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- Dinner Menu -

OCTOBER 2017

AMUSE
FEHDTIa—X
Seasonal Starter

CAVIACCIO
AR IVAIISYFa
Special Carpaccio

CARPACCIO BAR
FIVISy Fq/8—
Sliced Raw Fish And Shellfish

PEPERONI FARCITA {/S7VAHDOETEYTE)  1.000yen SHIMAAJI {(¥=7)
NRIYA Y F TrFat ryR— Na—av13xH— FrET OTT Y,
IORMTIN=UVF AL
PANNA COTTA Gew—iigEn/srFrayz) 1,400yen
. e _ FrET—HR(18g) HEERICRE £ LT,
AR—NVBEARL SN = BTV =L LT T AR ET OES AL
FYV=THFANTEELALTEEIN,
ANTIPASTI
ENOFTES
Seasonal Appetizer
ASTICE <(#=—iiEE) 3400yen TACHIUO (X71%&) 2,500yen
EIIFT—VEBE T TR F—X b b, AKABKRFAT b FY=T =T
R=Z Iz /R—¥ HDOEFH NOAOR Wy ¥al—LA
INSALATA {h¥—%43%) 2,600yen  CARTOCCIO (Afroff@#HBEE) 3,200yen
<A WTI T Fak FU—=T b b I FREZTFPA—ILE EITIL—H,
SHORE. E—F vV F AL ey bME Ty Fae N g—
CAPELLINI ($fzbwhRyy—=) 2.600yen ZUPPA (Z—=7) 2.500yen
HIEAFRI BH PN ERF AV L—VB wyyal—L FLF—=H,
R LWE 7ayal)—
ANGUILLA (7#+%) 2.400yen
YFE IS RAY b ATUR LAY AB DY Ty si— FALSOMAGRO =700yen

(FHFoo—ILEES)

VITELLO TONNATO BROOYER kb /<y F oy DERIBOIILAS, 25
{FFD578Y)
FHETyFaL Y FIAR—RY =R Ty /8=
PRIMI
’\DZQ&U‘./“/ b KETD/NRZAR|F120gDKREXTT,
Pasta & Risotto BZATHIITEEIEDETT,
- BDEDY—R - - ZDMDY—2R -
FREGULA (7v—%3) 3,600yen PICI (&%) 4,000yen
THU MG AH TE == F AR TR+t BILF—=FH SLR V=4,
Ty val—L b)aT
TAGLIOLINI (#U#y—=) 3,800yen
£ AEFF PO V-2 GARGANELLI {#Hn#izxyV) 3.600yen
RAFR—=XY =R RLF—=H,
SHARATIELLI +374xTvY) 3,900yen SISV N—=/F=Z a7
IETHY Zv I NP b hY =R .
’ i -UVyhk-
RAVIOLI (F74#Y) 3800yen  NERO (415H8) 3.800yen
EITF T —EBE X AHIR—2, AP ERF 2= [ RZYT v r5tY
XTAH=Z 7N —Y b= b P
FUNGHI o) 3,900yen
PACCHERI {/sv4V) 3.200yen . e s ae
RLF—ZH . PA—-ILE,
THY AN EEFF. == FFAbT M HTRI SR Y Y F—R oY — L
SECONDI
ZHOFRLBARE
Seasonal Fish And Meat Dishes
CAPPONE GRIEIDTIT/89Y7)  4,000yen LOBSTER (F=—iiEE) 5.200yen
RIRI TFI b ARYT 841 EFAT—EE 7=V b b ADY R MaY
IR Tr—IvF AL
AGNELLO {(F¥nER) 4,300yen
SCORFANO #¥3) 3.800yen  (z¢ FUFILEETAYDY—R A—ZME
HY I RERTF Ty b 7T—=TLRR
RART ATAv =3 —)L MANZO #&FEn74L0) 4,600yen
T4LACA—ILE Py HAE,
AMADAI {g%4) 4,600yen NOAZ DDA

(Favey US/—UT7RA BEDR—THIT)
HEE b~ FEKOBNDEI LR -7 =X

6,900yen

DENTICE (R#AEH) 2,600yen
B, 7V Fab b b TFUIVERE

TONNO <(=7m) 2,200yen
~7 8. 7HRAR PR b AN=T LEY

PESCE SPADA (*#¥%)  2000yen

ARTEOEE RSA FY b MOE IIL—TF,
IN=T FRTA T4 2 H—

POLIPO (&%) 2,100yen
BLA T7YFa AU =T TAR—FLH/,
ARY T EY bR M LEY

SARDINA 147<) 1,900yen
BAT 2V =0 FyT BV Ry 8—,

L2Y T8l

SEPPIA <’er> 2,100yen

ANDIRELF27Y HFRI T b ST,
LA NVE E EIob-1D)

CAVIALE
E R d -
Caviar

1TSP 1x7-v
CART SERVICE 73v¥—EZ

1,200yen

18¢g / 5,800yen 30¢g / 9,.800yen

COURSE MENU
OA—RAZa—

Chef’s Recommend Course Menu

-10,000yen -

F—igED/NvFaAYLR

PHIKRD3AERY
AACEDHININYFa
N7VADETEYTE

FEOITUY I F—bV =R

EZ02VF)—=

Hifnm=
VS —TRBEDR—THIT
or
MEFE74LADITY I 7Uy3TRR

NTAYIHERTF -+

d—kb—fI%F

‘Wine Pairing
6,000yen

-13,000yen -

Fv—NiEED/NyFaAYER

PEIED3IAEY
AKCEDHNINYFa
NRFUADETEYTE

FEF053FY b F—by—2

HIEEHFRIDARYY—=

RNF——HEL—IVEDIXAIS

EEnL2YF)—=

HiRD#EE
V7)) —TREEDR—TEIIT
or
ME74LADZYIL 7Yy aRE

NTAYTHFRTY—F

d—b—-$fI%F

Wine Pairing
8,000yen

O HRIBZIY DT BBRIE BIBAEY Y FFr—Y600M%Z W o728% Y, @LRBITHEMEFIET — 2R (10%) %
MEIETWEEEET, @2BLIED AL IREREBIAL0BZMESE TWALEXT,

TLAX—%ER/HLDEERN

Casitad X =1— 3, Z<OBMEHBOF Y FVRETABET>THYETO T BERE TICOBMBEAAEA FELTWBIHEA
HYETBMICOVTOZEMIZ ATARY BIBASETOAREET A EELAT LAXFERZBHLOH IS BBELHELEN
YORR DY DT DEEZEFICTHEAO L RENICIEEEREEOTHME WL EETL  BEVERLES,




