SPECIALE zx

—MAND B ZAD WO T — R

AMUSE
KETYY7LTF—XEE/NL ZAAOVDX Y/

Buffalo Mozzarella and Prosciutto with Chilled Ripe Melon Soup

1st ANTIPASTO
BEBOHIVINYFI3a EFXO7/ORIVFT

Striped Jack Carpaccio with Summer Vegetable Agrodolce

2nd ANTIPASTO
BobHEBETY )Y N BEH®KO77E

Pike Conger Fritters with Aosa Seaweed and Black Shichimi Spice

PRIMO
CBEERZT ERDOARANY ) —Z A ZUTEFvET

Chilled Capellini with Hokkaido Scallops ,White Peach ,Italian Caviar

PRIMO
RNNBERRFEFFODRANT YT 7T =%

Spaghetti with Largehead Hairtail ,Manganji Peppers ,Arrabbiata Sauce

PESCE

AHOEADY T — KBBEEEFREDE1—L YX—FJ2TEHRAT

Sautéed Fresh Fish with Awaji Onion Purée and Summer Truffle

SECONDO
~ 1T@mBBRUEEL ~

RBFTALEFBEE VTSIV —X

Wood-Fired Beef Fillet from Tokushima with Marsala Sauce

MEAFESVTDHFRE LAH AL —RFHRZ (+¥1,000)

Wood-Fired Kobe Beef Rump with Moromi Mustard Sauce (+¥1,000)

DOLCE
fABOE7 ARV VY —L INERAHDT ST

Tonka Bean Biancomangiare with Watermelon Granita
CAFFE O TE

dA—b—FfEaR - /N—T 71—

Coffee or Tea, Herbal Tea

s—at ¥15,400

SALVATORE

HiEHSENLHTEEOIT—A

ANTIPASTO FREDDO
BEBOAIVINYFa EFRO77OR/IVFT

Striped Jack Carpaccio with Summer Vegetable Agrodolce

ANTIPASTO CALDO
BobHEBEY )Y N BEHKD7IE
Pike Conger Fritters with Aosa Seaweed and Black Shichimi Spice
PIZZA
HFRAR—CEBHRERT A VIVERF—ADEY Y7

Bolognese (Wagyu Bolognese, Eggplant, Provola Cheese, Ricotta Cheese, Grana Padano, Basil)

PRIMO
KINBERFBFEEFORNT YT 7o5ET7—4

Spaghetti with Largehead Hairtail ,Manganji Peppers ,Arrabbiata Sauce

SECONDO
~ 1BBRUEEN ~

AEHDOERDY T — KBREERELEEDOE1—L

Sautéed Fresh Fish with Awaji Onion and Salted Rice Koji Purée

EEFY—O A VFRE KTV =X

Wood-Fired Japanese Wagyu Beef with Red Wine Sauce

FRES 70 LEHEEE <V SV —X(+¥2,000)

Wood-Fired Beef Fillet from Tokushima with Marsala Sauce (+¥2,000)

WRFZVTOFBEE HLHHIAZ—FRZ (+¥3,000)
Wood-Fired Kobe Beef Rump with Moromi Mustard Sauce (+¥3,000)

DOLCE
fAEDOET7 AR Iv—L INERAMHDT ST

Tonka Bean Biancomangiare with Watermelon Granita

CAFFE O TE

J—b—FERIEx-N—T71—
Coffee or Tea, Herbal Tea

sk ¥11,000

NAPOLI

HEOYy Y 7bHERE V27217 52— A

ANTIPASTO
FHMORIXRSERYEDE

Assorted Five Seasonal Appetizers

PI1ZZA
MEROAX—TESHEEXRFIA VIVEZF—IDE VY7

Bolognese (Wagyu Bolognese, Eggplant, Provola Cheese, Ricotta Cheese, Grana Padano, Basil)

PRIMO
~ 1@RBBULEELY ~

ARNTFERFREDIFT—b ANT YT

Spaghetti with Swordfish and Red Onion in a Light Tomato Macchiato Sauce

tEBEEEERDOIN N )—LY—X ZYA1)—= (+¥1,500)

Tagliolini with Sea Urchin, Tomato and Cream Sauce (+¥1,500)

SECONDO
~ 1@mBBULEELY ~

AEHOERDY T— FT7S5VDKEEIV Y EHLNEZ—Y—X

Sautéed Fresh Fish with Crispy Saffron Risotto, Brown Butter Sauce

ILBEEPDDAME— DIV IL Xy F— - DBRBEE KEIT/N—1

Grilled Hokkaido Pork Loin "Yume no Daichi" with Zucchini Mille-Feuille and Shiso Genovese

EEFY —OAVEFREE K712V —X (+¥2,000)
Wood-Fired Japanese Wagyu Beef with Red Wine Sauce (+¥2,000)

EESREMREFTLFLRESE LY SV —X (+¥2,500)
Wood-Fired Beef Fillet from Tokushima with Marsala Sauce (+¥2,500)

HMEFSVTDFFEE HEAHIAZ—FHRZ (+¥3,500)
Wood-Fired Kobe Beef Rump with Moromi Mustard Sauce (+¥3,500)

DOLCE
BRRALEYDRIVE

Tart with Setouchi Citrus

CAFFE O TE

d—b—FrRIFAR-N—T 71—
Coffee or Tea, Herbal Tea

s—ai ¥8,800



