Dinner Course “I.una Piena”
TAF—a=R “VJ - ¥x—F"
— AEMDOEG N2 EBAREA =2 — —

Antipasto Misto

Antipasto misto with high tea style - Beauty foods for well-being -
RIENT v THREYGDE N TF 454N

Zuppa

Seasonal vegetable soup

TP EDA—T

Primo Piatto

Spaghettone aglio e olio with small shrimp and lobster bisque
I AT — VR TZDORRO Y F—) ANRF vy b—%

Second Piatto
Today’s fish or meat
AHOBAAH i BREH
XX
TYHAFEDOTR=V A7 —F Q&MED) (+2200)

Dolce
SAKURA Oeuf a la neige
WO - 75 - F—Ta

Coftee or Tea
I —b— IR

¥8,250

"Please inform your server of any food allergies Food intolerance, dietary requirements or religious interest that you or any of your party may have"

All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.
BEMD 5 VEBENKO I T LV F — RARTHE, EFESR 4 H50VIEER OS5 AWIZonT, JLA M U THRIES 2RO EMEIZOWT O
ZHENEAY v 7 ~BERAQTEEV, RREBUARKE T, G — CAR 15%% TRE 72 L E 970 A= a2 — EAMRRIUC & ) AL H ISR BIGGR TS nE 3,




Dinner Course “ARGENTO”
FAF—T—R THY ¥ b
— WFEMOEGH VT EBEREA =2 — —

Antipasto Misto

Antipasto misto with high tea style - Beauty foods for well-being -
RIENT v THIREY GbE NI T4 -5 N

Antipasto Caldo
Gratinato with grilled lobster and white asparagus
FX—=NWHEDTINERTA VT ANGDT 5T 4 F—1

Primo Piatto
Homemade taghatelle with crab and turnip served with dried mullet roe
AJA = hTD7L HEBRY)T7TTFv L
N TAIZPRY PUFT

Second Piatto
Today’s fish or meat
AHOBMAEH i BREH
XX
TYHAFEDOTR=V A7 —F Q&MED) (+22001)

Dolce
SAKURA Oeuf a la neige
DY - 77 -k —Ya

Coftee or Tea
a— — LIIRLA

¥ 10,450

"Please inform your server of any food allergies Food intolerance, dietary requirements or religious interest that you or any of your party may have"

All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.
BEMD 5 VEBENKO I T LV F — RARTHE, EFESR 4 H50VIEER OS5 AWIZonT, JLA M U THRIES 2RO EMEIZOWT O
ZHENEAY v 7 ~BERAQTEEV, RREBUARKE T, G — CAR 15%% TRE 72 L E 970 A= a2 — EAMRRIUC & ) AL H ISR BIGGR TS nE 3,




Dinner Course “ORO”

FAF—T—R F—1”

Antipasto Misto
Antipasto misto with high tea style - Beauty foods for well-being -
RENT v THIREY GbE NATF14—ZXF4

Primo Piatto
Gratinato with grilled lobster and white asparagus
FX=NWEDTINERTA VT ANGDT 55 4 F—1

Second Piatto
Homemade tagliatelle with crab and turnip served with dried mullet roe
ALK ATOr LY HFEEY Y F7FY L
1T AI IR NPFT

Pesce

Seabream steamed with seaweed served with lobster and spring vegetable

BB E <= VilEEDWRAL REERDOF -V 24bT

ik
SHEESASREE 2o BLET (+2,750 F)

Carne

Italian Rossini, Domestic beef and sautéed foie gras, aromatic truffle

EEl—A 757 7S5OERPPEE Ty v —=XF 4

Dolce
Verrine with fruit tomato and Japanese citrus

TNh—2 b= bEHBEDY L) —X

Coftee or Tea
a— b — IR

¥12,650

"Please inform your server of any food allergies Food intolerance, dietary requirements or religious interest that you or any of your party may have"

All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.
BEMD 5 VEBENKO I T LV F — RARTHE, EFESR 4 H50VIEER OS5 AWIZonT, JLA M U THRIES 2RO EMEIZOWT O
ZHENEAY v 7 ~BERAQTEEV, RREBUARKE T, G — CAR 15%% TRE 72 L E 970 A= a2 — EAMRRIUC & ) AL H ISR BIGGR TS nE 3,




