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Antipasto Misto

Antipasto misto with high tea style - Beauty foods for your well-being -
WENT v TREED B AT 4 —AF AL

Zuppa
Seasonal vegetable soup
FHIBF DX —T

Primo Piatto
Spaghettoni with Hokkaido Octopus and Zucchini Braised Bianco

ErFZ Ay F—=DF7 7/ —E T a 27y h—3R

Second Piatto
Today’s fish or meat
ARHOBREEE XL FBREHR
XX

FARRIREIE LY e A~ —MBEDT 7 78y 7 (+2,860 1)

Acqua pazza served with seafood and lobster
AEIRAELE 72T 77 OERBEE A X VT rayr—=" (+4950 H)

Italian Rossini, sauted Miyazakigyu and foie gras, with truffle sauce
AGEEPERE 7 4 VRO Z UL RUA 2 B 27— (+4,950 )
Grilled Wagyu fillet from Hokkaido, red wine and truffle sauce

Dolce

Coconut Sable with Lime Cream, and Marinated Mango

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 TREED B AT 4 —AF AL

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

Second Piatto
Today’s fish or meat
ARHOBREEE XL FBREHR
XX

AR LY e A~ —MBEDT 7 78y 7 (42,860 1)

Acqua pazza served with seafood and lobster
AEIRAELE 72T 77 OERBEE A X VT rayr—=" (+4950 H)

Italian Rossini, sautéed Miyazakigyu and foie gras, with truffle sauce
AGEEPERE 7 4 VRO Z UL RUA 2 B 27— (+4,950 )
Grilled Wagyu from Hokkaido, red wine and truffle sauce

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

Coffee or Tea
o— b — XIS

¥ 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 “ Sumeer”
TrTA4NARI AN E

Antipasto Caldo

Akausht Wagyu Bresaola with Burrata Cheese and Marinated Cherries

TERFOT VLT 7Ty T =2 F =L I BAEDOY Y F—F

Primo Piatto
Tagliolini with Snow Crab and Fresh Tomato Sauce,
Topped with Sea Urchin from the Goto Islands
AUATF=DT7by¥ahvw =R ZVF)—=
HESNSD T HBEMZ

Pesce
Acqua pazza,served with seafood and lobster

EAREEEARLY Ml t~—NEOT I Ty 5

Carne
Sauted Miyazakigyu Loin
with Pistachio paste and radicchio
AL EHIRFAED T F— 4
EAXTFAR—=ANETT v FA

Dolce
Kirsch flavord Vanilla Mousse, with Amaerican Cherry and Orange Compote
TAYV B F 2 = F Lo POF)N a2/ 2T 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

T T AR 4 F—

Antipasto Misto
Antipasto Misto“ Sumeer”
TUTANRARIARN B
Zuppa
Cold White Corn Soup, with Sautéed Foie Gras
RIA ha—ronids ) —bL2X—7
T TITTITIRA
Prima Pasta
Tagliolim pasta with King crab and Porcini mushrooms
HINH = RVF—=FHDOX Y F ) —=
Seconda Pasta
Baked Parmesan Risotto with Beef cheek and radiccio ragu sauce
IV — ) DREEZY Y b
THARNETT X ADT I—Y—R
Pesce
Homard Blue, cooked by chef’s mspiration
A= NTN— (T—NHH) v T DALV AEL—2 3T
Carne
Roasted Wagyu from Hokkaido with truffle & Madeira sauce
REEME 7 4 VADORT 4 R aT7bvT TV —2R
Pre dolce

Lime Cream Sablé, Coconut and Marinated Mango
FALEDLI V=DV T L s aabwra—n< ) F—F

Dolce
Kirsch flavord Vanilla Mousse, with Amaerican Cherry and Orange Compote
TAVHI T2 =LA L VDX anN=T h—A

Coffee or Tea
o— b — XL

¥ 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
TXT T —FF ) —O~x M) 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
F~v—=NTN— (T—NHH) v =T7DAf A L—1 3T
Carne
Roasted Wagyu from Hokkaido with truffle & Madeira wine sauce
RHEEME 7 4 VRORT 4 R a7l T TV —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
TRAY B F 2 —FL o PDOF Ly 2/ 32T h—RA

