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Straw-Baked Bonito with Panzanella and White Balsamic Jus
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Carpaccio of Red Shrimp with Apricot and Paprika sauce, Citrus foam
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Cold Potage of Potatoes with Charred Onions and Black Pepper
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Spaghettini with Whitebaits and Anchovy sauce with Shiso Leaves
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Spaghetti with Grilled Chicken thigh and Fried Eggplant in Tomato sauce with Housemade Ricotta cheese
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Fusilli with Housemade Salsiccia and Zucchini with Lemon Cream sauce
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Fresh Fish Saltato with Soup with Green laver and Sea Bream Broth with Fresh Ginger Fritters
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Grilled Beef shoulder with Roasted Tomatoes, Fried Bread
with Eggplant and Olive purée with Sherry Vinegar sauce
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Seasonal Housemade Desserts
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Coffee Bread
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Please¢ inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Straw-Baked Bonito with Panzanella and White Balsamic Jus
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Carpaccio of Red Shrimp with Apricot and Paprika sauce, Citrus foam
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Chicken Breast Cooked at Low temperature with Grilled Corn and Peanuts with Sour cream
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Cold Potage of Potatoes with Charred Onions and Black Pepper
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Peperoncino with Red Snow Crab and Migratory Crab, Myoga and Grilled Eggplant seasoning
[ PESCE ISkt ]
HEB CEN ROV 22— FIWMELEHOHHToR—7
BHEZDT) vk
Fresh Fish Saltato with Soup with Green laver and Sea Bream Broth with Fresh Ginger Fritters
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Back of Lamb wrapped with Eggplant and Shiso leaves, Grilled banana and Green pepper
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Steamed Beef cheeks Wrapped in Trevis with Semi-dried Figs in Red Wine sauce
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Seasonal Housemade Desserts
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Coffee or Tea Bread
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Pleas¢ inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.




