NAPOLI COURSE ¥5,400 G ¥5.940)

ANTIPASTO  HI4TEREY &bt
SEASONAL 4 KINDS OF APPETIZERS
PizzA  TATRT VRuAY
EvY7%Z—&  DiavoLa & 'NDUJA Pizza
HREUTZELY (CHICKEN, SALAMI, ‘“NDUJA, OREGANO, ROSEMARY, GARLIC, MOZZARELLA, GRATED CHEESE)
+ ¥300 GEBcGo5DATIEN) 2T ) —LDEARIVY
BISMARCK
(TRUFFLE CREAM, MUSHROOM, MORTADELLA, EGG, MOZZARELLA, GRANA PADANO, ITALIAN PARSLEY)
PASTA MAEBRHDANT Y T 1 BIBEED ST H
f\7\“5‘ 75{_5“ SPAGHETTI WITH CLAMS AND CHRYSANTHEMUM GREENS,
HREOCEY Miyazaki BOTTARGA
+ ¥800 JLBEEESD NI NI —LY—XZJX1)—Z
TAGLIOLINI WITH HOKKAIDO SEA URCHIN IN TOMATO CREAM SAUCE
SECONDO BEIREEEBENS )L RXRIAAXADO—2X b E=EHHFRDY 7—
AAVT YT 1E— :
S#0< fxta  GRILLED JAPANESE PORK SEASONAL VEGETABLE SAUTE
+ ¥400 HEEEDOT7R—L FEREOE 21— & TS MF R
STEAMED COD WITH NEW ONION PUREE, SEASONAL VEGETABLES & YUZU
+¥1.500 WEESYTDT )L
GRILLED KOBE BEEF
DOLCE HODIIVIL—THVYAITI—F
STRAWBERRY MILLE CREPE, CASSIS GELATO
CAFE J—b—Ffd IR

COFFEE OR TEA

SALVATORE COURSE ¥7,400 s ¥8.140)

ANTIPASTO BNOAvRYI—J O FVIrSFvET
SEAFOOD CAPPON MAGRO WITH OSETRA CAVIAR
ANTIPASTO 1) R4 —DY 7—
ROA MNP ANGHADY =R H )Y T LT
SAUTEED VEAL SWEETBREADS
WITH WHITE ASPARAGUS SAUCE AND SALSA VERDE
PASTA HIBLHEDEI T/ TI1—EBYV—RUVITAX
INAZE =@ | INGUINE WITH OYSTERS AND RAPINI IN GENOVESE SAUCE
BRERULLTEEWN
+ ¥800 JLBEEESDOMI M U—LY—XZR)F)—Z=
TAGLIOLINI WITH HOKKAIDO SEA URCHIN IN TOMATO CREAM SAUCE
PESCE HEDT7R—L FiFhE¥DE 1—L & EEEHFH T ELk
STEAMED COD WITH NEW ONION PUREE, SEASONAL VEGETABLES & YUZU
CARNE  fHE&Z 707U
BANEE—R
B 7 s GRILLED KOBE BEEF
+ ¥1500 BEBREMEEFT LDV
GRILLED JAPANESE BEEF FILLET “AWAKUROUSHI”
DOLCE MIBDA o I)b—TFT IV A—=T LI 15—F
APPLE STRUDEL WITH MAPLE GELATO
CAFE —b—Ffd IR

COFFEE OR TEA

¥ AEANRRICK Y X Z 2 —D—EFHEET BaletehdH Y £ List menu is subject to change without notice.





