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Edible Flower rolls with Red Shrimp affogare and Chicken the Seven spring herbs Chimichurri sauce

[ PASTA 782 %]
~LTFHb 1B REUL 7T~
WA EL T LOoTEXDTE
gL vETVFaEDy —A
Spaghetti with Whitebait, Rape Flower Buds, Watercress and Anchovy sauce
HRBEIAL Yy F RSy TV FIDR Y =R
Vay2F —X%wH_RZT

Spaghetti with Housemade Salsiccia and Snap pea Tomato sauce with Ricotta cheese

CcEBRIEERILUBOZILET Z 5D
WE 7V —LY—RA va—r 2K

Short Pasta with Grilled Chicken and Asparagus with Seaweed Cream sauce

[ PESCE or CARNE ¥Bfizr-uxispIriE ]

~Bf TRk BA XV BEF LT~

HEDLES

- fHE B CEN RO I L -t BOBOHTA VY —R
Sautéed Fresh Fish and Butterbur Buds with White Wine sauce

Ed )

AR ESERE T —20 s ) HE LDy —%

Grilled pork shoulder with sweet summer and Garlic Chives sauce

[DOLCE FLF=x]
TwAT44 FrF oz FFETH—

Seasonal Housemade Desserts

I—kb—
Coffee

NV
Bread

+¥330 CARHDOA—FBTHEE T

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

EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
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 R3]

BEeHDLITTATNT 7T —Du—hn
TRIBEDT 7+ H—L eI EHEOFIF2YV—X
Edible Flower rolls with Red Shrimp affogare and Chicken the Seven spring herbs Chimichurri sauce
i3
BEDILARyL FEargryy—70FE—0

Mugwort Crepe with Strawberry and Gorgonzola Guimauve

[zuPPA A—7]

HMERDKRE— 2 BiEZDO7Y v

Potage of Fresh Onion and Fritter of Sakura shrimp

[ PASTA /73ZA% ]

F—NiBELT AT
TLyvabh=hENTLny—X

Spaghetti with Lobster, Asparagus, Fresh Tomato and Basil sauce

[ PESCE I5fRHH ]
HEBCEN-SHEL 2BoANDOT I Ty 7

LHEDLES

HEHELEOEDI LY T LT

Aqua Pazza with red bream and Two Kinds of Seafood Salsa Verde
with Kamakura Vegetables and Butterbur Buds souse

[ CARNE BHFEH ]

FIEESAHEROY 7 R—L Y —vE—ADE 2L
ERNEE~y a2l —LD ) —LY—R

Steamed Beef cheek with Green peas purée and Mushroom cream sauce

[ DOLCE FLFz )

TwLT44 KTz FFRlFF— 2

Seasonal Housemade Desserts

:_t_\ /J\%?:

Coffee or Tea and Small Sweets

[ 7,500

EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
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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HORIBEDOY 7 X

Seasonal Vegetable Salad

HEANLEE DY (2<fvig ey - 25—0)

Assorted Prosciutto Ham from Spain

/NHFEHEEER ROy T2

Carpaccio

RKHDOA—F
Soup of the day

[ PRIMO PIATTO /73A% ]

WRAMELT LOoTERDIE 7Ly veTvFatny —2
Spaghetti with Whitebait and Garland Chrysanthemum in Anchovy sauce

HFREHYALY v F v RF v TV YD —Z VayXF—IX%HEIT

Spaghetti with Housemade Salsiccia and Snap pea Tomato sauce with Ricotta cheese

FHERNINREEL W 0 4 L EER BN O R v r—

Beef and Minced Pork Bolognese Spaghetti

BEURERIFED 7 INET ZANRTDWFES Y — LY —R va—tsxx
Short Pasta with Grilled Chicken and Asparagus with Seaweed Cream sauce
Z7c5 s LEHE

HEHEBFrRXRVOTvFay—2 [IWHEDOE I L% DT

Spaghetti with Firefly squid and Spring cabbage in Anchovy sauce, Topped with Udo Plant Pickles

[ SECONDO PIATTO XA VEH ]
PESCE Ffarlpf

SHEDLS

HEBECENBERADYLA—F BoZomriyy—x=

Sautéed Fresh Fish and Burdock Galette with Green laver and Fish sauce in White Wine sauce

CARNE BRIBE
— — R LEICDH
WARBREINHEFEKB 2 —2AD 7 ) faepoy—=

Grilled pork shoulder with Sweet summer and Garlic Chives sauce

KIRIRFNE 7 7 — LEE HITABOT— b Hlhy4r v —2eF)—TDr 5070

Roasted Duck with Japanese Pepper Red Wine sauce and Olive Crumble

B EHA DY 7 K —1
Y= ADE 2L RBIREZ Y Y2l — LD ) — LY —X

Steamed Beef cheek with Green peas purée and Mushroom cream sauce

MHENNEESCTOVETALHERTANTANRTDT VIV w3 J@KON 27V —%

Grilled Beef Fillet and White Asparagus with Marsala 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/ BIERBRER%Z330M (B— A% -BOA) BB LET. / BEIFA A —ITY. / MRIFHIATY,

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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Edible Flower rolls with Red Shrimp affogare and Chicken the Seven spring herbs Chimichurri sauce

I
FEDILARyL fFeara vy —I0FE—

Mugwort Crepe with Strawberry and Gorgonzola Guimauve

[zupPPA A—7]