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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ltalian Dining

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




Italian Prix Fixe Lunch
NY A ZYT L I/RAH a—A
INAHL « TP = ENBBENN-T21TE ) 7 4 7 Aa—ATY

[Adult] 5,500 [Child] 3,5203% 4~12th

Appetizer i
FHE PN T —F— FT L OEY

Soup =~
FHEITFRD A —T

Pasta <= #

Please choose your favorite pasta from below
TREVBUHHLDNAZ Z | HEBENTIVEY

Bolognaise “Tesoro di Campagna”, with beef cheek and pork sauce
PARBRA L T2o 50 FREKOA - T2 FrllR o x—€

AR BRI A 5 7 S e 7 R S — Y — %,

Baked Parmigiano-Reggiano risotto with Hokkaido Octopus and Zucchini Sauce, Shiso Flavor
SN I TV — /) DFEXY Yy N AR Xy =D T 7 — REDEY
F—ZAOFWIZ->SRDOREEY Yy b, IUFICLABE I 2A YA > TRIALRKEDF #ikz2 T

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

Yooz T Ry g BAR=TY—F L ETOHDTA 7 V=Y —A FY X T

ABZNT « T TNy MO a— MR Z “H o= T XY 42D ) — 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 [BrEkmiT]
EOBAT LAY LEWHHROT Iy b EMA TR r 2 —E,

Today’s chef’s special pasta (+¥880)
AADY =7 R« NAH
/EU UJQ*J‘CM—Z} v T RANRY ¥ JL N A éz“

Tagliolint with Homemade Shimanto pork pancetta and porcini mushrooms (+¥880)
HERUTHED R Tz X ERVF—=HEOZ VA Y —=

WHHED N F xy B ERNVT—=2HOBRNT ) —LY —R% FHHRRZ LM,

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour (+¥880)
ROTWFEREIND 27T 4 VR F—F U 27 EE MNTT

a7 D DWW ERECO IR A LU DA IR O K REER EIN, RIERu—< Bt L E L,

All menu prices are subject to15% service charge.
ZOREBUARHE T SR — 2 150 A THER = L




Main Dish

AT A4 v
You can add main course for your prefix menu from the below if you want

AL EBMTHZELTEET,
TiEVBHBEDOAAL % | FEBEVTTFIVWEY

Today’s fish or meat (+¥1,430)
AHOBHAEEE X3 BB

Herb-Crusted Roasted Lamb Loin (+¥2,500)
fFEm —AROFEE S E X
P —ARICEE U ETZ-o 50 5L, Uo< W EtBESZLELE,

Broiled Shimanto Eel with Coriander Flavored Caponata (+¥2,500)
WH+57E0xVEEE a2V 7 X—RAKO DR —4
Sol bE e e ERREOMNE+52E, Ho@mna ) 7o X —mBRo Kb —4 Lz

Acqua pazza served with seafood and lobster (+¥2,860)
BRVERAH LY LA ~—BEDT 7 TNy Y 7
REKPOETCERBIZSRVGEE 127 7T Ry 7, BRI~ —/WEERLRE R L —FICZHELE L,

Sauted MiyazakigyuPistachio paste and radicchio (+¥4,290)
AL BIFFDONRT T =4 ERAZTFFR=ARNETT 4 v XA
RE ENFH DNT U AREL, FABMP L EZOLPWEE—ARAT =% EAXFFN—=RA R ETT ¢ v x4 Lk

Italian Rossini, sautéed Miyazakigyu and foie gras, with truffle sauce (+¥4,950)
A BIREEL 7 7 77 OEPEEE A2V T7rmry—=7
EFEOB v —=, BFEEZRERRDWO T 7 77 L T IR AL ERD W EET,

Grilled Wagyu from Hokkaido with truffle and red wine sauce (+¥4,950)
ALHEEFERI 7 4 VRO Z UV RUA b a7y —2A

LEEFEORED 7 4 VRE Y T T Uy N a7 EFDHRTIA ) —AT,

Dessert

Please choose a favorite dessert from the below
BHAOT— % | fEBERNTFIVEY
Seasonal fruit and ice cream
EHIOTN—Y LT 2T — b
BOTN—VERAOY =T — eV AEDETIABRRLET,
Coconut Sable with Lime Cream, and Marinated Mango

