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[ ANTIPASTO i3 )

NHIFEEEEREAD Ly F 5
fiithiFo~VF—F BEOLILZAREZT

Fish carpaccio with Persimmon and Yuzu marinade, served with Pickled mushrooms

[ PASTA 23A% ]
~LTFhbl BRI LS~
ZiES
- MEZYEHB T LT EEE - hEDEDIRRuyF—/

Whitebait, Burdock Root, and turnip greens peperoncino

CcHRHEANR Vv F 2y RO c BEORZAIAL—T

Spaghetti with Housemade Pancetta, Shiitake mushrooms, and Maitake mushrooms

cEREEKRNBEEERED ) —LY —X
HIREOZehv T va—trzx

Short pasta with Chicken and Spinach cream sauce, Crispy lotus root

[ PESCE or CARNE Hflzizds kAl ]
~BA T BA XVBREIL LI~

- BB CENLEADT 7 R—L
HOT 278 LVEHNLY I afiOFEY —X

Sautéed Fish with Mushroom duxelle and White balsamic vinegar herb sauce

- AREEANESERKBEr—2D 7 YL
I F D7 =T aravy—77—=%

Grilled Pork shoulder loin, Eggplant lasagna with Gorgonzola sauce

[DOLCE F)LF=x ]
T=LT4A FAFx FFHEFHF—}

Seasonal Housemade Desserts

I—b— 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 ZUEbhoD14)]
Appetizer

[ ANTIPASTO Hi3 ]

/NHIFEEESE R A LRy F g
flitthFo~<IF—F BOLILREHRZT

Fish carpaccio with Persimmon and Yuzu marinade, served with Pickled mushrooms

EHh0n
TFIFEEBE R YD I aREz—2 BEHEL AU LDY —Z

Tart with Red Shrimp and Triton's trumpet, Peanut and Basil sauce

[zuPPA ZA—7]

WEoay I AZ—T

Shiitake mushroom Consommé soup

[ PASTA 73Z% ]

F=—NBEDOR—RA N2 DB LE T2 7L —X
<L~ F—= ALK

Mancini Pasta with Roasted Lobster and Mushroom duxelles sauce

[ PESCE I5fikla ]
HEE CENEEAREATDOYy N T4 vz
H—=Vw 7 b—RA 2RI T

Fresh Fish and Seafood Zuppa di Pesce served with Garlic toast

[ CARNE 3R]
BRI ELEAO I LT ARy F
PILETLEVY I —LY —R

Saltimbocca of Beef cheek with Salvia Lemon cream sauce

[ DOLCE F)VF=x]

T=LwIsA4 FLuFz Bl -1 21

Seasonal Housemade Desserts
a—bk— >NV
Coffee Bread

7,500

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.




ALLA CARTA

[ ANTIPASTO i)

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% ]

MEZAMELG T LT L - hEDEDOuyF—/

Whitebait, Burdock Root, and Turnip greens Peperoncino

HRE SV F o2 LOL « BEORAAAF—T

Spaghetti with Housemade Pancetta, Shiitake mushrooms, and Maitake mushrooms

MRINRESL IOV ELBFFELZORTA Y T/ =V —R va—pszx

Short Pasta with Beef and bok choy in Red wine Ragout sauce

BEEEAI B EEED /) — LY —RERO 7 hy T va—kzx

Short pasta with Chicken and Spinach cream sauce, Crispy lotus root

INERKEBEDIEBLE NG A D RRue vy F—) FBREAAYL—

Smoked Mackerel and Kujo Scallions' Peperoncino Dried Mullet Roe powder

[ SECONDO PIATTO A 2R ]
PESCE  Ffikis
HEE CEN RO T 7 K- BEOT 27wV EEHA VY I afEDEFREY —R
Sautéed Fish with Mushroom duxelle and White balsamic vinegar herb sauce
CARNE BpRa

WHARRERHEEFEKE R —RAD 7 VL HHiT-07F=TaIr=y /=7 —2

Grilled Pork shoulder loin, Eggplant lasagna with Gorgonzola sauce

EESY—aAf DI 20FEDF v T A FEEDIA LTIV —R

Grilled Beef sirloin, Caramelized Sweet potato, Roasted Chestnuts with Tarragon sauce

HRIEELSEAOY LT 4Ry A TLEVIY—LY—2R

Saltimbocca of Beef cheek with Salvia Lemon cream sauce

FRJNBECTOVF T4 LD 7 YV EIERE BHROFKRTA Y —=

Grilled Beef fillet with Figs and Black pepper Red wine 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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[ ANTIPASTO R3]

/NHIB R E R EE LD LNy F 3

- —a ° ~,
fiittiFo<YF—F HOLIALAZHAT
Fish carpaccio with Persimmon and Yuzu marinade, served with Pickled mushrooms
EL2 A

