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Lightly Smoked Bonito with Strawberry, Mugwort Salsa Verde, and Snow-Grown Uruido
Nut and Mung Bean Salad

[ PASTA 73Z% ]
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Spaghetti with Whitebait and Spring Cabbage, Bottarga Powder, and Fried Brussels

- B E L PE. Hofeor~ by —2

Spaghetti with Sakura Shrimp, Scallop Medallions, and Spring greens in Tomato Sauce
cHRBEARVF 2R A 2V TEEED
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Short Pasta with House-Made Pancetta and Italian Spring Vegetables
in Gorgonzola Cream Sauce

L
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Spaghetti with Sakura Shrimp, Scallop Medallions, and Spring greens in Tomato Sauce (+¥680)

[ PESCE or CARNE ¥Bfazr-ixiprIE ]
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Steamed Fresh Fish with Amanatsu Marmalade and Butterbur Buds,
Finished with White Balsamic Sauce

W ARIREARH = F KD 277 ) v
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Grilled Pork with Charred Garlic chives, New Potato Gratinato,

and Whole-Grain Mustard Sauce

[DOLCE FKiVF=x ]
T~LT44 FAFz $FHEFHF—h

Seasonal Housemade Desserts

IJ—bk— NV
Coffee Bread

+¥330 CARHDOA—FBTHEE T

For an additional ¥330, you can include Today's Soup. ¥ 3 300
9

EFLERMPT LIVF—HDHBHIEA R Y TETER LM IEE W/ FIREFRZ330 (B— AR BEBLEY. / BEIEA A —ITY ./ ERIZBHA T,

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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[ STUZZICHINO ZUEbhD 1 4]
Appetizer
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Lightly Smoked Bonito with Strawberry, Mugwort Salsa Verde, and Snow-Grown Uruido
Nut and Mung Bean Salad
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Seared Whelk with Japanese Spikenard Remoulade, Finished with Green laver—scented
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Turnip Potage
with Shiitake Confit, Croutons, and Reduced Balsamic Sauce

[ PASTA 73Z% ]
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Spaghetti “Mancini” in Tomato Cream Sauce with Lobster and Asparagus, Scented with Butterbur Buds

[ PESCE £kl ]

HIEE CENERALEDIO ., BBOTI TRy Y7
FDY Yy bR T
Aqua Pazza of Fresh Fish with Wakame and Clams
served with Japanese parsley Risotto

[ CARNE BRI
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7YY= E—RADY —AEREI, a)—/a~v—/
Steamed Beef Cheek and White Asparagus
with Green Pea Sauce, Soft-Cooked Egg, and Pecorino Romano

[ DOLCE FILF=z]

T~LwTIsA4A FvFz BBl —1 21

Seasonal Housemade Desserts

I—b— NV

Coffee Bread

7,500

EFHEEMPT LIVF—DHBHIERAE Y TETHR U EEV./ BB RERZ330 (B—Afk-FA) BRBLE T, / BEIFA A —ITY./ MEIEBHATY,
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.




ALLA CARTA
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HORIBEDOY 7 X

Seasonal Vegetable Salad

HANLEE DR (7200 Bre—i)

Assorted Prosciutto from Spain

/NHFEHEEER ROy T2

Carpaccio

RKHDOA—F
Soup of the day

[ PRIMO PIATTO /73A% ]
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Spaghetti with Whitebait and Spring Cabbage, Bottarga Powder, and Fried Brussels

igE L /NME, EOED <Y —=

Spaghetti with Sakura Shrimp, Scallop Medallions, and Spring greens in Tomato Sauce

HFEDIFZFS—V—2 3FHEON—TERaY—Jua<w—/ La—txx

Short Pasta with Lamb Ragu, Three Herbs, and Pecorino Romano

HREAYF 2y REAZ)VTEHEEOIN T =T 7 ) =LY —R va—|ixx

Short Pasta with House-Made Pancetta and Italian Spring Vegetables in Gorgonzola Cream Sauce

