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[ ANTIPASTO W3 )

IKEE LMD~ A kE—F =@l IV TIDOFD

Octopus and Citrus Marinade, Ceviche Style, with a Hint of Mint

[ PASTA 78ZA% ]
~LTF bRV~

c WREZHZEHBT LOTERE « CVATAEDY 2/ X—F Y —2

Boiled Whitebait and Edamame & Green Bean Genovese Sauce Spaghetti

- YIHBOIEHLL 72 ZEDE A P2 b — R T a2 A8 A

Light Tomato Sauce with Smoked Early Bonito and Water Spinach, with Dukkah Spice

c BRIBFEKINFEE Ly F—=DLEVIY =LY —R (vamtoinn)

Short Pasta with Daisen Chicken and Zucchini in a Lemon Cream Sauce

- EHEEE RIELZOH - AJEFEOY—2 (+680 H)

Turban Shell and Its Liver with Seasonal Vegetable Sauce ( + ¥680 )

[SECONDO Ffazrsis AR ]
~ 1B REREI N ~
- PNHEBEEXREROI L Z—F HEZEDOS YL ELEYAN—T Y —Z
Salted Fresh Fish with Grilled Summer Vegetables and Lemon Herb Sauce

or

c WEARIEEINVESEKD I EHRF—2 FEEE5HAT LDV —R

Grilled Pork with Caponata with Roasted Corn Sauce

[DOLCE KILVF=z]

iR 7~ 7 44 AT 2 X0 FEI RT3 — T

Seasonal Housemade Desserts

a—k— NV
Coffee Bread

¥3,300

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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Appetizer

[ ANTIPASTO Hi3 ]

KL ED=Y 4+ v —F =@l IVIFDED
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Octopus and Citrus Marinade, Ceviche Style, with a Hint of Mint
Seared Whelk with New Ginger and Cream Cheese Crostini

[zuPPA A—7]
MFOHERE—T 2

Chilled Eggplant Potage

[ PASTA 73ZA% ]

Fe—EEOR—AFEAREAN T b FAD
) R—EY—Z (AT WD=F—=Z Ty T4 )
Roasted Lobster with Homemade Dried Tomato Pesto Sauce
(Mancini Spaghetti from Marche Region)

[ PESCE £kl ]
MHEFEEEXEAD S F 2y (&, »—n1H, /P B

Cacciucco with Fresh Fish Directly (Clams, Mussels, Small Scallops, Squid)

[ CARNE BHFEM ]
BMEESHEAOT s E—L LT —XEH

Steamed Beef Cheek with Gremolata Style

[DOLCE F)VF=x]

MRIE T~ L 7 4 A FvF 2 X0 RRgT o — 2

Seasonal Housemade Desserts

o—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.
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[ ANTIPASTO i)

HORIBEDOY 7 X

Seasonal Vegetable Salad

HEANLEEDE (72000 sre—ih)
Assorted Prosciutto (Volpi, USA)

/NHFEHEEER ROy T2

Carpaccio

RKHDOA—F
Soup of the day

[ PRIMO PIATTO /3A% ]

WEZMEE T LOTEHE « WATAEDY 2 /R—E Y —2

Boiled Whitebait and Edamame & Green Bean Genovese Sauce Spaghetti

VB OEBLL 72 LEOEB AR Y —Z T a AL R

Smoked Early Bonito and Water Spinach with a Light Tomato Sauce, Ducasse Spice Spaghetti

BEREERNEE Xy F—=DLEVIY =LY —R va—prizk

Short Pasta with Daisen Chicken and Zucchini in a Lemon Cream Sauce

Krenf@E# A Rer—tYy—X FHEHIfLL
LIV —/LyV v —/ La—tzx

Short Pasta with Daisen Chicken and Zucchini in a Lemon Cream Sauce

EHMEEERE RIBLZORTF - AIFEDOY —X

Turban Shell and Its Liver with Seasonal Vegetable Sauce

[ SECONDO PIATTO XA VEH ]
PESCE Ffarlpf

NHEEEEREEAD YL Z— BEHED S ILELEA—T Y —R

Salted Fresh Fish with Grilled Summer Vegetables and Lemon Herb Sauce

CARNE  HWK
HARREIESFEIRD 7 VY TL AR F—X HrErsb5cLoy—%

Grilled Pork with Caponata with Roasted Corn Sauce

FHif R HADOY 7 R —L rre7 -2

Steamed Beef Cheek with Gremolata Style

HEEELTOVET 4 LA By yhy—=

Steamed Beef Cheek with Gremolata Style

¥1,500

¥2,000

¥2,000

¥780

¥1,800

¥1,800

¥2,000

¥2,000

¥2,500

¥2,800

¥2,800

+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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Octopus and Citrus Marinade, Ceviche Style, with a Hint of Mint
Seared Whelk with New Ginger and Cream Cheese Crostini

[zuPPA A—T]
T OBERL—T 2

Chilled Eggplant Potage

[PASTA /32%]
~LTF bR E RV~
PO OERA DR — Y — 2 BEA AL
PNV Y=Ly D=/ (va—tizn)

Short Pasta with Daisen Chicken and Zucchini in a Lemon Cream Sauce

or

- BEHREE  RIRLZOfF - AJEFEOY—X (+680 1)

