-

o,

IL VIACGCIO

Chef Fulvio’s Dinner Set Menu
17 INT4F FRIOT4F—3—X

APERITIVO
FRYT4—R
Asparagus, Clam and Bottarga
FTANTHAR BEES
Crocchetta of Salsiccia and Friarielli
YLy FrEXDIED AT YE
Frisella, Tomato, Garlic and Basil
IV)eyT MU= UL

ANTIPASTO
VA
Rare Beef Tenderloin, Sicilian Anchovy

Tomato Consomme, Soft Boiled Egg, Salmon Roe
£TAVH DFITUToFAE Mbav VA F B (KD

PASTA
IR
Cappelletti of Pecorino Sardo and Fava Bean
Firefly Squid and Horseradish
ARLY T4 RA)=/HYILREZLE
HEH BmFEHLSU

SECONDI
AMrTava
Monkfish and Cured Lard in Potato Crust
Hybiscus, Radicchio Tardivo
il 2 —RAYRTRIZ X
NAERARX FTAYFRFRILT—IR

Grilled Wagyu Sirloin Steak with Spiced Butter
Variation of Farmers’ Vegetable
MEY—OA VAT —FDTIVILEER /A RNE—
EEMSEN=E X

DOLCE
FILFx
Pastiera al Cucchiaio
Barley Pudding, Ricotta Ice Cream, Zabaione Espuma
Candied Citrus and Spiced Sable
INATALTZ T7IL JyFvAF
RET VAYBTARG) =L PIRAF =R ITRT—<
NS RERINA AT

Coffee or Tea

S Wby [k Al

16,500

»
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ASA ANNAMARIA

K’shiki Dinner Set Menu
TUXRTA4F—A—R

APPETIZER
GIE2
Seared Yellowfin Tagliata in Escarole Leaf, Tangerine
Cream of Scamorza, Pinenut and Olive
(FEEFHOR)T—2 TAHO—ILOE FLUD
ARBIYFY)— L ADEREF)—T

SOuUP
A=
Potato, Savoy Cabbage and Dry Cured Cod with Squid Ink
DvAAE FRAFRY A HEATFTLE

PASTA ORRISOTTO
INAS or )T Yk
House-made Tagliatelle
with Zuwai Crab and Sea Urchin Asparagus and Marjoram
BREFTTIL THNE Bt TANRTHRA V3T L
or
Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon
Turnip Rabe and Braised Lamb Ossobuco with Black Truffle
AL FFE=TERLL NS e RS PP D — A ML E
BOELRAAVEFFADAYYT—3 BNJ)aT

MAIN COURSE
AMIOTqyPa
Pan Fried Tile Fish alla Puttanesca
Squid, Roasted Tomato, Caper and Oregano
TINLEHBROT YRR X DR
WA B=AMNYh Fws8— AL/
or
Stracotto of Wagyu Beef Cheek served with Mashed Potato
Bagnetto Verde, Caramelised Leek and Baby Spinach

MAFFADRANT VS Ty aRTh
INZTYIMILT B RE—(FSHAE

DOLCE
RILFx
K'shiki Tiramisu
TUF TA4TER

Coffee or Tea

5= el il

5-Course | Appetizer, Soup, Pasta, Main, Dolce
SERDTAFT—I—R | HIZ - A—T - IRAZ- AV -FILF T

11,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.

LERFBFRATORKMGISHERZSATTHET, AE15% DT —EAZEHLRITET,

ASA ANNAMARIA

K’shiki Dinner Set Menu
TYETA4F—A—R

APPETIZER
GIE?

Seared Yellowfin Tagliata in Escarole Leaf, Tangerine
Cream of Scamorza, Pinenut and Olive
[FEBFEDRVT—R TAHEA—ILDE ALUD
ABEBILYFI)— L ADREA)—T

PASTA ORRISOTTO
IXRA or 1))k
House-made Tagliatelle with Zuwai Crab and Sea Urchin
Asparagus and Marjoram
BERR2)7TIL $HNVE EBEF TANTHA IVITA
or
Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon
Turnip Rabe and Braised Lamb Ossobuco with Black Truffle
AILFA—IRII IS SFVTEF)—TA AL A—AEY
BOELEAAMEFFAOAYYT—a BM)aT

MAIN COURSE
AMUTavYa
Pan Fried Tile Fish alla Puttanesca
Squid, Roasted Tomato, Caper and Oregano
TJUNLEHBOT VAR ZAARE
WA A=A 7y /8— F L7/
or
Stracotto of Wagyu Beef Cheek served with Mashed Potato
Bagnetto Verde, Caramelised Leek and Baby Spinach

