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Taro Potage Caramelized Onion Oil and Nuts
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Spaghetti with Whitebait and Shimonita Leek Peperoncino
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Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder
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Aqua Pazza of Fresh Fish and Clams Grilled Risotto with Squid Ink and Garland Chrysanthemum
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Grilled Beef sirloin, Caramelized Sweet potato, Roasted Chestnuts with Yuzu pepper sauce
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Steamed Beef Cheek with Gorgonzola sauce, Fried Kumquat and Burdock Root

or
BEMIRI DT — A b 7y —vy—y—2 b—vpraL e kiEnay #2324
Roasted Duck Breast with Green Peppercorn sauce, Beet Purée, and Apple Compote .
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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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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
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Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary
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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
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Pugliese-style Stew of Pork and Broccoli with Black Pepper and Pecorino Romano
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Seasonal Housemade Desserts
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Coffee Bread
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For an additional ¥330, you can include Today's Soup. ¥ 3 500
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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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Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum
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Tartare of Red Snow Crab, Avocado and Mandarin Orange White Balsamic Jelly
and Marinated Watermelon Radish
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Colorful Minestrone of Kamakura Root Vegetables
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Spaghetti “Mancini” Tomato Cream sauce with Spinach, Topped with Roasted Lobster
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Aqua Pazza of Fresh Fish and Clams Grilled Risotto
with Squid Ink and Garland Chrysanthemum
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Steamed Beef Cheek with Gorgonzola sauce,Fried Kumquat and Burdock Root
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Seasonal Housemade Desserts
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Coffee Bread
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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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Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum
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Tartare of Red Snow Crab, Avocado and Mandarin Orange White Balsamic Jelly
and Marinated Watermelon Radish
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Colorful Minestrone of Kamakura Root Vegetables
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Short pasta Bolognese with Beef, Pork, and Spinach
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Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce
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Pugliese-style Stew of Pork and Broccoli with Black Pepper and Pecorino Romano
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Seasonal Housemade Desserts
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Coffee or Tea

NV
Bread

¥4,500
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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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Carpaccio of Fresh Fish and Baccala Mantecato
Cauliflower Cream, Apple, and Garland Chrysanthemum
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Tartare of Red Snow Crab, Avocado and Mandarin Orange White Balsamic Jelly
and Marinated Watermelon Radish
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Housemade Cotechino with Stewed Lentils
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Colorful Minestrone of Kamakura Root Vegetables
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Spaghetti “Mancini” Tomato Cream sauce with Spinach, Topped with Roasted Lobster

[ PESCE I5fRHH ]

HEE CENERALIBDT I Ty 7
BHELBEHOBEEY Y b

Aqua Pazza of Fresh Fish and Clams Grilled Risotto
with Squid Ink and Garland Chrysanthemum
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Grilled Beef Tenderloin with Porcini Mushroom sauce
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Seasonal Housemade Desserts
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Coffee or Tea

[ 8,800
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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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Seasonal Vegetable Salad
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Assorted Prosciutto Ham from Spain
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Carpaccio
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Soup of the day
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Spaghetti with Whitebait and Shimonita Leek Peperoncino
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Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary
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Rigatoni Bolognese with Beef, Pork, and Spinach
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Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper
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Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder
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Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce
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Pugliese-style Stew of Pork and Broccoli with Black Pepper and Pecorino Romano
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Grilled Japanese Beef Sirloin Turnip “Affettare” with Yuzu pepper sauce

BEIEESHERADOY 7 R—L gy y—5y—2 SHEEEDTY b

Steamed Beef Cheek with Gorgonzola sauce,Fried Kumquat and Burdock Root
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Grilled Beef Tenderloin with Porcini Mushroom sauce
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Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses no
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes

n-taxed price.
tax.
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Seasonal Vegetable Salad
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Assorted Prosciutto Ham from Spain
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Bagna Cauda with Various Local Vegetables
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Carpaccio
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Assortment of 5 Seasonal Appetizers
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Soup of the day
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Italian Cheese Platter (Choose 3-5 Kinds)
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Spaghetti with Whitebait and Shimonita Leek Peperoncino
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Spaghetti with Husemade Sausage and Burdock Root in Tomato sauce 'Nduja Paste and Rosemary
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Rigatoni Bolognese with Beef, Pork, and Spinach
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Confit of Cod with Creamed Chinese Cabbage Short Pasta with Nuts and Pink Pepper
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Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder
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Spaghetti with Turban shell and Liver sauce
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Migratory crab Tomato cream sauce Fettuccine
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Sautéed Fresh Fish “Saltato” Viennoise of Garland Chrysanthemum, Yuzu White Wine sauce
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Acqua pazza with a Whole Fish, 2 kinds of Shellfish, and Seasonal Vegetables
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Grilled Pork Shoulder Citrus Balsamic sauce with Roasted Leek and Sweet Potato
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Steamed Beef Cheek with Gorgonzola Sauce,tFried Kumquat and Burdock Root
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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”
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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.





