SALVATORE COURSE

ANTIPASTO
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Seasonal Appetizer Platter

PIZZA or PASTA
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Margherita(Tomato Sauce, Mozzarella, Basil)
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Quattro Formaggi(Mozzarella, Taleggio, Gorgonzola, Grana Padano)

D.O.C~Fvyo~
DOC(Mozzarella, Cherry Tomato, Basil)... (+¥400)
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Spaghetti Aglio e Olio with Miyazaki Bottarga and Kyoto Vegetables
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Tagliatelle Bolognese with Japanese Black Beef (+¥800)
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Spaghetti with Tomato Cream Sauce and Fresh Sea Urchin from Hokkaido (+¥1000)

SALVATORE’S SECONDO
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LUNCH BUFFET
EFEEETBROHRE ZAR T IAZ—FHRZ

-'j—)l/'j? '\_ I,/5 y}7‘\‘y71 Charcoal-Grilled Iwate Prefecture Iwachu Pork

with Tasmanian Mustard
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2k il NEIVAYA N N V74 ¢ Roasted Fresh Fish with Bergamot-Flavored Spumante Sauce
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All you can eat appetizer, salad, pizza, pasta main dish, BEMES—O0VOFREE TILTSY—X (+¥1,500)
dessert and Non-Alcoholic Beverages Charcoal-Grilled Japanese Black Wagyu Sirloin
Jrom buffet table. with Marsala Sauce (+¥1500)

Weekday ¥5,500 / Holiday ¥6,000 DOLCE
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Seasonal Dessert Buffet and Coffee, Tea, or Herbal Tea

¥7,300





