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Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -

RIENT v THIRE) GDE N TA—AF4 N

Zuppa
Seasonal vegetable soup

W FEDO A —F

Primo Piatto
Spaghettoni with whitebait and spring vegetables
Parsley flavor
EHTLOTERWEDA Ny b—=
23 1) JEIR

Second Piatto
Today’s fish or meat
AHOBHA i BRE
X
BRFGEHIGEL ) Sl d~—ViEOT 7 78y v 7 (+2,860 )

MR —2WDONFS—F HINFa—714L<Vas20FN0Y (+4,200 H)

TIYHAFDTR=VAF—F QAKTOITEL) (B2 AT +4,730 1)

MpT—2RET AT 7 5OERBEE Ay 7ray ¥—=" (+4,950 [9)

FE74VROZYN RI4 M) a7 V=R (+4,950 1)

Dolce
Pistachio and berry ice cream cake“Cassata”
Y25 FFER) DA v —%
AR VRS $7°5

Coftee or Tea
a—b — AL

¥9,350

All menu prices are subject to15% service charge.
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Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -

RIENT v THIRE) GDE N TA—AF4 N

Antipasto Caldo
Hot appetizer of lamb “polpetta” & asparagus

cheese sauce
HFEDRVNRY LT ANSGSDTS5F 4 F— b
RAY—) T F V¥ VIRZ

Primo Piatto

Arrabbiata taghatelle pasta with sakura shrimp and spring vegetables
il LR ROT ST — %
VT 7wl

Second Piatto
Today’s fish or meat
AHOBHAM Lix BRAFH
X
BRILEHEE L) @Al A —ViEoT 7 78y 7 7 (42,860 )

MET—2RWDNRFS—% ANFa—74,<VaF50FNT (+4,200 1)

TIYHAFDTR=VAF—% QAMKTOITEL) (B2 AET+4,730 1)

MET—2ARE T+ T 7IOERBEE 42U 72y ¥—=" (+4,950 F)

MEZAVRAOZIN FI4 M) a7V —R (+4,950 )

Dolce
Pistachio and berry ice cream cake“Cassata”
EZX7FF R —=DH v H—%
ADE VAT 8754

Coftee or Tea
I —b — LA

¥12,100
All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,
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Antipasto Misto
Antipasto Misto “primavera”
TYTARAMIAL &K

Antipasto Caldo
Hot appetizer of Roasted chicken with dry curedham “salimbocca”

BEMBEOF LT 4 VKR S HBEOFKY

Primo Piatto
Chitarrapastawith firefly squid and fruit tomato

RINVAHETNV—=Y I MDFF 5

Pesce

Acqua pazza,served with seafood and lobster

EBHRFEHREL Y At —VilEEDT7 7 78y U 7

Carne
Grilled beef loin Padellata
artichoke & herbal sauce
A —uast vornyFs—%
ANFa—T4E3TaTroFLH

Dolce
3 types of cherry blossom sweets (Mont Blanc, Panna Cotta, Gelato)
oMY 7T

Coftee or Tea
I —b — LA

¥ 15,400

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




DEGUSTAZIONLE

TTAEY A4 F—%

Antipasto Misto
Antipasto Misto “primavera”
TYTFANAMIAL K
Zuppa
Green pea and ricotta soup scent of mint
TNV—=VE—RLYAYvFF—ADAvI8 IV IOFKFD
Prima Pasta
Chitarra pasta withsnow crab and spring vegetables
XTA = BWEOF 5 v 5 /58 JAk
Seconda Pasta
Potato gnocchi with Lamb and broad bean sauce
Cedndo=a v F
FREELTDT T —
Pesce
ISE-EBI lobster, cooked by 2 kinds of recipe
SHILERSIEE (CFY) 2 MoRBkT
Carne
Roasted Wagyu fillet with truffle & Madeira sauce
ME74VROTOT 4 P a7eFTIV—R

Dolce

Pistachio and berry ice cream cake“Cassata”
EXFFFER)—-DHh v H—%
WY RV —RXRZ

3 types of cherry blossom sweets (Mont Blanc, Panna Cotta, Gelato)
oMY T rTu

Coftee or Tea
a—b — AL

¥ 19,800

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




GRANDISSIMO

T3V 4 VE

Stuzzichino
Caviar
BROF T4 T
Antipasto Freddo

Snow crab & seasonal ingredients

Mille-feuille style
ATAH=EFWMEMDOIVL - 75—

Antipasto Caldo
Sauteed foie gras with cherry & red wine sauce
T7AT 77TV —FF 2V =D M) E—=F

