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A—k—/74hvF¥
¥6,830

TLIF7La—R

FH—r/3—C—/TrhvFv
¥11,000

N

TIa—X/ BIE/ SRR/ Ror @/ FTY¥—h

TIa—X/ BEIK/RRIE / RRX /B A

K ZAAENLY 7D YV —= ZEHIOBTFFIRA . ¥1,980

Scamorza Risoni with Seasonal Vegetables

NRoFzy BDHINKRF—F Ry T Y ¥1,980
Pancetta Carbonara (Paccheri)

FANY—FT 4 LTz ZILD

T=YAA=NF RART T4 —= i ¥1,980
Qil Sardine and Fennel Aglio e Olio (Spaghettini)

b2 bEFIMFTIET—X

ARTyT4—= ¥1,980
Tomato and Red Eggplant Arrabbiata (Spaghettini)
EIAROR—E /S0 /LT Y b ¥2,300

f Shiso Bolognese (Pappardelle)

Snacks

Pizza

IvIRFYY ¥750 <ILTY—% ¥1,980

Mixed Nuts Margherita

ﬂ-:/\.L\ ¥990 VaArAN =R I ¥2,100

Prosciutto Quattro Formaggi

39_7 ¥770 v E TR ¥1,980

Olives Tuna and Tomato Pizza
Zova—tbaybehVarzsl—nFE ... ¥2,100

Appetizers

2P BRE v LF MY —D
BEhEht (289)

Prosciutto Cotto in Truffle Cream

Mains

Charcuterie Assortment

AIROBELENEDE 3R

Chef's Assorted Appetizers (3 Kinds)

Ty I —REFHORR

Burrata with Seasonal Fruit

HENYDE)T—R YUY T zILT

Beef Heart Tagliata / 8 pieces
BROAIL/Y Fa

Fresh Fish Carpaccio

BEDIEF T VL A Y5 — R,

Grilled Shio-Koji Octopus Salad
FRRE KT MIX

Potato Salad
FHDORA—T

Seasonal Soup

Sy HAEDE2—L

Potato Purée

RFNTIAL ToFatH—YvIonRg— .

French Fries with Anchovy Garlic Butter

CrvRR YL al—LADERRILIMAILT ...

Jumbo Mushroom Bismarck Style

BLRAvF—=DIIF X

Crab and Zucchini Gratiné
VINzNIITDTY b
RIF—DY 5K

Soft-Shell Crab Fritters with Cilantro Salad
FEDRLRY T4 TLARET 2 HR/INA R

F=F o F e ITAVEDY =R

Lamb Meatballs

¥3,850 NN
the Terrace AR+ U7 74 Y R—2X
V1650 REOBELBRDHATL
’ REyheHTSUD v HIEE2—b ¥1,980
Bouillabaisse with Fresh Fish & Shrimp
¥1,650 - R a6 o e
BRAOEH R BEESLNAR—Y =R ¥3,300
+/34 > M(¥300)
-¥1,620 Chicken Breast Piccata with Rich Decadent Brown Butter Sauce
FEDFRTA L EIAS ¥3,960
¥1,620 Red Wine Braised Beef Tongue
BEEFY—O/ > DRT—F... ¥8,800
~¥1,320 Domestic Beef Sirloin Steak
HELERNO—R ¥3,520
¥960 Roasted Seseragi Pork
¥880
¥550
Desserts
"""" ¥770 BT 15 IR ¥1,320
Drinkable Tiramisu
"""" Y990 BYED/AA ¥1,100
Baba
¥990 EREZFADEITLY K
Pistachio Semifreddo
JL—LT Y2l ¥880
¥1,200 Creme Brulee
FHinTz5—b ¥880
Seasonal Gelato

- ¥1,760 \ /

2THRIMBAEICA Y £9. Al Tax Included.
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Beer

EE— (—FEY) ¥880
Kirin Ichiban Shibori

Ly F74 ¥930
Red Eye

LEVET ¥980
Lemon Beer

J o F7IILa—)LE—IL ¥980

Non-Alcoholic Beer

Sour

AR T LEYT— ¥880
Italian Lemon Sour
ARYT b= bYT— ¥930

Italian Tomato Sour

Wine

AT T ¥1,300
Glass Spumante

Sv7NR3-O0vY ¥1,000
Lambrusco Rosso

FLoToA4r ¥1,200
Orange Wine

B7A > ¥1,200~
House White Wine

FRIA > ¥1,200~

House Red Wine

Whiskey

bE (BA) ¥880
Riku

ZYZA—10F (RIAYFTUR) e ¥1,060
Talisker 10 Years

T—== T —F (ABYT) e ¥1,700
PUNI “VINA?

Cocktails

7Ly b ¥930
Amaretto

ZA4F ¥930
Lychee

HI R ¥930
Créme de Cassis

2= ¥930
Suze

ARy ¥930
Campari

Mocktails

FEALEYTARX ¥820
Tomato

IILR—=T75T7—Y—& ¥820
Elderflower

A RN ¥820
Créme de Cassis

IRTLyYb=v2 ¥820
Espresso

Soft Drinks

TS5y kALY SSa—2 ¥770
Blood Orange Juice

NRAFy TN a—2R ¥770
Pineapple Juice

Ty TINPa—2R ¥700
Apple Juice

IL—TIN—YLa2—2R ¥700
Grapefruit Juice

a—3> ¥700
Coca-Cola

IRTANYF—R— ¥880
Mineral Water

RR=I Vo Ty —R— ¥880
Sparkling Water

727 bka—3> ¥820
Craft Cola

I57 T ryT—L ¥820
Ginger Ale

FUEKI RYUKO - Original Blend Tea (Ice)

No. 2 EHMBEER / PHEDIE / FDIE / LLIHD coovvvveeveverereverererenenens ¥770
No. 2 (Organic Oolong Tea with Cinnamon Leaves,
Persimmon Leaves, and Sansho Pepper)

No. 4 (B#g / BXTF / WTF /FIE/ NI ) e ¥770
No. 4 (Organic Green Tea with Kuromoji, Yuzu, Tea Flowers, and Mint)
PrOEREY ¥930
Ochawari

After Dinner - igestif & cafe

YEVFzvO ¥930
Limoncello di Capri

I—F (F5%2E) ¥1,040
Honey Mead

TovnR ¥1,100
Grappa

T—E—/FRY P Or 7A R ¥700
Coffee / Ice or Hot

WX/ Avbor FTAR ¥700

Tea / Ice or Hot

3-Glass Beverage Pairing

<< Chef'S ChOice Pairing RPNV 73F (Vo7ra—LbZAELTENED)

L TRUMEREICAR D £9, Al Tax Included.

)

\




