ANTIPASTO

KEEYYFLZ "RyAVF—2" @ 1p 480

Buffalo Mozzarella “Bocconcini”

INTEEEDCDT7e—T3 Ny bk 28 oz =e) 1,300
Ajillo of Shrimp and Mushrooms with Bread

EBFFELEVVYTLSDN—TEDZA—TVIHEE @ 1,650

Roasted Oven Dish with Summer Vegetables and Mozzarella Infused with Herbs

EEFSVAFOEBRMO—-AE—T @ 1,750

Homemade Roasted Beef Rump

ENLETZZOBRYEDYE 1,700

Assorted Ham and Salami Plate

CHEF'S RECOMMENDATION waLlxvETOAIVISYTFT 1,750

% BEIEAA—ITT

AODFESBERY b (2 LS 2.800 Fresh Fish and Caviar Carpaccio
Assorted Appetizer F—ZXD5FEER)EDHE @ 1,800

XABYDATLIVF—IZX 2y 7IcEBREEL %If you have food allergies, please advise us in advance
Assorted Cheese

SALAD & VEGETABLE TvS—BF—RERDRMOHT L —H @ 2,250

Caprese Salad with Burrata and Seasonal Fruits

MBROAVYS=F2 FLYIDTARTL vk 1,200
Green Salad with Orange Vinaigrette

W=V I 7FAHEFT)— I MERBIOAVZOYSH @ 1,350

C Salad
Rocket Salad with Cherry tomato and Ricotta Cheese T Bt

with Burrata and Seasonal Fruits

i,

BIVEATYZEOQRXA VL RAADBREY - —T 52 BRIPAKZ 1,450

Caesar Salad [ Romaine Lettuce, Mortadella, Soft-boiled Egg | (. 21 )

BREFXDON—ZvHIH @ 1,700 i
Vegetables Bagna Cauda
PA N E Fresh Fish

and Caviar Carpaccio

NTYh & THhHvFr ow 300 H—Jwoh—2k oz 450

Baguette & Focaccia Garlic Toast Bagna Cauda

3% Table charge of ¥440 per person will be added to your bill. 3 If you have any concerns about allergies, please ask our staff 3 BI&ZIN)VbELTHE—ARI40PZBRHE N LET X7 LILF—DTHEREDHZHIEA 2y TETHEBRFEETN



PIZZA

D.O.C (M. 2L, 1)
R FRUEREYY7AVRT4YaV REBFESEE Y7
EYYILI IS NE—/ FIU— M AIIL

Buffalo Mozzarella, Grana Padano, Cherry Tomato, Basil

MARINARA
T)F—Z v
MY =R F)—rIMFLA/ A=) T \TIL

Tomato Sauce, Cherry Tomato, Oregano, Garlic, Basil

MIELE

TvWY7LZ &BIO /NFZY hzaom
=LY =R BYYTLI TTFINE—/ BIONFZY
Cream Sauce, Mozzarella, Grana Padano, BIO Honey

MARGHERITA

IV =B xoam
PREY =R EYYTPLITIFTINE=/ DIV

Tomato Sauce, Buffalo Mozzarella, Grana Padano, Basil

MARGHERITA

2,400

1,500

1,600

1,900

D.0.C

PROSCIUTTO

QUATTRO FORMAGGI 2,200
ABOF—X 77bOTHIVR YT orzoam

ALy ddVI =3 BvYFLIISFINE—/

Taleggio. Gorgonzola. Mozzarell. Grana Padano

ROMANA 2,200

O —7F  ohzam
M= ®YYTLITIFNG=/) FT) = INF VA, A=V TV FIC T =T ry = N\I )b

Tomato Sauce, Mozzarella, Grana Padano, Cherry Tomato, Oregano, Garlic, Anchovy, Olive, Caper, Basil

NDUJA 2,250

BELBITMTFOEYY 7Y RoA Y x s =
MM - CEBE AT BAR TV FIE T T TN F VA V2O’V TLI TSI/
Tomato Sauce, Nduja, Shrimp, Eggplant, White Scallion, Anchovy, Capers, Oregan, Garlic, Mozzarella, Grana Padano

PORCHETT 2,300

BNSROEEREL)IVERF—ADEYY 7RV v R oxim
KWy RS54 I FERF I/ A= L VAVEF R EYYT LS. 9518~/

Porchett, Dried Tomatoes, Red onion, Genovese, Ricotta Cheese, Mozzarella, Grana Padano

