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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
Spaghettone with Tokachi mushroom and
Shimanto pork pancetta ragout
Ty Va2 v—LB LW RN Y F 2y F D5 T —
A2y b — %

Second Piatto

Today’s fish or meat

AHDOBHEKIL I BRFH

i
JLHEMEREL Y A I —NVEBEDOT I T8y Y 7 (+2,860 M)
HEFAL B —ARWET F T 7 SOERBEE “f 7Y T7ray—=" (+4,950 H)

B ENE T 4 VROZ YN FRIA4 VY a7y —R (+4,950 )

Dolce

Lavender-flavored cassata with fresh berries
FGNRYF =KD A v H—%F
Ty yaN)—iRi
Coffee or Tea
I —b — LA

¥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
Pacchert stuffed with ripieno
Kochi prefecture pheasant and mushroom ragout
DRSS R T SV )
BAREELER Y VaV—LDT T —

Primo Piatto
Tagliolin1 with octopus and

Seasonal vegetables
KIZZEWHEDY = ) R—E¥
FYFY)—=

Second Piatto

Today’s fish or meat

AHDOBHEKIL I BRFH

i
JLHEMEREL Y A I —VBEDOT I T8y Y 7 (+2,860 M)
HEFA4 B —ARET F T 7 SOERBEE “f 7Y 7 ay—=" (+4,950 H)

B ENE T 4 VROZ YN FRIA4 VY a7y —R (+4,950 )

Dolce
Lavender-flavored cassata with fresh berries
TR T =KD A v H—F
ZLyyany—iRz
Coftee or Tea
a— b — AL

¥12,100

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,
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Antipasto Misto

Antipasto Misto “Summer”
TYTANAPIAL H

Antipasto Caldo

Warm horsemeat carpaccio from kumamoto

REARERMBMIERN D H VI8 y F 3

Primo Piatto
Tagliolin1 with whelks from Erimo,Hokkaido and asparagus
Karasumi flavor
B EORHE T ARG A AD T ) ) —=
75 A 3 AR

Pesce
Acqua pazza,served with seafood and lobster

AL ERERE LY A~ —VEEDT 2 Ty Y 7

Carne
Grilled beef Padellata from Saga
Insalata with smoked powder and nuts
R AL 2= ZARDINF S5 — 5
AE—=I R F—LF vV HRDSL VT —%

Dolce
Lime-scented mango pudding with white wine jelly
SALFZLRYT—=T) Y HIA v ValL T

Coftee or Tea
a—b — AL

¥ 15,400

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,




DEGUSTAZIONLE

FTAYI 4 F—%

Antipasto Misto
Antipasto Misto “Summer”
TYFANAPIAN HE
Zuppa
Hokkaido white corn cold soup with foie gras scent
BRI A P I = OB HA—T
TATTITDERDY
Prima Pasta
Taglolini pasta with king crab and porcini mushrooms
FSNH e RVF—HDOY ) F ) —=
Seconda Pasta
Baked Parmesan Risotto with ezo deer ragu sauce
NRNVITx— /) DBEEY Y v b

WEE DS 77— — R
Pesce

Omar blue, cooked by chef’s inspiration
FI—NTIh— (F—=NVEYH) 27D VAL —Y 3 T

Carne
Roasted black beef fillet from Hokkaido with truffle & Madeira sauce
JHEEMT 7 4 VRAOBR T4 P2 TERTIV—A

Pre dolce
Lavender-flavored cassata with fresh berries
FGRYF—WRD A v H—%
Ty yarN)—iRi

Dolce
Lime-scented mango pudding with white wine jelly
TAL/HLIYI=TY) Y HIAL Y TValb bz

Coftee or Tea
I —b — LA

¥ 19,800

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,




GRANDISSIMO
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Stuzzichino
Caviar
BROFXYTAT
Antipasto Freddo
Snow crab & seasonal ingredients
Mille-feuille style
ATAHNZLFHEMOI YL - 74—V T
Antipasto Caldo
Sauteed foie gras with cherry & red wine sauce
TAT7 77TV —FF )OI E—ZF

Primo Piatto
Chef’s special pasta
with plenty of truffles and porcini mushrooms
M) a7 ERVF—FHOT 2 7R %
Pesce
Omar blue, cooked by chef’s inspiration
FR=NTN— (F—NVEYH) P2 TDf VA L—Ya v T

