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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 Tasmanian salmon and seasonal vegetables
cream sauce with Yuzu flavor
FARZTH—E Y LHHED ATy b —%
) —hV—A WTOFY LI

Second Piatto
Today’s fish or meat
AHOBHA i BREH
XiZ

BRIEHEEEL ) @A A —ViEEoT 7 78y Y 7 (42,860 )

B AT —=ZARDNFS—F INFa—714E3VaFA0FVH (+4,200 1)
TIYRAFDOT K=Y AT —F QAKRTOTEL) (B2 ABRT +4,730 1)

EEE AT —ARE 7+ T 7SOERREE 4157072y ¥y—=" (+4,950 [)

EENE 7 A VROZYN R4 Y b a7y —R (+4,950 )

Dolce
Tortino of golden orange and milk gelato “flavor of passion fruit”
THEEINT V2 TF—PD VT4 —)
Ny aryIn—IDF

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
Oven baked of tripe Firenze style

TALVLYY2B M) oD F—T VhEX

Primo Piatto
Tagliolim of yellowtail and Yukina
Karasumi flavor
i DELDOI )4 —=
75 A 3 AR

Second Piatto
Today’s fish or meat
AHOBHEFRE i3 BRRH
X
BRIBIRHEE L ) ALt —ViEoT7T 778y Y 7 (+2,860 1)
B AT —=ZARDNFS—F HINFa—714E3VaFA0FNH (+4,200 1)
TIYHAFDTR=VAF—F QAKTOITEL) (B2 AT +4,730 1)
R AL T —ARL 7+ T 75OERREE “4 5V 7 a0y ¥y—=" (+4,950 1)
EENE 7 A VROZYN R4 Y P a7y —R (+4,950 )

Dolce
Tortino of golden orange and milk gelato “flavor of passion fruit”
SHEINI V2= bDINT A=)
Ny aryIn—IDF

Coftee or Tea
a—b — AL

¥12,100

All menu prices are subject to15% service charge.
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Antipasto Misto

Antipasto Misto “Inverno”
TYTFANAMIAN &

Antipasto Caldo
Saute of eel from Aichi with
Japanese pepper and marsala sauce
TR FFOH N5 —
= V7Y —2

Primo Piatto
Chitarra pasta with scallops and snow crab

LBEERERY TFEATATNZDOFE v T

Pesce
Acqua pazza,served with seafood and lobster

EBRILEHEGEL YD Sl A <—ViEEDT 7 TNy Y 7

Carne
Grilled beef Padellata from Saga
artichoke & herbal sauce
B AL B —2ARDIRF S5 —F
ANFa—T4LTaFrOHFLH

Dolce

Strawberry espuma and pistachio fromage blanc gelato
BOIAS = ERAYF I IR =2 TS50V x5— eIz

Coftee or Tea
a—b — AL

¥15,400

All menu prices are subject to15% service charge.

FREBLABAETY, Mg — AR sk HBw LT,




DEGUSTAZIONLE
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Antipasto Misto
Antipasto Misto “Inverno”
TYFANAMIAN &
Zuppa
Celery potage with grill of scallops
MEQVDORY -T2 RYTOTYNVIERZ
Prima Pasta
Tagliatelle pasta with king crab from Hokkaido and porcini mushrooms
HEERES FNFT = RVF—HDOZ )T Ty L
Seconda Pasta
Potato ravioli with ezo deer ragu sauce
VXA EDTT AT
JCHEPEURRFE D 5 7 — ) —
Pesce
Omar blue, cooked by chef’s mspiration
FR=NTN— (F—=NVEY) P2 T7DAf VAL —Y 3 T
Carne
Roasted black beef fillet from Hokkaido with truffle & Madeira sauce
iEEEAE7 4 VRAOBRT 4 P aTERTIV—R
Dolce

Strawberry espuma and pistachio fromage blanc gelato
BOIRAT—<LERFFF7Uur—VaT750DV 25— eI

Tortino of golden orange and milk gelato “flavor of passion fruit”
THEINT V2 TF—PDMVT 4=
Ry varI—yDFY

Coftee or Tea
I —b — LA

¥ 19,800

All menu prices are subject to15% service charge.
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GRANDISSIMO

