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[ ANTIPASTO i3 )

INHE SR E LB AD ISy Fab=r T H—F
AV TTT—DI ) —2 8 & FE

Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

[ PASTA 23ZA% ]
~LTFhbliERRLLIn~

WMEEZEHBT LOTE T CHED gy 57—/
R ALTFEOL 2L AT v T4

Spaghetti with Whitebait and Shimonita Leek Peperoncino

HR#EI LYy FreRFZEDI~ Y —2
VEuAVYR=—Zbeu—X<Y— ATy Ty

Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary

HiEDav 74 tAED ) —LY —X
‘j“7‘7<‘:l:°‘/7/\°~y)\°-— Sa—hz A

Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper

[ PESCE or CARNE ¥fxr-uaiPRIEE ]

~BA ERE PA LDVBEREL AT~
HEECENEADYLZ—F FiDOT4L)T—X
MFoHRYAY Y —2

Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce

HAREEIREESEEKEr—2D 7 )r
MDAV Iay—2 BEEXHEXOFTELRIRIT

Grilled Pork Shoulder Citrus Balsamic sauce with Roasted Leek and Sweet Potato

[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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[ ANTIPASTO i3 )
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Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

[ PASTA 23ZA% ]
~LTFhbliERRLLIn~

- WHELZMEHTLOTE T CHAD Ry F—/
R ALTFEOL 2L AT v T4

Spaghetti with Whitebait and Shimonita Leek Peperoncino

cHRBEIAL Ty FreRFEZEOI Y =X
VI AV R=—ZXbbu—XvY— ZANT YTy

Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary

B3V I LHAED ) LY —R
F ol IRy oN— Lg—Fxzx

Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper

[ PESCE or CARNE ¥fxr-uaiPRIEE ]
~BA ERE PA LDVBEREL AT~
- FHEBCENLEADI L - BEEOT4Z) T —X
MFoHRYAY Y —2

Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce

- AREENESRERKBEr—20 7 )L
MDAV Iay—2 BEEXHEXOFTELRIRIT

Grilled Pork Shoulder Citrus Balsamic sauce with Roasted Leek and Sweet Potato

[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

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 ZUEbhD 1 4]
Appetizer

[ ANTIPASTO §i )

NHFHEEERBAD ALy Fat<wrTH—}
NV T T7T—=Dr ) —L Mg L EHH
Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

HTHAELTRAN « Bifozr zu
HALHIafffo 2L fFLEKRIEDO~=Y %

Tartare of Red Snow Crab, Avocado and Mandarin Orange White Balsamic Jelly
and Marinated Watermelon Radish

[zuPPA ZA—7]
HEORZ—V2 BERLEZOFAEF Y

Taro Potage Caramelized Onion Oil and Nuts

[ PASTA 23Z% ]
Fw—nNBEDODT—A L 2D EFERED ) —L Y —R
2T D~y F—= AR RNy T4

Spaghetti “Mancini” Tomato Cream sauce with Spinach, Topped with Roasted Lobster

[ PESCE 3£kl )
B CENEHERLEBDT I Ty 7
NEEEBEHOBEXY Y b

Aqua Pazza of Fresh Fish and Clams Grilled Risotto
with Squid Ink and Garland Chrysanthemum

[ CARNE PR )
BEEFHADOF v RVEHR vy a2 L —LDY —R

Braised Beef Cheek Wrapped in Cabbage Mushroom sauce

[DOLCE FKiVF=x]

T T4A4 FLFz FFflT v —h 27

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.
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T~NT 4 A a—x

[ STUZZICHINO ZUEbhD 1 4]
Appetizer

[ ANTIPASTO §i ]

INHEFERBEEBEAD ISy Fat <y T H—)
HYVT T =D ) —L HIE LB
Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

MFDREETRNF - B2 2L
HoALYIafioyal gEA Y =Tk —
Tartare of Red Snow Crab with Avocado and Mandarin,
White Balsamic Jelly, Strawberry and Olive Powder

[zuPPA Z—7]
HOHAEED R 2 —

Colorful Minestrone of Kamakura Root Vegetables

[ PASTA 73Z2% ]
Fv—NFEDOR—ZA N DU HRBIEERED b~ F 7Y — LY =2
<N TMDO~rF—=R2R AN T4

Spaghetti “Mancini” Tomato Cream sauce with Spinach, Topped with Roasted Lobster

[ PESCE 3£kl )
B CENEHERLEBDT I Ty 7
NEEEBEHOBEXY Y b

Aqua Pazza of Fresh Fish and Clams Grilled Risotto
with Squid Ink and Garland Chrysanthemum

