Antipasto  HIREED E D
Assorted Appetizers
Zuppa  ZEIDA—T
Seasonal Soup
Cena
uore Pasta  ARHD/¥AX
pA—La—% Today's Pasta
5’ 500 Secondo Piatto A4 ¥ 74w va (ITfhsresh)
(ﬁg’j_]_\6’050) Main Dish (Fish or Meat)
Dolce 7H—1MEHAEDE
Assorted Desserts
Bevande 22—t —giruflR
Coffee or Tea
Antipasto  HENHETY S =RF =X FEHOINV =YKL
Assorted Prosciutto, Burrata Cheese & Seasonal Fruits
Zuppa X=X TSR A—F
Onion Gratin Soup
Primo Piatto - B8 EFtD 7)) =LY =2 EEFIDY rmory+)—=)
BhE SIS A K% Squid Ink Tagliolini with Rich Cream Sauce of Sea Urchin
Cena SROCESL
anto Your Choice of  « fIZFADFRR A —+ (297790)
Pasta Bolognese Tagliatelle with Wagyu Beef Brend
R hba—2A
6,500 ‘
(B47,150) Secondo Piatto - BLRFEDWED )V vy va b=t/ —2A
BRb LN Grilled Red Sea Bream ¢ Angel Shrimp with Fresh Tomato Sauce
EHoDEIRUIZS0
Your Choice of  + ALUEE LIRF-D 7 ) v ZEHIMF IR 2
Main Dish Hokkaido Shihoro Beef with Seasonal Vegetables
Dolce  FH —1EVAEDYE
Assorted Desserts
Bevande 2—t—sruHlAR

Coffee or Tea

Antipasto Freddo

Antipasto Caldo

Risotto

Primo Piatto
SRR
CF A RIS O

Your Choice of
Pasta

Secondo Piatto

ESS Rl
Ebo 3O ITA 0

Your Choice of
Main Dish

Dolce

Bevande

Cena

gnizio dell'estate

FEHiDa—2

~HE~

8,000

(%48,800)

ROV Yy Fa XX ETIRZ
Fresh Fish Carpaccio Topped with Caviar

HEFED 7Y v b

Fritto of Seasonal Vegetables

TN =V PANRGHAL AR R=NF =D ) =LYy b ENLRL
Creamy Risotto with Green Asparagus & Camembert Cheese,

Served with Portuguese Prosciutto

ADVETF Al =DM =R £RYRZ (2rvia)
Tomato Sauce Spaghetti with Sardines, Anchovies, & Capers, Topped with Celery

BE EBO ) LY —2 EEFIOY UrBoayiy—=)
Squid Ink Tagliolini with Rich Cream Sauce of Sea Urchin

AR VBB LB OTEE S
Herb-crusted Roasted Lobster ¢ Red Sea Bream

CACRE LR 74 v e 7477 S DERBES T4 Yy —A
Grilled Hokkaido Shihoro Beef Fillet & Foie Gras with Red Wine Sauce

7= MY Arb e

Assorted Desserts

2—t—inaiflR
Coffee or Tea

Ka—A, T—INWFyr— NARELT 500850 2 THR 2L 2T,

A table charge of 500 Gnwsso) for bread.



BISERE D A Dt oo

Assorted Appetizers

TIVRRE) v TV RN LV — L

PRV IT =P —/ ZavaZVy MRZ
French Non-pressed Prosciutto Legato

& Parmigiano Reggiano with Gnocco Fritto

IS5V ABRENLEFSIEVEDYE
=3 \yj'?l)\y'\iﬁ%‘i ..................................................................

Assorted French Prosciutto & Salami with Gnocco Fritto

TSV ARENLL TS —RF—X
TR T IV S TR R ovoveeommme e

French Prosciutto Ham ¢ Burrata Cheese
with Seasonal Fruit

VLBV T /N—= % AR
Piedmontese Specialty : Bagna Cauda

FBORR LT Y S—RF —RDH T —E

Tomato & Burrata Cheese Caprese

MBIy Fa BHIO7L—N—Ff v
Fresh Fish Carpaccio with Seasonal Flavored Oil

2,200 (#32,420)

2,000 (5i22,200)

2,200 (52,420)

2,600 (#%2,860)

1,800 (zn1,980)

1,800 (s21,980)

2,000 (#2,200)

BEIDA T — & 1,300 (#31,430)
Seasonal Vegetable Salad

DALV RALISNVIT Yy —)F—X
AT —TENLD Y —F— LT 1,500 (zi1,650)

Romaine Lettuce with Parmigiano Cheese
& Smoked Prosciutto, Caesar Dressing

~Antipasti Caldo~
REOWZLBHHFED Y o b 1,800 (#:1,980)

Angel Shrimp & Seasonal Vegetable Fritto

f\y l—i—f I) e T e 700 (B%770)
Zeppoline (Fried Dough with Seaweed)

RUDRYMEIDAZA LT TR AT o 890 (#1979)
TANTO TANTO's Traditional Onion Gratin Soup

(—ﬁ\m——:__vma E“yl‘l)]\b:[‘/‘/)( Z._7° ................................ 1,200(&;]2\1’320)

Bolognese-Style Ravioli in Consommé Soup

771-77“50)‘/7’-_. ,?f;v/f .‘/‘/_.Z ........................................ 2,400(%12‘2,640)
Sauteed Foie Gras with Red Wine Sauce



