STARTER =zz—%-

Fresh Raw oyster, Sherry Vinegar Sauce

TJbysadMARE— oz )—ERH—V—2R

2P ¥950 / 6P 2,600

Bruschetta with raw whitebait & bottarga cream

K ECSREASTRIVY—LDTILARYT v &R 2P ¥900
Carrot rapé
Froy bSR ¥700
Caponata
hRF—% ¥600
Homemade Focaccia
BERET7+hy F v 2P ¥400
APPTIZER #x
Seasonal Fresh Fish Carpaccio w/espelette pepper
BHEOHINL/IRYyFa RRAIDEY ¥1,600
Caprese of sweet tomatos & burrata cheese

K /AT - AERE T R ET Y S—RF—RDATL—H ¥2,000
Horse tartare with miso,pinen_t_,l_t,shallot,capers & ra§pberry virgegar .

K EHO LR BEET - BABMUETRIEL 5 XY — % ¢ 2 H— ¥2,200
French ham w/ Fresh figs from Oshimizu, Ishikawa
TSVR e F—J 2= aFEENLERNNEHKEWS L < ¥2,000
Green herb salada w/mushrooms , walnut & honey vinegar .
TN =oNn—TH 5K Tyl all—LéENFIVERH— ¥1,400
NOTO oyster Gratin
BEEAHED S S 2w 2P ¥1,500
Braised of seasonal root vegetables from Takanouen Farm , Notojima

* HEEE - SEEORENTF 2 X ¥1,800
PASTA & RISOTTO #z%-9vt
Calibrign chilli-peppers spghetthi aglio e olio .
A TVTE - FEFFOT—VAA—-VF - R3S v T« ¥1,300
Squid ink Spaghetti with Red Squid and Myoga from Ishikawa

K BIRES s 9 HERAADA AR I RIET 4 ¥1,900
Tagliatelle alla carbonara w/guanciale & isiru nam-pla

KBV BESToF o —LDALEF—F - FHBRYTF oL ¥1,900
Asian genovese w/ Coriander leaves & shungiku
TEToT s/ R—¥ FEHENOF) ¥1,800
Beef cheek ragout w/tagliatelle
W  DERALEFEIZANDS /—V—R - FHTER2YT7Tv L ¥1,900
Pappardelle with Porchini Mushroom Rose Cream Sauce
FLF—=FEDoOtsV—LY—R RNy/LTFyL ¥2,300
Spaghetthi with rich bisque sauce & crabes =~ _
RATAEDEERERI Y —R « ZF v T 4 ¥2,300
Gorgonzola gnocchi
DIV = W= DAY R /) Y= IV & ¥1,900
Parmesan cheese risotto w/ served at the table
F—7LTHESF 24D RLICr—/ DY Vv b ¥2,400

A LA CARTE

MAIN x1>

Sauteed fish of the day
AEDOEEEEDY T—

¥2,500

Grilled irish grass-fed beef tagliata
TALS YV FESFRT =y FE=TD/ RNy b (1\53) 2YT—4

100g ¥2,500 /' 200g ¥ 4,000

Wagyu-beef shank ragout w/black pepper

ROKROICEAALEIFTRRADETS 3 vEASL ¥3,300
Italian Veal loin Milanese cutlet
K o 2 7B FEO—2D3 5 /BAYLY 180g ¥ 4,000
Roasted "noto" pork w/sauce boscaiola
K HEBRDO—Z b RRAA A —5 Y —Z200g 200g ¥3,000
Diavola-style chicken thighs
EFEE BHIADT 1 7HRIE 200g ¥ 2,300
Rgaste\d bulgarian duck breast w/sauce marsara
TINAHY TE - AEREEOO—Z b 2ILYSY—2R ¥4.500
COURSE =—=x
AMUSE / APPETIZER / PASTA / SAUTEED FISH 7/ MAIN / DOLCE / COFFEE ¥ 6,600
T73Ia—X /G /N RE/ BB/ x4/ NLFz /3—k—
DOLCE FAF=
Smooth tiramisu
X EBEBTA5IR ¥800
Classic pudding
BRloS w7y ¥700
Pistachio mille-feuille
EXZRFFADINT 41— ¥1,000
Fresh_l.x made milk ice cream w/noto salt & oil
HRITEREILITAR BEBEEEEXVATL ¥500
Shine Muscat terrine
AU RAY PDTYV—X ¥ 800

Review us on Tripadvisor

EHEEFL2THATY

All prices are tax included.

A LA CARTE

Open 1730,/ L0 2030,/ Close 2230
/ Drink LO 22:00

A2 —[EFMMCLVEBEHRLET
Menu may change depending on the season.