Carne
Roasted black beef fillet from Hokkaido with truffle & Madeira wine sauce
JHEEMT 7 4 VRAOBR T4 P2 TERTIV—A

Pre dolce
Lavender-flavored cassata with fresh berries
FGRY T =KD A v H—F
TLyvanN) —iRZ

Dolce
Lime-scented mango pudding with white wine jelly
FALFELEIYIT=T) Yy HIA VT2 B
Coftee or Tea
I —t — UL

¥ 30,800

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,
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|talian Dining

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,




Italian Prefix Lunch
NYAFZYTIVNAYI— R
INAZ « FH— IPBROVEZTETF) 74 9 2 AT—ATY

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

Appetizer iz
FAEIBNA T 4 —F— FTNVORE

Soup =z->
FHYFREDOA—T

Pasta <z
Please choose your favourite pasta from below

TRE ) BHADNZA Y 2 | BHEHBEFFIVIEE

Bolognaise “Tesoro di Campagna”, with beef cheek and pork
HRHBWNET o B FREBRO A - 8K+ —€
FARFHEBRRAEH o7z 2 7THRBEI -V — %,

Baked Parmigiano-Reggiano risotto with Minced chicken and mushroom ragout in cream sauce
KNIV X =/ OBREY Yy BEBOERERY Vav—LDF 77— Z7Y—LhV—2X
FoADFEWIzo RYDOBE Y V' b, BEBOEWLY Y Va2 V—2DF 7=, 7Y —LY—RELH]IT,

“Pipeligate” Pesto with octopus and seasonal vegetables
KIZZEHED Y 2 ) R—E  “C—rRY F—F"
BRBZDHDB Y a— Ay “E—XRYF—F" 12, REPCEAHEZME, V2 ) RX—EV—ATHEFE L

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

Today’s chef’s special pasta (+Y880)
AHOY 2T X+ XA %
AOEMTHED S 2 T XARTY X VIS,

Tagliolini with Homemade shimanto pork pancetta and porcini mushrooms (+¥880)
HRBWG RO F 2y y ERNVF—=BDy )+ 1) —=
WHFBEDNR Y F 2y EFELF—o BN Y —L Y —R %, FITH 25 24k,

Spaghetti carbonara with truffle (+¥880)
KOV EIRD AT T 4 ANVEF—F P a7 &Y »iFT
a7 DHBHEHVERBRPLF L Y IV EOINEIRBORGER LN, REZ e —<EIE LV Lz,

All menu prices are subject to15% service charge.

JREBUAR G T, Y — VAR sk B2 LTS,




Main Dish

AL VT4 v a
You can add main course for your prefix menu from the below if you want

AL VEBMTHIEDTEET,
TREDBHADAL V& | HEBEFTI VIR

Today’s fish or meat (+¥1,430)
AHOBHER i BRFH

Grilled Lamb and vegetables with cacciatora sauce (+Y2,200)

B SFELERBEROAF v b=
BHEDEETONBEE TP R L BHBEE DU ~fhe bY FRN—T L HHCBFBATI ETE L7

Acqua pazza served with seafood and lobster (+¥2,860)
JeiERSEHEBE LD BRI VBEEOT 7 TNy Yy
RERPOBECEURI 2o BT 1T 278y Y 70 BRICH—VlFERWERE ~MICTHELE L

Grilled beef Padellata from Saga Insalata with smoked powder and nuts (+¥4,290)
FBEAMA—RARDNRTFTFG—F RAE—I R\ ¥ = F v VARDL v HF—%
FREENRG DTV APRL, FAPMPLEOPVET—RARATF—F, RE—I 89 ¥ =L F vy VKDL V4T —F LIk,

Italian Rossini, beef from Saga and sautéed foie gras, with truffle sauce (+¥4,950)
B AL O—ARWE T+ T 7IOERREE 1y T7ray y—=7
EHEOTY V—=, EHTZWELRKRDVD T 47 7T T HICBELENY W E T,

Grilled black beef fillet from Hokkaido with truffle and red wine sauce (+¥4,950)
JLHEENF7 4 VRO 7YV RIL VP 2T I —R
JLHEEREDOMED 7 4 VIREY YT NMICTZ YN, MY 27 EFEBRTIA VIV —AT,

Dessert

Please choose a favourite dessert from the below
BHAOFYF— 12 | HEBEITIVWER

Seasonal fruit and ice cream
FHOTIN—V LT 25— b
WOIN—VERHDY 2T — V2BV AEDETIHERLET,

Lavender-flavored cassata with fresh berries
FGRYF—FED A v —% TLvyaxXY—iRZ
FRY T —ARDBTINT A R —F FHF—bo Ty Y2 —EGbRTEELAVEZTET.