Dinner Course “Degustazione”
FAF—T—R FTAF YA F— R

Amuse
Onion and SAKURA sqiuma
fried onion and caviar
FEREEMDODIA T —=
794 RF=FrEFvET

Antipasto
Horsemeat carpaccio
served with marinade spring vegetable and balsamic vinegar

FEARBEEERADOAI NSy F 3 HBEO<YLREGEAILVY IO

Primo Piatto
Spaghetti carbonara with Roman style

THEBRETAIYFLY FIRE M) 2 TDANT T 4 —HIVEKRF—F

Pesce
ISE-EBI lobster, cooked by 2kinds of recipes
SHEEFEE 2 OB LT

Carne

Italian Rossini, Domestic beef and sautéed foie gras, aromatic truffle

FEPEfe 7 77 SOEREE Ty —oAF¥ ALV

Pre Dolce
Verrine with fruit tomato and Japanese citrus

TIN—Y b bEHMEDOY ) —3X

Dolce
SAKURA Oeuf a la neige
oo 75 x—Va

Coftee or Tea
a— b — IIRE

¥ 17,050

"Please inform your server of any food allergies Food intolerance, dietary requirements or religious interest that you or any of your party may have"

All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.
BEMD 5 VEBENKO I T LV F — RARTHE, EFESR 4 H50VIEER OS5 AWIZonT, JLA M U THRIES 2RO EMEIZOWT O
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NY Italian Pasta & Main Course

NYAZVTINATEKAL Y T—A

Appetizer plate iz
BHEIBNAT 4 —F— F TV

/uppa z—7
FHHBRDR—T

Pasta sz »

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

FARFREL > RY)FREROA- R A —E
AR LR B0 72 = 7 SFBT 3 — by — 2,

Trofie arrabiata “Nduja” served with dropwort and bamboo shoot

Ve FuAXYBEMKOT7TSEY—% tuzsx kVEYF I IRE
W% I v FIRC Ly AL ARRFET & My —b—VRICL72Y - FoA Xo WO LS a2k i,

Tomato risotto with spring vegetable
VYT Fy—5 (BHEDOY VY )
FHEEZSRVD I DUV Y b AV A VBT —AEIREZTo

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)
ARR—E VVFVRAZAN VF—Lza—rEoR8) ERAT [BTRT)
EIHHILEL-RY EHEGHADT 71 v b 2IAZIFRAD R — 2,

Today’s chef’s special pasta (+¥880)
AHOY =7 X+ XA %
HOEMTHED Y 27 ZARY Y WISAFTT,

Spaghettone aglio e olio with small shrimp and lobster bisque (+¥880)
BMIELAT—NVERZDORRTYF— ) Z8F v b—3%
Bl KbDT Y TISA Y e A —VFEDE A7 To AL LT OBENBEORT COMEER D T o

Homemade tagliatelle with crab and turnip served with dried mullet roe (+¥880)
AJAF=EHTOZ7 V= BEREIYIVTTFyV AFAIZRYNIFT
HRBOZ I T7F v Va0 T EAXTLHFZTe BT AIDEERIRE T 72 7 M,

Truffle carbonara (+¥1,320)

THERET A XL Y FE M) 2 TDANRFF 4 —HVEF—F
TYFEATVTIRDD BT A FF v F UL EENBWDANTF =T T BYD MY 27 LI,

Today’s Chef’s risotto and pasta (+¥1,320)
ARKHYVZ I X - NAFZ LYV VOB HbE
HDEMTEDY 27 AARY ¥ WSAZ LYY v FOFIRE— e

Main x4 >54v3va
You can add main dish for your course from the right page if you want
AR—TEDRL Y714y vak INEBEFTFIVEE

Dolce 74—+
You can choose a favorite dessert from the right page.
LHR=TV Y BIFADO T — b o | EBEYN SIS

[Adult] 5,720 [Child] 3,850 3 4~12th

"Please inform your server of any tood allergies Food itolerance, dietary requirements or religious interest that you or any ol your party may have"
All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.