[ CARNE PR )
BEEFHADOF v RVEHR vy a2 L —LDY —R

Braised Beef Cheek Wrapped in Cabbage Mushroom sauce

[DOLCE F)VF=z]

TLTIsA4 FrFz Bl —1 2

Scasonal Housemade Desserts

a—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

[ 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% ]

WEZHZEETLoTE FCHAED R uyF—) ARALIEOY 2L 295y 74

Spaghetti with Whitebait and Shimonita Leek Peperoncino

HEHARVF 2y R ERFED IV —Z VoAV R—ZA P —X<) —

Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary

MRIRESLT@ O AL EERK « HEREOR A —F va—tizxkx

Rigatoni Bolognese with Beef, Pork, and Spinach

BEDaV T4 EEHED IV =LY —A F Ve Iy — v g—Fo8RAK

Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper

EOHRTFENFAHADRRuryF—) HFOED EREATVE—

Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder

[ SECONDO PIATTO A4 R ]
PESCE Hfaria
HEB CEN ROV Z— BHEOV+T)T—X MHFOHTA VY —X
Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce
CARNE KRR
WARREIEEFRKE R —AD 7 YL MO A Iy —2 BEERL X OEFRIFLT

Grilled Pork Shoulder Citrus Balsamic sauce with Roasted Leeck and Sweet Potato

EEFY —uA v D7 YN FOTy 72y i—L FHEL ruy by —2
Grilled Japanese Beef Sirloin Turnip “Affettare” with Herb Shallot sauce

BRMIEESHEHANO F v R VES, vy a2 l—LDY—2R

Braised Beef Cheek Wrapped in Cabbage Mushroom sauce

HENNBEESLCTOVETALAD S IV #LrF—=Hn/—2

Grilled Beef Tenderloin with Porcini Mushroom 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.



[ ANTIPASTO i)

HORERD YT X ¥1,500

Seasonal Vegetable Salad

HEALBREDYE (2xfvig ey - 25—/) +2,000

Assorted Prosciutto Ham from Spain

/NHFEHEEER ROy T2 2,000

Carpaccio

RKHDOA—F +780

Soup of the day

[ PRIMO PIATTO /73A% ]

WEZMEH T LOTEFCHAD X uyF—/ ARALEDOY 2L 29y 7y +1,800

Spaghetti with Whitebait and Shimonita Leek Peperoncino

HREAVF 22 e RFZED I/ —Z VEFo AT R—ZAFtu—X=Y — +1,800

Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary

MRIRESLT@ O AL EERK « HEREOR A —F va—tizxkx ¥2,000

Rigatoni Bolognese with Beef, Pork, and Spinach

BfEOaV T4 EEED IV =LY —RA Fu VIR oR— L g—zk ¥2,000

Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper

BEOHTENFADARuYF—/ WTOEFN EEAAYL— +2,500

Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder

[ SECONDO PIATTO A4 R ]
PESCE Hfaria
HEB CEN ROV L E— FHEOT4+T/)V—X MTFOHETA Y —R ¥2,800
Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce
CARNE HHRE
WARZEIEEERE R —AD 7 Vv MDY 33y —X BEEHE S OEFRIRAT ¥2,800

Grilled Pork Shoulder Citrus Balsamic sauce with Roasted Leek and Sweet Potato

EEFY —a A v DIV BOTv7 v 2—L EEMHTHIROY —2 +3,800

Grilled Japanese Beef Sirloin Turnip “Affettare” with Yuzu pepper sauce

B AR F ¥ RV AR <2y l—LDY—Z ¥3,800

Braised Beef Cheek Wrapped in Cabbage Mushroom sauce

MRINNEELETWVFETLSLAD T YL Fusry—= +4,500

Grilled Beef Tenderloin with Red wine saucev

EFGEREMPT LIVF—DH5HIER 2 Y TETER LT KIZEL/ JIEERERZ 330 (B— A%k B0 BERBLET. / BEIEA A—ITY ./ @EISBHATY
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]

MHIFEBEBEXRBEAO Ly Fab<ry T hH—1
DI AAEOVAIE NI N - BF -]

Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

HMTHOWELETEAR - B zLZL
AL I afio oL fLEKRIED <Y %

Tartare of Red Snow Crab, Avocado and Mandarin Orange White Balsamic Jelly
and Marinated Watermelon Radish