Lime-scented mango pudding with white wine jelly
FALEFEDLZR Y IT—=TY Y HIA Va2l &I
FALEBIVT—T) Y EIHE, A7A4 v Ja b RICBRLAVEZTET,

All menu prices are subject to15% service charge.

JREBUAR G T, Y — VAR sk B2 LTS,
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Italian Dining

AlaCarta 795NV b

Antipasto iz

Seafood carpaccio and seasonal vegetables

it & W EDO I NNy F 3

Italian cold meat platter

77z ¥ —FIAb

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

INIVRYPEHENLE TS T4 —FF—X TNV —I MDA VY F5—%

High tea style appetizer platter (For 2)
SBNATA—AZA N HiZEOREY GbEQ 4K

High tea style gorgeous appetizer platter (For 2)
T—=I X ANA T4 —AF A4V 4 8 RBIROFIRE D b2 248

/Zuppa A—7

Creamy soup of seasonal vegetables

B ED 7 V) — N A—TF
Minestrone soup

PWkizoRY) IFA bE—%

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,

¥2,5630

2,750

3,080

3,850

6,820

¥1,540




AlaCarta 795NV b

Pasta s zx %

“pipelagate” Pesto with octopus and seasonal vegetables

KIEZ LR D Y = ) R—F “¥—_Y =7 ¥2,530

Bolognaise Spaghetti with stewed beef cheak and mushrooms

AR HRWE 720 ) FRIFZED A - 705 ARu £ —€ 2,640

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham

WIVRMBEENL Tz BV DANT vy T4 FV T —F 2,860

Tagliolini with Homemade shimanto pork pancetta and porcini mushrooms
HREWG HEDONS v F 2y ERVF—=HEDF ) F 1) —= 3,080

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour

KAOBEFER TEIND AT 4 AIVEF—F MY 27 2FY T T 3,080

Seafood Spaghetti with homred shrimb and tomato sauce

2o RV E A —NVIFEED AN T4 RAH b—L 3,300

Bolognaise “T'esoro di Campagna”, topped with sautéed corns (for younger guest)

RO R —BIUF VAT ANITF— Lm0 — V%280 LiRAT [BTRET) 2,200

Risotto VV'vy b

Baked Parmigiano-Reggiano risotto with Minced chicken and mushroom ragout in cream sauce
NVITx—/)DREEY YV Y b
BEBOERER Y YA V—LDTT— Z)—LV—2R ¥2,530

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,




AlaCarta 794NV

Secondi *4 vyF4vva

Grilled Lamb and vegetables with cacciatora sauce

T &L EFHREREDOAF X b —F 5,550

Acqua pazza served with seafood and lobster

JeiEMR sk L v M A~ —NIEEDT 7 T8y Y 7 7,480

Grilled beef Padellata from Saga Insalata with smoked powder and nuts
PP AL B —ARDINT T =8 RE—I T F—LFy VRO v F—% 8,800

Italian Rossini, beef from Saga and sautéed foie gras, with truffle sauce

B AA O —ARE T T 7 I5OERBEE ‘42 )7ray y—=" 11,500

Grllled black beef fillet from Hokkaido, red wine and truflle sauce
JHEEPER-7 4 VRO Z IOV RIAL Y b)) 27— 11,880

Japanese beef taghata from Saga
B A —ZARDF Y T—% 100g ¥6,380 / 200g ¥8,800 / 800g ¥11,880

Dolce ¥#—k

Seasonal fruit and ice cream

ZHiOIN— LT 2TF— b ¥1,320

Lavender-flavored cassata with fresh berries

GRYF=JMEDOH v —% Ty yaN)—iRz 1,540

Lime-scented mango pudding with white wine jelly

SALH/HL Y IT—TY) Y A4 vIal itz 1,540

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,




