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Saury Confit and Grilled Eggplant Torta, Sudachi Vinaigrette

[ PASTA 73A%]
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 WEEZMEH T Lo T LIUDERAEDOarF—/
KOBEFENRAEIRE D<) T — 2

Shirasu and Mushroom Aglio e Olio, Kabosu Pepper

- IEEESKBEHERE T S —D = — R FEFLE)—7

Coarse-Ground Pork Ragu, Tomato Sauce and Mollica

« IREIRERIEE A 2V T DI AE T by — T BB b Y e 2oy 74 (+¥680)

Oyster and Colatura Spaghetti ( + ¥680 )

cARNVTERLTF—=DI) =LY v EoEEHoOMTC  (+¥780)

Porcini Cream Risotto ( + ¥780 )
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Seared Fish, Mushroom Duxelles Sauce
or
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Grilled Pork, Green Mustard and Persimmon Marmellata

[DOLCE FILFzx]
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Seasonal Housemade Desserts

a—bk— >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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Appetizer
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Saury Confit and Grilled Eggplant Torta, Sudachi Vinaigrette
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Chicken Thigh Terrine, Mushroom Purée and Truffle

[zuPPA Z—7]
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Butternut Squash Zuppetta
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Spaghetti with Shrimp Bisque and Mushroom Ragu

[ PESCE 3fkal )
HEBOEAR AL HEOY Y/ 1

Fish and Shellfish Livornese

[ CARNE PR )
BRMAIRESHADA My 77— HOFEOIN 747 —7411K%

Beef Stufato, Sautéed Mushrooms

[DOLCE FLFzx]
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Seasonal Housemade Desserts

I—bk— NV

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

Sulsonal Vegetable Salad

Ty a—F « JL—F (L)

Prosciutto Crudo (Italian Cured Ham)

/NHEFBEER R0 H Sy Fa

Carpaccio

AKHDOA—F

Soup of the day

[ PASTA /82 % )

WREZEH T LT LD ERAE Oy F—/
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Shirasu and Mushroom Aglio e Olio, Kabosu Pepper

IEER BB E T S — D~ — X FEELE)—7

Coarse-Ground Pork Ragu, Tomato Sauce and Mollica

[REREMIELA 2V T DEHAE a7 by — T2 Mb 7 ATy T 4

Oyster and Colatura Spaghetti

ARV TEEARNTF —=D 7 ) =LYV b EYEEHoHIC

Porcini Cream Risotto

[ SECONDO PIATTO XA kB ]
PESCE Ifukla
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Seared Fish, Mushroom Duxelles Sauce
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Grilled Pork, Green Mustard and Persimmon Marmellata

BEHOBELTCBE % “BESE hA/IDu—RA BIERLFEIL v DY —2

Roasted Beef Flap, Fig and Red Wine Sauce

HENNECEONETALROE —ZX | BEAELF—=LFIL DY —2Z

Roasted Beef Tenderloin, Porcini and Red Wine Sauce

¥1,500

¥2,000

¥2,000

¥780

¥1,800

¥1,800

v2,680

¥2,780

¥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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Saury Confit and Grilled Eggplant Torta, Sudachi Vinaigrette
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Chicken Thigh Terrine, Mushroom Purée and Truffle
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Butternut Squash Zuppetta
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Rigatoni with Slow-Cooked Beef Ragu

cARVTRERLF—=D IV =L v b BV ESEHoOHTC  (+¥780)

Porcini Cream Risotto ( + ¥780)
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~ 1B RULIN ~
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Seared Fish, Mushroom Duxelles Sauce
or
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Grilled Pork, Green Mustard and Persimmon Marmellata

[DOLCE FILF=zx]
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Seasonal Housemade Desserts

Joe A 4,500

Coffee Bread

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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Saury Confit and Grilled Eggplant Torta, Sudachi Vinaigrette
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Chicken Thigh Terrine, Mushroom Purée and Truffle
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Herb-Marinated Red Shrimp, Lemon Confiture
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Butternut Squash Zuppetta

[ PASTA /3ZA% ]
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Spaghetti with Shrimp Bisque and Mushroom Ragu
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Fish and Shellfish Livornese

[ CARNE BREA ]
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Roasted Beef Tenderloin, Porcini and Red Wine Sauce

[ DOLCE FIVF=x]
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Seasonal Housemade Desserts

e +8,800

Coffee Bread

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 ]
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Seasonal Vegetable Salad

Tava—t « JA—F (L)

Prosciutto Crudo (Italian Cured Ham)

o x B EDON—= v T K

Bagna Cauda with Various Local Vegetables
/N HRISTE L JERDHIN Y T 2

Carpaccio

BIDOMHE ZFRIAALRISE S B K &bt

Assortment of 5 Seasonal Appetizers

AHDOZ—F

Soup of the day

BoE ARVTEE F—XOBEVEDbE G~5MEsBITFEW)

Italian Cheese Platter (Choose 3-5 Kinds)

[ PASTA /3A% ]
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Shirasu and Mushroom Aglio e Olio, Kabosu Pepper

IEE R BB E 7 S —D b~ — R FEFELE)—7

Coarse-Ground Pork Ragu, Tomato Sauce and Mollica

[REEFERUE & A 2V T DIEHAE T by — T % b8 e 2T T 4

Opyster and Colatura Spaghetti

ARV TERLF—=D7V—L) Vv BYEEFHOMT

Porcini Cream Risotto

A 2T T O SR BOED Y —R “RZAAHF—=L" Yo x

Migratory crab Tomato cream sauce Fettuccine

[ SECONDO PIATTO XAV FHAE]

PESCE Hfurla

FEE CHEN B DA Ty R — BEA~ YL al—LDF 278 —Z

Seared Fish, Mushroom Duxelles Sauce

MEEOEAR fEALEEEO) Y/

Fish and Shellfish Livornese

CARNE BRI

WARIBEINESRERERD 7L 7Y —r~22— REKAREDLHfD~ L AT —24

Grilled Pork, Green Mustard and Persimmon Marmellata

BEOELTCEok “BESd" 4 /30u—X b EIEREFEIL DY —2

Roasted Beef Flap, Fig and Red Wine Sauce

HENNBELEONETSLHOE —R | BEARLF—=LHKTIL VDY —2

Roasted Beef Tenderloin, Porcini and Red Wine Sauce

TAL Y 2JATR— VAT —F “CRATYH « TvT « T4F LT 4—F

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

(2-3 4kk )

(2-344k57)

¥1,500

¥2,000
¥2,000
¥2,000
¥3,000

¥780

¥1,320 ~

¥1,800

¥1,800

¥2,680

¥2,780

¥2,800

¥2,800

¥3,600

¥2,800

+3,800

¥4,500

¥5,500

EFEEMPOT LIVF—HHBHIER 2 Y TETER U KIEE L/ FIEBFERZ330 (B—AK-BO0) BRBLET. / BEIFEA 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.



	2026-9_秋ランチHP.pdf
	2026-9-秋アラカルト_グランド_ランチ・ディナーHP.pdf
	2026-9-秋ディナーHP.pdf