[zupPPA A—7"]
HEOREI—V2 ERLEAOI I LEF oY

Taro Potage Caramelized Onion Oil and Nuts

[ PASTA 73Z% ]

s L BE 2 £ 00 U 4 & [ EE R -
/fgﬁO)ﬂiUZ“—‘{Z\ v a— hRAR

Short pasta Bolognese with Beef, Pork, and Spinach

[ PESCE or CARNE ¥fazr-ixiRARIEE ]
~PBH I A VB ERLEI N~
- B CENLEAD I ILZ—T
BHDOT4+ ) T—X FOETA VY —A

Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce

c BB ECEFORIR—T7Bu—2D )L
MED ALY Iay —R BEEXALXOFFERIRZLT

Grilled Pork Shoulder Loin with Citrus Balsamic sauce, Grilled Leek, and Sweet Potato

[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.




SHICHIRIGAHAMA
— T4 F—= — >
~ TLH A= —x

[ ANTIPASTO R3]

MHIFEBEBEXRBEAO Ly Fab<ry T hH—1
DI AAEOVAIE NI N - BF -]

Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

HMTHOWELETEAR - B zLZL
FoSULHIaffEoy ol FREA Y —To X —

Tartare of Red Snow Crab with Avocado and Mandarin,
White Balsamic Jelly, Strawberry and Olive Powder

[zupPPA A—7"]
EOEABREDI AR b a—x

Colorful Minestrone of Kamakura Root Vegetables

[ PASTA 73Z% ]

)[R %9 4 & FELRE -
&%E@*‘UZ\—% v a— hRAR

Short pasta Bolognese with Beef, Pork, and Spinach

[ PESCE or CARNE ¥fazr-ixiRARIEE ]
~PBH I A VB ERLEI N~
- B CENLEAD I ILZ—T
BHOTI ) T—X MITOETA VY —A

Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce

c BB ECEFORIR—T7Bu—2D )L
MED ALY Iay —R BEEXALXOFFERIRZLT

Grilled Pork Shoulder Loin with Citrus Balsamic sauce, Grilled Leek, and Sweet Potato

[DOLCE FivF=z ]
T=LT4A FAFx FFHEFHF—|

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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I a— TwLT 4L a—x

[ STUZZICHINO ZUEboD14)])
Appetizer

[ ANTIPASTO i3 ]
/J\EHJE/@/%E%@%‘@\@?]}I//\"‘/ Fat=ryTh—>F
HhVT7I7T7—Dr7 ) —L IS LE5

Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

AT DHORELTERAR « BHEOZLEZL HoLHIafffoy oL FLEKEDO=Y %

Tartare of Red Snow Crab, Avocado and Mandarin Orange White Balsamic Jelly and Marinated Watermelon Radish

BERERIIBOMEEFE REZE LRt ) DY 7T by F—b/—X

Sous-vide Chicken with Red Onion and Celeriac Salad, served with Tonatto sauce

[zuPPA Z—T]
HYEORLZ—V2 BERLEZOFANEF Y

Taro Potage Caramelized Onion Oil and Nuts

[ PASTA 78Z% ]
F2—NIBEOU—A DL AEEED NI —L Y —X
SATIND =Y F—=RN2AR 2Ty T4

Spaghetti “Mancini” Tomato Cream sauce with Spinach, Topped with Roasted Lobster

[ PESCE Ffakln ]
BB CENBERLBDOT I Ty Y7
R EBFEHOBEXY v b

Aqua Pazza of Fresh Fish and Clams Grilled Risotto
with Squid Ink and Garland Chrysanthemum

[ CARNE PR )

HRNNBECETOVF T4 LRD YL
RLF—=HDY—Z

Grilled Beef Tenderloin with Porcini Mushroom sauce

[ DOLCE KL Fz ]

TwNT4A4 KT Rl — 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.




AMALFI 12/1 ~12/25

I a— TwLT 4L a—x

[ STUZZICHINO ZUEboD14)])
Appetizer

[ ANTIPASTO RiZE ]
IR R E A DALy Falt<ry T H—F
AV T ITT—D7 ) —L MIE & HFH

Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum

AT DORELTERAR « BffoZLZL ALY IaffoyaL Fed) —T 5 —

Tartare of Red Snow Crab with Avocado and Mandarin,White Balsamic Jelly, Strawberry and Olive Powder

