Information
There is a Seating charge of 500 yen per person.

T A F—RA LIEE—AKICOEN0H FEA) Db (FH) 2EBLTEY 9, (7/13~)

STARTER =z—%-

Kanazawa watermelon and tomato gazpacho
ERRAAHE M FDHR/IF 3

Fresh Raw oyster , Sherry Vinegar Sauce
JLyvaAfRE— oz Y—EXH—V—2R

Bruschetta with raw whitebait & bottarga cream

¥700

2P ¥950 / 6P 2,600

Y ESTREASTRIZY—LDTILRY v & HNORD/AF v MER 2P ¥900
Carrot rapé
FrOy bR ¥500
Homemade Focaccia
BRE7+HvFv 2P ¥500
APPETIZER #*
LaRINA's Special Assortment of 10 Appetizers
K LaRINADBTRIOER D &bt XIBSMRE. 2814 D ¥5,500
Today's fish carpaccio
2310 Y, IASE 2 ¥1,800
Caprese of sweet tomatoes & burrata cheese
K IMAHD b2 k& Ty 5—EF—ZDATL—+t ¥2,000
Horse Tartare with Miso, Pine Nuts, Shallots, Capers & Raspberry Vingigrette
BRDRILRIL BEET - SABRUERIEE 5 AR — 7 1 2 H— ¥2,000
French Auvergne raw ham w/ seasonal fruits
TSR F—T = aFEENLETEHDORY ¥2,300
Green salad with beets and oranges
E—veALoPnsY)—oH>5K ¥1,600
Braised of seasonal Kaga root vegetables
* IEHEOIF 2~ ¥1,800
Kaga Vegetable Bagna Cauda
MEBXD A A—=+vHV X ¥1,600
PASTA & RISOTTO 2x-vv»¢
Aglio e olio with Calabrian Red Chili Peppers
H5TVTE FEEFOT—VA - F—VF - 25 v T+« ¥1,400
Spaghettini with red squid and squid ink
FRAHNEADRIDRNRS v F 4 —= ¥1,900
Tagliatelle alla carbonara w/pancetta & isiru nam-pla
K HEBEVLBEAVF v ROALEF—5 - FHER VT T L ¥1,800
Tagliatelle w/ Beef cheek ragout
W DERAALEFIRIEFADZ /—V—R - FHTELVT7Tv L ¥1,900
Zozzona, the glutton born in Rome add burrata cheese +¥700
* O—ZHEAREBVLAYD/RRE - VyY—F  (+7 v 5—KF—Z¥700) ¥1,900
Spaghetti with Rich Snow Crab Bisque Sauce, Cappuccino-Style Truffle Oil
* XTAEDRBRERS Y —R « RRF v T 4 ATF—/HET b aTdqu ¥2,500
Parmesan cheese risotto w/ served at the table
K F—FLTHEFBUPB/ LISy — DYV b ¥2,400

A LA CARTE

MAIN

Today's fish Sautéed
DY T—

¥2,600

Grilled irish grass-fed beef tagliata

FANS Y REESSR 7z RE=T0D/Ry b (1N\53) &Y T7—&

100g ¥2,500  200g ¥ 4,000

Wagyu-beef shank ragout w/black pepper

FOROCEAALEIETHRADEI S 3 vEIAHS ¥3,000
Italian Veal loin Milanese cutlet
K (&Y 7R FEO—ZDI 5 /ALY 180g ¥ 4,000

Roasted "noto" pork w/sauce boscaiola

K EEBROO—2R b RRAA A —5 Y —2200g

200g ¥ 2,800

Roasted New Zealand Lamb w/red wine sauce

—a—C—S5Y REFENO—R N FIAVY—2R ¥ 3,500
COURSE =—=%
AMUSE / APPETIZER / PASTA / FISH 7/ MAIN / DOLCE 7/ COFFEE ¥7’700
T3Ia—X/GIE/NRZ/ 8B/ A4/ FLFz /3—k—

DOLCE FAF =

Smooth tiramisu

K*EABEAT 4T IR ¥800
Classic pudding
BRIy oTY > ¥700
Homemade milk ice cream
ARBILITA R ¥500
Dried persimmon semifreddo

* FLitDEI 7Ly | ¥800

You can view the menu and

food photos in English.

RHEELETHATY
All prices are tax included.

Open 18:00,LO 2100, Close 22330
/Drink LO 22:00

—a—REERMICKINDEBEHLET

Menu may change depending on the season.

A LA CARTE
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