NAPOLI COURSE 6,300
(8652 6,930)

ANTIPASTO

FHIOHIX 5 REUEDYE
SEASONAL 5 KINDS OF APPETIZERS

PIZZA vy 7 5 —&ERU TN
RIVF)—4
MARGHERITA
MIEEEFYARY O Y7 1—5
TO94SF—XDEY (+550)

PizzA PRIMAVERA WITH SAKURA SHRIMP, SPRING CABBAGE,
BAMBOO SHOOTS, AND PROVOLONE CHEESE

PASTA 2% &—@HRUZEL
INBEEAIVFITA DI MRAKRINT Y T4
EHFLSTHENS

SPAGHETTI WITH SHRIMP AND ARTICHOKE IN TOMATO SAUCE,

TOPPED WITH BOILED WHITEBAIT

EROMMNMU—LA
AHBEGDIANTERINT v T4 (+770)
SQUID INK IN SPAGHETTI

WITH SEA URCHIN OF TOMATO CREAM SAUCE

SECONDO *+1 vHBEA—RBHRU LT ———
—EREFBTFTHASE BO—ADRANBEE
BATIVIRAZ—RY—X
GRILLED PORK WITH DOUBLE MUSTARD SAUCE

Ry 7— P MREBKOENHTY —X (+550)
SAUTEED FISH WITH SEAFOOD TOMATO FLAVER SAUCE

EEFY—O1 2 EAFRDRABE (+1,540)

GRILLED JAPANESE AGED BEEF

DOLCE
ARDFH— b

DESSERT OF THE DAY

% UP CHARGE PRICES INCLUDE TAX. TABLE CHARGE OF ¥550 (INCLUDE TAX) PER PERSON WILL BE ADDED TO YOUR BILL.

SALVATORE COURSE 8,300
(852 9,130)

ANTIPASTO
FFRDO L F—bEDLFEHIC ~ZEYMEIIT~

VEAL TONNATO, MIMOSA STYLE
WITH JAPANESE SANSAI (MOUNTAIN VEGETABLES)

ANTIPASTO
BR7TELBEFROIXAIA—X

SPRING VEGETABLE MINESTRA "GARMUGIA" SERVED
WITH EZO ABALONE

PIZZA
BMIEEEFIAY HOEYY7TIITI—F
7045 F—ADEY

P1zzA PRIMAVERA WITH SAKURA SHRIMP, SPRING CABBAGE,

BAMBOO SHOOTS, AND PROVOLONE CHEESE

PASTA N\R 2% —@ERUL LT
ROANTAINZET)IUR=a>DINvINILT YL
INIVEDv—/INZ——R

PAPPARDELLE WITH WHITE ASPARAGUS

AND GRILLED BACON IN A PARMESAN BUTTER SAUCE

ERON Y=L
AHAEREFVIANTERINT v T4 (+770)
SQUID INK IN SPAGHETTI

WITH SEA URCHIN OF TOMATO CREAM SAUCE

SECONDO XA vHBAE—SHRUL TV
HEEEO/VIVR—IBO—ADY T—
YV Ry ARY —X
SALTIMBOCCA-STYLE

OKINAWA ROYAL PORK SHOULDER LOIN
WITH SAGE AND MASHED POTATOES

FFREBENFHLOLRDRABEE (+2,200)

GRILLED WAGYU BEEF

DOLCE
ARDFH— b

DESSERT OF THE DAY

Lusso COURrseE 12,000

(#2 13,200)

AMUSE

KET'YYT7LZEIBFYET TT4TIWTZT—DFEY
THREE TYPES OF CAVIAR, BUFFALO MOZZARELLA,
AND EDIBLE FLOWERS

ANTIPASTO |
FFRDO L F—bEDLFEHIC ~ZEYPMHEIIT~

VEAL TONNATO, MIMOSA STYLE
WITH JAPANESE SANSAI (MOUNTAIN VEGETABLES)

ANTIPASTO Il
BR7IVELEFEOIXA O—X

SPRING VEGETABLE MINESTRA "GARMUGIA" SERVED
WITH EZO ABALONE

ANTIPASTO Il
TATTZDVTF— SANY—=LEX LDV FDY—R
IN=)VINIVHZO%RZT

SAUTEED EUROPEAN FOIE GRAS, RASPBERRY,
MoOSTO COTTO, AND BALSAMIC PEARLS

PIZZA
Evwr 7vS AZIF—F (FEHOEYVY7)
Pi1zzA DEL GIORNO (SEASONAL PizzA)

PASTA
F—IbiBELEF /DR )F)—Z
RyRZIVAEND)IDT 7wk
TAGLIOLINI WITH LOBSTER, EUROPEAN MUSHROOMS,
BOTTARGA, AND BASIL

SECONDO
HREENF I/ LAOTIIT
FBEBE N 2ATERTAVDY—R
GRILLED SELECT JAPANESE BLACK WAGYU FILLET
WITH TRUFFLES AND RED WINE SAUCE

DOLCE
BOVOAZ—2 HEEIDI)NII5—
STRAWBERRY CROSTATA
WITH AMAOU STRAWBERRY MILK GELATO

LIST MENU IS SUBJECT TO CHANGE WITHOUT NOTICE. XEANRRICKN AZ 1 —D—EHEE S BRIEEMELNH Y ET

% T4 | MRRIZRSMEE TT, BE&IAUL ~ & LT550 M B6A) BE V- LET





