STARTER =zz—%-

Raw oyster o
TJbyPadMR2— oz )—ERH—V—R

DINNER MENU

2P ¥950 / 6P 2,600

Bruschetta with raw whitebait & bottarga cream

Y E£CSREASRIZY—LDTILRYT v R 2P ¥800
Vichyssoise . . . .
T4V IT—X (PrAMELRIO-BOBEVWRE—Ta) ¥650
Carrot rapé
Fyov bIR ¥500
Caponata
HRF—& ¥500
Homemade Focaccia
BRET+HvFv 2P ¥400
APPTIZER #®
Caprese of sweet tomatos & burrata cheese . i .
AT - ABRBE M FE T Y SR F—XDHTL—+ ¥2,200
French 16M raw ham w/ seasonal fruit .
TR F—J = aFEENL (SRY) =160 H) LEEHORY ¥1,800
Cagaccio of the day w/espelette pepper
BRDOHIL/Iy Fa NRIDED ¥1,600
Horse tartare with miso,pinen_l_x_t,shallot.capers & raspberry vir]eg:ar .
BRADRILZIL BEER - BABRUERIEE 5 ARNY —0 (1 24— ¥2,200
NOTO oyster garatin
REEMIBD S S 2 v 2P ¥1,600
Green herb salada w/mushrooms,tomatoes,walnut & honey vinegar
TV —=oNn—TYS5X 2y a)l—LENFIVERH— ¥1,400
Braised 8kind of seasonal root vegetables

* HEEE - SEEOBREOTF 2R ¥1,800
PASTA & RISOTTO #zx-vv»¢
Calabrian chilli-peppers spghetthi aglio e olio .
HZTYVTE - FEFFOT—IVFA—YVF - 37 v T« ¥1,300
Tagliatelle alla carbonara w/guanciale & isiru nam-pla
BEBEWLDETToFvr—LDALKRF—5 - FHERXYV 7T L ¥1,900
Asian genovese w/ Coriander leaves & shungiku
TET Tz /R—F (BFHFENIF—) ¥1,800
Beef cheek ragout w/tagliatelle .
Wo> K DEAALEFEIZFRADS /—V—R - FHTER2YT7Tv L ¥1,900
Oyster Arrabiataw/linguine oo
HEOT7SET7—X - Vo1 % ¥1,800
Vongole Bianco w/ dried tomatoes spaghetthi
/\FATH - AEHEE b= DR OLET O ¥1,700
Squid ink spaghetthi .
YIVALHIHDAHRI - ATy T« ¥1,900
Spaghetthi with rich bisque sauce & crabes .

* BEBEXVABOERRERI Y —R « Z/35y T 4 ¥2,300
Gorgonozola gnocchi .
TN TNT S —=5D=avF ¥1,900
Parmesan cheese risotto w/ served at the table .

Y T—TLTHEFRUNBSANISr—/ DYV b (+¥100H<— Y 27) ¥2,200

MAIN #1>

Sauteed fish of the day
AEHOAFEDY T—

¥2,500

Roasted "noto" pork w/sauce boscaiola

BEEBEROO—R b RRAMA—F Y —Z (200g)

¥2,600

Rqastegl bulgarian duck breast w/sauce marsara
TILAHY TE - HEEAODO—R b =LY S5V—2R

¥2,900

Wagyu-beef shank ragout w/black pepper

W AOROICERALENFTRRADR TS 3 vEAS

¥2,500

Grilled irish grass-fed beef tagliata\ X _
TANS Y NESZRT 2y RE=TD/ Ry b (1"53) &Y T7—%

100g ¥2,300 / 200g ¥ 4,200

Italian Veal loin Milanese cutlet

A LA CARTE

SHEEILTHATY

All prices are tax included.

Open 17:30,/LO 2030, Close 2230
./ Drink LO 22:00

A2 —RFEMCLINEEHLET
Menu may change depending on the season.

A LA CARTE

A2 TEFFO—RDIZ /EHYLY 180g ¥ 4,000

Diavola-style chicken thighs

EFEE BHIADT 1 T7HRIE 200g ¥ 2,300
COURSE =-2
AMUSE / APPETIZER / PASTA1 / PASTA2 / MAIN / DOLCE / COFFEE ¥6,600
T3Ia—X /B RRRD/RREQD,/ A1 / FAFz /a—kb—

DOLCE FLF =

Smooth tiramisu

Y EBREBRT4F5IR ¥700

Classic pudding

BRsS v T ¥600

Pistachio mille-feuille

ERZFADINLT 41— ¥850

Freshly made milk ice cream w/noto salt & oil

HRITEHRBILITAR EERELEXVA L ¥500

Freshly made milk ice cream w./ Melon blancmange

AOVDTS502oP0z EBREBINITAR ¥900

American cherry terrine

TAYAFzY—DF7Y—X ¥600




