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Price Per Person

T4F—2—-2

Cena Cousre

¥6,500

7 4 7 — Dinner 5:30 P.M. — 8:00 P.M.
S W) Wy —
¢  KH®DRBIZE Appetizer of the day
¢ BREZNRRZ (TT7HALIMAZ20HDL—FmF a1 R)
Choice of Pasta (Select One from the A La Carte Menu)
¢ AAVRIE  Main Dish
¢ TH%—F Dessert
¢ I—tE—XIFHAE Coffee or Tea
o R—7BI Addittional Soup ¥600

T e

HDA2YF7a—-R

(2026 03 501 A ~ 2026 %505 731 A)

g BEODARXYFraA—R (Z)a—2R) Full Course  ¥8,000

9 BALVEDARXYT»A—2R  Fish Main Course ¥6,500

G RAXLAVEDARZY T A—R  Meat Main Course ¥7,000

7 4 F— Dinner 5:30 P.M. — 8:00 P.M.
N 9 N 9 N/
READ A ISy F 3
Carpaccio of Sakura Sea Bream
o BEBELRS /O JLYYORRAVF—/ RNT YT 4
Spaghetti Peperoncino with Sakura Shrimp, Bamboo Shoots and Watercress
¢ BEOYT— HLYTILT
Pan-Seared Spanish Mackerel with Salsa Verde
¢ EESY-—AO/r0O7UL FFX Y IaV-X
Grilled Japnanese Beef Sirloin, Seasonal Spring Vegetables, Balsamic Sauce
¢ Z2bENY—HhHyHP—% RNY—K ERXFFY/—X
Strawberry Cassata with Mixed Berries and Pistachio Sauce
¢ O—b—XITHF
Coffee or Tea

<

—

- ANEDOHEIEY A= a—NERBMENEEL2BANTIVET
P)FR—2%&L (VRVRVTY (A)TNI—VER (S)Vz783T50H

ITALIAN TRATT

ENLHIIDBRYEDHEP)
Assorted Prosciutto and Salami Platter(P)

T5—=8F—X ENLLI MDY T HHILT(P)(S)

Fresh Burrata with Prosciutto and Tomatoes Salad (P)

AHDZVYE PoFaLIr—RX
Fried Squid with Anchovy Mayonaise

VT4 h BEEY ) R—E(V)(S)
Linguine with Spring Vegetables in Genovese Pesto(V)

RROVF—) 271 (V)
Pepperoncino Spaghetti (V)

7T —& 3 (V)
Arrabbiata Penne (V)
RER—T 2Fv5F1 (V)
Pomodoro Spaghetti (V)
Aoxr—¥ 275yl (A)
Bolognese Tagliatelle (A)

O—<@LNVRF—F 2V7FvL (P) (A)
Carbonara Roman Style Tagliatelle (P) (A)

EHEDVVYHA)(S)

Spring Vegetables Risotto(A)
KOV NIA RV TR EFRLUTEYET,
We use Italian rice for risotto.

EE4LY—u/rDI VI EFEXHRLILTIV—A (A)(S)

ORIA

¥2,300

¥3,000

¥2,000

¥2,200

¥2,300

¥2,300

¥2,300

¥2,400

¥2,400

¥2,600

¥5,900

Grilled Japanese Beef Sirloin and Vegetables with Marsala(A)

R ZHBFRDERFEX NIINY—R

¥4,600

Grilled Sea Bream and Seasonal Vegetables with Basil Sauce

HSLEHBREDERX NP IaV—2A

¥4,600

Grilled Chicken and Seasonal Vegetables with Balsamic Sauce

V—t—YDEFEX KT AZ—K (P) (A)
Assorted Grilled Sausages with Whole Grain Mustard

SHFROEBREEER)EHLE VEY ZI—IVREIV(V)

¥2,500

¥2,300

Assorted Grilled Seasonal Vegetables with Lemon and Fleur Sel

INT VIV —A=a—DTABRNIEVET, REFMBSHB T LIVF — (XU M- <A /NE-ZIX-J1- IS - ELE) e BROLDBEIXII. ARy 7ETERUHZID

2TOREITIBILLI3%DY—L ZRNEENTBIET

Due to seasonal availabiliti and sourcing conditions, Menu items and ingredients may be subject to change

(P) Contain pork (V) Vegetarian (A) Alcohol (S) Signature

Other gluten-free ingredient is available upon request, Please let our staff if you are allergic to any of eight specified allergenic ingredients(prawns,crab,walnuts,wheat,buckwheat,egg, milk,peanuts)

All prices are including tax and 13% service charge

IAAMT—3 ¥1,400

Minestrone

RV —4& (V)

(PR M—=2)EYYFLS NI
Pizza Margherita{Tomato Sauce)
Mozzarella and Basil

¥2,500

F17RS (P)

(PN —=2)EYYTLT 2NV —YF53 Ly RA=FY
Pizza Diavola{Tomato Sauce)

Mozzarella, Spicy Salami and Red Onion

¥2,700

TV R—=5(S)(V) ¥2,900
(FRM=2)BVY 7T FEDE FHERE TANTHA ZIHA AFYTIURYT NIV
Pizza Primavera {(Tomato Sauce)

Mozzarella, Rapeseed blossoms, Onion, Asparagus

Fiddlehead ferns, Snap peas, Basil

roba 73wy (V)

(E7rayvavd AFahyya ByYrls INIV)—5 NFIY
Pizza Quattro Formaggi (Bianco)

Ricotta, Caciocavallo, Mozzarella and Gorgonzola with Honey

¥2,900

eLH¥MBIMIYE VS

Pizza’s Additional Ingredients and Toppings
EvWYyLJ5/Mozzarella: 70 2—bk/Prosciutto: XY &7 /Vegetable
ANAT—H53/Spicy Salami-<w¥a)l—2A/Mushroom

& ¥800
(each)

T173IA (A) (S)

CAIYTAYTAATINT A4 IAVR—F d—b—
Tiramisu

Savoiardi Biscuit, Mascarpone, Coffee

¥1,300

MVEITFL—F (V)

AN—ENFYYFadlb—Mr—F N=57)—L 7TYIYIJI—R
Torta Caprese alle Nocciole

Hazelnut Chocolate Cake with Vanilla Cream, Apricot Sauce

¥1,300

APaRY =y —=8 N)—{RZ ERAEFAV—A(A)

Strawberry Cassata with Mixed Berries and Pistachio Sauce

¥1,300

VrIi—bh XiF TYry—Rvh (V)

NZF - EARFF - Faad - FEFY

2RISRV XV, (xPlease Choice 2 kinds)

Gelato or Sorbet Vanilla, Pistachio, Chocolate, Pear Sorbet

¥1,100