FIFELBEX Y DI/ uRE—2 WAEHELEANILDY —Z

Tart with Red Shrimp and Triton's trumpet, Peanut and Basil sauce

[zuPPA A—7]
WEDay I AZ—F

Shiitake mushroom Consommé soup

[ PASTA 73Z% ]
HLATAE N

HRINBECEIWVFEEFEEZDORIA L FTT—=Y = v a—tizx

Short Pasta with Beef and bok choy in Red wine Ragout sauce

[ PESCE or CARNE ¥fazizi R ]
~FBf I BA IVBRRLLT N~
- HHEBcENBERADY 7 R—L
BEOT 27 EEHALY IafEOFRY —Z

Sautéed Fish with Mushroom duxelle and White balsamic vinegar herb sauce

s HEINNBECEONR—IEre—RD 7 )L
I T F=T Irary—5/7—2%

Grilled Pork shoulder loin, Eggplant lasagna with Gorgonzola sauce

[DOLCE FiLF=zx]
TwAT44 FrF oz FFETH—

Seasonal Housemade Desserts

a—b— F2@ FLE

Coffee or Tea

NV
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 ZUEboD14)])
Appetizer

[ ANTIPASTO WiZE )

PNHEEBEEEEDO Iy F 2
it Fo<YF—F BEOLIALAZHLT
Fish carpaccio with Persimmon and Yuzu marinade, served with Pickled mushrooms
EHA N
FUFELIRARY DI uR2—2 FIEHELANILDY =R

Tart with Red Shrimp and Triton's trumpet, Peanut and Basil sauce

BERERIBOKERAE WRIB-C BN —2% D/ —n

Cannolo filled with Low-temperature cooked Chicken, Smoked Pickled Daikon radish, and Pumpkin cream

[zuPPA ZA—T]

WHEOay I AZR—F

Shiitake mushroom Consommé soup

[ PASTA 73Z% ]
F=—NiEOU—A D EE T2 78V —R
~VTMDOvyF— =R L

Mancini Pasta with Roasted Lobster and Mushroom duxelles sauce

[ PESCE Ik ]

B CEN AL BN DOy N T4 [y
H—Vw 7 h—A+"EEZT

Fresh Fish and Seafood Zuppa di Pesce served with Garlic toast

[ CARNE K ]
MRNBRECTOIF T4 LAD T YL
WIER L EBEAMDOIRTA v —R

Grilled Beef Fillet with Figs and Black pepper Red wine sauce
[DOLCE FLF=x]

T=nTi4 FrF = FFls— 21

Seasonal Housemade Desserts

I—b— F72:3 FLE

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.




ALLA CARTA i

[ ANTIPASTO i3 )
PAKCIE S Ao S +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

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

Italian Cheese Platter (Choose 3-5 Kinds)

[ PRIMO PIATTO /3A% ]
MWEZMELTLoTL4%E - hRDEDORRYyF—/ +1,800

Whitebait, Burdock Root, and turnip greens peperoncino

HEREANVF 2ozl LOL - BHOKRAAALT—T ¥1,800

Spaghetti with Housemade Pancetta, Shiitake mushrooms, and Maitake mushrooms

MENNBERLEW L EFEEEDORTIA Y T/ =) —R va—brizk +2,000

Short Pasta with Beef and bok choy in Red wine Ragout sauce

BEIRERIEELEERED 7 ) — Ly —2ERD 7 ahv T va—tizxx 2,000

Short pasta with Chicken and Spinach cream sauce, Crispy lotus root

KEBOEBLNEBDO R nyF—/ BEATYL— 2,500

Smoked Mackerel and Kujo Scallions' Peperoncino Dried Mullet Roe powder

+HFx
EHaEIY FIGEL2off 27y —= ¥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

HEE CENLEADYT 7 E—L BEOF2/b e 43 affnEE Y —2 +2,800

Sautéed Fish with Mushroom duxelle and White balsamic vinegar herb sauce

NHFEEER $50L—ARAL 2 BOH, AFEOTI TRy 7 3,600
Acqua pazza with a Whole Fish, 2 kinds of Shellfish, and Seasonal Vegetables

CARNE BRI

WARBREIHEEFEKE T —2AD 7 I Miifo79=7 arayy—77—2 +3,300

Grilled Pork shoulder loin, Eggplant lasagna with Gorgonzola sauce

BHMIREFHAD YL T4V Ry /1 FAETLEVZY—LY—X +3,800

Saltimbocca of Beef cheek with Salvia Lemon cream sauce

MRINEELEWIF T4 LAD S YL BILRLEHROFRTA vV —= +4,500

Grilled Beef fillet with Figs and Black pepper Red wine sauce

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

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

EFHEEMPT UIVF—DHEHERR Y TETHHR U K ZEW/ BIRBEN 330 (B—AM-FHA) BEBLE T, / BEEA A—ITY, / MEIEBHATT,
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.



