SEASONAL
3,500

APPETIZER
Marinated Octopus and Seasonal Vagetable Salad

Zap=)3 LABHREOFITH

SOuP
Chilled Pumpkin Potage
PELLDEHEEL -T2

PASTA
HTRED PHEE SRR

Spaghettini with pacific Saury Puttanesca
KIBEDT Yy B AN ATy T4 —=
Spaghettini with Homemade Salsicci and Manganji Peppers
HREIL S v F X e HRSFLOIDBOL XAy T —=
Fettuccine with Fresh Sea Urchin Cream Sauce +500

S5 s )—LYy—2 7y b F—% +500

MAIN
HTRLVBREZFEFCEI
Grilled Chicken with Summer Vegetable Peperonata
BHHHO 7 )L HHEO<Y 3
Grilled Salmon, Mantua Style
F—EvDOSIN = Y7
Grilled Beef Misuji +1,500
FIAYD7 Y +1,500

DESSERT
HTRIVBREZ RIS
Nagano Purple Grape & Milk Gelato
REA-TNEINIDY 2T —}
Lemon Tiramisu
LEVYDTATIA
Assorted ice Cream

TAZRZ)—LDE)EhH

Basque Cheesecake +300
WAL F =X —F +300

Coffee or Tea

a—b—H LAEALE

CHEF'S
6,800

AMUSE
Potato Pie with Black Truffle

HE)2T7DEF S

APPETIZER

Amberjack Carpaccio

HUNFDH NNy T 5

HOT APPETIZER

Deep-fried Conger Eel with Marinated Aromatic Vegetables
RFD7Y v+ BEREFO<) 4

PASTA
HTRIVBREEERILT N
Spaghettini with Homemade Salsicci and Manganji Peppers
HREILL y F v L HEFLIR DL ATy T4—=

Linguine Vongole Bianco with Sea Urchin and Clams +700

HESceHIYVoRyITLET Y a +700

MAIN
MTRIVBREES RIS
Grilled Duck with Vincotto Sauce

BBHNOZ7 YL Tryay by —2
Grilled Lamb with Chimichurri Sauce +700
FLOTIN FIFaYY—R +700

Grilled Japanese Black Wagyu Sirloin +2,000
BEMPEY—ufros Y1 +2,000

DESSERT

Shine Muscat and Crémet d'Anjou
VXAVRAA LIV LRV

Coffee or Tea

a—b— LFALA

SCIréno

If you have any food allergy, and if you need help,Please let us know. All prices include tax and are subject to a 10% service charge.
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