LUNA PIENA
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Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -
WENT v THRE)HEbE N TA—ZFL N

Zuppa

Seasonal vegetable soup

W FEDO A —F

Primo Piatto
Cod and semi dried tomato tagliolini yuzu flavored

TI¥7EEIFIALA PR IDFIYFTY -2

Second Piatto
Today’s fish or meat
AHOBHAM Lix BRAFRH
XiZ
TYHAFDTR=V AF—F (24HLD) (B 1 ABk+2200H)
EREF—201RF5—% BO¥ 2L ET5 Y FR=2U—=2Y—2A (+3,080 1)
MEZAVRAOZIN FIA4 M) a7V —R (+4,620 1)

Dolce
Chocolate Terrine and vanilla ice cream with Amaretto flavour

Faalb—FbF)—=XEN=2F5TVF5—b TLY POFY

Coftee or Tea
I —b — LA

¥ 9,350

All menu prices are subject to15% service charge.
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ARGENTO
AR
RO 77 I A = 2 —

Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -
RIENT v THIREY GbE N T4—XF4

Antipasto Caldo
Lightly cooked Tasmanian Salmon with smoke flavour

¥ AT —F v O
Primo Piatto
Snow crab and broccoli aglio olio pepperoncino
AJAF = TayaV—=DANRT Yy b—F KRR ryF—=

Second Piatto
Today’s fish or meat
AHOBHAM Lix BRAFRH
XiZ
TYHAFDTR=VAF—F (24HLD) (B 1 AB+2,200H)
EREF—201RF5—% BO¥ 2L ET5 Y FR=2U—=2Y—2A (+3,080 1)
ME74AVADZIN FIAL Y FY 27— (+4,620 1)

Dolce
Chocolate Terrine and vanilla ice cream with Amaretto flavour

Faal—bFY)—XEN=ZF5 V25— TILY FOFD

Coftee or Tea
I —b — LA

¥12,100

All menu prices are subject to15% service charge.
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Antipasto Misto
Antipasto Misto “Winter”
TYTFARAMIALN 4

Antipasto Caldo
Giant river prawn fritter with Shimanto seawood cream
WFEREEOT7Y v+ W&o L=
Primo Piatto
Porcini and chest nut taghatelle

RNVF—BHLELEDODYYTTv L

Pesce

Acqua pazza served with seafood and omar shrimp

EBHRFEHREL Y At —VilEEDT7 7 78y U 7

Carne

Grilled beef sirloin with capers and fond de veau cream sauce
FpE P —af voryn
ToN—=,TF Y FT4+—D7 Y=LV —A

Dolce
Chocolate Terrine and vanilla ice cream with Amaretto flavour

Faal—bFY)—XEN=ZF5 V55— TILY FOFD

Coftee or Tea
a—b — AL

¥15,400

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




DEGUSTAZIONE

TTAEY A4 F—%

Antipasto Misto

Antipasto Misto “Winter”
TYTARAMI AN &

Antipasto Caldo

Scampi tail and abalone fritter with Shimanto seawood cream

WTEEBELBRE7IED7Yy b M BRSO L=<

Primo Piatto

Snowcrab and porcini tagliolini

ATAHZERVF—HDF ) F ) —=

Primo Piatto
Baked squid ink risotto with sautéed bighn reef squid

AARIOREI VY b TEHIA Aoy F—LIEC

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

Carne

Roasted Wagyu fillet with truffle and madeira sauce
MEZ74VAORT 4 AP aT7EIFTY—R

Dolce
Strawberry Sturdel and rapsberries ice cream
AFITDAIIN—FTN T75/KT—AT 25— MRZ

