Vo A
Recommended: One order per person!

Crab, Shrimp and Scallop Mousse
Topped with Lobster jelly

FR—=NDT2VEDE] 780

H=+TEIMEDL—R ($3A858)

Marinated Olives

FYV—F =) 2 580
(:2638)

House-Made Pickles

BREEIINVA 580
(%:0638)

Sicilian-style Marinated Kinka Sardines

SEADVOYFI)PRAYF 680
(#23A748)

Prosciutto Jerky
ENLTr—%— 680
(BLA748)

Assorted Cheese

F—RXBENEh¥

880
(Bt:2968)

1,280
(Bt321,408)

Fresh Fish Carpaccio - Direct from Toyosu Market!

SMEX! BB DHIV/SyF o

a ¢ 7¢‘75_ﬂ7'_z‘2:
FEHoRYoHIv—+

1,380

Burrata Cheese Caprese with Seasonal Fruits
(%t321,518)

Ham ...

3 types of Ham Assortment
7292 — IR
~EPH7=TNLDEYEHE~

1,380
(Bt:21,518)

Prosciutto
J0v/a—F 880(%:32968)
/n—7 Halfsize 68Q(#tiA748)
Mortadella
EBNERTYS 780(%t52858)
/n—7 Halfsize 580 (%t:A638)
Picante Salami
j EhvFH53 780(#t32858)

/n—7 Halfsize 580 (H:2638)

Salad 45

Green Salad

Caesar Salad (for 3~4 people)

Homemade tuna Mimosa Salad

YYINTY—v Y54 680 Bov—¥-¥5% 1080 with Creamy TUZSEEES
(BtA748) (3~4BHMIF)  (Bi5A1,188) BREYFD

A IXFYSE g

rugula and Walnuts Salad . ~ bR £ (&

WVyDISEINIDY 5K - oy

~:§/.,:-yy‘—5pwzya~‘~ 880 880(%t:2968) g I
(t52968) ' o
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™\ Mozzarella Cheese Fritters with Honey Sauce
= — @ EyYPUSF—XD2YvF 880
~INZ=—Y =R~ ($2:2968)

Fried food : i

French Fries with Truffle Mayonnaise
754K £FH 680
~FYa2723F—X~ ($tir748)

Fried Zucchini Blossoms with Creamy Tuna Sauce

EXvx—=D7Yyt 780

Angioletti
PVIaVyT~ 780
(2:2858)

Fried Spear Squid with Squid Liver Tapenade Sauce

Hot Appetizer ::x

Fried Egg with Spinach and Pancetta

IIONABYN Y FzyBDISAF YT 780

(%¢:2858)
Grilled Sardines with Herbal Bread Crumbs
A9V DEE/ /B 780
($t32858)
Oven-Baked Escargot (6 pieces)
IRANVIDF—T VIS (618) 780
(#¢52858)
Italian Sausage
Iy F o OHTIES 880
~ARYVP Y — g —D ~ (#:0968)

Tomato Stew of Tripe, Gizzards and Spinach

F)yseXP5-130NABDI=FERAA 880
(B£32968)

Ryois. 275
L ENAED M MEAH

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

H5==Y(XIVAD)D2Y st 880

~ADFDETF—FY—2~ (B232968)

Ajillo of Shrimp and Tomato

BRELI=IDPE—Ys 880
($t32968)

Ajillo of Iberian Pork Bacon and Mushrooms

ARYIR—DVE2yYa—LDPE—Ys 880

(%:0968)
ORENO Bakery's Baguette (2cuts)
EnBakeryd /sy (2 hy ) 200
(#t32220)

Soufflé Omelette with Truffle and Cheese
P22 F—XDRIVILVY
880 (%t:2968)



Rossini style Pizza with Foie Gras,
WAGYU Roast Beef and Soft-boiled Egg

23 P S 2ENFO—RALE—TD
OyYy—=RAEyY7

2,680
(Bt522,948)

Selectable Half and Half

Bisque Pizza
with Shrimp, Crab and Lobster Sauce

IE-H=F=2.3h!

BARBEN—I&/N—T

BFELESFETELOPH D
2BHZRVCIZSV D

Rossa

Tomato Base Pizza
P2 rR—=2
“Marinara” Garlic,0regano and Basil (No cheese)
<Y)F—5> 880

Eoy PO F—2REA A Fr s o (BEA968)

“Margherita” Basil, Mozzarella Cheese
NTY—4
FRYEyY PO beb s EyyrL5F—2 (B13R1,078)

“Norma” Eggplant, Mozzarella Cheese, Basil

JI= 1,080

HF EvYrLSF—R AT (%:21,188)
“Diavola” Spicy Salami, Chili Pepper

JFUPHES 1,180
FRYYSILBEF EyYrU5F—X (#¢321,298)

“Bismark rosso” Egg, Mortadella, Basil, Mozzarella Cheese

Ex=NZ0vY 1,180
EF ENRTYINL NI EyYPUSIF—R (#5A1,298)

“Primavera” Arugula, Prosciutto, Mozzarella Cheese
TNeR—5
Wy IS ENL EYYPUSIF—R

1,380
(BtiA1,518)

