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HOMEMADE BREAD
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PANNA COTTA OF SEASONAL ONION WITH GREEN PEAS PASTE AND CHORIZO
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CARPACCIO OF SMOKED RAW RED SEA BREAM FILLET AND
MARINATED VEGETABLES WITH CITRUS JAPONAIS SAUCE
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“SCIALATIELLI” HOME-MADE PASTA TOSSED WITH SHRIMPS, DRIED TOMATO
AND ROCKET SALADS
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INVOLTINI OF SCALLOP MOUSSE WRAPPED WITH FISH FILLET, ANCHOVY, CAPERS
AND CHERRY TOMATO SAUCE
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SPIGARIELLO STICK BROCCOLI AND BROAD BEAN PUREE WITH HOME-MADE PANCETTA

A9V TEZLENDE2—LYAEA )Ty BRE U Fv ¥

Mt Diakor

ROASTED HITACHI GYU JAPANESE BEEF WITH MELI-MELO OF MUSHROOM
AND CHESTNUTS, JAPANESE CITRUS SAUCE
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“RAVIOLONE” OF STUFFED PASTA WITH OKUKUJI-RAN EGG YOLK
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YOUR CHOICE OF DESSERT
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CATALANA OF CARAMELIZED CUSTARD COLD CAKE, EARL GREY TEA AND CARDAMON AROMA
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WHITE MOCHA MOUSSE WITH BANANA CONFI AND CARAMELIZED NUTS
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COFFEE OR TEA
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10% SERVICE CHARGE.
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GARDEN GREEN SALAD
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ASSORTED ROWHAM AND SALAMI
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PANNA COTTA OF SEASONAL ONION WITH GREEN PEAS PASTE AND CHORIZO 1 OOO
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SEASONAL VEGETABLE DISH ROASTED OMIGAMO-DUCK AND TERRINE
MARINATED SALMON AND AVOCADO, CITRUS JAPONAIS SAUCE

WOFKHIE HIBOO—ZbLTF ) —X 1,700yen
$— LT EAFDT) A MIED S+ KLY =2 (1 1,870rn)

CARPACCIO OF SMOKED RAW RED SEA BREAM FILLET AND MARINATED VEGETABLES
WITH CITRUS JAPONAIS SAUCE

J ) B 4 S\ % 1) =
xg%ﬁ,gm?{bn/%az’a%%wvM’ 1,800yen
MEDO+ R A/ —2R (#3 1,980yen)
’Pm&’l%ﬁm

“SPAGHETTI” TOSSED WITH SHRIMPS, DRIED TOMATO, AND ROCKET SALADS 1 600
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“FUJILLONI” SHORT PASTA IN STEWED HITACHI-GYU JAPANESE BEEF SAUCE
WITH BROWNED MAZZARELLA, NAPOLI STYLE
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“BEETS GNOCCHI” TOSSED WITH PORK CHEEK MEAT, BAMBOOSHOOT
AND BROAD BEANS
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“RISOTTO” OF ASPARAGUS WITH TREVIS STEWED IN RED WINE
1,700yen
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PAN FRIED SEASONAL FISH FILLET WITH ANCHOVY, CAPERSAND CHERRY TOMATO SAUCE
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STEWED BIMEI-TON PORK WITH MUSTARD AND WHITE WINE, CASALE STYLE
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TERRINE OF LAMB MEAT FROM AUSTRALIA WITH FOND DE VEAU SAUCE
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ROASTED BEEF FROM THE U.S.

WITH MAITAKE MUSHROOM AND GREEN PEPPER SAUCE 3.200
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COVER CHARGE 550YEN.
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