
All menu prices are subject to15% service charge.  

15%  
 

 

LUNA PIENA 
 

   

 

 

 

Antipasto Misto 

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

 

 
••• 

 
Zuppa 

Seasonal vegetable soup 

 

 
••• 

 
Primo Piatto 

Cod and semi dried tomato tagliolini yuzu flavored 

 

 
••• 

 
Second Piatto 

Today’s fish or meat 

   

 

T 2 1 2,200  

+3,080  

+4,620  

 
••• 

 

Dolce 

Chocolate Terrine and vanilla ice cream with Amaretto flavour 

 

 
 

••• 

 

Coffee or Tea 

 

 

 

9,350 
 

 



All menu prices are subject to15% service charge.  

15%  
 

 

 
ARGENTO 

 
   

 

 

 

Antipasto Misto 

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

 

 
••• 

 
Antipasto Caldo 

Lightly cooked Tasmanian Salmon with smoke flavour 

 
••• 

 
Primo Piatto 

Snow crab and broccoli aglio olio pepperoncino 

 

 
••• 

 
Second Piatto 

Today’s fish or meat 

   

 

T 2 1 2,200  

+3,080  

4,620  

 
••• 

 

Dolce 

Chocolate Terrine and vanilla ice cream with Amaretto flavour 

 

 
 

••• 

 

Coffee or Tea 

 

 

 

12,100 

 



All menu prices are subject to15% service charge.  

15%  
 

 

ORO 
 

 

 

Antipasto Misto 

Antipasto Misto “Winter” 

 

 
••• 

 
Antipasto Caldo 

Giant river prawn fritter with Shimanto seawood cream 

 
••• 

 
Primo Piatto 

Porcini and chest nut tagliatelle 

 

 
••• 

 
Pesce 

Acqua pazza served with seafood and omar shrimp  

 

 

••• 

 

Carne 

Grilled beef sirloin with capers and fond de veau cream sauce 

 

 

 

••• 

 

Dolce 

Chocolate Terrine and vanilla ice cream with Amaretto flavour 

 

 

 
••• 

 

Coffee or Tea 

 

 

 

15,400 

 
 



All menu prices are subject to15% service charge.  

15%  
 

 

DEGUSTAZIONE 
 

 

 

Antipasto Misto 

Antipasto Misto “Winter” 

 

 
••• 

 
Antipasto Caldo 

Scampi tail and abalone fritter with Shimanto seawood cream 

 

 
••• 

 
Primo Piatto 

Snowcrab and porcini tagliolini 

 

 
••• 

 
Primo Piatto 

Baked squid ink risotto with sautéed bigfin reef squid 

 

 
••• 

 

Pesce 

ISE-EBI lobster, cooked by 2kinds of recipes 

2  

 
••• 

 

Carne 

Roasted Wagyu fillet with truffle and madeira sauce 

 

 
••• 

 

Dolce 

Strawberry Sturdel and rapsberries ice cream 

 

 
••• 

 

Coffee or Tea 

 

 

19,800 



All menu prices are subject to15% service charge.  

15%  
 

 

GRANDISSIMO 
 

 

 

Stuzzichino 

Caviar 

 

 
••• 

 
Antipasto Freddo 

Felicita stagionale 

 

 
••• 

 
Antipasto Caldo 

Fegato grasso e Amarena 

 

 
••• 

 
Primo Piatto 

Tartufo nero 
 

 
••• 

 

Pesce 

ISE-EBI lobster, cooked by 2kinds of recipes 

2  

 
••• 

 

Carne 

Controfiletto di Manzo “KOBE”  

 

 
••• 

 

Dolce 

Strawberry Sturdel and rapsberries ice cream 

 

 
••• 

 

Coffee or Tea 

 

 

30,800 

 



All menu prices are subject to15% service charge.  

15%  
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



All menu prices are subject to15% service charge.  