PROSCIUTTO 2,400

BRE/NLEILYOATDEY YT e aom
FRENLJVY AT BV T LI ITHINE—/ PV —X
Raw Ham, Rocket, Mozzarella, Grana Padano, Tomato Ssauce

3% Table charge of ¥440 per person will be added to your bill. 3 If you have any concerns about allergies, please ask our staff 3 B&IN)V b ELTHE—ABRM40RETBH VN LET X7 LILF—DTHEDHZHIFRA 2y TETHEBRFEETN



PASTA SECONDO

AINAREZDBET )Y DT ZET—2 X% wx =y 1,700 RO —TVRE TIV—YIINBEDT ZR> o dm 2,450
Penne Arrabiata with Fried Spicy Shrimp Oven Baked Fresh Fish with Fruit Tomatoes and Herb Gratin

_ S =3 S L e —u P . X
;\ﬂ)ﬁs‘ﬁ;i@?\%b A7LA VT /N—CEARRYTYEZ ozam 1,750 EEBE LADKETE 2AT -7 <IAZ—RY —Z o ) 2,550

Cherry tomato, Basil Paste and Ricotta Cheese Low Temperature Cooking of Japanese Pork Fillet with Tasmanian Mustard Sauce

EEHTVDOARYAL ANTY T4 (E7ToravY) w2 1,850 . L

Spaghetti Vongole Bianco(Garlic oil sauce) or Rosso(Tomato sauce) TYHAEDIZ/RAYVLYY ohxam 2,600
Milanese Cutlet Angus Beef

EMFEERFEORAORX—F R/N\T YT oz am 1,900

Spaghetti Bolonese with Japanese Beef FEEAHOEESHOO—Z @ 2 800
Roasted Lamb with Potatoes

BEN-OVERBBINDAIVR T —ZRINT v T4 vz o 2,100

Spaghetti Carbonara with Special Bacon e
EMNGF EFROO—X 100g ¥3,200
Roasted Japanese Beef with Vegetables 200g ¥5,400

HEAENDORAAM=L )T 1% ohz Az 2,400

Garlic Oil Sauce Linguine with Tomato and Seafood
BEMFT—O4 v aR7 by aAZDHIZ @ 100g ¥3,500
Roasted Japanese Black Beef with Mushed Potatoes and Roquette Salad 200g ¥6,200

EUED T hoU— LY —R RIS T k121 2,400
Tomato Cream Sauce Spaghetti with Japanese Blue Crab Roasted Japanese Beef with Vegetables

Roasted Lamb with Potatoes

Tomato Cream Sauce Spaghetti
with Japanese Blue Crab

Garlic Oil Sauce Linguine with Tomato and Seafood *% Table charge of ¥440 per person will be added to your bill. % If you have any concerns about allergies, please ask our staff

¥ BBEINIVMELTE—ARRM40PETBR N LET X7 LILF—DTOERDHHHIFAZ Yy 7ETEFZREELN



DOLCE

55990 FASIA ~NZSITS— b~ LA 900
Classic Tiramisu with Vanilla Gelato

MULEATL—€ ~Z VoI TT—b~ @m 900
Torta Caprese with Milk Gelato

DAV R—FEBRERDY T =R bz s 950
Peach Compote with Oolong Tea chiboust

AOVEEBARD/INF AV RZ HWBDTZZT bz a9 1,000
Melon and White Sesame Panna Cotta with Matcha Granita

RYA=DINT4—A ~FT7ITTF—h~ Ox LM 1,200
Mango Millefeuille with Milk Gelato

FILFIIRXb 7H—-rDOBEVEDYE ¢x» 1,300

Assorted Desserts

. MEBUDABT LIVF—IER2 Y 7ICHSERZE L ¥If you have food allergies, please advise us in advance
% BEIFAA—ITY

COFFEE TEA

J—k— (Hot or Iced) 371> v7 (Hotorlced) 520 #IZX (Hot or Iced) 450
Coffee 450 Cafe Latte Tea

IXTLwY HTF—/ 520 HEZ—-IL 450
Espresso 350 Cappuccino Chamonmille

IATLwY ZT)b A—Xev” 450
Espresso Doppio 520 Rose Hip

*% Table charge of ¥440 per person will be added to your bill. 3 If you have any concerns about allergies, please ask our staff
¥ BBEONIVMELTE—ARRM40PETBR VN LET X7 LILF—DTOERDHHHIFAZ Yy TETEHRREEL
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