DINNER MENU

— Seasonal Casual Course 5,000yen
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Salmon Carpaccio with Roasted Bell Pepper and 5-Spice Harissa, Truffle french fries
Served with Basil and Greek Yogurt Sauce M a772veF7F4 KT 1,200
YF—FL DAy Fa B—AMITY AL 5FEA L 2D v
NENVEFY— 23— N DY —R 1.600 French fries with three kinds of cheese

3FEF—XD754 FRF b 1,200
Cheese assortment
F—ZBEY A b 1.880 Homemade Hot Guanciale and Asparagus

’ with Whole Lemon and Koji Noisette Sauce

Charcuterie Assortment HEB 7o F 1 —L LT 285 H ADIE HL
FNATL TR A DY 1,880 HTEvEVEH /7Y Y —2R 1,800
Antipasto misto Seasonal Vegetables with Bagna Cauda Dipping Sauce
TV TA4SANIA D 2,000 FHITFED N—=x Ay KX — 1,600

Caprese with Italian Burrata and Seasonal Fruits with Homemade Shiso Genovese

ARNTET S —REBHOIN—VDHTL—+ HFREKIES ) x—+ 2,000

Japanese Black Wagyu Aitchbone and Sea Urchin Tagliata

BEMFAFRELEFDLZY T —& 2,200 E es‘ e - fa Rl P

Seafood acqua pazza

BRDT 77897 2,600
Fatty hairtail fish with boscaiola in dashi stock

Zu a KIJfaDu—tu HitorhvizRAn4+—> 2,800

B Sy
p p 7 Lightly Seared Alfonsino with Spiced Bell Pepper Sauce

BARKHT2BH A4 RFLST)HY—A 2,800

Today's Potage Soup : Jamoén Serrano Ham and Ricotta Cheese Bruschetta

AHDORE—Ta NEVES— L) vAX—F—ZADTNVAYr v & 1,200

Onion Gratin Soup
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Potato Zuppa with Pink Shrimp Bisque Sauce

CeA0dDRAy,y HIbtibvrrzy—2 1,650
Domestic Chicken with Honey Ginger Glaze
EEFXrONn=—= P =71 AX 2,400
Roast Lamb with Crown Daisy Salsa Verde
fFrom—2t FEHOHFVvF T T 2,800

Veal Fillet Scaloppine in Lemon Butter Sauce

. FHE74 v DA RY E—F  LEIINE—Y—R 3,500
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Domestic Beef Tenderloin Cutlet with Red Cabbage
and Beet Marinade, Red Wine Sauce

Ffesh Curly Kale Salad . ‘ ‘ EEF 74V AOE—2H YLy Ly R eNw L
with 24-Month Aged Parmigiano and Treviso Dressing E—vD=YA FI4 LV —R 4.500
Tvyya A=Y —r—n3%
24 rHB VI v —7 PLERFLw YU 1,600 Grilled Japanese Beef Prepared in the Style of the Day
EEEFDZ7Yv ZOHDAXA VT 4,500

Classic Caesar Salad

2oy y—F—%5% 1,800

Spaghetti Alle Vongole in Bianco

DOICe = = | = Kraverra 1.400

Three Cheese Lasagna

Today's Gelato 3HEHOF—XFH=7 1,600
ENEIOPES EaN 600 Hiyoshi Pork and Zucchini Tomato Risotto
N i HEKRERyXF—=Dr=b) 'y b 1,600
Créme Brilée
2)—LT Y2 800 Kobe Pork Milanese Genovese with Grilled Miso Risotto
BEHE—2ZDIZ/ AT/ N—+t BEEKBEDY ' b 1,600
Cappuccino with Brown Sugar and Hazelnut
HTF—r HEELA—ENF oy 1.000 Parmigiano reggiano and gorgonzola cheese risotto
’ NV IT =Ly — L INT S —5DF—RAY Sy b 1,700
T_lrarfllf; 1.200 Creamy Pasta with Salmon, Mushrooms, and Setouchi Lemon
77 : - LR/ 2OWMFNL TS D2 Y — LSRR 1,800
szsque Cheefecake Handmade Pasta Tagliolini with Domestic Beef Ragu
s 900 F b 2x2%)y EHEFDSS— 1,800
Sicilian-Style Casarecce with Clams, Bottarga, and Fresh Tomato
PFIVTH, THVERyENVG - vy Ta b= DALy F o 1,800

Firefly squid and fresh tomato pasta with the aroma of sesame, Osaka-style

RENAHETVyab=bDs2L KR A, THRDOFED ZiEb Y T 2,000
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Homemade Bacon and Porcini Mushroom Pasta Carbonara Flavored with Truffles

HERHEX—a bRV F—=DHNVEF—5 27D 2,350
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