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Antipasto Misto

Antipasto misto with high tea style - Beauty foods for your well-being -
RN T  THEED Gt N T 4 —AF AL

Zuppa
Seasonal vegetable soup
FHIBF DX —T

Primo Piatto
Spaghettoni with Hokkaido Octopus and Zucchini Braised Bianco

fEE e Ay XF—=DF7 /=T a ATy h—3F

Second Piatto
Today’s fish or meat
AHOFREE XL FhEHEE
XX

ARRIREIEL Y e A~ —MBEDT 7 7y 7 (+2,860 1)

Acqua pazza served with seafood and lobster

AL B 74T 7T OEQPES A2 )T rry—=" (44,950 1)
Italian Rossini, sautéed Miyazakigyu and foie gras, with truffle sauce
AEERMET 4 VRO Z UL RUA Y R 27— (+4,950 M)
Grilled Wagyu fillet from Hokkaido, red wine and truffle sauce

Dolce

Coconut Sable with Lime Cream, and Marinated Mango
FGALEL V=D T L aalbvwr A=< F—F

Colftee or Tea
a—b — XA

¥9,900

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,
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Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -
WIENT v THIREY BoE AT A=A Z A

Antipasto Caldo
Panissa Fritters with Red Shrimp Crudo and Celeriac Insalata

Ny HDT7 Ty b RFEDOIV—RERER DA YT —H

Primo Piatto
“Chitarra” Tasumaian Salmon and Friarielli Light Cream Nutmeg Flavor

IAR=T Y= T IVT7 V2 UDTA T V=LY = FZyT FURTREK

Second Piatto
Today’s fish or meat
AHOFREE XL FREHEE
XX
BIRRPEIR Y LA~ —WBEOT 77 /8y Y 7 (+2,860 1)
Acqua pazza served with seafood and lobster
AL B 74T 7T OEQPES A2 )T rry—=" (44,950 M)
Italian Rossini, sauteed Miyazakigyu and foie gras, with truffle sauce
EEEME 7 4 VRO Z )V RTA L RY 27 Y —A (+4,950 1)
Grilled Wagyu from Hokkaido, red wine and truffle sauce

Dolce

Coconut Sable with Lime Cream, and Marinated Mango

Colftee or Tea
o— b — XA

¥ 12,650

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,
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Antipasto Misto
Antipasto Misto “Summer”
TUTANRARIARN B

Antipasto Caldo

Akaushi Wagyu Bresaola with Burrata Cheese and Marinated Cherries
THERFOT VLT Ty 73— F—XL L BAEDO~Y F—F

Primo Piatto
Tagliolini with Snow Crab and Fresh Tomato Sauce,
Topped with Sea Urchin from the Goto Islands
AUATF=DTby¥ahvw =R ZVF—=
HEINEDH v HREFHRZ

Pesce

Acqua pazza,served with seafood and lobster

BAREPEIRHPR L W AL A ~— B EOT I TNy 7

Carne
Sauted Miyazakigyu Loin
with Pistachio paste and radicchio
AL FIGFEDONRT F— 45
EAZFAR—=ZANETT 4 v A

Dolce
Kirsch flavord Vanilla Mousse, with Amaerican Cherry and Orange Compote
TAVAN o F 2= F L VDX Ny a2/ 32T h— R

Coffee or Tea
a—b — XA

¥ 15,950

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




DEGUSTAZIONE

TTRARY 4 F—

Antipasto Misto
Antipasto Misto “ Sumeer”
TUTANRARIARN B
Zuppa
Cold White Corn Soup, with Sautéed Foie Gras
RTA ba—r Bz —7
THT T T I TR

Prima Pasta
Tagliolim pasta with King crab and Porcini mushrooms
BINRNF=RNVTF—=HDH ) IV —=
Seconda Pasta
Baked Parmesan Risotto with Beef cheek and radiccio ragu sauce
PNV ITV Y=/ DREE Y Y > b
THARNETT X ADT I—Y—R
Pesce
Homard Blue, cooked by chef’s inspiration
Fv =T N— (T—H) V2T DA VAL — g T
Carne
Roasted Wagyu fillet from Hokkaido with truffle & Madeira sauce
AMREFER 7 4 LADRT 4 N aTb~vT TV —R
Pre dolce

Coconut Sable with Lime Cream, and Marinated Mango
FALEDLI V=DV T L s aalbwrd—n< ) F—F

Dolce
Kirsch flavord Vanilla Mousse, with Amaerican Cherry and Orange Compote
TAV I F 2= AL VDX anN=T h—A

Coffee or Tea
a—b — XA

¥ 20,350

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




GRANDISSIMO

TITU0T 4

Stuzzichino
Caviar
BEDOX Y T 4T

Antipasto Freddo
Snow crab & seasonal ingredients
Mille-feuille style
ATA = FHBFEMDOI YL« T —V
Antipasto Caldo
Sauteed foie gras with cherry & red wine sauce
TAT T ETvL—FF =D~ N E—=F