15%  
 

Italian Prefix Lunch 
NY  

 

 

 

 

 

 

Appetizer  

3  

 

 

Zuppa  

 

 

 

 
 
 
 
 
 

Bolognaise “Tesoro di Campagna”, with beef cheek and pork 

 
 

Baked squid ink risotto with cod and sauce americaine 

 

 

 

Tasmanian Salmon and spinach Vesuvio pasta 
 

 

 

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

   

 

 

Today’s chef’s special pasta (+¥880) 

 

 

 

Matsutake and Shimanto seaweed pasta chitarra.Seaved with dried mullet roe –Kasasumi (+¥880) 

 

 

 

Spaghetti carbonara with truffle (+¥880) 

 

 

 

Today’s Chef’s risotto and pasta (+¥1,320) 

 

 

 

 

 
 

 

 

 

Pasta  

Please choose your favourite pasta from the below 
1  

 

 

【Adult】5,060   【Child】3,520※ 4～12th 



All menu prices are subject to15% service charge.  

15%  
 

Main Course 
 

You can add main course for your prefix menu from the below if you want 

 

1  

 

Today’s fish or meat (+¥1,100) 

   

 

 

Light cooked Tasmanian Salmon with smoke flavour (+¥1,320) 

 

 

 

Grilled Lamb and croquette with dried tomatoes and olive sauce (+¥1,540) 
 

 

 

Herb-flavored grilled duck with porcici mushroom sauce(+¥1,980) 
 

 

 

Acqua pazza served with seafood and homard lobster (+¥1,980) 

 

 

 

T-bone steak (from 2 orders minimum) (1 +¥2,200) 

T 2  

T 2  

 

Red wine stewed beef cheek with truffle falvour 

¥1,980  

 
 

Padellata beef loin with capers and fond-de-veau and cream sauce (+¥3,080) 

 

 

 

Grilled Wagyu fillet with truffle and red wine sauce (+¥4,620) 

 

 

 

Italian Rossini,Domestic beef and sautéed foie gras, with truffle sauce(+¥4,620) 

 

 

 

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

2  

 

 

Dessert 
Please choose a favourite dessert from the below 

1  
 

Seasonal fruit and ice cream 

 
 

Chocolate Terrine and vanilla ice cream with Amaretto flavour 
 

 
Strawberry Sturdel and rapsberries ice cream 

 



All menu prices are subject to15% service charge.  

15%  
 

 

 

 

 

 

A La Carta  

 

 

Pasta  

 
Tasmanian salmon and spinach Vesuvio pasta 

                                                                                                 ¥2,530 

 

Bolognaise Spaghetti with stewed beef cheak and mushroom 

                                                                                         2,640 

 

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham  

                                                                                               2,860 

 

Spaghetti carbonara with creamy “Asutaki Red”Egg sauce and truffle flavour 

                                                          3,080 

 

Matsutake and Shimanto seaweed pasta Chitarra.Seaved with dried mullet roe –Kasasumi- 

                                                                             3,300 

 

Seafood Spaghetti with homard lobster and tomato sauce 

                                                                                3,300 

 

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

                                      2,200 

 

 

 

 

 

Risotto  
Baked Squid ink risotto with cod and sauce americaine 

                                                                              ¥2,530 

 

Seafood risotto with homard lobster and tomato sauce 

                                                                                      3,300 

 

 

 

 

 



All menu prices are subject to15% service charge.  

15%  
 

 
 

A La Carta  

 

Secondi  

 

Grilled Lamb and croquette with dried tomatoes and olive sauce 

                                                ¥5,280 

 

Herb-flavored grilled duck loin, magnolia leaf wrap 

                                                                                                                       5,830 

 

Lightly cooked Tasmanian Salmon with smoke flavour 

                                                                                                             5,280 

 

Acqua pazza served with seafood and lobster  

                                                                                  6,380 

 

Padellata beef loin with capers and fond de veau cream sauce 

                                                      7,370 

 

Grilled Wagyu fillet with red wine and truffle sauce 

                                                                                                        9,130 

 

T-bone steak (from 2 orders) 

T 2                                                                                          1    6,900 

 

ISE-EBI lobster, cooked by 2kinds of recipes 

2                                                                                        Half   7,150  /   Full     14,300 

 

Beef tagliata with arugula and parmigiano reggiano 

                                                                             100g  ¥6,380      /200g  ¥8,800     /     300g  ¥11,880 

 

 
 
 

Dolce  
 

Seasonal fruit and gelato 

                                                                                                                                          ¥1,320 

 

Chocolate Terrine and vanilla ice cream with Amaretto flavour 

                                                                        1,540 

 

Strawberry Sturdel and rapsberries ice cream 

                                                                                      1,540 

 


