B—AFBLZF2RZ2ATT|
A Delicate Seafood Mousse
Topped with Lobster Gelée
IE A= IMEDL—R" -
F2—NBEDIa2V

(%2:2858)

Marinated Olives and Dried Tomatoes

FY=TEFSMb=tD=Y 4

Homemade Pickles with Special Vegetables

RPN EOBREEIIVA

Special Cheese Platter

ZEBYFXBEHYEHY

Today's fresh fish carpaccio

ABntEBHI/yFa

HKABILBIEE B30
Please see the attached document for details.

Homemade Tuna Salad Mimosa Style
BREYFDOITYRAY >4 980
(%t321,078)

Simple Green Salad
IYINT)V—-H54 680
(Ftir748)

Seared Japanese Black Wagyu Carpaccio ~ White Liver Mousse with Foie Gras

~ Topped with a Soft-Boiled Egg ~ 721’775A9 B VIS—L—2R
%%m*tbﬁ')juwwa’-]s%o 780
~¥RIPE DT~ ) 3
TR (B25178) (#2838)
480 7
(B£:2528) A} -
ol 4 i‘\y »
(Bt:A528)
1,680
(%t3A1,848)
Affettato Mist
(Italian ham and salami platte :
7 2zyBZ—F IRb
¥ASK URYPALLY FIDEYE ) 1,980

(£t3a2,178)

Half (~n—2442) 1,280
(25A1,408)

Salad 5«

L | .

Baked Romaine Lettuce €aesar:Salad Style
OAAYVERAD
BEs > —H—4 >4 1,380(BtA1,518)

BREAA—Y T AL TREMES DD TS VETS,
Photos are for illustrative purposes only. Presentation and tableware may vary.
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Oven-Baked Escargot with Herb Butter Ajillo with Shrimp and Cherry Tomatoes Fregola Alla Arselle
) TRHNIDFE2—D 780 BELI=FILOPE—Y3 s
3y s N and Clams in White Wine
F—T VBt (%t32858) 880

(B52968) ZV—3I3°Py3-FPIneyv
(L—wB 4B 74V 980

B24%%L) (#8521,078)
Mushroom Ajillo
Ry Va2 N—LDPE—T3 780
(%£52858)
Grilled white Asparagus - Carbonara Style -
ROACPRINSHRDT Y v 880
~HEF—SE~ (B32968)
Melanzane Parmigiano
(Gratin with Red Eggplant and Meat Sauce) French Fries with Anchovy Mayonnaise
ASYY—F s8I~/ 880 IS5AERFH 580
TN hrrrrs—ty—z0r55y) B2 M oz pesi—x~ (B132638)

Pizza vy 7 ,x.'; |
B

Special Bismarck

(Truffe, Porcini, Eggs, Cheese)
Margherita (Tomato, Basil, Mozzarella) BoiY

’ (F—X-5p-%/2Y—R)
Marinara (Tomato, Oregano, Caper, Anchovy) ],380(*535&],5]8)
<YFr—3> 880
(b=beFUb/ry—-PrFaE) #2968)

4 Cheese Pizza

29b07r =y (4BBDF—X) 1,080
(#¢3A1,188)

Maceraio (Tomato, Various Hams, Salami, Chili)

2F254% ) 1.180
(F=F-BRNLYSI-BEF) (88321,298)

Bambino (Tuna, Corn, Bacon, Cheese)

NvE—/ (‘77‘ e D—YeR—DYe 3’-—;{‘) 1 ’] 80 Half-and-Half (Choose Your 2 Favorite P'izza)
($t521,298) 3\ LECOEY D OIFE L2 E H5RUCIZ 3V
9 5B N—78N—7 1,580
($t3r1,738)

BRREBAA—I TR AL TREMEI D HEIEHTIVET,
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Tomato Cream Pasta with Plenty of Crab

H=T=2.383DF=r2Y)—L/RLR 1,580 Wagyu Beef Lasagna - Bologna Style -
(Bt521,738) E2ENF0SY=7 1,480
~KRo—=v @~ (%t521,628)

Ario Rio Spaghetti with Karasumi and Kujo Green Onions

DIAILNGEFXD 1,380
P=IFF=YVFRNRTyT4 (Bt321,518)
Porcini Mushroom Risotto with Topped with Foie Gras
Pasuta with Octopus Squit Ragu 707-"77 5?%‘@;7:: . ],980
RIYRWAADDS T —/82 4R 1,680 FWF—=EDYJyt ($t322,178)
~YYRVFT7R~ (%:521,848)
Parmigiano Cheese Risotto with Porcini Mushrooms
Seasonal Recommended Pasta ZI':}I/J-—:.EU)
. : NWITe—/ F—ZY Iyt 1,280
FEDFARA/RL ¥ASK AR PERET S50 AN F—=HohS (B5M1,408)
HKABILBIIE B (23w 122 XD A-72YVy b TF

Please see the attached document for details.