BEKD L VEBENAO Y T LNVF— AT, RN 5 S5 0IEER LOHARS 5 @WIiconT, BLA LT 2 TS 2 HEL O UK
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Main Dish

AL YTF4yva

Today’s fish or meat
AHOBHKIBL Z BB
FRNEA S v 7Bl SV,

Gratinato with grilled lobster and white asparagus (+¥1,540)
FX=NMEDTINET TV RAERTA VT ANRTDTFF 4 F— b
F—=TVTHE LT T T VABEDRTAL FTANRGHAZHTA VDY — AT,

Agnello served with fruit tomato and arugula (+¥1,540)
BNEFEDa b LYy FN—Y b bENvaTDL VY F—%
bV FERITIRDAIVY, HADHZ 7NV —Y b bE VY 2T L —fICM LTI,

Seabream steamed with seaweed served with lobster and spring vegetable (+¥1,540)
P& A < — Vil EDOWRAL BYHROF—T 24T
BRZWmRE —fICaay PTHEL, ZiFD Y — AL TREDWERY — i,

T-bone steak (from 2 orders minimum) (+¥2,200/1 44%f)
TUYHRFEDTE=VAF—F Q4MKID)
TYHAEDT 4 LEY—aAL Y 22085 % 7Y NVT, HiFEbEE T/,

Italian Rossini,Domestic beef and sautéed foie gras, aromatic truffle (+¥2,800)
FHEF -2 747 77OHEABEE 412y 7 o uy ¥y—=7
EBEDOAZYV TRy V==, EEEET7 T YV AROBELZERDVOT + 77T & T,

ISE-EBI lobster, cooked by 2kinds of recipes (+¥3,300)
“HBGERSEE CEY) 2 Mo T
YaIDAL VAL =Y a VTHBIEYVHRLET,

Dessert
7 — |

Assorted seasonal fruit and gelato
ZMOTIN—VET 2T FDORY HbE
TV ahWOTIN—Y ERELY =T — FERA T,

Verrine with fruit tomato and Japanese citrus
TIN—=I < PEHMEDY 2 —X
TN—=Y b bDIVR—=FERRPLEHAEZNNINVD Y ARE T,

SAKURA Ouef a la neige
Mo .75 k—Ya
BOTAARAV Y TFOFES LV A FITD7Y) —I -5V —ATHEFET,

"Please inform your server of any food allergies Food into 8 : s religious interest that you or any of your party may have"

All menu prices are subject to 15% service charge. Please Zl lon hout notice, due to the availability of seasonal ingredients.
BEMD L VIEBENEO T 7 LIV T —, SATE, 4R ¢ HHEAPIZOWT, HLA MV TIRINT 2RO EMEHZ O WT o
ZHENEAY v 7 ~BERALTEE, RREBUARE T, BliE— o A a— I AMRIUC &) NBEPLELI 2 55 0P T8 WE T,

Italian Dining




AlaCarta 754NV b
Antipasto Hi 3¢

Italian cured meats platter

77z ¥ —FIA D

Horsemeat carpaccio served with mariade spring vegetable and balsamic vinegar

REARBLEIRD AN ISy Fa HBEEOY AR EG VIO

“Insalata” fruit-tomato, parma-ham and burata-Cheese

NV BINLE T FG—FF =X TN—D I b DAL Y HF5—%

Foie gras served with stewed white beans

TSGVRETHFTTIDIT— A U7 VHOEARIRZ

High tea style appetizer platter (For 2)
SBNA T4 —AF A4V HIRORED Q58

High tea style gorgeous appetizer platter (For 2)
T—=TV % ANA T4 —RAF A4V 3 KREWROFIEEED b2 4
Formmagio #—X
Itallan & French cheese board
AZVT « T7FVAREF—REY b
Zuppa A—7

Creamy soup of seasonal vegetables

BRSO 7 ) — A A—T

Minestrone soup

W7o R) IXARAPUu—%

"Please inform your server of any food allergies Food intolerance, dietary requirements or religious interest that you or any of your party may have"
All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.

