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Marinated Venetian Sardines and zucchini involtini Whole Awaji island roast ripieni
TzA VA TRAT v D=Y 4 & WIEBFERN St B —2 FDY ¥ —Y 950
Ay F—=DA VELT 4 —= 1,200

Parma-style eggplants and mozzarella cheese
Homemade smoked salmon and orange bruschetta FREEYYVTLTF—RDNL2H 1,500
HFRMURE—V Y —FE VALV YDINRT v X 1,400 . .

Fritto misto of seasonal seafood and vegetables
White wine marinade with Prosciutto ham, eggplants, and paprika Zffiofa L HED7Y v IR b 1,600
7u¥a—MEALLIT. XTYADAT AL V=) S 1,250
Wagyu Beef aitchbone Tagliata in the Tuscan Style
fFEA FHROL2YT—%2 FRAH—F& 1,600

Seafood Affettato with potherb salsa

itfo7 72y 2—1F HFREZFALY 1,600
Tuna and avocado tartar with lemon cream W"_ A—F -
7L TEARDEVEZNL LEYZ Y —LRA 1,400 ' /7

Charcuterie Assortment . .
Sweet potato potage, bruschetta with raw ham and ricotta cheese

Wiz=ao77 47—t ol DR R -T2 EALE) Ty RF—ZXDTART & 1200
Antipasto misto
TVYTA4APFIRD 1,880 Onion Gratin Soup
F=AVITIT RV R=T 1,480
Cheese assortment
F—RBEY Gbe 1,880
Charcuterie Assortment
YARAT 4 THEY by 1,880

-NNZAZ&YVY Y b -

Black Angus Beef Carbonade with Polenta Fritta

Aglio olio with whitebait TI9 T UVHREDAINFRF—FT KLvx7Y v b 3,300
=1 =1
LoFOT—YA+—IF LAY Veal Cotoletta with Anchovy and Lime Sauce
Rare-grain millet risotto with Hokkaido Hanasaki crab, FHEDabrlyvRr FTryFabbstifroy—2R 3,600
served with wasabi-infused tobiko
SN ST 1] ) Grilled Japanese Beef Prepared in the Style of the Day
lE] IS oD i) Yy b 5
ﬁggffgﬁéggﬁﬁ*) 1,350 HEFO7IN XOHDAZA AT ot
o Veneto-Style Grilled Lamb with Peverada Sauce
Fresh pasta from Awaji Island S 5 5 2 = N
Tomato spaghetti with mackerel and Tennoji turnips Yt PIFED7IN XY z2F7 XY —R 2,700
REEDEAR R v REFHD P~ FRAAT T4 1,500 Grilled black angus beef: 1 pound portion
Risotto with Osaka mushrooms and chicken Milanese style 7T ITYHARED LR F7Y 4,590
KiiEF 7 aHBRADY 'y b 5 7 E 1,700
Handmade Tajarin Pasta with Light Domestic beef Ragout
Fi b2z 2% Y v FEFORENT 7 — 1,800

Fresh pasta tagliatelle from Awaji Island tomato

and blue crab cream sauce
RERDESZ XX )T T v L LA - RN -

EVEDO <7 Y—LY—2 2,000
Luxury L?Sagna with Truffle Cream Sauce Kadaif-wrapped sea bream with paprika sauce
BRI¥=7 btYa72)—-LY—2 2,200 OH XA 7%E STYVHY—2R 1,600
Homemade Bacon and Porcini Mushroom Pasta Carbonara Seafood acqua pazza
Flavored with Truffles NDT I TN 7 2,600
IR — 2 2 : 17 == L : —
%%‘?%; D %; Eapior DRI =T 2350 Fish soup with lobster and seasonal seafood
’ A2 —NITELFHANDR Y T4 Ry = ask

Carefully selected vegetables and Akashi octopus alla Luciana
with salsa bagna cauda

WOBEWZ LA ZaDATF ¥ —F AP AN—=%HhTX 1,350 Mousse with 2 Types of Berries and a Tofu Sorbet
2HORY —L—RLGHADY LR 900
Octopus and celery salad
gatktun)Dysx 1,400 Yogurt Panna Cotta with Limoncello Macedonia Fruit Salad
C . . . . =Nt RvFayreVEYFzyuDRF = F=T 900
aesar salad with parmigiano-reggiano and pecorino cheese
RRURAT Y —)LyTyr—/L Pistachio and berry meringata
RaAY =) F—RXD—HF—% 73X 1,500 EXXFALRY—DRAY VT —X 1,000
Yamaguchi Farm Organic Vegetable and Seafood Insalata Shibukawa Chestnut and Apricot Chocolate Mont Blanc
TR OHEFE & fafr D[ v ¥ 7 =% 1,600 WNELT7Vay rovaarsxr 77y 950
Classic Caesar Salad Dessert of the day
29y rv—F =Y I X 1,800 AHD FLVF = 1,100
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