-~ LA pSTR . Parmesan Cheese Mini Bottle of Ez(tra Virgin Olive Oil % 300
SR DDTY A NPy F—2 [/ EXVAY=THANI=RIL  FRI0)

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



Main Dish . u=

Flap Steak, Tomato, Avocado & Raspadura Cheese
with Truffle Sauce Italian Color Style

Xo7-60ov!! FiaY! 2,980
HhA/IRTF-%DFY30-1 ($iA3,278)
Flap Steak Rossini with Foie Gras - Truffle Sauce

FDA/IRT—XEI2PI5D 3,980
OyYy—=@A~F)aT7y—2~ ($t:24,378)

Sardinian-Style Braised Lamb

FEDERAA Y TY—=x [, 1,980
(%:22,178)

Braised Domestic Pork Neapolitan Style

BEROZAA FRVE 1,980
(%:22,178)

ORENO ITALIAN Specialty Grilled Dish

BRA2VT 2 TUIVEE

Y05 c

Limited Quantity T-bone Steak (1kg) 3&# ECIE a8 Td,
-. [HERE) KgnTH—Y27—% 8980
%,  Grilled Swordfish (Bt:29,878)

= with a Light Sicilian Lemon Cream Sauce Wagyu Beef Tagliata

ADIXDTY IV 2ENF02) P-4
YFVree ‘/U)ﬁb‘?')—‘/a‘/—l (150g) 2,480 (300g) 3,980
1,280(%t:21,408) (Bt512,728) (Bt374,378)
Grilled “Shinrindori” Chicken Thighs Diabola Style Hearty 1 lb Steak with Garlic Butter Sauce
BHBEEAOIYN FUPESR S 1480  FRIIEVERF—* 3,980
(%¢521,628) ~HYIRZY =R~ (%t:24,378)

BRIAA—I TR AL TRENEI D HEILHTIVET,
Photos are for illustrative purposes only. Presentation and tableware may vary.



Dessert -

Tiramisu with Hokkaido Mascarpone

BB RDNE—ZDTAS5IR 680

BIE DA LDATAZ 2~ (B>A748)

Seasonal Panna Cotta

D/ F DIy AR 680

BDIN—Y EBALI= Y F Dy R BHLUIR Ry 74T (BL3A748)

Rich Basque Cheesecake

BEENASARIRF—r—% 680
= FADSFHITAAS! ! (#23A748)

IS27BF—X o —%

Rich Chocolate Bonet

AADFadv—+T Y KA 580

AR PIEGORE RV F = (B2:2638)

Soft Serve in a Wine Glass (Chocolate / Hokkaido Milk / Mix)

DAV ITSATY 2+ Y —A 400

(Faov—HALBEINI/IYIR) (Bt3A440)

Seasonal Desserts (Please refer to the separate menu)

S ADFeabol Ty KA EHDOENVF = (ABIIFEE SBEW)

After Drinks :zsosnan

Coffee & Tea Dessert Wine
O—b—&HFE B#H

Coffee (Hot or Iced) Grappa

J—k— (kb or PAR) 500 2 680
(#:2550) _ (B23A748)

Espresso Limoncello

IRIVyY 500 VEY/FyO (vF)7EVEYYX2—1) 680
(#23A550) (B23A748)

Black Tea (Hot or Iced) Amaro

K& (Robor P4R) 500 PR —0 (% 0FEE-1-HE Y %a—0) 680

_ (#:2550) _ (B23A748)

Chamomile Noble wine

hHEI-NV 500 B (v-7r2080824Y) 780
(#t52550) _ (#£52858)

Lemonglass Marsala wine

VEVISR 500 QWY SOLY (vFIPOEOFIAY) 680
(#:2550) (23A748)

LWIEDLDLDTZEA Information

Q71— ARELTE—AEH-VY660%TER L TEYET, @A cover charge of ¥660 per person will be added for the amuse-bouche.
QT LILF—HBEFLDHIEETERICRZ Y ZICEHRLFIFIZEL,  @Please feel free to ask our staff if you have any allergies.
O BFETO[T—7LREICTH ATV EY, @Please cooperate with ‘table accounting’ at your table.

BREAA—Y T AL TREMES D HEILH TS VET,
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