STUZZICHINO

Sujd L PE ) W 2OV —F or VT V) 650

Hyogo Prefecture's Fresh Oysters in the Shell - Choice of Crudo or Al Forno

ARLVIET VFACEKEEYY7LT RyayF—/ 1,300

Spanish Anchovies with Buffalo Mozzarella Bocconcini

fEEEENETIV—I I FDT IV AT v AR 1,800

Hokkaido Sea Urchin and Fruit Tomato Bruschetta

AHDF—ZEOEDE 2,000

Chef's Selection of Cheeses of the Day

ANTIPASTO

FESHERAMEDOODAVY AV 2L BT 12YT—2 1,000

Clam and Hamanako Aonori Consommé Jelly with Cold Vichyssoise

FEVED KEEYYFPLSEROIIFDAT L —E 1,800

Caprese Salad with Buffalo Mozzarella and Colorful Tomatoes from Naples

A=Y —FVEEBFHHXOAL Y T—2 LEVEAK 1,800

Smoked Salmon and Seasonal Vegetable Salad with Lemon Dressing

FIYIREHWAFAED IR MR IR MEVT 1,800

Tripe and White Bean Tomato Stew, Gratin Style

LEHCDHIINy Fa FEhire/S\varTi—y 2,200
Striped Jack Carpaccio with Grilled Eggplant and Passion Fruit

ANRAVPET O THENLEZgyaT Yy b 2,400

Spanish Freshly Grated Raw Ham and Gnocchi Fritters

ARVT T F—RF =R DT IV— 2,400

Italian Burrata Cheese with Seasonal Fruits

BET Ay a— Y IIDEOEDYE 2,500

Carefully Selected Prosciutto and Salami Assortment

F—rwSERTA T ZRTDT Yy R 35/ 2,600
Milano Style Fried European White Asparagus

AHODFIDOHL HF D 2,800
Chef's Assorted Appetizers of the Day

PIZ7A

KFEEYY7LIDOIVT)—XR
MARGHERITA (Tomato Sauce, Buffalo Mozzarella, Basil)
2,200

ARVTEIIVFa—T 1BV ETYvITDOEYY 7y
ROSSA (Mortadella, Olives, Carciofi, Bocconcino, Tomato Sauce)

2,600

FrU—bX b KEEYY LT NPT By DOC
D.O.C (Buffalo Mozzarella, Cherry Tomato, Basil)
2,600

AheAV—=T DYy FVT—F
SICILIANA (Squid, Olives, Capers, Garlic, Anchovies, Tomato Sauce, Oregano)
2,600

ARZVTHEATF—ZADI T AT AV THY T O
4 FORMAGGI (Buffalo Mozzarella, Gorgonzola, Tareggio, Parmigiano)
2,800

= INERTA R T ANTDEAILY M) T DFHD
BISMARK (Bacon, Truffle, Mushroom, Bocconcino, White Asparagus, Egg)
2,800

ARALVEENLEV Y AT By 7T U H
BIANCA (Cherry Tomatoes, Bocconcino, Prosciutto,, Arugula, Grana Padano)

3,000

PASTA

T x4 THIT B =R AT T A==
Venetian-style Squid Ink Spaghetti

2,000

ARVTFET F—RF—RET Ly a b —R 2T T4
Italian Burrata Cheese and Fresh Tomato Sauce Spaghetti

2,400

R ED S —IROBERBY )Ly FYDTvIET—2 XY/ —
Okinawa Prefecture's Homemade Agu Pork Salsiccia Arrabbiata Penne

2,400

tiEEEEMSDOIT NIV =LY —R ZNT T TaF R
Hokkaido Sea Urchin Tomato Cream Sauce Spaghetti Prochida-style

2,600

HRES VT L ARL VA NLEFR)
RKDOHFEY x ) R—¥
Homemade Pappardelle with Spanish Ham, Bamboo Shoots
and Basil Genovese

2,600

A=y ERTA ST ZNGDAIVRF—F To)VIF v
European White Asparagus Carbonara Vermicelli

2,800

AT ZPELF—)VIFELPEOE VT A Ty Aa—1)F
Canadian Lobster and Snow Crab Linguine Allo Scoglio

3,000

SUOFHERAZ & VY MEAZY TIEBBREE

Please inquire with the staff about tonight's handmade pasta and risotto.




SECONDO PIATTO
CHARCOAL GRILL

S B BT RARER IS E T

¢ We will grill it over Kishu Binchotan charcoal.

UST oA LE—T [I3Haliz]
US Prime Beef Sirloin
100g 3,800 / 200g 7,600

FRERENE [T—mA]
Premium Black Wagyu Beef [Sirloin]

100g 4,400 / 200g 8,800

REARILE HHA: [a—X]
Kumamoto Prefecture, AKA Beef [Loin]

100g 5,200 / 200g 10,400

GAFRERFOYRE; BN [T L]
Iwate Prefecture, Kilosa Ranch, Ouugyu Beef [Tenderloin]

100g 6,200 / 200g 12,400

SECONDO PIATTO

ARFDRETL FU—2 T ZIRTH A FI3A F—
Pan-Seared Suzuki (Japanese Sea Bass)

with Green Asparagus and Zabaglione

3,200

HAPERRHIEEE RO —A T
AV=TETvIIR=DY =X
Kyoto Prefecture Roast Chicken with Olive and Caper Sauce

3,200

HHRPEPHE R IRH B — AR OH—Z T
BARZT RAR—=RRZIRAT
Kyoto Prefecture Roast Pork served with Tasmanian Mustard

3,200

F =AU T EFNEFFER—ARNOBT—A
Ay Fxv b=V —A
Grilled Australian Lamb

3,600

HFRFEX—)IVilFEDOR—A
Ly
Roasted Canadian Lobster (1/2size)

4,800

MHEZ ARy TIcBZRIEED

Please ask the staff for cooking instructions.

DOLCE

BREINOT) Y INTT 25—
Rich Egg Custard Pudding with Milk Gelato
1,100

TV DN F AR INAF YT IVDYV LN
Apricot Panna Cotta with Pineapple Sorbet

1,200

I 9TT4TIA
Classic Tiramisu

1,200

MDAy RKR—=bhTTIV T—ILT LA DED

Loquat Compote Cocktail with Earl Grey Scent

1,300
DA N A dOWE VT A7 fu b
Gianduja Fondant Chocolat

1,300

EROEYTSY HEDaY 7 4F2—)b

Freshly Squeezed Mont Blanc with Summer Orange Confiture

1,400

CAFE

IATLwY HITxLIT
Espresso Cafe Latte
650 800
IATLwY BT ) EIR S
Espresso Double Black Tea
900 700
d—k— HEI—I
Coffee Chamomile
700 800
HTF—=7 a—2Xtw
Cappuccino Rosehip

800 800





