PRANZO A

ENTRATA + ANTIPASTO FREDDO + ANTIPASTO CALDO + PASTA + DOLCE + CAFFE
MODO—I + HAEIE + BBEVCESVY : BRTHE1E & XXF1E & FLF1iE + O—k&—

ZUPPA soup A—7

sweet onion potage

HEREORX—T 2

ANTIPASTO MISTO  mixed appetizers = f& 4 B 28 &¢

octopus carpaccio, tapenade sauce
LHREE KO ISy F 5 Xy TF—F V=2
house-made mortadella

HRHENEXT v I

vegetable terrine, vinaigrette sauce

BXO7YV—X Y447y b V=R

UNA SCELTA DI ANTIPASTO CALDO -a choice of hot appetizer {RFZE 350 &£ O BEF( 728w

stewed japanese beef neck, mashed potatoes, burdock chip
MEAY Z2DFAA “Abv77—bF =vyaR7bEHFEOF v T

snow crab croquette, sauce americaine

ATAED 7y v R TAYF—R Y —2R

PASTA -achoiceofpasta X2 X IO EOBHEF (7730

tagliatelle, carbonara , jumbo mushrooms, egg yolks, pancetta, black peppers, parmigiano
Tx VR Ry TV aNVN—LDINKF =T LX)V T v T v v Ny FzovRXERNVITy — T

pappardelle, hokkaido veal ragu, spinach, cream sauce

dbHEEE FFRN 77 —D Ry X vTF vy v 3INAFLZY) —0n -V —2

spaghetti, prawns, chanterelle mushrooms, tomato sauce
FiE#E Lo —vEDZAT vy T4 F=F Y —2

DOLCE -achoiceofdessert FVF = I8 EDOBEF LT3 0

burnt basque cheesecake “Stracciatella”
AL TF T v TDNRAT « F—X7 —F

swiss roll, strawberries
Hou—vr —x

¥4500

[ Btk ¥4,950]

P M N Z O S a six - course lunch

ENTRATA + ANTIPASTO FREDDO + ANTIPASTO CALDDO + PASTA + SECONDO PIATTO + DOLCE + CAFFE
BOHO—M + AEIE + BETE + X2 + Bzl HE + FLFz + O—E—

ZUPPA  soup Z2—7

sweet onion potage

HERETORE— 2

ANTIPASTO MISTO  mixed appetizers SRR A

OCtOPUS carpaccio, tapenade sauce
LHEE KO Iy Fa Xy TF—F - v—2
house-made mortadella

HERHENLE T v 7

vegetable terrine, vinaigrette sauce

BXDT ) —R T4AZVvy b Y—2R

ANTIPASTO CALDO hot appetizer Bl 3%

snapper gratin, turnips, cream sauce, tomato coulis

FIREE B L 7V — Y 5D 772y r=tDr7—) —

PASTA Sz X%

spaghetti, snow crabs, string beans, broad beans, snap peas, garlic olive oil, bottarga

ZXVABD2ZANRT v T4 AVFy, TLEH, 2F 9 T2V FYDT7—VF A=V F HF72IfEYT

SECONDI PIATTI -achoiceofmaindish 24 v T 4 v a2 BOLEOBEF(IZI W
fish of the day
A H O fif foR

japanese pork saltimbocca, white wine sauce

EHEK7 4 vVIROIF VT 4 v EvF HYA Y V=2

australian lamb rump “cacciatora” - chanterelle mushrooms, shallots, tomato, white wine

=AY IV T HEMAFETVTRE e —NVEDOIF ¥ F—T - V=R
grilled sliced miyagi beef sirloin, parmigiano, mashed potatoes, sugo di carne

EBWEE MFE—af 0x) T —X
SNV IV =Ry aRT b ROEHKDOY -2  [+660]

DOLCE dessert F VI =

monte bianco  japanese chestnuts, matcha mousse

MELHEEOEY 77 v

¥6500

[ FisA ¥7,150]



