Lunch Course “Luna Piena”
FvFA—R “NWF - EL—F
— HFEMOEGHEZ VTP EBEREA =2 — —

Antipasto Misto
Antipasto misto with high tea style - Beauty foods for well-being -
RIENT v THIHREY GDE N T4 =254 N

Zuppa

Seasonal vegetable soup

W FEDO A —F

Primo Piatto

Spaghettone aglio e olio with small shrimp and lobster bisque
I LA —VERZORRTYF—) A7y b—3%

Second Piatto
Today’s fish or meat
AHOBHA L BREH
X
TYHAEDOT K=Y A7 —F QAKID) (+2200 )

Dolce
SAKURA Oeuf a la neige
Boy -7 - A—Va

Coftee or Tea
I —b — LA

¥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 HCEBENEORY T LV X —, AWARE, NS 1 5 WIEFH EOHENS L EWICOWT, JL A T U TREST ZHEOEMEHCOWTO
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Lunch Course “ARGENTO”

5 VFA—RX “TILVI v MN
— WEM OGN E VT EREA 2 — —

Antipasto Misto

Antipasto misto with high tea style - Beauty foods for well-being -
RN T v THIREY b N T4—AF4 N

Antipasto Caldo
Gratinato with grilled lobster and white asparagus

FX—=NEDTINERTA NTANTDT 5T 4F— b

Primo Piatto
Homemade taghatelle with crab and turnip served with dried mullet roe
AJAT=EATOrLY HEBIUTTFY L
15 AI WY T T

Second Piatto
Today’s fish or meat
AHOBHFE i3 BRRH
X
TYHAEDTR—=V AT —F Q%KLY) (+220019)

Dolce
SAKURA Oeuf a la neige
Boy -7 - A—Va

Coftee or Tea
I—b — LIXALE

¥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 HCEBENEORY T LV X —, AWARE, NS 1 5 WIEFH EOHENS L EWICOWT, JL A T U TREST ZHEOEMEHCOWTO
TEMIEA S v I~Bamial 28 v, FREBARE T, By —CAR 5ot THEV 2 LET. Ao 2 —d AIRIIC XY NEPETIC R 2560 TSwE T,




NY Italian Pasta Course
NYAZYTUVINAYI—A

Appetizer plat i
FHEIBNA T4 —F— FTVOHE

/uppa -7
FHBRDA—T

Pasta sz »

Bolognaise “Tesoro di Campagna”, with beef cheek and pork
FARFWETzo RY) FRERDA o R A0 F — €
TARFHNEBRAE 72y = 7TRBRIEI - F Y — R,

Trofie arrabiata “Nduja” served with dropwort and bamboo shoot
Ve FuAXEKOTSET—% b4 kN E¥FJ ARk
A% I Y FIRICL, AL AREELE ISV =t —VRICLZZY - Fod X, Wk ey r/al I,

Tomato risotto with spring vegetable
VY b TNy —F (EBEOYV YT

BYWEIZoRYVD I DY Y'Y b BV AVITHECI2F— X2 HATo

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)
KRR = VYA VRAIAN VF—L7ea—V iKY ERAT [BEAT]
EIBAHILELSBYEHOHADT 7Y bR MAIRRA T F—E,

Today’s chefl’s special pasta (+¥880)
AHDY =T X« XA %
HWOEMTHES Y 27 AANXY ¥ VSR YT,

Spaghettone aglio e olio with small shrimp and lobster bisque (+¥880)
et — N ERTZORRT Y F—) ATy b—%
Lo KOO Y TINAZ & d = VlEDE A To AL LT OOk T E AR h % o

Homemade taglatelle with crab and turnip served with dried mullet roe (+¥880)
AJAF=LATOZ7V HREZIVTTy L AFAIZRIDPIT
ARBOZVTTF oL EEDLLDLDNTEXTAF =T, B TAIDERPHENT 271 M,