2,750

2,860

3,080

3,300

3,850

6,820

¥3,080

¥1,540

BEKD L VEBHENO Y T LVF— BT, RN 5 H5WIEER OS5 2WIzownT, BLA LT 2 TR A HELO MO W T D

TEMIEAY v 7ABRRLIEE N, FIREBUARAE T, Bl — E AR 1502 T2 L E 570 AZ 2 — (EAMIRIIC &) ABPLEIC
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AlaCarta 73411
Risotto Vv b

Risotto with duck salsiccia and radicchio, orange flavor

VY b TV —F (FEHEDY VY )
Special seafood risotto
HOEDY )y PRAH b—LT
Pasta sz %
Trofie arrabiata “Nduja” served with dropwort and bamboo shoot

Ve FwAXYEROTSET—% tuz4x kYEFHZ ) IARZ

Bolognaise “Tesoro di Campagna”with beef and pork

HARFRE 720 R FREFEDOA - HHAT 2 —¥ [KART]

Spaghetti agho-olio, pepperoncino garmished with seasonal vegetables and Parma-raw ham

PV BEENB Tz BRY) DA T 4 F IV T —F

Spaghettone agho e olio with small shrimp and lobster bisque

BRI LF<—IVERTZDORRA VF—) A7y b—%

Homemade tagliatelle with crab and tumip served with dried mullet roe

AJA4H=bhToOrL<= HFEREZYITTFyL HIFAIZEYNITT

Truflle carbonara

TEEPET AT XLy FIIE P 27 DASFF 4 —ANKF—F

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)

RO R —EIVF VAL N IVF—LTza—r7o80) B2 T [BFRT)

"Please inform your server of any food allergies Food intolerance, dietary requirements or religious interest that you or any of your party may have"

All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.

¥2,860

3,300

¥2,530

2,640

2,860

3,080

3,300

3,520

2,200

BEKD L VEBHENO Y T LVF— BT, RN 5 H5WIEER OS5 2WIzownT, BLA LT 2 TR A HELO MO W T D
TEMIEAY v TABRRLIEE N FIREBUARAE T, Bl — 2R 15902 TR/ LE 970 A2 a— EABIRIIC &) AEPELT IR 25008 T8 WE 9,




AlaCarta 734V b
Secondi 24 vF4 v ¥a

Gratinato with grilled lobster and white asparagus
A= NMEDTINET T Y AWERTA VT ANTDTTF4F— b ¥4,620

Agnello served with frint tomato and armenla

BNEffEoa Ly V= Fr b eNvaTDL o H5—% 5,280

Seabream steamed with seaweed served with lobster and spring vegetable

Bl & A<= — Vil EDiEAL BEXEOF—Y 243 T 5,790

ISE-EBI lobster, cooked by 2kinds of recipes

SHELEEEE O 9 FOR BT Half 5500  Ful 9,900

Italian Rossini,Domestic beef and sautéed foie gras, aromatic truffle

EpEru—RL 7+ 77 7OFERQPEE Ay T7ruy v—=" 7,480

T-bone steak (from 2 orders minimim)

TYHREDT K=V A5F—F Q4MLD) 7,800

Domestic beef taghata with arugula and parmigiano reggiano

Epdns ) 7—% 100g ¥6,380  200g ¥8,800 300g Y11,880
Dolce #¥#—+

Assorted seasonal fruit and gelato

FDOTIN—D LT 25— FOEEY b ¥1,320

Verrne with fruit tomato and Japanese ctrus

TN—Y = b HHEDY 1) —X 1,320

SAKURA Ouef a la neige

ROy 7T A=V 1,540

"Please inform your server of any food allergies Food intolerance, dietary requirements or religious interest that you or any of your party may have"

All menu prices are subject to 15% service charge. Please note that menu may change without notice, due to the availability of seasonal ingredients.
BEMD 5 VEBENKO I T LV F — RARTHE, EFESR 4 H50VIEER OS5 AWIZonT, JLA M U THRIES 2RO EMEIZOWT O
ZHENEAY v 7 ~BERAQTEEV, RREBUARKE T, G — CAR 15%% TRE 72 L E 970 A= a2 — EAMRRIUC & ) AL H ISR BIGGR TS nE 3,