Coftee or Tea
I —b — LA

¥19,800

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




GRANDISSIMO

TIVFL v VE

Stuzzichino
Caviar
BRROF YT 4T

Antipasto Freddo

Felicita stagionale
ATAH=EFWMEMDOIVL - 75—

Antipasto Caldo

Fegato grasso e Amarena
T7AT 77TV —FF2 V=D M) E—=F

Primo Piatto
Tartufo nero

HEN)a7il#@bhly 2 7By

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

Carne
Controfiletto di Manzo “KOBE”
AT —2ARWDOY )T —F

Dolce

Strawberry Sturdel and rapsberries ice cream
AFITDAL V=TV 75K T—ATxT—MER

Coftee or Tea
I —b — LA

¥ 30,800

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




7111100

ltalian Dining

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




Italian Prefix Lunch

NYAZYTINAFTa—A
INARE « ALV« TH— IPRBEPCETET) T4 9 7 AT—ATY

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

Appetizer g%
FHIBENALT A —F—FTNVDOERE

/uppa z-7
FHPRDA —T

Pasta <z »
Please choose your favourite pasta from the below

TRE ) BHADNZA S 2 | BHBEFFIVIE

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

FRFRETZo R FREREDA - 7R RF A —€
Baked squid ink risotto with cod and sauce americaine

AHAIOBEYY v b TUFFTETRYr—R 7Y =LY —2

Tasmanian Salmon and spinach Vesuvio pasta
FAR=TH—FEVEEINAFHEDT = AT 4 4

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)
FOR—E VVFVRAIAN VF—L7za—rvEloRY ERAT [BTRT]

Today’s chef’s special pasta (+¥880)
AHDY =T X - XA %

Matsutake and Shimanto seaweed pasta chitarra.Seaved with dried mullet roe -Kasasumi (+¥880)
BE-WHHEE - P9AIFHbBXY v S

Spaghetti carbonara with truffle (+¥880)
TAZFZVLY FHOANRT T4 ANEF—F P aT7ZRYPIT

Today’s Chef’s risotto and pasta (+¥1,320)
AHY 27 X - RNAZEYYy FOBY HbE

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




Main Course
AL VT4 v
You can add main course for your prefix menu from the below if you want
ALV EBMNTEHIELTEET,
Tk D BHADAL V% | BBBEFFIVEYE

Today’s fish or meat (+¥1,100)
AHOBHERE Xid BREHE
PRI A 7 v 7ICBF AL EEIVEE,

Light cooked Tasmanian Salmon with smoke flavour (+¥1,320)
FARZTH—EYDTF 4 TR [RHER
FARZTH—EVOHRZ THICE L ONSHE T RIFE Lz, BEERICTAE—27D0F Y BB LA LEZE Y,

Grilled Lamb and croquette with dried tomatoes and olive sauce (+¥1,540)
B & re—RAoryreralrvyy F734 b= bed ) =709 N4
FZoPBELTFREEF IS 704y Y THaATY 5%, ¥IFIA P PEA ) —TDOY—RATIHELET,

Herb-flavored grilled duck with porcici mushroom sauce(+¥1,980)
WET—Z2DFHE )N ENF—=HOH LW
ZONKEHDOBHLEMO—A% 7YV L, HETEAEETLILICL VRSP THEY B2 BV,

Acqua pazza served with seafood and homard lobster (+¥1,980)
BREGRHREL YD At LEOT7T 778y Yy
BEKRPOET, BRI Tzo RV Eo/T 278y Y 70 BRNTH —VIBERABEL ~#ICTHELE L

T-bone steak (from 2 orders minimum) (1 Z#+¥2,200)
FUHAEDTR—VAF—F Q4MED)
TYHARZ T R—VOFFEZRPICHIE, 74 L&V —uf ¥V 22085 ZFARICBELAVTET,

Red wine stewed beef cheek with truffle falvour

FIRIEBHART A Y ERA Y 2 7B (¥1,980)
T4 Y THIEFERE Lo DV EZRART L, AnF0RRE P 2T7D0F N ZBRLALEZE N,

Padellata beef loin with capers and fond-de-veau and cream sauce (+¥3,080)
FREFI—=ADNTFFI—F T3 VT = oyN—Dr ) =LY —A
FZOPHADD B U—AR, 27DHB 7+ v FR=2) =AYV =R LI,