Primo Piatto
Chef’s special pasta
with plenty of Truffles and Porcini mushrooms
M) 27 RV F—=EHOY = 7RI Z
Pesce
Homard Blue, cooked by chef’s inspiration
=T N— (T—NHYH) 27D AL —2 3T
Carne
Roasted Wagyu fillet from Hokkaido with truffle & Madeira wine sauce
REEME 7 4 VAORT 4 R a7 bvT T Y —2R

Pre dolce
Coconut Sable with Lime Cream, and Marinated Mango
FALEDLI V=DV T L s aalbwrd—n< ) F—F

Dolce
Kirsch flavord Vanilla Mousse, with Amaerican Cherry and Orange Compote
TAV I F 2= AL VDX anN=T h—A

Coffee or Tea
a—b — XA

¥ 31,900

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,
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|talian Dining

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




Italian Prex Fixe Dinner
NYAZYTUNRAZEGAAL VT —A
IRAE o« A s TP — IRBBERNN P ETY T 4w I Aa— AT

[Adult] 7,150 [Child] 4,6203% 4~12th

Appetizer g

FHEIENAT 4 —F— T NVDOEE

Soup =z~
FHERDOA—T

Pasta <= #

Please choose your favorite pasta from below
TREVBUHHLDNAZ % | FHEBENFIWVEY

Bolognaise “T'esoro di Campagna”, with beef cheek and pork sauce
FARBRA L Too 50 FREKOA - T2 FrlR o x—€
AR LR E Ty = T RRRIE I — b Y — X,

Baked Parmigiano-Reggiano risotto with Hokkaido Octopus and Zucchini Sauce, Shiso Flavor
SNV — /) OREE )Yy b ML Xy —=DT I — KREOEKFD
F—=ADBEWRIZS SV OBEEY Yy b IVFICLTABEZ 2R TV A CHIABRIEOF Y 2R 2T

Sagne a Pezzi with Tasmanian Salmon and Canola Blossoms Light Cream Sauce scented
with Nutmeg

Po=mzT Ry FAR=TH—F L LEOHEDTA v V=LY —R F AT AR

ABZNT « T TNy MO a— MR Z “H o= T XY 42O ) — LY — R LT

Bolognaise “T'esoro di Campagna”, topped with sautéed corns (for younger guest)
Raxr—8 PUVAAZA N VT —Liza—rEkizo 50 iz T [BrEkmT]
EIBLAT LEESSEY EEWHAOT 72y M EIMAERR 0 x—E,

Today’s chef’s special pasta (+¥880)
AKHDOY =T X« XAHK
ADOEMTIED Y = 7 RARY p LR A K,

Tagliolini with Homemade Shimanto pork pancetta and porcint mushrooms (+¥880)
HERUGHEONR L Fxy X ERNVF—=EDOX ) F ) —=
WK S F =y 8 L BT —=HOBNY ) — 5 Y — 2%, FATH RS Lk,

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour (+¥880)
KOGBPEMEIND AT T 4 VAT —F " 27 2|0 ST
I DB LWLV EFERH A L P EDOIIR A RHER O Ry RER EIR, RELa —< Rl BiFE L,

All menu prices are subject tol15% service charge.
FRIIBUARIE T, Bl — 2L 15% & THW - LET,




Main Dish
AT A4 v
Please choose your favorite Main Dish from below

TRIEVBHBEDOAAL % | FEBEVRTFIVWEY

Today’s fish or meat
AHOBREE XX BSPHEHE

HEEA 2y ZICkBR R EIVEY,

Herb-Crusted Roasted Lamb Loin (+¥2,500)
fF¥m—AROFE X
fFREO—RARICEERUPETEZS 5D ESL, Lo W EBREXLEL,

Broiled Shimanto Eel with Coriander Flavored Caponata (+¥2,500)
WhH+5RE0HRVEEE a) 7 X —RKO T RF—5
So b Ly ERRIEONE+5 & Homna ) 7o g —mko Rf—z L3

Acqua pazza served with seafood and lobster (+¥2,860)
BARHERME LY Al A~ —NEEOT I TRy 7
BERIPOETERNTE S EVEEE ST T 07y Y 7, BIRICA Y — M EESCRE S —fMICIHELE L,

Sauteed Miyazakigyu Loin with Pistachio paste and radicchio (+¥4,290)
M BIGFDONRT T —8 ERAFTFFX—RANETT 4 vx A
Y ERRE DNT U APNEL FARHOL LW —ART—F EAXTFFR—ANETT v X4 LI

Italian Rossini, beef from sauteed Miyazakigyu and foie gras, with truffle sauce (+¥4,950)
MBI E T +7 77 OEPEEE A2V 7 rmy—="

