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There is a 500 yen table charge.

Additionally, we request that each person order at least one dish and one drink.

STARTER =z%—%-

Sweet potato Soup

HPESEFNOR—T

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

Bruschetta with raw whitebait & bottarga cream

¥600

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 LaRINADREEIOER D &bt XBSMERE. 281 L D ¥5,500
Today's fish carpaccio
BERDHIIL/Y F 3 ¥1,800
Caprese of sweet tomatoes & burrata cheese
* IAHD b2 b ET Y S—RF—ADHTL—+ ¥2,000
Horse Tartare with Miso, Pine Nuts, Shallots, Capers & Raspberry Vinaigrette
BRADRILZIL BEXT - SEAUERIEL 5 XANY —7 ¢ 24— ¥2,000
French Auvergne raw ham w/ seasonal fruits
T7IVR - A—T = BEENLEFEHDRY ¥2,300
Green salad with Blue cheese and apple
SELOAZETN—F—ZDITY) —2HY 5K ¥1,700
Etuvée of root vegetables and seasonal seafood from Noto Taka Farm
* AEESRERRLADANDIF 2R ¥2,200
Kaga Vegetable Bagna Cauda
MEFHRODN—=vHhV X ¥1,600
Oyster gratin
HiEs S5 2P ¥1,600
PASTA & RISOTTO <&x-vv»¢
Aglio e olio with Boiled whitebait and green chili peppers
BB SREBEFFOT—VA - F—VHF - 25y T« ¥1,600
Spaghettini with red squid and squid ink
BNBEEFRADEAHRIDRN Ty F4—= ¥1,800
Tagliatelle alla carbonara w/pancetta & isiru nam-pla
K EEBEWLB LA F v RDALKRF =5 - FHTERVTT oL ¥1,800
Tagliatelle w/ Beef cheek ragout
W DEAALEFIZIFADS F—V—R - FHEL2VT7TFv L ¥2,000
Oyster arrabbiata with the aroma of green yuzu
BOITEIHENT S ET—& ¥1,800
Spaghetti with Rich Snow Crab Bisque Sauce, Cappuccino-Style Truffle Oil
K XTVABOREBERERSI Y —R « ATy T 4 ATF— /LT PYazHq 0 ¥2,200
Gorgonzola gnocchi with Gorojima sweet potato and apples
AEEREL Y TDTLT LYy —5=a vk ¥2,100
Parmesan cheese risotto w/ served at the table
F—TILTHEF2UNB IS —/ DY Jy b ¥2,400

A LA CARTE

MAIN

Today's fish Sautéed
ROy 7— ¥2,800

Grilled irish grass-fed beef tagliata
TANSY FEISAT7 =y FE=T70/ RNy b (1\T3) RYT—4&

Wagyu-beef shank ragout w/black pepper
FOFROICERAALFFTRADERD L 3 VEASL ¥3,200

100g ¥2,500  200g ¥ 4,000

Italian Veal loin Milanese cutlet

K (2 7R FEO—2D 3 5 /BHYLY
Roasted "noto" pork w/sauce boscaiola

K BEEBENO—R b RRHAF—35 Y —Z200g

Roasted New Zealand Lamb

180g ¥ 4,000

200g ¥ 2,800

—a—L—5v REFEDO—R b ¥ 3,500
COURSE =2
AMUSE / APPETIZER / PASTA / FISH /7 MAIN 7/ DOLCE / COFFEE ¥7’700
T3Ia—R/BBE/IR2/ B8/ 14>/ FILFz /a—k—

DOLCE FAF =

Smooth tiramisu

* LEAEATFASIR ¥800
Classic pudding
BRI SovoTY v ¥700
Dried persimmon semifreddo

* FLADEI 7L ¥ 800

You can view the menu and
food photos in English.

THEEL2THIATY

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.
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