FISERED A bt oo

Assorted Appetizers
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French Non-pressed Prosciutto Legato

& Parmigiano Reggiano with Gnocco Fritto
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Assorted French Prosciutto & Salami with Gnocco Fritto
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French Prosciutto Ham ¢ Burrata Cheese
with Seasonal Fruit
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Piedmontese Specialty : Bagna Cauda
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Tomato & Burrata Cheese Caprese
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Fresh Fish Carpaccio with Seasonal Flavored Oil

............... 2,200 (52,420)

............... 2,000 (532,200)

................ 2,200 (#:42,420)

............... 2’ 600 (#22,860)

............... 1’800 (B%1,980)

................ 1,800 (#1,980)

................ 2,000 (#:52,200)
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Seasonal Vegetable Salad
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Romaine Lettuce with Parmigiano Cheese
& Smoked Prosciutto, Caesar Dressing

~Antipasti Caldo~
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Fritto of Angle Prawn ¢ Seasonal Vegetables
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Nagasaki Oysters Gratin
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TANTO TANTO's Traditional Onion Gratin Soup
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Bolognese-Style Ravioli in Consommé Soup
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Sauteed Foie Gras with Red Wine Sauce

1,300 (51,430
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1,800 (541,980)

1,000 (#1,100)

.............. 890 (51979)
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@rimo Piatto
ISAR /)y b

~TERSAZRAZY TMED AL L EARDA =2 —E U~
A variety of sauces and pastas, including classic and regional Italian pastas

Pasta

SEDIEE S F 2w BD T2 MY T —F 1,900 (7:32,090)

Amatriciana Spaghetti with Japanese Rapeseed Blossoms & Pancetta
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Carbonara, Roman Style with Guanciale & Local Egg (Spaghetti)
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Tomato Sauce with Fruit Tomato ¢ Garlic (Short Pasta : Rigatoni)
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Camembert Cream Sauce with Smoked Salmon Trout & Mushrooms (Tagliatelle)
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Bolognese with Wagyu Beef Brend (Tagliatelle)
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Fresh Tomato Sauce with Snow Crab, Topped with Bottarga (Spaghetti)
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Rich Cream Sauce of Sea Urchin Topped with Raw Sea Urchin (Squid Ink Tagliolini)
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Tomato Sauce Pescatora with Lobster & Crab (Linguine)

Risotto
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Risotto with Aged Parmigiano Reggiano Served with Prosciutto
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Creamy Porcini & Mushroom Risotto, Marsala-flavored
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Neapolitan-style pizza baked in a stone oven
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Margherita
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Prosciutto & Rucola
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Quattro Gormaggi  *with Honey : Plus 50Qins550)
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Genovese with Potatoes ¢ Green Beans
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Carbonara : Carefully Selected Eggs & Bacon
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High-sugar Content Fruit Tomato, Mozzarella Cheese ¢ Basil Pizza
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Capricciosa : Homemade Salsiccia, Salami, Mushrooms & Artichoke
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Selected Main Dishes
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Roasted Daisen Chicken with Rosemary
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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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Hokkaido 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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Tiramisu
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Rich Catalana with Caramelized Orange & Orange Peel
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Gateau Chocolat with Dark Chocolate Gelato & Chocolate Macaron
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"Macedonia” Fresh Fruit & Gelato with Sparkling Wine
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Gelato {Please choose your favorite 2 typesy
*Please Ask Your Waiter
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800 (51880)

700 (s2770)