Turban Shell and Its Liver with Seasonal Vegetable Sauce ( + ¥680 )

[SECONDO Hfazxrais kY ]
~ 1 BRI ~
PHFE#EEEEEAOILZ—F BRSO ILELEVANA—=T Y —X

Salted Fresh Fish with Grilled Summer Vegetables and Lemon Herb Sauce

or

c EARIEEIVESEREBRO S I N ARF—Z FEEE5HAT LD/ —R

Grilled Pork with Caponata with Roasted Corn Sauce

[DOLCE FiLFzx]
THRE 7 <L 7 44 FAAF = 10 ZEi0EHI 9 — |

Seasonal Housemade Desserts

a—k— >NV
Coffee Bread

¥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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[ STUZZICHINO HDBMEMSTZIZTEOID 1 4]

Appetizer

[ ANTIPASTO R3]

IKEEEMEDO~=Y % tE—FE IVFOFED
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Octopus and Citrus Marinade, Ceviche Style, with a Hint of Mint
Seared Whelk with New Ginger and Cream Cheese Crostini
Chicken Involtini with Corn and Anchovy Sauce

[zuPPA ZA—7]
MFOBEIRE— 2

Chilled Eggplant Potage

[ PASTA /23Z% ]

Few—nipEoa—ZAbLARKHY I b<FAD
Pz /) R=EY =R (AT MOy F—=Z STy T4 )
Roasted Lobster with Homemade Dried Tomato Pesto Sauce
(Mancini Spaghetti from Marche Region)

[ PESCE I5fRHHE )
SHEFEEEEXREAD S F 2y (&, »—1H, /P BB

Cacciucco with Fresh Fish Directly (Clams, Mussels, Small Scallops, Squid)

[ CARNE BRFEH ]
HMBNNEELTOVFET4LAD I BT v Ay —2

Grilled Yamayuri Beef Fillet from Kanagawa Prefecture with Black Pepper Checca Sauce

[DOLCE FiVFzx ]

RIE T~ 7 44 FLF 2 X0 B8 — | 2 7

Seasonal Housemade Desserts

a—b— NV
Coffee Bread

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.




ALLA CARTA

[ ANTIPASTO i3 )
PAKCIE S Ao S

Seasonal Vegetable Salad

HEANLEE DY (FrvniE Hre—it)
Assorted Prosciutto (Volpi, USA)

tax B SEDAN— = TR

Bagna Cauda with Various Local Vegetables
/NHFEEEER SOy F 2
Carpaccio

HIDOWRE & A AZZHIRE 5 B &bt

Assortment of 5 Seasonal Appetizers

KHDA—F
Soup of the day

K ARVTHE F—RADEYEDLE G~5@HEITFEN)

Italian Cheese Platter (Choose 3-5 Kinds)

[ PRIMO PIATTO /3A% ]
DA

WEEZYEHBT LOTERE « WATAEDY 2 /) R—E Y —2

Boiled Whitebait and Edamame & Green Bean Genovese Sauce Spaghetti

VIEBOMEBLL 72 DEOTE NI FY —R T a AL R

Smoked Early Bonito and Water Spinach with a Light Tomato Sauce, Ducasse Spice Spaghetti

EREERILEE Ly F—=DLEVIY =LY —R va—|l 52X

Short Pasta with Daisen Chicken and Zucchini in a Lemon Cream Sauce

BronlEBE A Ao i—€ Y —2 FEAAALEASAALIT v —) Ly Pr—/ Loz

Smoked Pork Jowl Bolognese Sauce with Herb Oil and Parmigiano Reggiano

BV ITVADLIKIT DT Y AA AT =R 2357y 74
Spaghetti with Cuttlefish and Mizunasu Eggplant with Puttanesca Sauce
S fp N Y N 02> —
BIHARER RIZLZOH - HEREDY —R 285y 74
Spaghetti with turban shell and its liver, served with a seasonal vegetable sauce
“ o

A %) THE TR GG JBOFEDOM =R “RAA =L yrrux

Migratory crab Tomato cream sauce Fettuccine

[ SECONDO PIATTO XA 2 FA]
PESCE Ffarlp

/NHIFEBEEFEADOYLE— BHED S ILELE A A—T Y —X

Salted Fresh Fish with Grilled Summer Vegetables and Lemon Herb Sauce

NHFEEEERERADON F 2y 3 (5, n—rH, ME B

Acqua pazza with a Whole Fish, 2 kinds of Shellfish, and Seasonal Vegetables
CARNE  HpoRHap
WHARBREIESFEKD 7 VY TEARF =& FixLs5brcLoy—2

Grilled Pork with Caponata with Roasted Corn Sauce

AR ESHRADOY 7 R—L sLei—4E

Steamed Beef Cheek with Gremolata Style

LS| |IRER W74 LI =k v 5 —%

Steamed Beef Cheek with Gremolata Style

TALY Y 2ATR—V AT —F “CRTFYH « TvT « 744 LT 4—F"

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

¥1,800

¥1,800
¥2,000
¥2,000
¥2,500
¥2,600

¥2,800

¥2,800

¥3,600

+3,300

+3,800

¥4,500

¥5,500

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.
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