EZOT v —=, BIGFEEEREDWND T+ T 7T I B B L ERY W ExET,

Grilled Wagyu fillet from Hokkaido with truffle and red wine sauce (+¥4,950)
LHEEFERI 7 4 VRO Z UV RUA L b a7y —A

ACHREREDTIFED 7 4 VREL VT MZT UV, M) a7 FDLRIA VY —RT,

Dessert

Please choose a favorite dessert from the below

BHOTHF— & | FlABEN TSI WER
Seasonal fruit and ice cream
FHioTN—r LT —
HAOTN—=Y ERRDOY =T — M &Y EbETIMERLET,

Coconut Sable with Lime Cream, and Marinated Mango
TALEDLZ V=20V T - aakbwrI—0~UF—h
aafyViEoRY OV T LiCwrA—EHbE T,

Kirsch flavord Vanilla Mousse, with Amaerican Cherry and Orange Compote
TAVI L F 2= AL VDF N aX=T h—R

TAVAF 2 =T F Ny 2" DR T T N—T 4 —7efbun &3k

All menu prices are subject tol15% service charge.

FRIFBUARHE T, Bl — 2R 15% % HEW- LET,
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Italian Dining

AlaCarta 7HhVF

Antipasto mi3

Seafood carpaccio and seasonal vegetables

fipfa L R SEDO IRy F g ¥2,530

Assorted Italian Salami and Cured ham
7=y =R IAR %750

“Insalata” Salad of fruit tomato, parma-ham and burratina-cheese

INIVREANLET T T 4 —FF—X TN— h~ DA Y T—X 3,080

High tea style appetizer platter (For 2)
SBNAT 4 —AZA ) HIEROED GHEQ 45 3,850

High tea style gorgeous appetizer platter (For 2)

DT X ANA T 4 —AFA )L I3 KEWKORIEKD A2 4ER) 6,820
/uppa A—7

Creamy soup of seasonal vegetables

RO ) — L A—T ¥1,540

Minestrone soup

Bpe7- o> 50 IR A ba—x 1,540

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




AlaCarta 7741k

Pasta <=z #

Sagne a Pezz with Tasmaman Salmon and Canola Blossoms Light Cream Sauce scented with Nutmeg

Pr=xT Ry BAR=TH—F EEONEDTA NIV —LY—R 7 X TR

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

IR & oo 50 FHREFSEDO A - TRl o r—t

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham

ISV BEEAENDTZ 550 DANRE T 4 AV T—F

Tagliolini with Homemade Shimanto pork pancetta and porcini mushrooms
AFEMU T HRONSF oy B ERNVF—=HDOZ VA4 —=

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour

KOSWEFEREIND AT 4 VR F—F  FU 27 2R T T

Seafood Spaghetti with homred shrimp and tomato sauce

leo B IHE T~ —IVEED AT T 4 RAT F—L

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

RNER—BO VA RZANY T —Llca— ko580 LRz T [BFERMIT]

Risotto V'
Baked Parmigiano-Reggiano risotto with Hokkaido Octopus and Zucchini Sauce, Shiso Flavor
SNV ITx— /) DOFEEY Y B
e Xy X —=D7 77— KEDEFD

All menu prices are subject to15% service charge.

FORITBLUARHE TF, BIRY— B R 15%a THI 2 LET,

¥2,530

2,640

2,860

3,080

3,08

3,300

2,200

¥2,530




AlaCarta 7oLk

Secondi A4 >F 4 via

Herb-Crusted Roasted Lamb Loin
fFEa — AR OFE Wkt X

Broiled Shimanto Eel with Coriander Flavored Caponata
WA+ 7REDRVEEE 2 VT A —J]RD AR T —4

Acqua pazza served with seafood and lobster

AR ERERIE L Y L T~ —IVEEDOT I T/ 7

Sauteed Lo Miyazakigyu with Pistachio paste and radicchio
M BHIHED AT T —5  ERAZFAR—RA N TF 4 v FF

Italian Rossini, beef from sauteed Miyazakigyu and foie gras, with truffle sauce

M BB PO —2ARWE 73T 7T OEREEE A2V T ray—=7

Grilled Wagyu fillet from Hokkaido, red wine and truffle sauce
EHREFERF 7 4 VRO Z YV RTA L RY 27 Y —R

Japanese Wagyu tagliata from Saga
AL BIFAD 2 ) 7— X4 100g ¥6,380 / 200g ¥8,800 /

Dolce F%#—*k

Seasonal fruit and ice cream

FHiOTN—V T 2T — |k

Coconut Sable with Lime Cream, and Marinated Mango
FALEZEHIZV—LDOY T« aalbwrd—D<F—F

Kirsch flavord Vanilla Mousse, with Amaerican Cherry and Orange Compote
TAV T 2= F L TVDOXF Iy 2/ =T h—A

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,

¥6,400

6,400

7,480

8,800

11,880

300g Y11,

880)

¥1,320




