ﬁﬁ%gbé\bﬂ' ......................................................................... 2}200(@1\52,420)
Assorted Appetizers

TSVARES v TV AN AL = E

NRVIT e — by Pr—/) Zav2 7YY MR 2,000 (#22,200)
French Non-pressed Prosciutto Legato

& Parmigiano Reggiano with Gnocco Fritto

TSV ARENLLFSIENE DY
=3 \\/:171) w }\i?ﬁi ................................................................. 2)200(,%1\52,420)
Assorted French Prosciutto & Salami with Gnocco Fritto

T3V ABERENLETY S =2 F—X
éﬁﬁ@?}[/——‘yiﬁii .................................................................. 2,600 (ﬁﬁ2,860)

French Prosciutto Ham ¢ Burrata Cheese
with Seasonal Fruit

EO_I.JE.‘/%%% }\‘\——;—Vj]vﬁ?“ ............................................. 1,800(&{1‘51,980)
Piedmontese Specialty : Bagna Cauda

BOI= b T VS —RF—ZDH T —+ 1,800 (#11,980)

Tomato & Burrata Cheese Caprese

ZEIFFRD ANty Fa BEIOTZL——F v 2,000 (7i2,200)
Fresh Fish Carpaccio with Seasonal Flavored Oil

BEITDA T — &
Seasonal Vegetable Salad

BAL VL RALNNVID Y —)F—R
ZE— PN D = — VLT oo

Romaine Lettuce with Parmigiano Cheese
& Smoked Prosciutto, Caesar Dressing

~Antipasti Caldo~

FAEDUGEZ LTEFBFIED T Y 0 b oo

Angel Shrimp & Seasonal Vegetable Fritto

wt‘\y:]‘:l)-—:_‘_ ................................................................................

Zeppoline (Fried Dough with Seaweed)

RUMNR Y MEBD A=A L TSR A=

TANTO TANTO's Traditional Onion Gratin Soup

AR —=% A SEFVAYN I VIAZA—T

Bolognese-style Ravioli in Consommé Soup

DA77 5DV T — JRTA YV —A o
Sauteed Foie Gras with Red Wine Sauce

1,300 (531,430

1,500 (71,650

1,800 (721,980)

~~~~~ 700 (33770)

~~~~~ 890 (5i1979)

1,200 (s21,320)

2,400 (532,640



@rimo Piatto
AV VRNV

~EBNRARRPARY) TIWL DAL L LHBOA = 2— % M~

A variety of sauces and pastas, including classic and regional Italian pastas

Pasta

INBELT v Fat A =T o —D = b =R (25y74) o 1,900 (#32,090)
Tomato Sauce Spaghetti with Small Shrimp, Anchovies, Olives & Capers (Spaghetti)

TT7vFx—vilbalEFOu—=EANVEF—F (2ryra) o 1,900 (52,090)

Carbonara, Roman Style with Guanciale & Local Egg (Spaghetti

IN—=Y IR bEHT=V Y TDIR I =R (va—r2g: Yak—=) o 2,000 (#2,200)

Tomato Sauce with Fruit Tomato ¢ Garlic (Short Pasta : Rigatoni)

A= F=FY NI Ny V=D AR Y R=NT ) =L) =R (2)7F79v) 2,100 (842,310

Camembert Cream Sauce with Smoked Salmon Trout ¢ Mushrooms (Tagliatelle)

;j‘:tj——:;—\—»/@‘l‘i——]\‘/——x (BYFPF L) o 2’200(&‘%2,420)

Bolognese Meat Sauce (Tagliatelle)

TAVABLLULEDHT =)y 2 A4 Ky BT (zosrora) - 2,500 (5:12,750)
Garlic Oil Spaghetti with Bigfin Reef Squid, Shishito Peppers ¢ Bottarga (Spaghetti)

BE EZEOr7)—Ly—2 EEFFOE UrBoxyry—z) o 2,700 (732,970

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

F=—WiEZELIEVEAY EIED b= b =2 erii) 2 ai 4,500 (#54,950)

