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GRAND MENU

Antipasto B3
A% / Cold Dishes)
EHROAKRF—% ¥500
Caponata of Seasonal Vegetables
NEEZ—/ ¥1,600
Jamon Serrano
BLN—ONT ¥1,000

Chicken Liver Pate

To59T14—FF—XENLIBEOS 2L ¥2,300
Burattina Cheese & Prosciutto with Plum Wine Jelly

KEDBELREIMFOZILZIL ¥2,100
Angel Shrimp & Grilled Eggplant Tartare

[;83% / Hot Dishes - 1)
BRET +H v F v (410) ¥500

Homemade focaccia (4 pieces)

TNRTry A2 ILyabT bz —-Vy I =X+ ¥700
Bruschetta with Fresh Tomatoes on Garlic Toast

RFORAEE 7FaENg— ¥900
Charcoal Grilled Yam with Anchovy Butter

FUYND BRI MR TLRAFRZ ¥1,300
Tripper stewed in tomato sauce with hummus

HILoyFY IOyAV—EYY7LIF—XDFLLY ¥1,200
Salsiccia Omelette with Broccoli and Mozzarella Cheese

YITREIVXDH—-V Yy INZ—IRE ¥1,500
Garlic Butter Grilled Tsubu Clams and Eringi Mushrooms

FEDY—tE—JX v RNVDERAH ¥1,600
Braised Lamb Sausage & Cabbage
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[;83E / Hot Dishes - 2)
FFEFZRLATHDTILE—F R ¥1,500

Japanese Flying Squid Marinated in its Liver, “Pulpitos”

Insalata Y54

10EFHFROY 54 ¥900
Colorful Salad of 10 kinds of Vegetables

TRARS—H—HS4 ¥1,000
Avocado Caesar Salad

Pizza EvYr
S size / M size

RVEVT7—T1« BREA—-2 00—V — XO—TXE1TIDH ¥1,300 / ¥1,800
Martellarte with homemade bacon and rosemary(*Roman style (crunchy texture) only)

RIWTFIV—=2EyY 7P ¥1,300 / ¥1,800
Margherita Pizza

RUFr—> ¥1,300 / ¥1,800
Marinara

I771TF—XEYY7P ¥1,700 / ¥2,200
Five Cheese Pizza

ENLE&IILYOAFTEYYTF ¥1,700 / ¥2,200
Prosciutto & Arugula Pizza

BREN—-A2EXRDFDIV—LEYY 7 ¥1,700 / ¥2,200
Homemade bacon and mushroom cream pizza

XFRIVZZAL)N or O—I A XTI EHERU T,

*Please Chose Naples Style(Chewy texture) or Roman Style(Crunchy texture)
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PrimoPiatto /NXHZ&VUYw}hk

RIRTIFET—4 ¥1,000
Penne all'arrabbiata

RZANIAVI—-5 ¥1,800
Penne with Gorgonzola

RROVF—/) BERE=V -V L BREEREF ¥1,100
Spaghetti aglio e olio with Garlic from Aomori & Korean Chili Peppers

IRBCERRIS IVOAINETF—F ¥1,800
Carbonara with Creamy Egg Sauce and Fresh Black Pepper

BEENMFCERHFREDOZ -V -V IT13 ¥2,100
Ragu sauce Linguine pasta with Black Wagyu Beef & Aromatic Vegetables

KEDBEERDFDIT ) =Ry N—RAK) T1 % ¥2,400
Angel Shrimp & Green Pepper Flavored Linguine

NNVEDv—)F—ZX VI bk ¥1,600
Parmesan Cheese Risotto

Second Piatto & Briociola X1 V¥IE & (RERR A5

BRYY —t—Je~x-0v ¥1,600
Homemade Sausage and Bacon

B—EVIVROBEMRIL LYXBEREOYSH ¥2,600
Marinated Salmon Instant-Simmered Lentil & Root Vegetable Salad

AILFEEERDOTELHE LK ¥2,300
Huajiao Flavored Daisen Chicken Thigh

EREIRTVT ¥2,000
Iwanaka Pork Spare Ribs

7+« LAOO—X b 8AY —X ¥2,400
Roasted pork fillet with walnut sauce (from Yamagata)

RENMFVIO-XDRABES ¥5,200
Charbroiled Japanese Black Beef Ribeye
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Formaggio F—X
F—-X5EEHEDOYE ¥2,000

Assorted 5 kinds of cheese

Jdaryy-s5 ¥500
Gorgonzola

NLVEDv—) LSv—) ¥420
Parmigiano Reggiano

2Ly ¥460
Taleggio

AANELY 7 ¥450

Scarmoza

Dolce FH—Fk

SLL=ZX>DhE25—F ¥650
Catalan Cream with Rum-Soaked Raisins

RLIFRF=X75r—*% ¥700
Baked Cheesecake

LEVIIRSOFIUTT7—=S0F1ILDED ¥650

Lemon Sorbet with the Aroma of Sicilian Virgin Olive Qil

TSFNIVHDTF1S5ZR ¥800

Tiramisu of Prana Barca

L7F—=X7r—%#HopaviE—+ ¥800
Rare Cheesecake with Compote Pear
HBROT I RE hDIrFo>x ¥1,100

Matcha Tiramisu & Soy Sauce Financier
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