6)':660 CMW vIua a—A 5,500

Qs

Adipass

Primo Pailfo

457 teondo pwv#&

Helee

Pune

Caffe

FifMonvyFay sy

Panna cotta with Seasonal Vegetables

AHEEBDO IV Fa BFFHV.T HWEEFGLIFLY VT

Today's fresh fish carpaccio salad tailored citrus scented dressing

BIELLWFOT7 =4 A =4 KyFVARHDEOT ANTyT4—=
Sakura Shrimp and Shiitake Mushroom Aglio Olio Sprinkled with Bottarga Spaghettini

KRBE—BEHOOI—ARD TNV T—% T FFHEIAT—FDY—A
Gilliata of Yonezawa-Pork loin with madeira wine and mustard sauce

or

AHEEBDOY NI —b T—T4Fa—rDFETy Y-
Today's fresh fish saltart with Artichoke Ravigote Sauce

or

EBRLROHOTYE—AF ¥r¥ovy—2R
Date chicken breast alloast Zenzero sauce

or

FPEF 74 VRAOTB—=AL M) aT7E/ELRTA VY= (+1,100)
Roasted Japanese Beef Fillet with Red Wine and Truffle Sauce

HE®57 453X

Homemade tiramisu

TxhyFx
Focaccia

a—k— F7-03 R

Coffee or tea

R E B A AT o &S50 Z a~u b (K ELTHBWALE T T 7RSS VEE,



TWWVJ% CMW FF9VF T—RA 7700

Qs

Aipasto

Primo Pailfo

Poime Pailfe

INT V) —FL—ADTIVAT v ¥
WMHHAT—EY FDYT—A
Gorgonzola Mousse Bruschetta Citrus Almond Chiboust

HIEBOBERHY CALEZEDA VTV T4 —= FHEDOTV T —FHET

Shrimp Involtini Kneaded with Red Sea Bream and Cherry Blossom Leaves
Vegetable Garden Style with Spring Vegetables

FIAL VT ANRGHADRY —Ja TV Y=L ENLERRT
White Asparagus Potage Served with Grissini and Prosciutto

HEDIMERAAR ANL R NAFZTIVAH F79T

Lamb Stewed in Tomatoes with Spices Flavored Pasta Fresca Chitarra

Secoudo Padfo - Voo KABEFDHN Y —F  T—F4Fa—2DFETy bV —2

Today's Fresh Fish Saltato with Artichoke Ravigote Sauce

Secouds Poalfo - Cove JRIFE-TA VIO T vy —AF M) 2T HFBZHRTL VI —A

Helee

Pune

Caffe

Roasted Japanese Beef Fillet with Red Wine and Truffle Sauce

T4 VIR RFVF o
Today’s special dessert

TxHYFx
Focaccia

J—b— ¥ AR

Coffee or tea

R R I BEA AT &S50 N R ELTHBWAZLE S T TRIZE VT,



SM cl%/w ARY ¥ T—R 9,900

Gmese

Adipaste

Lo

Poime Paillo - 1

M&ﬂwﬂ&-z

INT V) —FH—ADTIVAT v ¥
WMKEHALT—FEYFDYT—A
Gorgonzola Mousse Bruschetta Citrus Almond Chiboust

HIEBOBER Y CARIEDA VT4V T4—= BREOTIV T —FHET

Shrimp Involtini Kneaded with Red Sea Bream and Cherry Blossom Leaves
Vegetable Garden Style with Spring Vegetables

FRIAL VT ANRGHADEY =TV 2 FYy I —bENAEBRZT

White Asparagus Potage Served with Grissini and Prosciutto

FEDINEIRAR AL R IAZTVAH FF¥9 T

Lamb Stewed in Tomatoes with Spices Flavored Pasta Fresca Chitarra

FI—NEHEDOTA) r—22Y—L YU TR

Linguine with Lobster Americaine Cream sauce

Secondo Paidlo - Pste RAEDY LY —F T—F4Fa—2DFETY I —R

Today's Fresh Fish Saltato with Artichoke Ravigote Sauce

Secouds Paillo - Cove BEFNETALVHOT vy —A L M) 27 HFELHKRTIL VI —A

Delee

Puee

Caffe

Roasted Kuroge Wagyu Beef Fillet with Red Wine and Truffle Sauce

NWTAYIRRENVF =
Today’s special dessert

TAHhyFx

Focaccia

J—b— I RLE

Coffee or tea

ERLAi R IEBEA AT o MES50MZ TN b R ELTHBOALE§ T TRZS VIR,



Aipaste

i 3
V= —=HI5 1,540
Caesar Salad
AHEELOHININYy Fa  BFFHEVT WEEHELFLY U7 1,980

Today's fresh fish carpaccio salad tailored citrus scented dressing

BIHEMDERZ Y AL EDA VT4 VT4 —= BEHREDOFNIFT—FHEET 2,200

Shrimp Involtini Kneaded with Red Sea Bream and Cherry Blossom Leaves
Vegetable Garden Style with Spring Vegetables