SHURERIBOREFAH REZLRenYOY Z T brF—F/—2X

Sous-vide Chicken with Red Onion and Celeriac Salad, served with Tonatto sauce

[zuPPA Z—T]
HOHFAREDI A A b —*

Colorful Minestrone of Kamakura Root Vegetables

[ PASTA 78Z% ]
F2—NIBEOU—A DL AEEED NI —L Y —X
RATD=Y F—=RRR 2Ty T4

Spaghetti “Mancini” Tomato Cream sauce with Spinach, Topped with Roasted Lobster

[ PESCE Ffakln ]
BB CENBERLBDOT I Ty Y7
R EBFEHOBEXY v b

Aqua Pazza of Fresh Fish and Clams Grilled Risotto
with Squid Ink and Garland Chrysanthemum

[ CARNE PR )

FRENBESL TPV T4 LRAD T YL
FRIA V) —=

Grilled Beef Tenderloin Red Wine sauce

[ DOLCE KL Fz ]

T~ T74A4 FLF =z GFEl7—h2F

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

[ ANTIPASTO i3 )
PAKCIE S Ao S

Seasonal Vegetable Salad

HANLEE b (2<gvfE ey - 5—/)

Assorted Prosciutto Ham from Spain

tax B SEDAN— = TR

Bagna Cauda with Various Local Vegetables
/NHFEEEER SOy F 2

Carpaccio

H DR Z oA ATCRIZE 5 1 Y &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% ]
WELZMBEBETF LT EFCHED ey F—/) AEALTEDOY 2L

Spaghetti with Whitebait and Shimonita Leek Peperoncino

HEREAYF 2y 2efHEDI< I =R Y Py X—Ztlu—X<)—

Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary

FHZRNINRERL T W D P L EHEK - (BEEDORu A —E va—txx

Rigatoni Bolognese with Beef, Pork, and Spinach

BEDaV T4 LEHFED ) =LY —A F oVl TRy — v g—pozk

Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper

EOHTLNEAEDRuryF—/ WMTOEFD BEAYL—

Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder

Iz
RIRAELY R 2o 2oy —2

Spaghetti with Turban shell and Liver sauce
A2 THRBHIT IO RS OO R b =X "RZH =17 Y IR
Migratory crab Tomato cream sauce Fettuccine

[ SECONDO PIATTO XA 2 FA]
PESCE Ffarlp

HEZCENBERADYLZ— FHOTIT)T—Z HTOEHTA v —%

Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce
NHFEEER $50L—ARAL 2 BOH, AFEOTI TRy 7

Acqua pazza with a Whole Fish, 2 kinds of Shellfish, and Seasonal Vegetables

CARNE  HpoRHap

WARREIRAERFERB R —ZD T Y GO 4 1) —2 BEEBE SOEFERIRIT

Grilled Pork Shoulder Citrus Balsamic sauce with Roasted Leek and Sweet Potato

BRI EAHERAOF v XNV AR vy al—LDY—R

Braised Beef Cheek Wrapped in Cabbage Mushroom sauce

HENEECTOVETALHAD I #rF—=Fn/—2

Grilled Beef Tenderloin with Porcini Mushroom sauce

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—HDHBHIER 2 Y TETER U KFZE L/ FIEBFERZ330M (B—AK-BOA) BRBLET. / BEIGEA 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.



[ 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
NHIFVEEER fERDH Ny T3 ¥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% ]
MWEZYEEBETFLOoTETFCHED ey F—) AFALEDOE 2L +1,800

Spaghetti with Whitebait and Shimonita Leek Peperoncino

HREAVF 22 e BFED I —Z Yy f ¥ R—2btu—X=) — +1,800

Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary

FHZRNINRERL T W D P L EHEK - (BEEDORu A —E va—txx 2,000

Rigatoni Bolognese with Beef, Pork, and Spinach

BfEOQV T4 EEHEDI) =LY —RA F Ve TRyN— L g— SR K ¥2,000

Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper

BEOHTFLNGHADORRavyF—/ HMTOFD FEEAAYL— 2,500

Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga 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 CENEADYILE— HEHOT 2/ 7—X MTOETA YV —2 +2,800

Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine 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

WARZEIEEERBR R —AD 7 Vv MO Y33y —X BEEHE S OFFRIRAT +3,300

Grilled Pork Shoulder Citrus Balsamic sauce with Roasted Leek and Sweet Potato

FAREFHEAOF v RV EH vy val—LDY—2 +3,800

Braised Beef Cheek Wrapped in Cabbage Mushroom sauce

HENRESLETOIETALAD I DL Frsyy—=2 +4,500

Grilled Beef Tenderloin with Red wine sauce

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

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

EFEEMPOT LIVF—HDHBHIER 2 Y TETER U KFZE L/ FIEBFERZ330M (B—AK-BOA) BRBLET. / BEIGEA 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.