Primo Piatto
Chef’s special pasta
with plenty of truffles and porcini mushrooms
F)aTZERVF—ZFHOY 27BN Y

Pesce
ISE-EBI lobster, cooked by 2kinds of recipes
SHILERSIEE (CFY) 2 MoRBkT

Carne
Roasted Wagyu fillet with truffle & Madeira wine sauce
ME74VHOBRT 4 P aTeITFIV—R

Dolce

Pistachio and berry ice cream cake“Cassata”
EXFFFER)—-DHh v H—%
ANV & 58

3 types of cherry blossom sweets (Mont Blanc, Panna Cotta, Gelato)
Mo by 7 yran

Coftee or Tea
I —b — LA

¥ 30,800

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,
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ltalian Dining

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




Italian Prefix Dinner
NYAFZYT IONAZEAL VA — R
INAY « ALV« FH—= IPBROVEETLZ T T4 9 72 AT—ATY

[Adult] 6,600 [Child] 4.6203% 4~ 12th
Appetizer i
B 3BINA T4 —F — F 7L DM

Soup =z->
FHYFREDOA—T

Pasta <z »

Please choose your favourite pasta from below

TRE D) BHADNZA S 2 | BHHBEFFIVIEE

Bolognaise “Tesoro di Campagna”, with beef cheek and pork
HRHBWNET o B FREBRO A - 8K+ —€
FARFHEBRAZHio72Y 2 TRHEREI -V — 2,

Baked Parmigiano-Reggiano risotto with Lamb mince and spring vegetables sauce
NNVIVx—/OBEEY Yy b AFEI Y FEHEHROF Y
F—ADERZoRYVOBXY Yy b BYBPLRT ) -V E—ADR—Z b &I

Mezze paccheri pastawith Whitebait and spring vegetables parsley flavor
EHTLOTEREBTREDA Y Y 739 7Y
BNBEZDDHBY a— WA &, NV ELHRLIEY — AT EFE T,

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)
RAr—¥ YV AIAN VF—LTca—r&loB8) ERAT [BFRANT]
DA LEZoRY EMOHADT 7 v FEMATRFRR T & — ¥,

Today’s chef’s special pasta (+Y880)
AHDY 2T X XA ¥
HOBMTES Y 27 AARY ¥ WIRA ¥,

Long pasta Pici with snow crab and parsley aglio e olio bottarga (+Y¥880)
ATAH=ENREYDT =4I =0t FHHNRAFE—F &5 A IEK
b AD = FREOHIDH BT HESAIE—F, FY—=TF L VR=ATH LIFET,

Spaghetti carbonara with truftle (+¥880)
TAZEVLY FEDOANRFF 4 HNVEF—F MY aT7&eWY »FT
TYFIA VY THRODETEREOT A S F Ly Fil, WEAT—<BUE LT L.

Today’s Chef’s risotto and pasta (+¥1,320)
AHY 27X "R LYYy FOREY 7Y
WOBEMTHED Y2 T AARTY X WRRAZ LY Yy FOBERBEY &b,

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




Main Dish
AL VT4 vV
Please choose your favourite Main Dish from below

TRE ) BHADAL V2 | BHBEFFIVIE

Today’s fish or meat
AHOBHEA X BREH
FE A 7 v 7ICBRREEIVEY,

Grilled Lamb with polpetta &cheese sauce (+¥2,200)
FRNEHFFEOTYV)VT =% BARy FERAY =) TH VTV
BNXOTEROPIBEE LFFEL, EIVFHOI— PR VE2EDIN I THELEW 2o R BV —ATIAELET,

Acqua pazza served with seafood and lobster (+¥2,860)
BRERHAEL Y R dr~—NEDOT 7Ty Yy
R RPOBETERI o RVET -7 2728y Y 7, BIRICHY—VIEESRHBHEE - HICIHELT L

T-bone steakof Angus beef (from 2 orders minimum) (2 #8kT+¥4,730)
TYHAFDTR—=YAF—F QAKTOITHEL)
TUYHAFE TR =VOETRICHE, 74 L e -4 Y 22085 ZRARCERLANWEZTET,

Grilled beef loin Padellata with artichoke & herbal sauce (+¥4,290)
MEY—af vonRFs5—% AINFa—74,V3 5009 NY
FZONKHAROHZBH—a L v, N=T%KF2L V- LI,

Italian Rossini, Japanese beef and sautéed foie gras, with truffle sauce (+¥4,950)
P —2AWE 7+ 7 790ERREE A7) T7ray ¥—=7
EHFOUY v —=, EEFEZMEZERDVDT 4T 7T ET/HIIBELERY W EE TS,

