CENA GRAZIOSO

TSV F =V
6500

Antipasto
HI3%E BRUGbhE
Assorted 3 Appetizers

Pasta o Pizza
BENED/INRY Ffelg Ewwyr

Pizza or Pasta

Pesce o Carne
AHDENEIE F=(d ARHE

Seafood or Meat

Dolce
AHORILFT

Dessert

Caffeo Te
d—b— FrelF I

Coffee or Tea

CENA DINAMICO
EXFvAHd—2R
9900

2BIFHEMUTOTENERNET
PLEASE ORDER IN UNITS OF 2.

Antipasto
HISE3%E BUGhE
Assorted 3 Appetizers

Bistecca di Manzo Akagi Stagionato con Osso
800g

21B8E FHEDBHEY —04 V25 —F 800g
Aged Akagi Beef Bone-in Sirloin Steak 800g

Pasta
FDINRY

Pasta

Dolce
AHODORILF T

Dessert

Caffeo Te
d—b— FelF I

Coffee or Tea

A I FIAT T . IR ERELTH—AER660MIEHWNZLE T,

Tax included. 660 yen per person will be charged.

CONSIGLIO DELLO CHEF

HI-RFBFRFHNTOHEXVWCREIFET

DIT7HFHEI—-XR
11000

ADVANCE ORDER REQUIRED.

Antipasto
HISESTE BUEHE
Assorted 5 Appetizers

Primo Pasta

—ME®/VAY
First Pasta

Secondo Pasta
—MB®/YRY

Second Pasta

Pesce
AKEHOAENTEIE

Seafood

Carne
ABHDAWFREE
Meat

Dolce
AHDORILFT

Dessert

Caffeo Te
d—b— Freld %

Coffee or Tea

{HA&IFBLHAT T . BIR. BRELTB—AR660MIERWNZLET .

Tax included. 660 yen per person will be charged.



ANTIPASTO

Carpione Caldo di Gurukun 1600 Margherita 1600
TIWITVDREHILEF —2 RILVFU—=F - JLyyanNdI EvYrLS A=

Warm Marinated Gurukun (Banana Fish) in Carpione Style Mozzarella, Fresh Basil, Tomato Sauce

Insalata di Mortadella e Rucola 1500 Romana 1700
EWITFYSNLEIYIASDYSS OY—7 - 7YFaL syviN—FUH/ EvYrLS MY —X

Mortadella and Arugula Salad Anchovy, Oregano, Caper, Tomato Sauce

Insalata Caprese con Burrata e Pomodori 1700 Bismarck 1900
TvS—9F—XEMNMNDATL—E ERTIVT - O—RNLPRINS. 00 bRV —R

Tomato and Burrata Caprese Asparagus, Half-boiled Egg, Ham, Tomato Sauce

Carpaccio di Pesce con Condimento Agli Agrumi e Shikuwasa 1600 Margherita con Mozzarella di Bufala 2100
BRADHILNYFI V=0T —Y—EMBEORLYY VT KFEDEYYFZUSZEESRIVT V=Y - EvYrLS-TvI?S. TLyvaNYIL hIbY—2

Fresh Fish Carpaccio with Shikuwasa and Citrus Dressing Buffalo Mozzarella, Fresh Basil, Tomato Sauce

Arrosto di Manzo Freddo con Tonnato 1700 Verde Luna 2000
O—RRE=TDrYF—hY—2R FTILTF I—F - NIILR—ZAM Y ZAAIIR—RIEE

Roast Beef with Tonnato Sauce Basil Paste, Mascarpone, Shrimp

Trippa con Goya al Pomodoro 1400 Casanova 1900
MJyNET—T—DIIYREAH AY/I7 - O—-ZNLBINAE UIYIF—X IRV —2

Stewed Tripe and Goya (Bitter Melon) in Tomato Sauce Ricotta, Spinach, Ham, Tomato Sauce

Bagna Cauda con Verdure 1800 Quattro Formaggi 2000
FHHBERDN—ZvHDS 2980 7A4IRYY - BvYrLS. INWIVY -5, 9bvTa d5F 89—/

Bagna Cauda with Seasonal Vegetables Mozzarella, Gorgonzola, Taleggio, Grana Padano

Affettato Misto 2200 Monte Rosa 1900
ENLUSZEUEDE EvFO—Y - ENLIZALKR—R MIRNIU—L

Assorted Prosciutto and Salami Prosciutto, Mascarpone, Tomato Cream

Antipasto 5 Misto 2400

BIsESTE BRUEDhE
Assorted 5 Appetizers

BB IFFHATT . BIiE. EHELTHE—AR660MEHVZLET, Tax included. 660 yen per person will be charged. HEIFBHATT , BIE. EBRELTE—AKR660MBHWVELET, Tax included. 660 yen per person will be charged.



