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Red Prawn Tartare with Fresh Herbs and a Hint of Summer Sea Breeze
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Spaghetti with House-Cured Aged Pancetta, Local Eggplant and Ripe Tomato Sauce
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Spaghetti with House-Cured Pancetta and Local Eggplant in Ripe Tomato Sauce
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Chilled Spaghetti "Ostriche e Limone" — A Harmony of Hiroshima Oysters and
House-Aged Fermented Salt Lemon ( + ¥680 )
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Saltato of Fresh Fish from Sagami Bay with Mantua-Style Sauce Flavored with Anchovies and Capers
or

F BEEDL AN —FEHOKEr—ADu—2ZF “TYRZ”
ey FEHTA VDb F—k

Tuscan-Style Herb-Roasted Pork Shoulder “Arista” with Refreshing Tuna and White Wine Tonnato Sauce
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Seasonal Housemade Desserts

a—bk— NV
Coffee Bread

+¥330 CARHDOA—F B THEE T

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

¥3,300

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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Red Prawn Tartare with Fresh Herbs and a Hint of Summer Sea Breeze
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Slow-Cooked Daisen Chicken with Ripe Peach Caprese
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Chilled Soup of Freshly Harvested Kamakura Zucchini
Served with Refreshing Mint Jelly
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Spaghetti with Aromatic Roasted Lobster and Manganji Peppers,
Aglio e Olio e Peperoncino
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Guazzetto of Fresh Fish and Shellfish from Sagami Bay
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Rare Cut! Breaded Beef Cheek Cutlet with Refreshing Yuzu Ravigote Sauce
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Seasonal Housemade Desserts
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Coffee Bread v 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

[ ANTIPASTO i)

BORIBERDOY 74

Seasonal Vegetable Salad
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Prosciutto Crudo (Italian Cured Ham)
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Carpaccio
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Soup of the day
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Spaghetti with House-Cured Aged Pancetta, Local Eggplant and Ripe Tomato Sauce
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Spaghetti with House-Cured Pancetta and Local Eggplant in Ripe Tomato Sauce
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Spaghetti with House-Cured Pancetta and Local Eggplant in Ripe Tomato Sauce
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Chilled Spaghetti "Ostriche e Limone" — A Harmony of Hiroshima Oysters and House-Aged Fermented Salt Lemon
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Saltato of Fresh Fish from Sagami Bay with Mantua-Style Sauce Flavored with Anchovies and Capers
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Tuscan-Style Herb-Roasted Pork Shoulder “Arista” with Refreshing Tuna and White Wine Tonnato Sauce
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Roasted "Budou Beef" Flank Steak with Ripe Green Pepper Sauce
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Roasted Yamayuri Beef Tenderloin with a Luxurious Summer Truffle Ensemble

¥1,500

¥2,000

¥2,000

¥780

¥1,800

¥1,800

¥2,000

¥2,680

¥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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Red Prawn Tartare with Fresh Herbs and a Hint of Summer Sea Breeze
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Slow-Cooked Daisen Chicken with Ripe Peach Caprese
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Chilled Soup of Freshly Harvested Kamakura Zucchini
Served with Refreshing Mint Jelly
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Trofie with Fragrant Celery Pesto Verde and Tender Octopus
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Chilled Spaghetti "Ostriche e Limone" — A Harmony of Hiroshima Oysters and
House-Aged Fermented Salt Lemon ( +¥680 )
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Saltato of Fresh Fish from Sagami Bay with Mantua-Style Sauce Flavored with Anchovies and Capers
or
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Tuscan-Style Herb-Roasted Pork Shoulder “Arista” with Refreshing Tuna and White Wine Tonnato Sauce
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Seasonal Housemade Desserts

a—b— 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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Appetizer
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Red Prawn Tartare with Fresh Herbs and a Hint of Summer Sea Breeze
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Slow-Cooked Daisen Chicken with Ripe Peach Caprese
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Terrine of Conger Eel Confit and Chargrilled Eggplant
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Chilled Soup of Freshly Harvested Kamakura Zucchini
Served with Refreshing Mint Jelly
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Spaghetti with Aromatic Roasted Lobster and Manganji Peppers,
Aglio e Olio e Peperoncino
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Guazzetto of Fresh Fish and Shellfish from Sagami Bay
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Roasted Yamayuri Beef Tenderloin with a Luxurious Summer Truffle Ensemble
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Seasonal Housemade Desserts

o—b— NV
Coffee Bread ¥ 8 ’ 8 O 0

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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ARSI A ¥1,500
Seasonal Vegetable Salad
Tava—t « J—F (L) 2,000
Prosciutto Crudo (Italian Cured Ham)
tBa B EDO N hT X ¥2,000
Bagna Cauda with Various Local Vegetables
NHIFTREE R ROy T = +2,000
Carpaccio
RIOWRE % #A AR 5 T Y &b+ ¥3,000
Assortment of 5 Seasonal Appetizers
KHDRA—T ¥780
Soup of the day
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Italian Cheese Platter (Choose 3-5 Kinds)
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Spaghetti with House-Cured Aged Pancetta, Local Eggplant and Ripe Tomato Sauce
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Spaghetti with House-Cured Pancetta and Local Eggplant in Ripe Tomato Sauce

HFERIALDOEOYDRZAL 7 LT KIEDFLAAEERDIRL 2 a7 4T

Spaghetti with House-Cured Pancetta and Local Eggplant in Ripe Tomato Sauce
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Chilled Spaghetti "Ostriche e Limone" — A Harmony of Hiroshima Oysters and House-Aged Fermented Salt Lemon
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Migratory crab Tomato cream sauce Fettuccine
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Saltato of Fresh Fish from Sagami Bay with Mantua-Style Sauce Flavored with Anchovies and Capers
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Guazzetto of Fresh Fish and Shellfish from Sagami Bay
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Tuscan-Style Herb-Roasted Pork Shoulder “Arista” with Refreshing Tuna and White Wine Tonnato Sauce
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Roasted "Budou Beef" Flank Steak with Ripe Green Pepper Sauce
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Roasted Yamayuri Beef Tenderloin with a Luxurious Summer Truffle Ensemble
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Florentine-style T-bone Steak “Bistecca alla Fiorentina”

¥1,800

¥1,800

¥2,000

¥2,680

¥2,800

¥2,800

+3,600

¥2,800

+3,800

¥4,500

¥5,500
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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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