ﬁﬁ%}gb/ﬁ\b-@ ......................................................................... 1,800(%‘51,980)

Assorted Appetizers

TSV AREY VN 120 HBEE L L

NRWVIT— by —/ ZavaIZVo bR 1,500 (#21,650)
Prosciutto Aged for 12 Months in Guerande Salt

from France ¢ Parmigiano-Reggiano

TIVABEENLLF IRV ADY
=3 \y:l7l) W ]\{?ﬁz" ................................................................... 2’200(,%)_(2)420)

Assorted French Prosciutto & Salami with Gnocco Fritto

TIVAEFENLET Y F—RF—X
f—j@gﬁ@?)p.—\yﬁ&i ................................................................... 2,600(?)%%2,860)

French Prosciutto Ham ¢ Burrata Cheese
with Seasonal Fruit

VLBV TR /N—= % AR 1,800 (#1,980)
Piedmontese Specialty : Bagna Cauda

FOh=br 7w s —RF—LXDH L —+F 1,790 (#:21,969)

Tomato & Burrata Cheese Caprese

BB DO NIy F g FRMEANTIVDY TP, 1,600 #11,760)

Seasonal Fresh Fish Carpaccio with
Tomatoes & Basil, Ligurian Style

%‘%Eﬁ®4 "/.ﬂ‘i_y ................................................................... 1,300(&&\51,430)
Seasonal Vegetable Salad

DALV RALISNVIT Yy —)F—X
AT —TENLD Y —F— LT 1,290 (ss1,419)

Romaine Lettuce with Parmigiano Cheese
& Smoked Pancetta, Caesar Style

~Antipasti Caldo~

éﬁ’ﬁi—?% k%{iiﬁ%@? l) W Do 1,600(&’121,760)

Fritto of Paradise Prawn & Seasonal Vegetables

AAEIELROA—EDIA R0 ARG IZTRE 700 (i5770)

Arancini Rice Croquettes with Peas ¢ Bolognese Sauce Served with Speck

RUDRYMEIDAZA LT TR AT o 890 (53979)
TANTO TANTO's Traditional Onion Gratin Soup

ﬂ‘fﬂ——_‘_‘_—vmi E“ﬂ‘l)]\b:[‘/‘/)( X.—?O ................................ 1,200(/&&\51’320)

Bolognese Consommé Soup with Ravioli

771-77“50)‘/7’-_. ,3?;]’7/{ .‘/‘/_.Z ......................................... 2)000(&{1\2\2’200)
Sauteed Foie Gras with Red Wine Sauce



@rimo Piatto 1zza

V.Y VRNIA (S
~EFNAZRAZY TRLD AL L L HBDA = 2— 2 U~ ~HETHS LRV Y Y 7~
A variety of sauces and pastas, including classic and regional Italian pastas Neapolitan-style pizza baked in a stone oven
—?}Vb“‘l)——ﬂ ................................................................................ 2,290(&,"{52,519)
. > R _ Margherit
NEBELZAEIED=)F =S b= b =R (riryia) 1,650 (#51,815) e
Marinara Tomato Sauce with Shrimps & Peas (Spaghetti)
i:E/\A k})/\y:li ......................................................................... 2,450(4%22,695)
*DL—F-]\D :1‘:‘[1;?\——‘&“ <5zl) 77“\7V> ...................................................... 1)890(&{&2’079) Prosciutto & Rucola
Bolognese with Wagyu Beef (Tagliatelle)
7] ]\H77]—)l/‘?\y“/“ .................................................................... 2,450(15‘?2\2,695)
I7vFe—vilbElETOu—<AINVERF—F (xrvia) 1,790 (551,969) R+300ma ss0) CREERYTELT.
Roman Style Carbonara with Smoked Pancetta & Egg (Spaghettiy Quattro Gormaggi  *with Honey : Plus 500 (w550
H—=Vo 7 b EEE 7LV Y Va2 b= b —A (va—bsszg) 1,650 (#1,815) C D FLOATA N—EtNVFyYDTz /R—F 2,290 (322,519)
Garlic & High-sugar Content Fresh Tomato Sauce (Short Pasta) Genovese with Potatoes, Green Beans & Hazelnut
AR=IH =TV I IT MRy YaV=LDHRYN=NT ) =L =R (1) 779v) - ] 741,969 oo R -
) " 790 (1s1,969) Lb 3 EF bRy DANKF =5 o 2,390 2,629