SAAEBLI YV —ADYT VL -aalt<wrd—D<)F— |
aaf VoL DY T LIl A—ERbET,

Kirsch flavord Vanilla Mousse , with Amaerican Cherry and Orange Compote
TAVA T2 —F L VOF LT aN=T h—R

TAVALF =) =T F Ny 2" DR T T N—T 4 —72lfbun &4k

All menu prices are subject to15% service charge.
FORIIBUARIETF, BV — 28 15% % THEW - LET,
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Italian Dining

AlaCarta 7HV 1k

Antipasto mi3

Seafood carpaccio and seasonal vegetables

fibfa & ISR DO Ry F =

Assorted Italian Salami and Cured ham
T7zy A —FIAR

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

INVRELENNET T T 4 —FF—X TN— k< DA YT —H

High tea style appetizer platter (For 2)
SBNAT A —RFA )L RO GHEQ 4R

High tea style gorgeous appetizer platter (For 2)
A=V X ANAT 4 —=AZ A R 3 KEROHZEE Y G2 448

/Zuppa A—7

Creamy soup of seasonal vegetables

RO T ) — B A—T

Minestrone soup

P58 I XA Pr—XF

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

¥2,530

2,750

3,080

3,850

6,820

¥1,540




AlaCarta 7oLk

Pasta <=z #

Sagne a pezzi with Tasumanian Salmon and Calona Blossoms Light Cream Sauce scented with Nutmeg

Vo= T R BAR=T =T EROIEDTA N7 V=L —R 7 X TR ¥2,530

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

IR & 7o 50 FHREFSZD A - TRl o r—8 2,640

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham
PR PEENLTZ D 50 DANRT T 4 AV N T—F 2,360

Tagliolin1 with Homemade Shimanto pork pancetta and porcini mushrooms
HFEMU G RO F =y X ERVF—=HDOZ ) 4 —= 3,080

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour

FKOYEFERETFIND AT ¢ VR T —F R Y 2 7 ZIED NT T 3,080)

Seafood Spaghetti with homred shrimp and tomato sauce

7o S0 EE A~ —NMGED AT T 4 RAH h—1 3,300)

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

ROaR—BI VA ALY T— LT a—rkT2o50 LR T [BFERmAIT] 2,200

Risotto V' v k

Baked Parmigiano-Reggiano risotto with Hokkaido Octopus and Zucchini Sauce, Shiso Flavor
SNV I T — /) DOFEEY Y B
A E Ry F—=DF 7 — KREDEFY ¥2,530

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




AlaCarta 7oLk

Secondi A/ >F 4 via

Herb-Crusted Roasted Lamb Loin

R —ARDEFE B ¥6,40
Broiled Shimanto Eel with Cortander Flavored Caponata 6,400

WH+57EDORVEEEX a7 o H—JARD I RF—H

Acqua pazza served with seafood and lobster

BIREREEE LY AL A ~—VBEDT I T XY 7,480

Sauted Miyazakigyu Loin with Pistachio paste and radicchio
A BEIFEONT Z =5 EAZFAN—RA N TT 4 XA 8,800

Italian Rossini, sautéed Miyazakigyu and foie gras, with truffle sauce
A BIREE 737 7T OERES ‘A2 VT ray—=" 11,500

Grilled Wagyu from Hokkaido, red wine and truffle sauce
ABEER 7 4« VADZ UV JRIA L R a7 —A 11,880

Japanese beef taghata from Miyazakigyu
AL BEGAED Z ) 7T —H 100g ¥6,380 / 200g ¥8,800 / 300g ¥11,880

Dolce F%#—k

Seasonal fruit and ice cream

EEOTN—Y V2T — b ¥1,320

Coconut Sable with Lime Cream, and Marmated Mango
TALEDLZ V=LY T L aakbvra—p~vF—F 1,540

Kirsch flavord Vanilla Mousse , with Amaerican Cherry and Orange Compote
TAV B F 2= F Lo POF)N Y 2a/32T A—R 1,540

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