MEADKRZ—V 2 BIBEDTI v

Potage of Fresh Onion and Fritter of Sakura shrimp

[ PASTA 73Z% ]

HRINRESL TP ;LK ERN, HEEDORur—+
HIDZeTovIvr— Ly Tr—/
Bolognese with minced beef, pork, and Ashitaba Leaf,
topped with freshly shaved Parmigiano-Reggiano

[ PESCE or CARNE Ffzizds kAl ]
~FBf IR A IVBRERLI N~

- BB CENEADI L E— BOEOHTAV Y —X

Sautéed Fresh Fish and Butterbur Buds with White Wine sauce

FELCDH

C HBEELCTOIR—rBre—2n 7 )L HELBEEDOY —X

Grilled pork shoulder with Sweet summer and Garlic Chives sauce

[ DOLCE F)VF =z ]
TwNLT4A FrFz FFlFH—|

Seasonal Housemade Desserts

a—b— FkiZ %I;FS

Coffee or Tea

NV

Bread

¥4,500

EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
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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Edible Flower rolls with Red Shrimp affogare and Chicken the Seven spring herbs Chimichurri sauce
i 5
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Mugwort Crepe with Strawberry and Gorgonzola Guimauve

/MNHIFEBEBEEFEAD Ly T2

Fresh Fish Carpaccio

FEHEIOFEMD 1 M

Seasonal Appetizer

[zuPPA ZA—7]

HEHDORE—T 2 HEZEOTZY

Potage of Fresh Onion and Fritter of Sakura shrimp

[ PASTA /782 % ]

Fe—VEFHLTZART TLyiab<hE"ULDY—X

Spaghetti with Lobster, Asparagus, Fresh Tomato and Basil sauce

[ PESCE 3£k ]
HEBCEN-SBEHL 2 BOANOT I TRy Y7

LHEDES

KA RLBOZOIL I T2 LT

Aqua Pazza with red bream and Two Kinds of Seafood Salsa Verde
with Kamakura Vegetables and Butterbur Buds souse

[ CARNE BREHL )
HREELC TV ETAVHERTIA N T AATD T YL
<Y FTERDOI) 27—

Grilled Beef Fillet and White Asparagus with Marsala Truffle Sauce

[ DOLCE F)LF=x ]

T=nTi4 iz FFls— 21

Seasonal Housemade Desserts

a—b— 7@ FLA. /DNET

Coffee or Tea and Small Sweets

[ 8,800

EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
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 )
ARSI avE 4 +1,500

Seasonal Vegetable Salad

HEANLEEDE (x=AviE ey - 27—)) ¥2,000

Assorted Prosciutto Ham from Spain

tax B SEDAN— = TR +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

B AXVTE F—ADBEYEDbE G~5EBRITFER) v1,320 ~

Italian Cheese Platter (Choose 3-5 Kinds)

[ PRIMO PIATTO /3A% ]
WEZMBHB T LOTLEDE ZLYvETryFatny—x +1,800

Spaghetti with Whitebait and Garland Chrysanthemum in Anchovy sauce

HREI LYy F X AF v TZ VY FYDI< b =X VayXF—IX%IRZT ¥1,800

Spaghetti with Housemade Salsiccia and Snap pea Tomato sauce with Ricotta cheese

FHERINREL W 0 4 L EER BN O R v p— 2,000

Beef and Minced Pork Bolognese Spaghetti

SHURERILFED 7Y e T ZNRTOWFE T ) — LY —R va—tixs ¥2,000

Short Pasta with Grilled Chicken and Asparagus with Seaweed Cream sauce
1E7c% i TESE

HEHEBEF VDT vFary—2 [HHEDOEI LR EDET ¥2,500

Spaghetti with Firefly squid and Spring cabbage in Anchovy sauce, Topped with Udo Plant Pickles

EFREA LY S8 e 2 O R o7 — % +2.600

Spaghetti with Turban shell and Liver sauce
42 T TCEEO G EE BOFEO I M —R XA =L YA R +2,800
Migratory crab Tomato cream sauce Fettuccine

[ SECONDO PIATTO XA 2 FA]
PESCE Ffarlp
LEDLS

BB CENBEADINLE— Homomyiry—2 +2,800

Sautéed Fresh Fish and Butterbur Buds with White Wine sauce
NHIFHEBEE 50 —ARfaL 2 HoH, ABEOTI Ty Y7 3,600
Acqua pazza with a Whole Fish, 2 kinds of Shellfish, and Seasonal Vegetables
CARNE IRk
. . PEICH
MENNEELETW)R—IBr—RD S VL fEestoy—= +3,300

Grilled pork shoulder with Sweet summer and Garlic Chives sauce

ERf IR R A DY 7 R—L +3,800
TN =y E—ADE2 L RBNIBEZ Y Y2 b —LD 7 ) =LY —X
Steamed Beef cheek with Green peas purée and Mushroom cream sauce

MZNRESLCERDETAVRERTANT ZAARTDT VIV <y @k 277 —2 ¥4,500

Grilled Beef Fillet and White Asparagus with Marsala Truffle Sauce

ALY 2B THR—V AT —F “CRToHh - TwT « T4 4—F7 +5,500

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

EFGEMPT LIVF—DHEHERR Y TETHER U < ZEW./ BRBEN 330 (B—AM-FHA) BEBLE T, / BEEFA A—ITY, / MEIEBEATT,
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.