Camembert Cream Sauce with Smoked Salmon Trout & Mushrooms (Tagliatelle)
Carbonara : Carefully Selected Eggs & Bacon

DRRER X —=DH =) w7 A4V Ry BNH W (arisoia) oo 2,250 (gis2,475) .
=W v—>y v SF—Z NI :
Garlic Oil with Whelk & Zucchini, Topped with Bottarga (spaghetti) R IV —Y b= BV Y PV T F—K VD) 2,500 (s42,750)
High-sugar Content Fruit Tomato, Mozzarella Cheese ¢ Basil Pizza

BE ZorzY)—4y—2 EEFFOE 4rBoxyi)-—=) 2,590 (#2,849)

Rich Cream Sauce of Sea Urchin Topped with Raw Sea Urchin (Squid Ink Tagliolini)

HEREYVyFrlb53,
RV AN—LET—TA—Fa—TDh T ) Fa—F 2,450 (542,695)

Capricciosa : Homemade Salsiccia, Salami, Mushrooms & Artichoke

Fo— WL LIEVEAY BEIEDON= Y —R (3293) oo 2 At 3,800 (5:34,180)

Tomato Sauce Pescatora with Lobster ¢ Crab (Chitarra)

- TANTO TANTO Signature -

Risotto

DAZTLRHADDE Y Y 7
/\“;5 “/“_15——]\0)‘&' .................................................................. 2’250(%1\52’475)
Dolce Mela : Apple & Honey with Vanilla Gelato

B VIT = v P = DYV N ISV AREEANLTRA 1,800 (#:1,980)
Risotto with Aged Parmigiano Reggiano Served with French Prosciutto

§§ﬁ@|} TG S ey W AR Y MR R T ORI 4 VR o 1,800(;@?1‘51,980)~

Seasonal Risotto *Please Ask Your Waiter



C§econdo Piatto

R/ fok

~ZMEEP LT AL Ty v a~
Selected Main Dishes

BIURERKILEOR—2AL 2—ZX=Y) —JJBE 2,200 (#22,420)

Roasted Daisen Chicken with Rosemary

MRNERPL IO R=ZDITIV EDZDH—=V w7V T7— 2,400 (#:2,640)

Grilled Pork from Kanagawa Prefecture with Sautéed Mushrooms with Garlic

DAY VY BANLER Ly DFF =K 2,900 #43,190)
Veal Cutlet with Prosciutto ¢ Taleggio Cheese

TN —TrDxY) T7—4%
WG ERNWAPF L F—L NNV HITY)—A 3,500 (713,850)

Tokachi Herbal Beef Tagliata with Rucola, Parmesan Cheese & Balsamic Sauce

BEMF74v 74777 DEQRES
,3';;]74 V2 ]\ 1) :_7 S e A 5,490(571\56,039)
Layered Grilled Beef Fillet & Foie Gras with Red Wine Sauce

F=—nWiEELEVEORN P2 MERA 4,390 (734,829)
(Ry 287y ¥z )
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.

~EVEbELERY T~

We can also provide assorted desserts

7—‘,{ ‘3 i Z .......................................................................................... 800 (’fifl‘ﬁ‘880)

Tiramisu

LbsEFDRENZS—F
ﬂ-l/.‘/:‘/‘\o)ﬁi)( l)‘t’:‘(l_'_ﬂ-l/?/“/“to—ll/ ........................................... 900(&%&2\990)
Rich Catalana with Caramelized Orange & Orange Peel

Hbh—raa>s
K—rFaav— Tz —beFaamhmy oo 850 (72935
Gateau Chocolat with Dark Chocolate Gelato ¢ Chocolate Macaron

FHOIN=VET 25— AN=I )T T RECT 800 (z880)
"Macedonia" Fresh Fruit & Gelato with Sparkling Wine

DAZTLIZHBADDE Y Y 7
NS0 2o—bDHE 2,250 (ri12,475)
Dolce Mela : Apple & Honey with Vanilla Gelato

P2 — MERIE (SR MR ROCITEL) o 700 (53770)

MANBFRAZy 7tk T30,
Gelato {Please choose your favorite 2 typesy
*Please Ask Your Waiter