TIVFL v VE

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 M) 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

Dolce
Strawberry espuma and pistachio fromage blanc gelato
BOIAS—< ¥R FF 70—V 75DV — eI

Tortino of golden orange and milk gelato “flavor of passion fruit”
GHMEINI V2T D IVT A=)
Ny varyIVv—"DOFY

Coftee or Tea
a—b — AL

¥ 30,800

All menu prices are subject to15% service charge.
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ltalian Dining

All menu prices are subject to15% service charge.
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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 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 tripe and white kidney beans Tuscan style
NRVITVx—/DBEXEYVY v b FAI—FR M) v REAAL VTP VR
F—ADBERIzoRVOBEEY V' Y b Py NEAL YV EEFRBERHTA YTl DERAAREY - R LI,

Mezze paccheri pastawith Pancetta and Amatriciana
HRBAS Y F 2y 3 OT7< b IFry—F A7y 7Y
ARBRDHDYa—MRAZ %, N Fzv 2 eMATo b= b Y —ATHETFET,

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)
RAr—¥ YV AIAN VF—Lica—r&loB8) ERAT [BFRINT]
LIBAILEZoRZY LFHADT 7€ ¥ P AR RE T R —¥,

Today’s chef’s special pasta (+¥880)
AHOY 2T X8R %
HOEMTHESL Y 2T AARY Y VIR F,

Long pasta Pici with snow crab and seasonal vegetables Genovese sauce bottarga flavor (+¥880)
ATAH = WBRED Y 2 ) R—E FHHLRRAFE—F B 5 A I K
A —FHRHEOHWNIDDHBFH LA I E—F, P h RV 2/ R—Ey - LT ET,

Spaghetti carbonara with truffle (+¥880)
LHHEE VI REED AT T 4 VR F—F YT EEY NIFT
WEPAL RDOPVHAE a7 RO ILEEEOA VIR, REZL o —< B RiFE L7

Today’s Chef’s risotto and pasta (+¥1,320)
AHY 27X RAZ LYYy FOBEY AbYE
HORMTHEZ Y 2 T ZARTY XY VARAZ LYYy FOBREEY &b,

All menu prices are subject to15% service charge.
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Main Dish
ALY T4y 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)
AHOBMAFIE i BRFH

Spiced roast of Deer from Hokkaido with berry and mint sauce (+1,980)
JLHHE R ERED A4 AT —A b RY—=23I Y [ OF LY
REARP L . ROPVIBEEDONMEZET Liz—fo XY —DEEKE I ¥ FORSLPEPKEDZEY —ATEBRERLAVEETET,

Grilled Lamb and vegetables with organic balsamic sauce (+¥2,200)

BN EFRLFR/BRO IV T -5 AR VT IaY—2R
BREDETETONBEE TP R L BMBEE ADET Y Vo REDPLHRDLOAR VI3 Y —2 LI,

Saute of eel from Aichi withbaked risotto Japanese pepper and marsala sauce (+2,400)
ZHREYFXOFNL -1 BEUYY Y MEX IIREAVFTFTV—R
BHBEEDBE VIV x— ) F—ZADBWEY Yy b fbEL e IREIAF I ZMH LAHFECY - ATIHELE L,

Acqua pazza served with seafood and lobster(+¥2,860)

BHREGEHAKR LY ALt —NVEDT 7Ty Y7
RERDP OB TEED o RV BT 7T 778y Y 7, BRICHY—VlEERHHEE HICSHELE Lz,

T-bone steakof Angus beef (from 2 orders minimum) (2 #4kT+¥4,730)
TYVHAFEDTR—=VATF—F (2 BRETOITHEN)
TUYHATE THR=VOFTEZPUHH, 74 L EF—04 ¥V 20085 ZHIHCBRELAVEET T,

Grilled beef Padellata from Saga with artichoke & herbal sauce (+Y4,290)
BB AMO—ZARDNFS—F HINFa—74,2VaFr0PNY
FRETRGDONT VAR, FADPHPL R OPWER—A, N—=TFSL V- LI,