Grilled Wagyu fillet with truffle and red wine sauce (+¥4,620)
AFE74 VRDZINV RIL Y F) 2T V=R
EREOAFT7 4 VIRES YTV Y Ve P 2 TFEDIZRTIAL VI —A T,

Italian Rossini,Domestic beef and sautéed foie gras, with truffle sauce(+¥4,620)
FHREF T —RET7+T7 7 IOEREE A yY7oayv—=7
EHOay v—=, HEFZRELZRDVOT T FIE T HMIIBELEFYWLEEET,

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

Dessert
Please choose a favourite dessert from the below

BWADOTFYF— 12 | HEBENTIVWEE

Seasonal fruit and ice cream
FEHOTIN—D LV F— b

Chocolate Terrine and vanilla ice cream with Amaretto flavour
Faal—bFY—=XEN=FVTF—bF TILY FOFD

Strawberry Sturdel and rapsberries ice cream
AFITDA P V—FN T7F5VvRTI—-XTVx5—MRZ

All menu prices are subject to15% service charge.

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

AlaCarta 79450V b

Pasta s zx %

Tasmanian salmon and spinach Vesuvio pasta

FARZTH—FVEIFINAYNDYT = AT 4 F ¥9,530

Bolognaise Spaghetti with stewed beel cheak and mushroom

PARFWE 2o B FREFED A - 75 A T A —¥ 2,640

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham

INWVRPEENL T2 BY DA T4 F NV T —F 2,860

Spaghetti carbonara with creamy “Asutaki Red”Ege sauce and truffle flavour
TAZXL Y FBDANRFEF 4 ANVKF—F b)) 2 72O 0IFT 3,080

Matsutake and Shimanto seaweed nasta Chitarra.Seaved with dried mnllet roe =Kasasimi-

WBE MWhHHES X994 = A5AIOFHBEF Y S 3,300

Seafood Snachetti with homard lobster and tomato sance

oSN E = NVHEED AT T 4 _AH b—L 3,300

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

ROR—EBIYF UV RAFAN I TF— L= %80 K2 T BT 2,200

Risotto W v'v
Baked Squid ink risotto with cod and sauce americaine

AHAIDOPEZY Yy N TIFSFETRANVF—XI)—R ¥2.530

Seafood nisotto with homard lobster and tomato satnce

oS0 fNEE < —VIEEDY Sy FRAH b—L 3,300

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




AlaCarta 794NV
Secondi *4 vyF4vva

Grllled Lamb and croauette with dried tomatoes and olive sauce

&t —2xoryneruarvyy K54 b= bt —TDOHNH ¥5,280

Herb-flavored grilled duck loin, magnolia leaf wrap

HUB T — 2 OFF ) VA FEY ABE X 5,830
Lightly cooked Tasmanian Salmon with smoke flavour

FARZTH—F DT 4 TV N BERER 5,280
Acaua pazza served with seafood and lobster

BRI X Y il A= —NilEEDT 72 T8y Y 7 6,380
Padellata beef loin with capers and fond de veau cream sauce

FEPEF T — ZADINTFTFG—% TV FT = onN—D7 ) —LV—2R 7,370
Grilled Wagvu fillet with red wine and truffle sauce

FE74 VHOZUN RIAL VP2 TV—R 9,180
T-bone steak (from 2 orders)

TIYHADTR=V A5 —F QAMKLY) 1 bk 6,900

ISE-EBI lobster. cooked bv 2kinds of recines
SEFPEREEE O 2 O FBLET

Beef taghata with arugula and parmigiano reggiano

Epeboy ) 7—% 100g ¥6,380

Dolce 7#—}

Seasonal fruit and gelato

FHDOIN—V LT 55—}

Chocolate Terrine and vanilla ice cream with Amaretto flavour

FaaL—brDFY)—XEN=FTV 25— b 7Ly hOFD

Strawberry Sturdel and rapsberries ice cream
AFIDA Ly V—=FN T753YRT—AXT 25— MER

All menu prices are subject to15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,

Half 7,150 / Full 14,300

/200g ¥8,800 / 300g ¥11,880

¥1,320