Fo—ITED 2’680
ERZEyY 7 (Bt>A2,948)
1,780
(#2521,958)
Bianca
Cheese Base Pizza
F—AR—2R
“Caprichosa” Chef's Pizza of the Day
RBDOHTYFa—Y 1,080
V2 IDRICNBELIEYY 7 (#2521,188)
“Crema di Mais” Corn, Anchovies, Cream
IV TY RAR 1,080
-V PUFE AIY—b EyYPLSF—X (%t521,188)
“Pancetta e Spinaci” Panchetta, Spinach
R/ FryR T REFYF 1,080
RUFryR FINAB. EyYrUSF—X (Bt:21,188)

“Quattro Formaggi” 4 kinds of Cheese

I9b07Iv2yT 1,180

EyYrUS Frh— INSvI—5 55— (BiA1,298)
“Bambino” Tuna, Corn, Bacon, Mozzarella Cheese
nNve—/ 1,180
YFO—U N—DV EYYFUIF—X (%2321,298)
“Siciliana” Sardines, Potatoes, Rosemary, Mozzarella Cheese
YFIP—F _1,180
AT e AT O—R2 )= By YPLFF—X (Bt521,298)
“Macellaio” Salami and Onion Ragout, Mozzarella Cheese

2 Fz54F 11,180
ROF—L. EyYrUSF—R (B5A1,298)
“Truffle Bismarck” Truffle, Porcini Mushroom, Egg

FazER=NVZ 1,380
F)aTy—2 %/3=—2F FF EyyrL55—x  (BLiA1,518)
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Beef Flank Steak Rossini Style with Foie Gras ~ Truffle Sauce ~

DA/ IDRAT—XE

2427 S5D0yy—=[& 3,480
~Fa7y—2~ (%:323,828)
Roast BBQ style Spare Ribs of Iberian Pork

ARYIFARPY T DO—R | 1,580
~BBQRAAIV~ (Bt521,738)

Roast Beef of WAGYU Beef 2'2 0
204 D0—A+e—7150g ($t322,508)

Tuna Cheek Steak -Sicilian Style-

<7 0ORFRDEIREEE ~FYP R~ 980
(B3A1,078)

Sauteed SHINRINDORI Chicken -Pizzaiolo Style-

BIBEZMIBOYT— ~EFBAR~ 1,280
(Bt321,408)

Pasta & Risotto . z:z)v+

Blue Crab Tomato Cream Spaghetti

@ with Snow Crab
T BIRDZYD =DE= oY —A

~XOAH =D~ (Rs$95°74) 1,580
(%2521,738)

Today's Pasta (Please Ask Staff or Check via Mobile Ordering)
AKBD/2Z 1,380
XEMBIIARY 73T 37213 (Bt:21,518)

ENANVA—Z—BBH ZFER(IES,

Foie Gras and Truffle Risotto

2024 WEWIoUNAT 1,780
(#t511,958)

Porcini Mushroom Risotto

FNF—=DYYy 1,380
(#25A1,518)

BRREBAA—I TR AL TREMEHI D HEIEHTIVET,
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Dessert -

Today's 2 kinds of Gelato

ABoYz5—F2%& 580
(Bt32638)

Melting Panna Cotta ~ Today's Sauce ~

EAFB/8YF Dy R ~KBDY—R~ 580

(%¢:2638)

Baba Napoletana

NN FRVE—F 580
(%¢:2638)

Vanilla Gelato with Café Affogato

N=5I25—rDhI=PI72+xH—F 580
($2:2638)

Homemade Tiramisu

BRETF45IR 680
($t3A748)

Parmigiano Cheese Cake

RNVITe—/ F—XT—% 680
(F232748)

Cannoli Siciliana

HI/=Y I FYP—F 680
(BL3Ar748)

After DrinKks :zsosnay

g? DR —2DEY Y IIAEETT,

Coffee (Hot or Iced) Black Tea (Hot or Iced) Limoncello
J—k—ChyborPA4R) 380 HIHR(KyborPAR) 380 YEVFzvO ¥ 580
(#Ft50418) (#t50418) (Ht>0638)
Espresso Herbal Tea Moscatel (Sweet Sherry)
IR VvyY Yvowsinge 380 N—TF4— 380 =ERHFN(HOvzY—B ¥ 580
(#250418) (#250418) (#250638)
L7 bouble 580
(B>:0638)

HEIPSDITERA Information

W7 11— RRELTE—AEHT-Y¥50%TEHLTEYVET, Q7 LAF—ZHBRHEOAIEBRERICR Ry 7 ICHBRLAFZE0,

A cover charge of ¥550 per person will be added for the amuse-bouche. Please feel free to ask our staff if you have any allergies.
QEETOIT—TNEREICTHALESIVEY, Q55— NRICOEBHYIM FRBIRULOTE %

Please cooperate with ‘table accounting’ at your table. BEBEWLTEVET,

Please order at least one drink and one food per person.

O LFE L2 TT, BELDOBEROBICHLIHABE W LET,

Seats are available for 2 hours. Q22B5LED TEX I —E AR 10% ZTEE L TH Y ET,

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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