Tomato Sauce Pescatora with Lobster ¢ Crab (Linguine)

Risotto

P SV IT =/ P =/ DYy b ENLRE 2,000 (#42,200)
Risotto with Aged Parmigiano Reggiano Served with Prosciutto

BELREASF—AD2) =LY Yy b ARy 2bku—A M7=V FIRL - 2,200 (532,420)
Creamy Robiola Cheese Risotto with Edamame, Topped with Speck Ham & Roasted Almonds

~FZETHES LT3 FRYVELEY Y 7~

Neapolitan-style pizza baked in a stone oven

‘?1]/7-“1)-—-57 ................................................................................. 2)290@1&2\2)519)
Margherita
E‘E‘/\A LU TI S o 2,450(4%2\2,695)

Prosciutto ¢ Rucola

T T] R T H IV 30 1)900(&{72\2’090)

4500 (w550) THER B TEE T,
Quattro Gormaggi  *with Honey : Plus 500 (ndus50)

C@ﬁfﬂ:k{‘\/]’c‘f‘/b@yl/&——b“ ............................................. 2’290(&{2\2)519)

Genovese with Potatoes & Green Beans

Lé%f:iﬁ%&/\“——j ‘/0)17}[/;’]{#‘——5 .................................... 2,390(&{}&\2,629)
Carbonara : Carefully Selected Eggs & Bacon

EHEE IV —Y b= BV PLSF =R NN 2,500 (#32,750)
High-sugar Content Fruit Tomato, Mozzarella Cheese ¢ Basil Pizza

HxRES vy F b3,
2V AN—LLT—TA—Fa = DHAT)Fa—H% 2,450 (342,695

Capricciosa : Homemade Salsiccia, Salami, Mushrooms & Artichoke



C§econd0 Piatto
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~FEMBIEDP LA Ty 2~
Selected Main Dishes

EBINEERINEOr—2AF B—X<) =il 2,600 (#:2,860)

Roasted Daisen Chicken with Rosemary

MRNERZQYE—2D IV SOZDH =Y 7VF— - 2,600 (542,860)

Grilled Pork from Kanagawa Prefecture with Sautéed Mushrooms with Garlic

DAV FALL RV PFF =L 3,000 (5:3,300)
Veal Cutlet with Prosciutto & Taleggio Cheese

ALipEf o) 7—4
}V\yjik/\c’}l/)(-ﬂs‘/-f-——f‘ }\“]V—lj-i:!‘/——z ......................... 3,800(’&'1‘54,180)
Hokkaido Beef Tagliata with Rucola, Parmesan Cheese & Balsamic Sauce

BEMF741v 7477 5 DEQBES
5|J‘<r7/f‘/}\l)_17‘/—;( ................................................................. 5,800(4%‘56,380)
Grilled Wagyu Beef Fillet & Foie Gras with Red Wine Sauce

A2 —VBE LIV EDEN b= MRS (xoripmyvm) o 4,500 (54,950)
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.

~EOEDE LKD) E T~

We can also provide assorted desserts

7‘-4 5 i 7 800 (f}}ﬁ/}880)
Tiramisu

LbsEFDREEHNZS—F
j‘l/_‘/w‘/‘\@jja)( l)ab‘\kyl‘[/.‘/w‘/\\ko——}[/ ......................................... 900(&{12\990)
Rich Catalana with Caramelized Orange & Orange Peel

Hh—vaa>
A—Fgar—bozo—beFaa=hay 850 (s935)
Gateau Chocolat with Dark Chocolate Gelato & Chocolate Macaron

FHOINV=IEP 25—t ZARN=TY LTIV RFECT 800 (71 8s0)
"Macedonia” Fresh Fruit & Gelato with Sparkling Wine

S5 — NEFE (B 2R RO IR e 700 (#3770)
MARR ARy ZIZTmALTITS O,

Gelato <lese choose your favorite 2 types>
*kPlease Ask Your Waiter