MEFFADOANT VS Ty aRTH
NRZTYMILT B NRE—[FShAE

DOLCE
RILFx
K'shiki Tiramisu
TUOF T4TIR

Coffee or Tea
e e A

4-Course | Appetizer, Pasta, Main, Dolce
AdRBDTAFT—3—R | - NARZ- AV -FILFT

9,900



A-LA-CARTE

7 ZHILb

= Lactose Free

Hot
SO—=RT1)— < FELVEBEE

etarian Vegan uy Gluten Free

Veg ol
Y S Wpelh, A gusuo-

ANTIPASTI, SALAD & SOUP
TOTANNAN Y SHKRX—T

PASTA & RISOTTO
INAZ &) Tk

Burrata Cheese, Tomato Variation and Basil VR 3,520 “Paccheri di Semola allo Scarpariello” 3,080
TS —AF—ZEN D AT L —F Datterini Tomato Sauce, Basil and Grana Padano
INYTYD R AIL/N)Tya By T — /NN =X INO L TS5 RT—)
Seared Yellowfin Tagliata in Escarole Leaf, Tangerine = 3,300
Cream of Scamorza, Pinenut and Olive Chef Fulvio’s House-made Spaghetti Aglio Olio e Peperoncino 3,080
FFEEOR)7—R TAHO—ILOE FLoT Anchovy Garum, Caper, Parsley and Senise Pepper
ZREINY T — L BADEEA)—T AINTYT4— T—=)FA=)ARROVF—/ “F7)L TILEX"
ToFIEHILL Hwyii— ) tZ—BRwy/—
Slow Cooked Chicken "Porchettato* 3,520
Tonnata Sauce, Caper Berry and Celery Mezze Maniche di Semola alla Carbonara 3,520
(EEFEBLE=FF “RILrya—KN Guanciale Pecorino Cheese, Black Pepper Blend of Sarawak,
ko F—hY—Z vy is—R— +01) Long Pepper and Cambodian Black Peppercorn
AYIIRZT DA —Z TT7oFv—L XO)—/F—X
Crocchetta of Salsiccia and Friarielli 7™ 2,750 ﬂ772?¢577‘¥?&‘yi\O_DD\/y/\o‘y/“\o_o N
with Smoked Scamorza, Three Pieces HURSTET VI RyN—a—2V D RARZZh
HYILOYFETIT7IIV)DIDr s ABE—DVAAEILY 7
House-made Tagliatelle with Zuwai Crab and Sea Urchin 4,840
Fried Pizza "Montanarina" with Pistachio and Basil Pesto 3,080 Astragus anc_i Marjoram . .
Italian Mortadella and Stracchino BREZVTTIL $HNVE Bf TANRTAXIDATL
BIFEYS “EUAF)—F" ERZFFENTILRRS
AR TFEEILATYIEANS Y — House-made Candele 3,960
6 Hours Braised Japanese Beef Genovese Ragu and Provolone Cheese
Rare Beef Tenderloin alla Acciugata with Soft Boiled Egg 3,520 = §%ﬁ>?fl/ ) . A . R
ETALRDOTYS FyFah—4 L2300 ERBIZAALEEELE T/ J—PN55 — JOoj+0—%xF—X
Traditional ltalian Minestrone 2,200 Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon 4,620
AR T7 DIEER IR AN—% Turnip Rabe and Braised Lamb Ossobuco with Black Truffle
ALFa—)K)Jys SFYTEF)—TA AL O—XEY
Soup of the Season Y 2,200 BOELZAAVEFEROAYYT—3 EN)aT
FHDR—F
Cappelletti of Fava Beans and Pecorino Sardo 4,950
Firefly Squid and Horseradish
ZoEERT)—/HILE RBEEFAFLSVDOARL YT+«
DESSERT
FH—t
K’shiki Classic Tiramisu | 760 Your Choice of Ice Cream or Sorbet: WY % 880

TOF FIVOFIL TATERX

Pastiera al Cucchiaio 1,760
Barley Pudding, Ricotta Ice Cream, Zabaione Espuma

Candied Citrus and Spiced Sable

INATATZ T DyFvAH

RES NAYBTARD )= L, YNNAF—HRITRT—<
INTGRERNARYTL

Vegan Chocolate Terrine, Fresh Berry & Soy Chantilly 1,760
E—ArFaaL—hr)—X
by anN)—FADY T AA

TARD)— L F=lE Vv —Nwk
BHHD 2 BEHRUZS0

Vanilla ~ /N=5 \d
Chocolate F3aL—Fhk A4
Pistachio EXZFA+ ¥V
Matcha 7S Y

Strawberry ARANRI)— VYV

Lemon L€ Y
Mango XVd— YV W E
Coconut  J3AFVY vz

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.

LERIFEAMATORNMIEICHER ZSALHET, AE15% DT —EXNZBHURITET,

MAIN COURSE
AMoTa4YTa

VEGETABLE | B3

Seasonal Vegetables Composition 3,300
Served with Extra Virgin Olive Oil and Flaky Salt

Seasonal vegetables from domestic farms, each cooked in a different way.
FEHFROEYEDLE

TOANIGN=D A )=THAINETL—TV LA
EBRMOBENVEHXEL I TOREHETCTHARNMLEY

FISH | f&

Monkfish and Cured Lard in Potato Crust 5,280
Hybiscus, Radicchio Tardivo

frfg 5 —RAYRTIIZZE

INERNA FTAVFFZILT4—R

MEAT | ]

Veal Cotoletta alla Milanese with Taralli Panure 9,350
Served with Baby Leaf Salad

FEDIZ/RAILY IXVBDRITY) RE—)—THF5

Stracotto of Wagyu Beef Cheek served with Mashed Potato 6,600
Bagnetto Verde, Caramelised Leek and Baby Spinach

MEFFFRDORANT IV Ty aRTH

NZTYMILT B RE—[F5ShAE

GRILL
)

Fish of the Day 200gr 6,600
Served with Tomato Concasse
Taggiasca Olive, Caper and Sicilian Oregano

AKEHDA
MOV hytE A0 RAA) =T = FIYT7DALH/

Australian Black Angus Beef Ribeye, Served with Beef Jus 300gr 6,600
F—RNSVTE TIVITFVHRE=TVITFAE—TYaY—R

Japanese Beef Sirloin Served with Beef Jus 200gr 9,900
EE4FY—O10 E—TV2Y—X

Japanese Beef Tenderloin Served with Beef Jus 200gr 15,400
EEFI( E—TVaY—X

New Zealand Lamb Chop 200gr 7,150
Served with Aged Cheese Sabayon Sauce
Za—U—JUREFFER F-AYIr/IVV—R

Tottori Prefecture Daisen Chicken Breast 250gr 5,500
Served with Cacciatora Sauce

SEREXLFEMA AFvh—7V—X
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