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Chef Fulvio’s Dinner Menu
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15,400

Aperitivo
PRUFT1—iR
Three Grains Cracker with Cuttlefish “Lardo”
Sage and Pancetta Espuma
=DM vHh— BEDOTIVE
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Steamed Seaweed Focaccia
Artichoke Mousse
BEDEUIANYFv
P—TAFI—TL—R

Antipasto
TIOT1INA
Foie Gras, Prosciutto, Melon, Balsamic and Grape Sauce
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Risotto
DV k
Job’s Tear Risotto, Parmigiano Reggiano Cheese
Blood Orange, Pink Prawn and Sea Urchin
INRZEDVI Y NWVEDv—/LyI7—/)F—X
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Secondi
XA
Japanese Amberjack, Mediterranean Bouquet
“Scoglio” Sauce and Squid Ink, Glazed Eggplant
i BN T — ROUAY —RERHE HFNISvE

Japanese Beef Sirloin
Tomato Zabaione, Caponata and Oyster Leaf
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Dolce
RIVFT
Apricot Semifreddo, Dates and Sake
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Coffee or Tea
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CLASSICO CINQUE

5-Course Dinner Menu

5aaDT14F—1—2X

9,900

Appetizer
A
Summer Citrus Marinated Sardine, Panzanella
Lemon and Green Tomato Guazzetto
OIS ARIR INIPRYT
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Soup
A=
Fava Bean Soup with Goat Cheese Y
House-made Cardamon Taralli

TGNV )—LA—T I—rF—X BRENILIEISS-Y

Pasta
N5
House-made Tonnarelli in Veal Jus
Zucchini and Tropea Red Onion in Agrodolce
BRESDFLY FFEDOT
RyF—_E&LyRORTPDFPIT7RIVFT
or
Pasta Mista with Potato “Alla Cilentana”
Scallop, Clam and Mussel
INZRIZRY v AAEDTPYSFLII—F
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Main Course
ALIF1v1
Poached Tokyo Bay Seabass, Escarole “M’buttunata”

Two Kinds of Tomato and Pine Nuts Pesto
RUETENZEOR—F TXA0-)
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or
Slow Cooked Japanese Beef Rump Steak with Green Asparagus
Buttermilk Sauce and Laurel Oil
EE4LSVTRT—F J)—UFRINSHR
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Dolce
RIVFT

Tiramisu with Saffron Cream, Black Lemon and Espresso
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Coffee or Tea
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CLASSICO QUATTRO

4-Course Dinner Menu
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8,800

Appetizer
A
Summer Citrus Marinated Sardine, Panzanella
Lemon and Green Tomato Guazzetto
DU SARIR I PRYT
LEVET) DR MDITE Y

Pasta
INR5
House-made Tonnarelli in Veal Jus
Zuccini and Tropea Red Onion in Agrodolce
BRENFTLYU FFDOI2
AYF—_ELyRbORTP D7 I PRIVFT
or
Pasta Mista with Potato “Alla Cilentana”
Scallop, Clam and Mussel
NRIZIRY I ALTEDT7YSFLII—F
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Main Course
AXLIT4v1
Poached Tokyo Bay Seabass, Escarole “M’buttunata”

Two Kinds of Tomato and Pine Nuts Pesto
RRECENZBOR—F T2XH0O—-)

“HEBHEONAERDEDODR—R

or
Slow Cooked Japanese Beef Rump Steak with Green Asparagus
Buttermilk Sauce and Laurel Oil
EELSTRT—F J)—JFRINSHR
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Dolce
RILVFT

Tiramisu with Saffron Cream, Black Lemon and Espresso
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Coffee or Tea
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. FERIFHAMATORRMIEISHERZZATZRE T, & 15% DY —E B ZBRUZITET,
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ANTIPASTI, SALAD & SOUP

P74 AN B35 2-T

Baby Leaf Salad with Asparagus, Carrot, Radish W 2,09
and Balsamic Vinegar from Modena
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Salad of Different Ripe Varietal Tomatoes = 2310
Plckled Red Onion & Maldon Sea Salt
EREETRANY DY S FERBOEV I ZRED—YIVE

Buffalo Mozzarella, Tomato and Basil Pesto V 2,750
KEDEYVIFPLSF—XEMNRDATL—FE

Three Kinds of Cold Cut Selection = 3,080
Prosciutto, Mortadella and Spicy Salami Soppressata Served with Black Olive
3BEOI—IVRAYhETSYvoA)—T

(FOVa—k ELYTYVS VYILYT—915353)

Japanese Premium Prosciutto 30g ASK
Served with Seasonal Japanese Fruit and Bread

EESOY1—R30gEEENDTIL—Y

Summer Citrus Marinated Sardine, Panzanella 3,190
Lemon and Green Tomato Guazzetto

BOIRSRTR
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Minestrone Vegetable Soup 'V 1,980

FHEOIRZO—%

Fava Bean Soup with Goat Cheese, House-made Cardamon Taralli V 1,980
Fo8DV)—LA—T - F—X BREHINIEIYS—)
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Classic Cheeseburger 4,180