~L F= °0 ~
B LD, 5VnDo<nyF—/
Spaghetti Aglio e Olio with Firefly Squid, Spring Greens, and Udo Sprouts

[ SECONDO PIATTO XA VEH ]

PESCE  Ffiklnp
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Steamed Fish with Amanatsu Marmalade and Butterbur Buds, Finished with White Balsamic Sauce
CARNE HrRiHt
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Grilled Pork with Charred Garlic chives, New Potato Gratinato, and Whole-Grain Mustard Sauce

EESY —aA D7 YL #Hou—xt ZLyrod iz Ly [URFHRTA Y Y —%

Grilled Japanese Beef Sirloin with Roasted Turnips, Watercress Vinaigrette, and Sansho Pepper Red Wine Sauce

BARELHERAE R TIA VT ZAANTOT 7 R—L Y —r =20/ —2 LR

Steamed Beef Cheek and White Asparagus with Green Pea Sauce, Soft-Cooked Egg

MBEFESLCTONFETALHERTIA T ZARTDT I paTy—2

Grilled Beef Tenderloin and White Asparagus with Truffle Sauce

¥1,500

¥2,000

¥2,000

¥780

¥1,800

¥1,800

¥2,000

¥2,000

¥2,500

¥2,800

¥2,800

+3,800

+3,800

¥4,500

EFHERMPT LIVE—DHZHIEAR Y TETHR UL < EV/ BIBRBRER %330 (B— A% -BOA) ERELET. / BEIEFA A —ITY. / @RIFHIATY,

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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Lightly Smoked Bonito with Strawberry, Mugwort Salsa Verde, and Snow-Grown Uruido
Nut and Mung Bean Salad
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Seared Whelk with Japanese Spikenard Remoulade, Finished with Green laver—scented
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Turnip Potage
with Shiitake Confit, Croutons, and Reduced Balsamic Sauce

[ PASTA 73Z% ]
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Short Pasta with Lamb Ragu, Three Herbs, and Pecorino Romano
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Spaghetti with Sakura Shrimp, Scallop Medallions, and Spring greens in Tomato Sauce (+¥680)

[ PESCE or CARNE Hflzizds kAl ]
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Steamed Fresh Fish with Amanatsu Marmalade and Butterbur Buds,
Finished with White Balsamic Sauce

- IEARREAARE KD 7 Y

LEICH
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Grilled Pork with Charred Garlic chives, New Potato Gratinato,
and Whole-Grain Mustard Sauce
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Seasonal Housemade Desserts

a—b— F2@ FLA

Coffee or Tea

[ ¥4,500

EFHEEMPT LIVF—DHBHIERAE Y TETHR U EEV./ BB RERZ330 (B—Afk-FA) BRBLE T, / BEIFA A —ITY./ MEIEBHATY,
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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Appetizer
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Lightly Smoked Bonito with Strawberry, Mugwort Salsa Verde, and Snow-Grown Uruido
Nut and Mung Bean Salad
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Seared Whelk with Japanese Spikenard Remoulade, Finished with Green laver—scented

WAREEINEESEREKORL Y vEZ 2L v DT4 37 Ly b

Pork Porchetta with Watercress Vinaigrette
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Turnip Potage with Shiitake Confit, Croutons, and Reduced Balsamic Sauce
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Spaghetti “Mancini” in Tomato Cream Sauce with Lobster and Asparagus, Scented with Butterbur Buds

[ PESCE 3£kl ]

HEB CENERLEDID, BT I TNy Y7
DYy b EERZT
Aqua Pazza of Fresh Fish with Wakame and Clams
served with Japanese parsley Risotto

[ CARNE BHAFKH ]
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Grilled Beef Tenderloin and White Asparagus with Truffle Sauce

[ DOLCE F)LF=zx ]