@rimo Piatto 1zza

/\oxy/ l}‘/\“y}‘ to‘\/\YT
~EFNAZRAZY TR LD AKX L LHBDA = 2— 2 U~ ~HETHES L RYEE Y Y 7~
A variety of sauces and pastas, including classic and regional Italian pastas Neapolitan-style pizza baked in a stone oven
—?}Vﬁ“‘l)——ﬂ ................................................................................ 2)290(&;72\2)519)
. . . 5 s Margherit

ADIETPrFal rui—Dh2 ;) —A LRYTRZ e 1,900 (72,090 argherita

Tomato Sauce Spaghetti with Sardines, Anchovies, & Capers, Topped with Celery
i:E/\,L\ k})/\y:li ......................................................................... 2,450(%%‘52,695)

T Fx—vilLbElETOun—= VKl —F (zryss) o 1,900 (#2,090) Prosciutto & Rucola

Carbonara, Roman Style with Guanciale & Local Egg (Spaghetti)
717]\El77]-)l/'?\y:/‘\ .................................................................... 2,450(4%!‘52,695)

INV—=Y IR =V DI =R (va—brs2g: U#h—=) 2,000 (#32,200)

¥+500 (7n550) THER LI TEET.
Tomato Sauce with Fruit Tomato & Garlic (Short Pasta: Rigatoni) . o . .

Quattro Gormaggi  *with Honey : Plus 500 (ndux550)

AE=JH=F U FFTT MY Y2 W= ADHRYN=W Y =L) =R (a)779v) - 2, 100 (8i52,310)
Camembert Cream Sauce with Smoked Salmon Trout & Mushrooms (Tagliatelle) U FLOATAD S 2 /7 X—+F 2,290 (%22,519)
Genovese with Potatoes & Green Beans

*l]i‘i:)\?) ,—]‘:\DZ\\-—«[’_‘_“ (R FF L) 2)200(&,’%2’420)
Bolognese with Wagyu Beef Brend (Tagliatelle) L ErEFEN . N - .
s D ~\N—2 ./0)7]}1/7!’:‘}‘-—7 .................................... 2,390(&’12‘2,629)
Carbonara : Carefully Selected Eggs & Bacon
TOOEDI7Vvy Ya b= b =R Ry ZWFIPT (osroga) o 2,500 (#i32,750)
Fresh Tomato Sauce with Snow Crab, Topped with Bottarga (Spaghetti)
EHEEE 7V —Y PR LBV Y PV T F =R DV 2,500 (7i2,750)
. High-sugar Content Fruit Tomato, Mozzarella Cheese ¢ Basil Pizza
BE ZEO7Y) =4y —2 EEDE UrBoryty—=) 2,700 (712,970 grmns
Rich Cream Sauce of Sea Urchin Topped with Raw Sea Urchin (Squid Ink Tagliolini)
HREAF vy FxEF I3,
F=— VL LIEVEAD BETED =Y =R (horti) o 2 At 4,500 (534,950) Ry TAN—LET =T —Fa—I DA Fa—F 2,450 (342,695
Tomato Sauce Pescatora with Lobster ¢ Crab (Linguine) Capricciosa : Homemade Salsiccia, Salami, Mushrooms & Artichoke

Risotto

B INVIT =/ vy P = DYy BNATE 2,000 (#i32,200)
Risotto with Aged Parmigiano Reggiano Served with Prosciutto

TYV=U T ANRGHRALARYR=WF=ZD ) —=L) Sy b ENLRZ 2,200 (722,420)

Creamy Risotto with Green Asparagus & Camembert Cheese, Served with Prosciutto



C§econdo Piatto

R / fopH

~ZMEEP LT AL Ty v a~
Selected Main Dishes

EIEERILNFBEOD—2F a—X=) —JF5BR 2,600 (3:22,860)

Roasted Daisen Chicken with Rosemary

MRNERPL IO R=2DITIV EDZDHT—=V w7V T— 2,600 (#12,860)

Grilled Pork from Kanagawa Prefecture with Sautéed Mushrooms with Garlic

FHRDHY VY ENLER Ly PFF =K 3,000 (s:13,300)
Veal Cutlet with Prosciutto ¢ Taleggio Cheese

dtwmEFox) 77—
WAL NWAF L F—Z NIy —A 3,800 (#34,180)

Hokkaido Beef Tagliata with Rucola, Parmesan Cheese & Balsamic Sauce

BEMF74v 74777 DEQRES
,}lﬁv/f:/]\1)3_7 S) A 5,800(5’71\56,380)
Grilled Wagyu Beef Fillet ¢ Foie Gras with Red Wine Sauce

A2 —WEHELEVEDOHAN I IERA 4)500(&{,\54,950)
(R85 Ry >x)
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.

~EVEbELRY T~

We can also provide assorted desserts

ToA TP XA e

Tiramisu

LSk FDRENLS—F
AL DA TAY L AL LS b
Rich Catalana with Caramelized Orange & Orange Peel

Hh—raas
yv_y%ajv_l\yla_]\t%ajv?j]n.‘/ ............................
Gateau Chocolat with Dark Chocolate Gelato & Chocolate Macaron

BEOIN =V ET25—b AN—=I) LV RTECT
"Macedonia” Fresh Fruit & Gelato with Sparkling Wine

Do — MRFE (s 2R R ROCITEN)

MNBR ARy 7l mAEa w0,
Gelato {Please choose your favorite 2 typesy
*Please Ask Your Waiter

800 (s:2880)

900 (#1990)

850 (#2935)

800 (s2880)

700 (w770)