Truffle carbonara (+¥1,320)
THEETAZFXF LY FBIE V2 TDANFTF 4 —HNVERF—F
TYVFIAT Y TIRDHDET A FH v F UV BELEENDIWOANEF —F, 72o0RYD MY 27 LI,

Today’s Chef’s risotto and pasta (+¥1,320)
AHY 27X RAZEY Yy FOBRY b

WOEMTHES Y 27 AARY Y VISAZ LY VY FDOFERE—bho

Main x4 >54vva
You can add main dish for your course from the right page if you want
FAR=TVEY AL YTy v azBn2TETd

Dolce 79—t
You can choose a favorite dessert from the right page.
FANR—=T XY BUADTF— b | HIBEPI FE0 T

[Adult] 4,400 [Child] 2,750 3% 4~12th

"Please inform your server of any lood allergies Food mtolerance, dietary requirements or rehgious nterest 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.
BEMD DI BENROEY 7 LV F — FUAITE. RS 5 &5 CIEFEH EOHEFS 5 ZWITOWT, KL A LT U TRET S RAEOEMEHI OV T
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Main Dish

AL T4y

Sautéed Spanish mackerel served with salsa verde
oY 57— FEOLOFNHFT VT
Bz RHD» 53 o B E BT, WOEDEZ o7V — AT

Grilled pork with anchovy sauce
BRER—IOZIV TrFably—2R
BREBRED YV 2 -3 —RRKRET v Fany—R e’

Gratinato with grilled lobster and white asparagus (+¥1,540)
FR—=NGEDTINET T VAMERTA VT ANTDTFF4F— 1
=T VTHE LTI GV RAEDFRTA FTANGHFAZHTA VDY —AT,

Agnello served with fruit tomato and arugula (+¥1,540)
BHEHFEDar Ly sy FN=V b2 bENYATDL VI T—F
APV FERIFIBOAILY, HADHLTIN—2 b= eV y 2T E I T,

Seabream steamed with seaweed served with lobster and spring vegetable (+¥1,540)
Bl &A= —ViBEDWRAL FBEHRXOF— T 243 T
BBzl E —Micaay PTAL, &iFd Y — AL TRmb W iRy —ih,

T-bone steak (from 2 orders minimum) (+¥2,200/1 £45)
TUYHAEDT K=V AF—F Q#KED)
TYHAEDT 4 VEF—TL ¥ 20D E 7 I NT HFEHLEEITHIZBELLEFD SN,

Italian Rossini,Domestic beef and sautéed foie gras, aromatic truffle (+¥2,800)
Epda—RL 747 770HEPMMRE A7y y—=7
EFEDA SNV T Ry V==, HELEET TV AROBELRRDVOT 5T 75 & T,

ISE-EBI lobster, cooked by 2kinds of recipes (+¥3,300)
ZHEEERSEE (CPE) 2 HoisikT

VITIDA VA L—Ya VTBEDHLET,

Dessert
7=}

Assorted seasonal fruit and gelato
BEHOIN—VEV 25— OE) HDE
TV 3aOIN—YERELRY 25— MR ATo

Verrine with fruit tomato and Japanese citrus
IN—Y b PEHMEDY 21 —X
TN=I bR bDIVR=PERRPLEHNEEZ NI VDI NRE T,

SAKURA Ouef a la neige
Moo 75 - 2—Va
BOT4ARAL Y FOEDS LV—fe 4 FTOZ Y —3I -5V —ATHEFET,

"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.
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zillion

AlaCarta 7741
Antipasto iz

Itallan cured meats platter

77z —bFIA}b 2,750

Horsemeat carpaccio served with marinade spring vegetable and balsamic vinegar

REREDERRDO A NNy Fa FHEO<Y R ARV 2,860

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

PPN E TS —FF—ZX TN — b bDA v H5—% 3,080

Foie gras served with stewed white beans

TSGVARETHTTIDIT— A V7V GOERRRZ 3,300

Hioh tea stvle annenzer nlatter (Kor 9)