LB ESEEY Y7L F—REIFTA IR MDA T L —E 1,760
Mozzarella cheese and midi tomato caprese

ENLEY by 1,980
Assorted prosciutto

FHIOBEOHKOMED b 2,420
Appetizer Plate (5 kinds)

F—A5FE ) &by 2,750
Cheese Plate (5 kinds)

AHDA—F 1,210
Today's soup

R R I BEA AT &S50 NV R ELTHBWAZLE S T TRIZE VT,



Piz5m

¥y y

RV F—F r=lV—R. I=IbALE 2=y TUFIE
Marinara

IV =% 299 rL I MR AV TGN
Margherita

ThYa—=pF I VvIAT  EoUrLI AR LYAT FIFNS—)
Prosciutto and rucola

JT7PATAINY T EoUrLI . INTyI—F FLuVa.TIFRy—)
4 kinds of cheese

AHOE Y 7
Today’s pizza

ERCAI R IEBEA AT o ME550MZ T b OB ELTHBOWALE§ T TRIZS VIR,

1,650

1,870

1,980

2,420

ASK



Himeo /”m#&

TIVEET Vb

RIEELWZF DT =% - F =% FoIVAEHNEDT ATy 74—= 1,980
Sakura Shrimp and Shiitake Mushroom Aglio Olio Sprinkled with Bottarga Spaghettini

FINAADFEREFDIED I P =R ATy T4 —= 1,980
Smoked firefly squid and tomato sauce with rape blossoms Spaghettini

BT ANGHADENT T 7)) =LY —A NAFZTVAA FF¥v7 2,420
Mackerel and Asparagus in a Light Saffron Cream Sauce Pasta Fresca Chitarra

F2 i EF LD T =LV —Z YU TSR 3,960
Lobster tail tomato cream sauce linguine

AHDIRZ ASK
Today’s pasta

RIS I BEA AT BIEES50MZ I~V OFF) ELTIHB WA LET, T TR LS VI,



S eLond o l”vwlﬁl

tasF¥7v b

Pesce Ny vz - fRE -

AHBHRDOY NI —F T—T4Fa—rDIFEITY I —A 2,750
Today's fresh fish saltart with Artichoke Ravigote Sauce

FR=NVEET—NVDTIIT—F TAV =XV —A 3,850
Grilled spiny lobster tail with americaine sauce

CW AVE - PEHEL -
ERWAOT vya—As ¥rE¥ay—2 2,420

Date chicken breast alloast Zenzero sauce

KRNBE—BBEHLOI—ARDTZTYV)T—F I FFEEIAY—FDY—A 2,750

Gilliata of Yonezawa-pork loin with madeira wine and mustard sauce

EET74VRHOT ya—Ak P aT7EHELZRTA VY =R 4,950
Roasted Japanese Beef Fillet with Red Wine and Truffle Sauce

R E B A AT o &S50 Z < b (K ELTHBWALE T T 7RSS VEE,



Delee

FVF <
HEX#T 1 I3 R 880
Homemade tiramisu
WAV BF —Ar—F ZFEW|OI=T—MEZ 880
Basque-style cheesecake with seasonal gelato
INVFavk 770
Panna cotta
Yaagsr)—RX NZITALARARZ 990
Chocolate terrine with vanilla ice cream
VxI—FIA}b 935
Assorted gelato
FIVFI AP 1,540
Assorted dessert
Colfee & Jea 7z
d—b— (Fvyb/T74R) 715 TV —IN—F 4 — 770
Coffee Flavored tea
- RAAYIIAL VT4 —
Muscat wine tea
IATVLyYV 550 -77Yavyhb
Espresso Apricot tea
IATVyY ¥ 770 IN—=T T L — 770
Espresso double Non caffeine herbal tea

S B—XbyTE—F
i Rosehip & peach
ATF— 770 BEI—IL
Cappuccino Chamomile
-VEYIVD

Lemon & mint
TAATF4— (AFL—=F/VEY/INY) 715 B Y=V ER
Iced Tea Apple green rooibos

R R I BEA AT &S50 NV R ELTHBWAZLE S T TRIZE VT,



