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Main Dish -1 ayered Grilled Beef Fillet & Foie Gras with Red Wine Sauce
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Prosciutto Aged for 12 Months in Guerande Salt
from France ¢ Parmigiano-Reggiano
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Assorted French Prosciutto & Salami with Gnocco Fritto
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Prosciutto Aged for 12 Months in Guerande Salt
& Burrata Cheese with Fruits
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Piedmontese Specialty : Bagna Cauda
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Tomato & Burrata Cheese Caprese
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Seasonal Fresh Fish Carpaccio with
Tomatoes & Basil, Ligurian Style
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Seasonal Vegetable Salad
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Romaine Lettuce with Parmigiano Cheese
& Smoked Pancetta, Caesar Style
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Fritto of Paradise Prawn & Seasonal Vegetables
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Opyster gratin in the shell (1 piece)
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TANTO TANTO's Traditional Onion Gratin Soup
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Tortellini in Brodo
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A variety of sauces and pastas, including classic and regional Italian pastas

Pasta
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Pasta with Olives, Anchovies & Capers in Tomato Sauce {casarecce)
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Bolognese with Wagyu Beef (Tagliatelle)
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Roman Style Carbonara with Smoked Pancetta & Eggs, Truffle Flavor (Spaghettini
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Aglione with Fresh Tomatoes ¢ Garlic (Chitarra)
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Cream Sauce with Potatoes, Hazelnut & Gorgonzola Cheese (Rigatoni)
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Snow Crab with Fresh Tomato & Garlic with Bottarga (Spaghettini

BE ZPROZY)—LY—2 U= UrBox)4Y—=) 2,590 (#:52,849)

Rich Cream Sauce of Sea Urchin Topped with raw sea urchin (Squid Ink Tagliolini)
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Tomato Sauce Pescatora with Lobster & Crab (Chitarra) VAH 1,950 (842,145)
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Risotto
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Risotto with Aged Parmigiano Reggiano Served with French Prosciutto
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Seasonal Risotto *Please Ask Your Waiter
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Neapolitan-style pizza baked in a stone oven
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Margherita with two kinds of tomatoes
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Biancanéve : French Prosciutto, Rucola, Mushrooms ¢ Parmesan Cheese
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Quattro Gormaggi  *with Honey : Plus 200 (niu:220)
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Genovese with Potatoes, Green Beans ¢ Hazelnut
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Marinara : Domestic Garlic, Oregano & Tomato Sauce
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Capricciosa : Homemade Salsiccia, Salami, Mushrooms & artichoke
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Dolce Mela : Honeycomb Honey with Vanilla Gelato
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Selected Main Dishes
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Grilled Pork from Kanagawa Prefecture with Sautéed Mushrooms with Garlic
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Veal Cutlet with Prosciutto & Taleggio Cheese
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Tokachi Herbal Beef Tagliata with Rucola, Parmesan Cheese & Balsamic Sauce
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Layered Grilled Beef Fillet & Foie Gras with Red Wine Sauce
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Zuppa di Pesce : Seafood Stewed in Tomato Sauce

Fisherman's-style tomato soup with various seafood.
Bread is soaked in the soup and eaten in the Italian style.
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We can also provide assorted desserts
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Special Fresh Tiramisu
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Rich Catalana with Mandarin Compote ¢ Orange Peel
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Gateau Chocolat with Dark Chocolate Gelato & Chocolate Macaron

@i/p?,{——j‘ .............................................................................. 950(&&\51)045}
Strawberry Millefeuille
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Gelato <Please choose your favorite 2 types>

*Please Ask Your Waiter



