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DINNER MENU

Homemade smoked salmon and orange bruschetta
HREZAE—IH—F L LAV IZDTNVART v &

Fresh Fish Carpaccio
TEEDH VT 3

Wagyu Rump Cap Steak Tagliata Slices
M4 FRDEY 7—%

Antipasto misto
TYTANABMI AL

Cheese assortment

F—REYAEbE

Charcuterie Assortment

A TFATREDADY

Pasta&RISOttO cxxevvos

Aglio olio with whitebait
LLFDT—YAF—YF

Spaghetti Alle Vongole in Bianco
Rryaveerra

Fresh pasta from Awaji Island
Tomato spaghetti with mackerel and Tennoji turnips
RIEDHE 2 & = L REFED b= b A5 7 4

Three Cheese Lasagna
3EDOF—XSHF=7

Risotto with Osaka mushrooms and chicken Milanese style

KREX 7 2 LERNDOY Yy b 35 78

Light Ragu of Japanese Beef
[EEA DV Z 7 —

Creamy Pasta with Salmon, Mushrooms, and Setouchi Lemon
YF—F LX) IDWENVELDZY) —LISAK

Fresh pasta tagliatelle from Awaji Island tomato
and blue crab cream sauce
REEDEZ 22 757 v L

EVEDO =27 —LY—2

Homemade Bacon and Porcini Mushroom Pasta Carbonara
Flavored with Truffles
HERBENX—2 L RVF—=DHNVRF—S
FY27DFDY

Seasonal Vegetables and Tuna Panzanella Salad
ESLIE SRR OV S NOL

Caesar salad with parmigiano-reggiano and pecorino cheese
NNV AT e —) vy P —/ L
RaY)— ) F—AXDY—HF—HF>&

Classic Caesar Salad
I3V Iy —F—H5X

@crossfield_with_terrace_lounge

1,400

1,600

1,600

1,880

1,880

1,880

1,200

1,350

1,500

1,600

1,700

1,800

1,800

2,000

2,350

1,200

1,500

1,800

Antipasto.Caldo. ..

Semolina Breaded Fried Vegetables, Jalapeno Sauce with Seasonal Salt
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Parma-style eggplants and mozzarella cheese
FTALEYY 7V ITF—RD7v =

Seasonal Vegetables with Bagna Cauda Dipping Sauce
S ED N —=x Hh Y K —

Zuppa, -

Today's Potage Soup

Jamoén Serrano Ham and Ricotta Cheese Bruschetta
AKHORXR— 2
NEZET—/ L)y AR —F—XDIT VAT v &

Sweet potato potage, bruschetta with raw ham and ricotta cheese
BNFEDRE =T 2 HENLL)Vay RF—ZDITNVAY v R

Onion Gratin Soup
A=A T8 A=F

Carne  wns.

Hiyoshi Pork Scaloppine
HEKDZ A v v ©—4

Chicken Marengo
FED= L ¥ =

Grilled Japanese Beef Prepared in the Style of the Day
EHEFDOZ7YV v ZOHDRAZXA VT

Veneto-Style Grilled Lamb with Peverada Sauce
VA MFEDT) N RT25—KY—2R

Veal Cotoletta with Anchovy and Lime Sauce
FHEDa by g FrFabls{LDY—R

Catch of the Day Pesce In Padella, Kyoto Miso and Vermouth Sauce
ARHEFRDA Y37y 5 FARKEERXVEY FDY — R

Seafood acqua pazza
1 NN A A

Fish soup with lobster and seasonal seafood
A==V ELFEHANDR v 874 Ry =

Dolce. .+ ..

Today's Gelato
AKHDY =5 — b

Seasonal Tiramisu
EHOT 47 IR
Fragrant Caramelized Crema Catalana
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Torta al Cioccolato
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