Italian Rossini, beef from Saga and sautéed foie gras, with truffle sauce (+¥4,950)
B AL T —ARWE T+ T 7IOERREE 1770y ¥y—=
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)
LisErE -7 4 VRO ZY N R4 P27V —A
ALHEEFEDOMF DT 4 VIREY YTV Ve P2 T7F/AIRIAL V) —ATo

Omar blue lobster, cooked by chel’s inspiration(+¥4,950)
A= NTN— (F—=IVEH) Y2TDL Y AEL—-Va T
BT EHE o TVT, HAPEERF -V TN —% 32 7D4 Y AEL—Ya Y TOBEVELET,

Dessert
Please choose a favourite dessert from the below

BHADOTFY— 2 | HEBEFFIVIE
Seasonal fruit and ice cream
ERDOIN—DE V25— |

HOTIN—=V ROV 25— bl HbETIHER LTI,

Tortino of golden orange and milk gelato “flavor of passion fruit”
EMEINIV2I—=PDINT A=) Ny alIr—IOFK
HEBSEWEHEBELRIN DV 27— DIV TF 4= RNy a vy I N—VDRPLHPLEHFY EA4bETBRELAVWEZTET,
Strawberry espuma and pistachio fromage blanc gelato

BOIAT—< 22 FF 77U -V T 50DV 25— b &z
BEHFHLAEEZLPVEBROIAT—, EAZFFTLELVKDOWO 7R -V 2750V F5— eI,

All menu prices are subject to15% service charge.
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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.

FREBLABAETY, Mg — AR sk HBw LT,

¥2,530

3,080

3,850

6,820

¥1,540




AlaCarta 795NV b

Pasta s zx %

Mezze paccheri pasta with Pancetta and Amatriciana

HFRENVF 2o DT M) Fv—F Xu 7894

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 “Kometuya”Fgg sauce and truffle flavour
JCHHEPETCEY RO ZANT T4 ANVEF—F P 27 Z2WY HIFT

Long pasta Pici with snow crab and seasonal vegetables Genovese sauce bottarga flavor

AIAFZEWNHED Y 2 ) R—F¥ FHHNRAFE—F 75 A I K

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 tripe and white kidney beans Tuscan style

NVITX—DREXY Iy b PAI—FJ MY 9 REAAL VXV

Seafood rsotto with homard lobster and tomato sauce

oSN E = NIEED Yy FRAH F—L

All menu prices are subject to15% service charge.
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¥2,530

2,640

2,860

3,080

3,080

3,300

2,200

¥2,530

3,300




AlaCarta 794NV
Secondi *4 vyF4v¥a

Spiced roast of Deer from Hokkaido with berry and mint sauce

i E TR RE D 284 20— XY=L I ¥ FOY L ¥5,200

Grilled Lamb and vegetables with organic balsamic sauce

B EFE EFBHBEDOZV )T —F VI aV—2R 5,550

Saute of eel from Aichi with baked risotto Japanese pepper and marsala sauce

FHEMEYFXOF LV — 1 BEEY VY MRZ IIE< VSV — R 5,800

Acqua pazza served with seafood and lobster

EREGEHEE X Y A —ViEEDT 7 T8y Y 7 7,480

Grilled beef Padellata from Saga with artichoke & herbal sauce
B AL O —ARDISNFTT—% HNFa—T74L<Ta5 DLW 8,800

Grilled black beef fillet from Hokkaido, red wine and truffle sauce
el ERER7 4 VRO Z )NV RIA4 Y P 2TV —2R 11,880

T-bone steak of Angus beef
T IYHANDT R—=Y A F—F 13,860

Omar blue, cooked by chef’s inspiration
F—=NVTN— T 2TDA VA L—3 3 v T One tal 7,150 / Two tails 14,300

Japanese beef taghata from Saga
B MM —ZARDFY) T —% 100g ¥6,380 / 200g ¥8,800 / 800g ¥11,880

Dolce ¥#— 1
Seasonal fruit and ice cream
BHOIN—2 LT 25— b ¥1,320

Tortino of golden orange and milk gelato “flavor of passion fruit”

SHMEINITV2T—FDIVT A=) Ny alIu—IDFKY 1,540
Strawberry espuma and pistachio fromage blanc gelato
BODIAT =< YA F A 70U~ =V T 530DV =T5—hEIIC 1,540

All menu prices are subject to15% service charge.
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