D 30em 2,000
B ALy Y » 4 PBHBRUES N D (#£:22,200)
Margerita

W) —2 O 30cm 1,480(8t521,628)

FRYEYY POEE
F=ob NN EYYFUSIF—X

7 kinds of Cheese
(7)740=yY (0 30cm1,68008:21,848)
EyYPU S IV VY= FrB— RAHNVE—F

20cm 1,280 (#t321,408)

J5F188—) 1SWAF Y vy Ine—)

20cm 1,000(%t521,100)

Whitebait Marinara

Logo=Yr—5> @
F—REEALE.
BE2FAIVSTHDEYY »

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

Pizza ..~ '&- 5 iw‘@«;@
%

Frittata - Italian-Style Omelette

ARVP Y F LYY ~2Y)y2—2~ 700(#:2770)

French Fries with Anchovy Mayonnaise or Truffie Mayonnaise
RTE254

(PvFaE=35—R or FYa7233—x) 700(#:52770)
Truffle Mashed Potatoes

Ma72yvakst 480(82528)

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

Xy x—=D7Yvt 450832 495)

"l
148 - ‘ -y
@ 1.&‘ th ‘:;_ﬁ i -

Trffule, Porcini Mushroom and Egg Bismarck Style
MaZrRAnvF—=EoD
ER2NIBEYY7 ] 30em 1,78008tA1,958)

THEEA2EyY 7! F)aD RuvF—=F, R
LnseaEcs vaosmavsll 20cm 1,380(%t21,518)

Diavola Spicy Salami, Chili Pepper and Basil

FPES @ 30cm 1,580 (%t541,738)
SYY—BEF . EvY >F—X

TEYTEER YT p0em 980(BEA1,078)

Salmon and Cherry Tomato Basil Sauce Pizza
Y—EVLI=I?FD  30cm1,580(t321,738)
NI —A 20cm 980 (Bt521,078)

Bismarck Rosso with Prosciutto and Soft-Boiled Egg

i/\AZ*%MH@EZ?JVﬁD w O

j( x < ]_L <hk/N—I32

SRR s0em,680(821,848)
20cm 1,280 (#t521,408)

BRERBAA—I TR AL TREMEI D HEILHTIVET,
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Pasta & Risotto .xxzv, st

Rich Sea Urchin Cream Spaghetti
BELO=2Y—LRTyT4 1,600
(%t521,780)

ARYPEHSRILLLTDRROVF—/

Ortolana with Summer Vegetables

DFEDOANF—5

F=hFY—RX  Tomato Sauce 1,300
RROVF—/ Peperoncino (t3A1,430)

Spaghetti with Cream Sauce of Salmon and Salmon Roe
Y—EVXAI5D 1,400
D) =LY —RART Yy T4 (Bt321,540)

@Spaghetti with Tomato Cream Sauce and Blue Crab

1,580
(Bt:21,738)

Pl {2) 3ed A BN VAY, i s

Bolognese with Plenty of Parmigiano Cheese

NRWITv—/F—RTz0.50Ko04—€ 1,400
(F2321,540)

Lasagna

SHY=7 1,400
(%t321,540)

Italian Whitebait and Dried Mullet Roe Peperoncino

ARYPEHSAILLLTD 1,400

_RROVF—/ (BtA1,540)

Arrabbiata with Penne

~v375e7P—2% J) 1,100
(%t321,210)

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

Teo RO ASTY Yy b T 1,800(#t321,980)

2
-
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Main Dish . u=

Classic Beef Filet and Foie Gras Rossini Style /

FelLro47750D0yy—= 3,400
(F23A3,740)

Roast Beef of Japanese Black Wagyu (200g)

2204 no0—2F—7200g 3,200

(%¢5323,520)
Grilled Daisen Chicken Thigh with Whole-Grain Mustard Sauce
RKUBEERDIYT 1,780
~RRRZ—FY—Z~ (%£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
2+ P05 (?Ri&i,l 00) FRFRADFIA B 2,400

(£t 2,640)

BREAA—Y T AL TREMESI D HEILH TS VETS,
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1,100
(Bt521,210)

7571&797®N9—7W1a
$HhEVISY

@ Freshly Piped Mont Blanc with French Chestnut Buttercream

Torta al Cioccolato with Raspberry Sauce
Fa3235—2DtNE~T5/RO—XyY—2~ 580
(%£32638)

Dessert >

Tiramisu
BDT453IR 580
($:20638)

Two Seasonal Gelato Flavors

FEoIz 5218 380

After DrinKks :z:osnay

Coffee (Hot or Iced)

3—k—(Hot Ice) 450
(F250495)

Espresso

IZ2TVyY 450
(F250495)

Black Tea (Hot or Iced)

X (Hot Ice) 450
(BE3A495)

UEHIODTERN

9 DR —2DEY Y IAEETT,

Grappa

7598 650
(Ft2715)

Noble wine

- D 650
(Ft:2715)

Limoncello

VEYFzyO ¥ 650
(Ft2715)

Information

W7 11— RARELTHE— AEHT-Y¥B0ETBH LTHVES,

A cover charge of ¥350 per person will be added for the amuse-bouche.

QBETOIT—7NEREICTH NIV EL,
Please cooperate with ‘table accounting’ at your table.

QLF 2SN T, BR/LOBEROBICHITHABENWLETS,

Seats are available for 2 hours.
Please cooperate for the sake of waiting customers.

Q7 LAF—ZHBREDOAIEBRERICRZy 7 ICHBR LTS,
Please feel free to ask our staff if you have any allergies.

Q55— MNRICOEBEFY I FRBIRULOTE %
BEWLTEVET,
Please order at least one drink and one food per person.
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