A La Carte (11:00 ~22:00 %L.0O.)
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Appetizer

TiIa—R - 27— THEGE C4aK

Signature Amuse Tower ( assortment of 7 appetizers serves 2 )

¥3,000
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Smoked mixed Nuts

7—%EYFFaaL—+ ¥ 650
Almond Chocolate
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Ttalian Olives
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Milanese Salami
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Jamén Serrano ( Spanish uncured ham)
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Assorted Ham
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(FnN—=SHhe,/  Txvva,/—=F)
Assorted Cheese ( blue, bloomy rind, washed rind, hard )

Ajillo
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Margherita Pizza
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Quattro Formaggii
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Prosciutto and Rucola Pizza

Pasta
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Today’s Tomato Pasta
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Today’s Oil Pasta
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Walleye Pollock Roe Cream Pasta
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Carbonara

Salad
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Today’s Ajillo
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Bread ( One serving )
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Caesar Salad with Whipped Mousse Dressing
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Prosciutto Green Salad
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Burrata Cheese and Fruit Tomatos Salad with Italian Dressing

Kids Menu
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Kids Plate with Juice

¥1,800
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fili #% 13 Bi3A & %5 <9 . Price included with tax.

17THELLBE 2 — 2D CHEX A DI EELTHIAKRICOET =74 F v — Y ¥500(FLiA) ZTH 72 L £ 3, Dinner table charge: ¥500 per person.




This Month’s Recommendations
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Dinner Hours 17:00~22:00 (L.O.)
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Turnip and Red Radish Bagna Cauda

¥1,100
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Tasmanian salmon carpaccio

¥1,200
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Sliced assorted cold meats

¥2,000
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Camembert Cheese Gratin

¥ 1,700

NUF TIET =X

Penne Arrabiata

¥1,200
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Penne Alla Gorgonzola

¥ 1,400
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Roasted Loin of Chiba Boso Olivia Pork Romesco sauce

¥2,200
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Yellowtail poeler Cauliflower and Chrysanthemum greens Sauce

¥2,400
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Kuroge Wagyu Sirloin and Foie Gras sauce of truffle and madera wine

¥5,000

fili ¥ 13 BiiA & %G <9, Price included with tax.
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