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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 )

MET—2RWDONFT—F HINFa—74&VaFAOFNT (+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 —%
WY RV —=RXRZ

Coftee or Tea
a—b — AL

¥9,350

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,
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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
BRIEHEEEL ) @A A —ViEoT 7 78y Y 7 (42,860 )

MEOC—2ZRADNFIT—F HINFa—714,VaF20F MY (+4,200 F)

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”
Y25 FFER) DA v —%
AR VRS $7°5

Coftee or Tea
a—b — AL

¥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”
TYTANAPIAL K

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

MWEWBOVF VT 4 YRy HFOFKD

Primo Piatto
Chitarrapastawith firefly squid and fruit tomato

RINAAETIN—Y M FOFF YT

Pesce
Acqua pazza,served with seafood and lobster

EBRILEHEGEL YD Sl A <—ViEEDT 7 TNy Y 7

Carne
Grilled beef loin Padellata
artichoke & herbal sauce
by —af vonRFs5s—%
ANFa—T74ET3TLDHNY

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

Coftee or Tea
a—b — AL

¥15,400

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




DEGUSTAZIONLE

TT A A4 F—%

Antipasto Misto
Antipasto Misto “primavera”
TYTFANRANIAL 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 V=D M) E—=F

Primo Piatto
Chef’s special pasta
with plenty of truffles and porcini mushrooms
MJaZ7ERVF—BEOY = 7_ENRRY

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)
BoOMN) T vTu

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 Lunch
NYAZYTINNAFZI—A
INAZ « FH— IPBROVEZTETF) 74 9 2 AT—ATY

[Adult] 5,060 [Child] 3,5203% 4~12th

Appetizer g%
FHIBENALT A —F—FTNVDOERE

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+ —€
FARFHEBRREH o7y 2 7THRBEI -V — 2,

Baked Parmigiano-Reggiano risotto with Lamb mince and spring vegetables sauce
NVIT XY=/ DREY Iy b FEIVFEREBEOT VY
F—ADBERIoRYOBEY Y Y b, BYBPLT Y -V E—ADR—R LI

Mezze paccheri pastawith Whitebait and spring vegetables parsley flavor
EZHTLOTEREBRDRA Yy Y 7897
BRBEIODHD Y a— bR A% %, NEYFELWRP LY —ATHEFET,

Bolognaise “T'esoro di Campagna”, topped with sautéed corns (for younger guest)
KRR —¥ VYFVAIAN VF—L7za—VELoB8) LRAT [BTRT]
EIBBILELSRYEHOHADT 72 ¥ FEMAHRE T A — ¥,

Today’s chef’s special pasta (+Y880)
ENEIOER S AV 4
HOBMTHES Y 27 ZAARY ¥ VSR F,

Long pasta Pici with snow crab and parsley aglio e olio bottarga (+¥880)
AGAHZERLYDT =Y FF =Yt FHENRRAFE—F H T A I K
NAI—FREDOWHDH D PATHENRAFTE—F, ) =T F A MR=ATHETFET,

Spaghetti carbonara with truftle (+¥880)
TAZF VY FRDANRT T 4 ANEF—F  FY 27 Bk
TYVFIATVITHIROD L THEREOT A F Ly Fi, R —< Btk RiF % L7,

Today’s Chef’s risotto and pasta (+¥1,320)
AHY 2T A RNAZEY Yy FORY b
HORMTIED V2= 7 ZARY X VMSIAZ EY VY FOBREEY Hbi,

All menu prices are subject to15% service charge.

FRBBLABETY, Mg — AR 5%k WL T,




Main Dish
AL YT v v a
You can add main course for your prefix menu from the below if you want

XL vEBNTHIEDBTETT,
Tk ) BHARADORAL V% | HEBEVCTEVWEE

Today’s fish or meat (+¥1,430)
AHOBHERE Xid BREHE

Grilled Lamb with polpetta &cheese sauce (+¥2,200)
BRHEHEDTVYT =% BARvFeXRaAY—=I)T5 VT
BHEOTIROMBE LFFE%, EIVFRHOI - IR LVEEOI NI THELIERZ-o RV B Y —ATIHELE S,

Acqua pazza served with seafood and lobster(+¥2,860)
BAREGRERE LY Al r—VEOT 7Ty Yy
BERPLBETCERI o RYHEE 0T 7728y V7o BRISH — VIR WIFRE —MICTABLE L

T-bone steakof Angus beef (from 2 orders minimum) (2 £4kCT+¥4,730)
TYVHAFEDTR—=VATF—F (2 BRETOITHEN)
TYHAFE T R—-VOEIEPTHE, 71 L&Y —0f ¥ 200D ZRFICBE LAVEZTET,

Grilled beef loin Padellata with artichoke & herbal sauce (+¥4,290)
AP —af voRF5—% ANFa—T74E2TVaT209LY
ROPSHADD B —ag v, N=TF5V—R 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, truffle and red wine sauce (+¥4,950)
AFE74 VRDZINV RIL Y F) 2T V=R
EEOMFET 4 VRES VTNIZT Y Ve M) 2 TEBEDLRTAL VI — AT,

ISE-EBI lobster, cooked by 2 kinds of recipes (+¥4,950)
ZHEEERSEE (CPE) 2 HoisikT

YV TIDA VAL =Y a YTBEVBRLET,

Dessert
Please choose a favourite dessert from the below
BHAOTFH - & | HEBEFTIVERE
Seasonal fruit and ice cream
FOIN—VE T 25— 1
HOIN—VEARHADY 27— M) EDLRETIHERLE T,
3 types of cherry blossom sweets (Mont Blanc, Panna Cotta, Gelato)
oty 7rau
BICC o720 OREMED 75— + 2 BRI S HEEE Y AbETBRLALZE W,
Pistachio and berry ice cream cake “Cassata”
VAFZFFERY)—DHvHF—% NYFJVxz—RXK2
TFVTDERAAL =V, Ay —FFTIVF Y ATANTI LT ET,

All menu prices are subject to15% service charge.

FRBBUABETY, Mg — AR sk v L9,




zillion

Italian Dining

AlaCarta 795NV b

Antipasto i3

Seafood carpaccio and seasonal vegetables

feEfl & I SEDO H NSy F g

Italian cold meat platter
77y —hrIALb

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

IWRPEENLE TG T4 —FF—X TNV — < bDf v HF5—%

High tea style appetizer platter (For 2)
SBNA T4 —AF AV FiRORED HhEQ 548R)

High tea style gorgeous appetizer platter (For 2)

T—=TV X AINA T4 —=AF 4V R 3 KBWKROFIEE D &b 28

/Zuppa A—7

Creamy soup of seasonal vegetables

FHHFED 7 ) — WA —F

Minestrone soup

W7o I RA N T — %

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,

¥2,530

2,750

3,080

3,850

6,820

¥1,540




AlaCarta 795NV b

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
FARFWE 720 B FHRIFRED A - 708 AR T 2 — ¥

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham

INIVRMEHENB Tz ROV D AN T4 F NV T —F

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

Long pasta Pici with snow crab and parsley agho e olio bottarga
ATAF=ENE)DT—=UFF =% FHERATE—F H#T7ZAIFER

Seafood Spaghettt with homred shrimp and tomato sauce

oSN E = NVHEED AN T 4 RAH b—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

NIVITVXY—/OBEEY Iy b [FEI Vv FEEHEOT VY

Seafood rsotto 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
MEZ4 VRADZ IV 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