PASTA

@ : £XRI=EFEALTNET, Served with fresh pasta.

€d Spaghetti con Gamberi e Verdure alla Bisque
BEESHHROERIYV—R ANT YT+«
Spaghetti Bisque Sauce with Shrimp and Seasonal Vegetables

€d Spaghetti Aglio, olio e Peperoncino con Bottarga, “Shima-Rakkyou” e “Fuchiba” 1900

NOTHEBSO>ELD. T—FN—DRANT YT« RIROAVF—/

Spaghetti Peperoncino with Bottarga, Island Shallot and Fuchiba (Okinawan Mugwort)
Penne all’Arrabbiata con Peperoncino alla Okinawa
BESNSLDORYR PSET7—9

Penne Arrabbiata with Okinawan Red Hot Chili Pepper

Penne al Nero di Seppia e Verdure “Nigana”
[CHREEANEDORY*

Squid Ink Sauce Penne with Bitter Greens

€d Linguine alle Vongole e Pomodori Secchi
HEINERSAMIIDRYTL UV T AR

Linguine with Clams and Sun-dried Tomatoes

€d Linguine alla Genovese con Patate e Verdure
UehHVWBHEZEHHRDOUYITA R I/ N—€

Linguine Genovese with Potato and Seasonal Vegetables

€d Rigatoni alla Carbonara con “Suchika”
UAN—Z R—FHOAIKRF—3
Rigatoni Carbonara with Salted Pork “Suchika”

€ Rigatoni alla Norcina
BREFIVIYFHEEDT. N2 TDUHN—Z

Rigatoni with Homemade Sausage, Mushrooms and Truffles

€d Tagliatelle al Ragu di Manzo al Barbaresco
FARENIVNVZATDOIVUT7 Ty wOx—F

Tagliatelle Bolognese with Beef Mince and Barbaresco Wine

€d Tagliatelle alla Crema di Burro e Formaggio con Prosciutto e “Fuchiba”
ENLET—FN=DNI—F—XY—R U7 Tyl

Butter Cheese Sauce Tagliatelle with Prosciutto and Fuchiba

1600

1800

1900

1800

1900

2000

2200

1800

BERDT—TIVTBBLETDISFNT —/F—X&TRIFLET,

We serve freshly grated Grana Padano at your table!

+220

A IFFIAT T . FlR. ERELTH—ALR660MIEHWNZLE T,

Tax included. 660 yen per person will be charged.

PESCE E CARNE

Pesce del Giorno all'Acqua Pazza
AHO#R 7I7INvY7
Today’s Fish Acqua Pazza

Pesce del Giorno Saltato alla Crema d' Acciughe
AEHBRADYT— PUFaLIU—LY—2R
Sauteed Fish of the Day with Anchovy Cream Sauce

Pollo di Okinawa alla Griglia con Balsamico
pigthEE DU NILTEZOV—2

Grilled Okinawan Chicken with Balsamic Sauce

Maiale Agu alla Griglia con Salsa Verde

H—FITUIL BILBITIILT
Grilled Agu Pork with Salsa Verde

Tagliata di Manzo Akagi Stagionato

ARTBFDIVF —5
Aged Akagi Beef Tagliata

Bistecca di Manzo Akagi Stagionato con Osso - 800g
2THER RFOEMEY—042 X7 —F 800g
Aged Akagi Beef Bone-in Sirloin Steak 800g

3200

2600

2600

3000

6000

16000

Pure di Patate

CONTORNQO sidepish  wwvamsr

Mashed Potato

800

{HA&IFBLHATT . BIR. BRELTH—AKRG660MIEH N LET .

Tax included. 660 yen per person will be charged.



BR&ETT=ZR

Panna Cotta con Salsa di Zucchero di “Satoukibi”
IJU—LF—XD/)NFvy BEY—2R

Cream Cheese Panna Cotta with Brown Sugar Syrup

Macedonia con Gelato alla Vaniglia
EEHII—YDIYFIRZT7 NZSIIS5—MNRA

Seasonal Fruit Macedonia with Vanilla Gelato
Baba Aromatizzato allo Shikuwasa

NN —T7—Y—REkk

Baba with Shikuwasa Flavor

TyvIAH—hk

800

900

800

750

700

A IFFIAT T . FlR. ERELTH—ALR660MIEHWNZLE T,

Tax included. 660 yen per person will be charged.
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