T T4A KTz BT —1 27

Seasonal Housemade Desserts

a—b— F2@ FLA

Coffee or Tea

[ 8,800

EFHEEMPT LIVF—DHBHIERAE Y TETHR U EEV./ BB RERZ330 (B—Afk-FA) BRBLE T, / BEIFA A —ITY./ MEIEBHATY,
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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[ ANTIPASTO i3 )
PAKCIE S Ao S +1,500

Seasonal Vegetable Salad

HEANLEEDE GronE sre—ih) +2,000
Assorted Prosciutto (Volpi, USA)

Ea B EDN—=r H T X +2,000

Bagna Cauda with Various Local Vegetables

/NHFEABER ROy F = 2,000
Carpaccio

HIDOWRE & A AZZHIRE 5 B &bt +3,000

Assortment of 5 Seasonal Appetizers

AKHDOZ—F +780

Soup of the day

K ARXVTEE F—ADBENEDbE G~5EBEIFE) v1,320 ~

Italian Cheese Platter (Choose 3-5 Kinds)

[ PRIMO PIATTO /3A% ]
DA
WEEAMEHT LT EEF YRy BEANAULA—LHEF VYOI v +1,800

Spaghetti with Whitebait and Spring Cabbage, Bottarga Powder, and Fried Brussels

BiE#E e/, EDfED =Y —2 +1,800

Spaghetti with Sakura Shrimp, Scallop Medallions, and Spring greens in Tomato Sauce

HEDITFr—y—2 3FHONN—TERaAY—Jua<w—/) La—}24% +2,000

Short Pasta with Lamb Ragu, Three Herbs, and Pecorino Romano

ARBAVF 2o 2 b ARV TEEEOINT Y =T 7 ) =LY —R va—}<2x ¥2,000

Short Pasta with House-Made Pancetta and Italian Spring Vegetables in Gorgonzola Cream Sauce

WS EEDE, 5DnDRRuvF—/ 209574 +2,500
Spaghetti Aglio e Olio with Firefly Squid, Spring Greens, and Udo Sprouts

EFHEE L) S8 L 2 DR o7 —2 42,600

Spaghetti with Turban shell and Liver sauce

429 TR GHEE BOFEOI I —R “RAAP—=L7 yrrmi +2,800

Migratory crab Tomato cream sauce Fettuccine

[ SECONDO PIATTO XA 2 FA]
PESCE Ffarlp

W N R DT 7 B —L HEOIAT—2 BOEDE Y3y —2 42,800

Steamed Fish with Amanatsu Marmalade and Butterbur Buds, Finished with White Balsamic Sauce
NHIFEHBEE $5C—AKfL 2 @oH, AHEDTI T8y 7 3,600
Acqua pazza with a Whole Fish, 2 kinds of Shellfish, and Seasonal Vegetables
CARNE IRk
e N J?’%EE N R S = — L. ~
WARBEIEERKD 7 Vv BEEL L 0D ST 74 F— b e ZAZ—FY—2 +3,300

Grilled Pork with Charred Garlic chives, New Potato Gratinato, and Whole-Grain Mustard Sauce

EEESRHA L R TA T AARTDOT 7 R—L 7Y —v =20V —Z L{RETH +3,800

Steamed Beef Cheek and White Asparagus with Green Pea Sauce, Soft-Cooked Egg

MRENBFERLEOVETALRALEKRTIA VT ZANRTDT YN FYa7y—2 +4,500

Grilled Beef Tenderloin and White Asparagus with Truffle Sauce

TALYY 2B THR—V AT —F “CRTuHh « TwT « T4k 74—F7 +5,500

Florentine-style T-bone Steak “Bistecca alla Fiorentina”

EFEEMPOT LIVF—HHBHIER 2 Y TETER U KIEE L/ FIEBFERZ330 (B—AK-BO0) BRBLET. / BEIFEA A—ITY. / ERIZBEATY .,
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.