959090 F—XIN—H—

Japanese Wagyu Beef Hamburg Steak, Brioche Bun

Tomato, Lettuce, Cheddar Cheese

With your choice of French Fries or Green Leaf Salad
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Club Sandwich 3,190
DS THIRAMYF

Bacon, Grilled Chicken, Tomato, Lettuce, Fried Egg with Comté Cheese

Toasted White Bread with Your Choice of French Fries or Green Leaf Salad
R=D/TIIWFF2 /6 VIR TAOTF—XAVEIIEES
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Vegan Mushroom Burger W 3,190

E—Ho~voa)b—LIN—H—

Gluten-free Bread, Kochi Shiitake Mushroom, Polenta Soy Cream
Onion Jam, Avocado, Rucola, Cashew Nut

With your choice of French Fries or Green Leaf Salad
TIWNTo)=TLyR / BHEMEE, /R IEHI)—LA
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fl LA-CARTE
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PASTA & RISOTTO

K25 &VYYE
Y 2,640

Spaghetti with Fresh Tomato, Basil and Grana Padano
Jbyviabeh NOWETSFINT =) F—ZXDRINT VT4
House-made Pici Cacio e Pepe V 3,080
Pecorino Romano and Black Pepper

BFR&/CZY BF ~O)— ) F—X B

Mezze Maniche di Semola Mancini alla Carbonara 3,190
Pancetta and Pecorino Cheese

AYYINZT BES VF—Z Ak —3
NOFTYIERTD)—/)F—X

House-made Tagliatelle with Wagyu and Pork Bolognese Ragu 3,300
BREYI7 TV FEFROROR—EY —X

House-made Tonnarelli in Veal Jus 3,300
Zucchini and Tropea Red Onion in Agrodolce

BRESVFLYY FFDI2
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Aged Acquerello Risotto with Wild Porcini

Shimeji Mushroom, Hazelnut and Seasonal Black Truffle
RHAYIPREFESODIDIV wE
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WV 3410

Spaghetti di Semola Mancini with Scallop, Clam and Bottarga _# 3,740
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MAIN COURSE

AMIT1v>1

VEGETABLE

RSB TN
Seasonal Vegetable from Japanese Farmers
with Your Choice of Sauces
RENSE<FHTX
(V—=REH2DHEUKIZTWV)

Y W 3,080

Sicilian Olive Oil, Salt & Pepper
IFUTEA)—TAAI AR HHR

Truffle Vinaigrette W

Carbonara Cream Y
ARF—3V—2X

Miso Mayonnaise

DESSERT

FH—h

K’shiki Classic Tiramisu 1,760
TIOXDIZIIVITAIIR

Classic Baked Cheesecake Served with Berries

YV 1,760
DSV IF—AT—FER—

Vegan Chocolate Terrine, Fresh Berry & Soy Chantilly Y 321,760

E—A2F3a—bF =X JLbyoarR— GHDIv I T4A

Your Choice of Two Kinds of Ice Cream or Sorbet: 880

PARIU— 1 FIeld Y —Ryk BEHD 2 BEHBC<LTL

Vanilla N=5 \d Strawberry  ARONR)— Y

Chocolate F3dL—k Y Lemon LEY _
Pistachio EXFF7F ¥V Mango Yod— Y i
Matcha  HH ' Coconut Jarvy v

MlaoeExILvk BRI R—
FISH 38
Poached Tokyo Bay Seabass, Escarole “M’buttunata” 5,390

Two Kinds of Tomato and Pine Nuts Pesto
RS CENIHEOR—F TXAO0-)b
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MEAT 5P

Roasted Lamb Rack and Lamb Arrosticino 6,600

with Green Asparagus, Buttermilk Sauce and Laurel Oil
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“Stracotto” Braised Wagyu Beef Cheek and Red Wine 7,700

Served with Polenta and Steamed Vegetable

ARZ vk MFFIFADKRTAEAH
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GRILL 7'V v

Served with Your Choice of Seasonal Vegetable or French Fries.

FEEX T2E TUIFIS1 2HBEULKET L,

@ Australian Beef Ribeye 300 gr 6,600
F—RNSUPEE—TUT7A

@ Japanese Beef Sirloin 200 gr 9,350
EEFY—O01

@ Japanese Tenderloin 200 gr 14,300
EEFT LA

@ Salmon Fillet 200 gr 6,600
T—ET74L LEIVY—R

@ Japanese Chicken Supreme with Mustard Sauce 250 gr 5,500

EEEREA YRY—RY—2X
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V Vegetarian w Vegan "’Ji Gluten Free
RIZI7Y > E-#Hry T TFUIU—

= Lactose Free J Hot
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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*Additional Side Dish +1,100
HART 4w 2DEN +1,100

Steamed Rice 3 . §i’

French Fries % &
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Mashed Potato V
YYYIARIRTH

Seasonal Vegetable 3 . _j
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