Grilled Wagyu fillet with truffle and red wine sauce (+¥4,950)
MEZ4A VRO ZINV FIAL VP2 TI—R
EEOMET A VRES VTNIZT Y Ve M) 2 TEBEDLRTIAL VI — AT,

ISE-EBI lobster, cooked by 2 kinds of recipes (+¥4,950)
“HEREGFSmE CFY) 2 MoMBET

YITIDA VA L—Ya VTBEYRLET,

Dessert
Please choose a favourite dessert from the below
BUADTFY— 2 | HBRFTFTEIVWEY
Seasonal fruit and ice cream
ZHOIN—DE T TF— |
WOTIN—=VEARHOY 25— bR ) FLETIHERLET,
3 types of cherry blossom sweets (Mont Blanc, Panna Cotta, Gelato)
WoOrY7raa
BRI o720 OREED 7 — b2 BRIC s K b TERLAL SV,
Pistachio and berry ice cream cake “Cassata”
CAZFFERY) =D v Y —F% NUFVz—RXEZ
VFNTOERAAL =Y, Ay F—F %I VF L ATANTHETFET,

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,
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Italian Dining

AlaCarta 794NV b

Antipasto iz

Seafood carpaccio and seasonal vegetables

g & W EDO I NNy F 3

Italian cold meat platter
77z —FIADb

“Insalata” Salad of fruit tomato, parma-ham and burratina-cheese

INIWRYPEHENLE TS T4 —FF—X TIV—I MDA VHF5—%

High tea style appetizer platter (For 2)
BBNATA—RAF AN [iROEY HhEQ £hR)

High tea style gorgeous appetizer platter (For 2)
T—=T X AINA T4 —AF AN W5 3 KERORFIE FhEQ 448

/uppa A—7

Creamy soup of seasonal vegetables

TSRO 7 ) — LW A—T

Minestrone soup

Fk7zoRY IARAPE—%

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,

¥2,5630

2,750

3,080

3,850

6,820

¥1,540




Pasta s zx %

Mezze paccheri pasta with Whitebait and spring vegetables sauce

EHTLOTERBEROA Y Y 78y 71

Bolognaise Spaghetti with stewed beef cheak and mushrooms
AR & 72 52 ) FBRBFED A o B T —

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham

IPNIIVRPEHND TSRV DAY YT 4 FIVEF—F

Spaghetti carbonara with creamy “Asutaki Red”Egg sauce and truffle flavour
TAZFLY FIROZNT T4 ANVKF—F )2 T7&2IWHYHITT

Long pasta Pici with snow crab and parsley aglo e olio bottarga

ATGAHF=ENRYDT—VFF—UF THHENRNAFTE—F 75 A IAK

Seafood Spaghettt with homred shrimp and tomato sauce

2o RNMMNEE A —NVHESED AT 4 RAH =L

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)

RO R —BIYFVRIANIYF—1L72a— V&80 ERAT [BFREINT)

Risotto V Vv b

Baked Parmigiano-Reggiano risotto with Lamb mince and spring vegetable sauce

NIV — /) DBEXY Yy b HFEI VFEEBEOT LY

Seafood nsotto with homard lobster and tomato sauce

oSN E = NIEED Yy FRAH F—L

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,

¥2,530

2,640

2,860

3,080

3,080

3,300

2,200

¥2,530

3,300




AlaCarta 795NV

Secondi x4 vyF4va

Grilled Lamb with polpetta & cheese sauce
BHNEHEDZYVIT—% RARvFERAY—) TH VTV

Acqua pazza served with seafood and lobster

EBAULEHE LY A —NlEEDT 7 TRy Y 7

Grilled beef lomn Padellata with artichoke & herbal sauce
FIZE—0f Y ONRFI—F ANFa—T74¢<TaTLDOHIY

Grilled Wagyu fillet, red wine and truffle sauce
MEZ4VRADZIIL RIAL Y PYaT7V—2R

T-bone steak of Angus beef
TYHAFDT R—V AT —F

ISE-EBI lobster, cooked by 2kinds of recipes
S HIPEFSMEE D 2 FOFAET

Japanese beef taghata

7,480

8,800

11,880

13,860

Half 7,150 / Full 14,300

kg —2WD sy 7—% 100g ¥6,380 /200g ¥8,800 / 300g ¥11,880

Dolce ¥#—k

Seasonal fruit and ice cream

BHOTIN— LT 25— b

3 types of cherry blossom sweets (Mont Blanc, Panna Cotta, Gelato)

BOM)T O

Pistachio and berry ice cream cake “Cassata”

CRAZFFHER)—DH P —F NIV —ARA

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,

¥1,320

1,540