SBNA T4 —RAF AN HiROEY &b QaKLYD) 3,850

Hioh tea stvle oaroeanc annetizer nlatter (Kar 9)

TV AINA T4 —AF 4V RS KBHKOREERY &bd QARELY) 6,820

Formmagio #—2X

Italian & French cheese board
AZYT 7T RAEF—XEY b ¥3,080

/uppa A—7

Creamy soup of seasonal vegetables

ZWRED 7 ) — B A—F ¥1,540

Minestrone soup

W3R IR A PO—% 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 HCEBENEORY T LV X —, AWARE, NS 1 5 WIEFH EOHENS L EWICOWT, JL A T U TREST ZHEOEMEHCOWTO
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AlaCarta 794NV
Risotto Vv b

Risotto with duck salsiccia and radicchio, orange flavor

YV b TNy —5 (FEED) VY M)
Special seafood risotto
MDDy bXRAA F—=LT
Pasta sz %
Trofie arrabiata “Ndua” served with dropwort and bamboo shoot
Ve FuAYEKROTFSET—% buv4 T kYEYF I TRE

Bolognaise “Tesoro di Campagna”with beefl and pork

FRFAE 720 R0 FREEDA - 72HRA T 32— [KART]

Spaghetti aglio-olio, pepperoncino garmshed with seasonal vegetables and Parma-raw ham

ISWVRPEENL T2 RO DA F 4 0V h5—F

Spaghettone aglio e olio with small shrimp and lobster bisque
BRIV — IV ERZ7DORRA Y F— ) ATy b—%

Homemade taghatelle with crab and turnip served with dried mullet roe
AJAFT=hTOr7L~ HERBYIVTTFy LV ATAIZRINITT

Truffle carbonara

THEMETAZF LY FIFE V) 2 TDART T4 —HNVEKF—F

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

AOR—FBIYF LV AZAN VF—L2a—r&o8) ERAT [BHEERT)

"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

BEMD DI BENROEY 7 LV F — FUAITE. RS 5 &5 CIEFEH EOHEFS 5 ZWITOWT, KL A LT U TRET S RAEOEMEHI OV T
TERNEIA Y v I~Bapla 8V, FRBBARETT, @Yy — A8 bee AV /2 LE T, A 22— 3 MR X D NBPERIC R 256828 wE T,




AlaCarta 75401
Secondi x4 vyF4va

Gratinato with grilled lobster and white asparagus

FR=NWVBEDTIYNE T T VAWERTIA VT ANTDT I35 4F—1

Aonello served with friit tomato and armoenla

BNEEDa LYy A=V ey ASTDL VHFT—F

Seabream steamed with seaweed served with lobster and spring vegetable

B E < — Vil DAL HBYHEDOF—T 243 T

ISE-EBI lobster, cooked by 2kinds of recipes
—HFLEEEE O 2 FEOFHET

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

FRfa—2E 777 50ERKEE ‘A% )7ruy vy—="

T-bone steak (from 2 orders minimum)

TUYBAEDOTR—=VAF—F Q4KELD)

Domestic beef tagliata with arugula and parmigiano reggiano

Epedf-or ) 7—% 100g  ¥6,380

Dolce ¥¥#—k

Assorted seasonal fruit and gelato

FHDOTIN—V LT 55— O Sbt

Verrie with fruit tomato and Japanese citrus

IN— b= EHWEDYT =) —X

SAKURA Ouef a la neige
Moy 75«2 —Ta

Half 5,5

200g  ¥8,800

00

¥4,620

5,280

5,720

Full 9,900

7,480

7,800

300g ¥11,880

¥1,320

1,320

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 HCEBENEORY T LV X —, AWARE, NS 1 5 WIEFH EOHENS L EWICOWT, JL A T U TREST ZHEOEMEHCOWTO
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