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————— Autumn Italian Cousre-----
(2026 4£09 403 A ~ 2026 %11 /530 A)

9 DALARZYTPYTNALaA—R  Full Main Course  ¥8,000

4 BAAXAVHOA42YTFTaA—2R Fish Main Course  ¥6,500

9 BEAM MDA 2YTa—R Meat Main Course ¥7,000

7 4 7— Dinner 5:30 P.M. — 8:00 P.M.
- | Y | - | Y | x|
¢ FRILF—ZEaARTDODAFAZ
Porcini Mushroom and Burdock Cannelloni
o A /TDTT—=RIT TV
Wild Boar Ragu with Tagliatelle
¢ KINBDOYT— IIbTyNR—LEVYOY—RX Ky RXILH
Pan-Seared Cutlassfish with Tomato, Caper and Lemon Sauce, Bottarga
¢ FEEER—IDTIYINKERLHL MEBbeEa—L NUHBIAY-—X
Grilled Kyoto Pork with Mushrooms, Pumpkin Puree and Balsamic Sauce

¢ EVTET O FREOI YNy KRR
Mont Blanc with Pear Sorbet

¢ O—b—XIFKZH
Coffee or Tea

v BAXA U RBEZEESY—AA VICEE (60g) +¥1,000
Change the Meat Main Dish to Japanese Beef

1 &kklE

Price Per Person

F4F—a—2R ¥6,500

Cena Cousre

7 4 7 — Dinner 5:30 P.M. — 8:00 P.M.

¢ KHEH®DHIFE Appetizer of the day

v BERDZNRAX(TITHNEDOFREANSETIN—TT—RF 34 R)
Choice of Pasta (Select One from the A'La Carte Menu)

¢ ANHORRIEFZZIEEEEE  Main Dish

¢  TH#— bk Dessert

¢  O—k—XIIH[FK Coffee or Tea

»  R—7BHN Addittional Soup + ¥600

o AAVREBEEESY—O4 VICEE (60g) + ¥2,000

Change the Meat Main Dish to Japanese Beef

S EANZEOH ALY, A= a—AEVEMENETLRBBANTIVET
PYR—2%&L (VRVRUTY (A)TIVI—UER (S)Vz78T30
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ENAYITIDBRYEHLEP)

Assorted Prosciutto and Salami Platter

MREENL, TYT—RF—ZADY 5L T(S) (P)

Tomato and Prosciutto, Burrata Cheese Salad

AHD7VYN PVFaLsar—R
Fried Squid with Anchovy Mayonaise

TY=2938 (V)

Green Salad

BEDOYx ) R—¥ Vo T7132(V)(S)

Vegetables in Genovese Pesto Linguine

KERULDUAVF ) anRRaVF—) ANTFvT4(V)

Peperoncino Spaghetti with Daikoku Hon-Shimeji Mushroom

757 =2 RV (V)
Arrabbiata Penne

RER—T 2XFv5F1 (V)
Pomodoro Spaghetti

Roix—¥ 2U7FvlL (A)

Bolognese Tagliatelle

a—<@EIIVRF—5 27Tl (P) (A)

Carbonara Roman Style Tagliatelle

Y- EHENIVYHMMA)(S)
Salmon and Vegetables Risotto
XKOVWNIA RV THREFERALTBYET,
We use Italian rice for risotto.

EEAEH—D/ D7) RESHRELTLH5Y—2 (A)(S)

Grilled Japanese Beef Sirloin and Vegetables with Marsala

AL ZHERDB|HE NIIVY—R

Grilled Sea Bream and Seasonal Vegetables with Basil Sauce

HRLEHHROEMY /NVYIay—2A

Grilled Chicken and Seasonal Vegetables with Balsamic Sauce

V—t—VNE/FEX RNvAZ—K (P) (A)
Assorted Grilled Sausages with Whole Grain Mustard

SHHROZ|RXBZVSDE VEY 2= EEIV(NV)

Assorted Grilled Seasonal Vegetables with Lemon and Fleur Sel

TNTFYI7)—A=a—DIABNIIVET, FERERMBSHBE T LI — (XU -5 INE-ZIE-J1-Fk o - EAEE) e BRLOBEIFIL. AZY7ETEHUHIEIW

LTORSITIIBELISNDOY —LZARNEENTEVET

Due to seasonal availabiliti and sourcing conditions, Menu items and ingredients may be subject to change

(P) Contain pork (V) Vegetarian (A) Alcohol (S) Signature
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¥2,300

¥3,000

¥2,000

¥1,900

¥2,200

¥2,600

¥2,300

¥2,300

¥2,400

¥2,400

¥2,600

¥5,900

¥4,600

¥4,600

¥2,500

¥2,300

Other gluten-free ingredient is available upon request, Please let our staff if you are allergic to any of eight specified allergenic ingredients(prawns,crab,walnuts,wheat,buckwheat,egg,milk,peanuts)

All prices are including tax and 13% service charge

IRAAPI—R
Minestrone

¥1,400

V-4 (V)

(P RY—=2)EVYFLT- NI
Pizza Margherita{Tomato Sauce)
Mozzarella and Basil

¥2,500

TF17RZ (P)

(PRI =RYEYYFL T ANV —H 53 - Ly RA=ZAY
Pizza Diavola{Tomato Sauce)

Mozzarella, Spicy Salami and Red Onion

¥2,700

70¥F (N)(S)

(FR M=) YYPVT « T4V T4—FF =X LOU M%7 -TYUF
Pizza Funghi (Tomato Sauce)

Mozzarella, Fontina Cheese, Shimeji, Maitake, King oyster Mushroom

¥2,900

r9ba 7xn=vy (V)

(7vay)avi -hFahrra -wvyVyls - INIT =5 NFIV
Pizza Quattro Formaggi (Bianco)

Ricotta, Caciocavallo, Mozzarella and Gorgonzola with Honey

¥2,900

e DEMMYEY S

Pizza’ s Additional Ingredients and Toppings
EvY7ylLZ/Mozzarella: 711 a—h/Prosciutto- XY &7 )L /Vegetable
ANAY—H%53 /Spicy Salami-~v¥ a)l—2A/Mushroom

&K ¥800
(each)

F1453IA (A) (S)

CAIYTAYT AT INT 4 YAIIVIR—3 dI—k—
Tiramisu

Savoiardi Biscuit, Mascarpone, Coffee

¥1,300

MV ATV —¥

AN—ENFYYFadl—Mr—F N=57)—L 77VIAVII—2R
Torta Caprese alle Nocciole

Hazelnut Chocolate Cake with Vanilla Cream, Apricot Sauce

¥1,300

EVTFETVI HEROYVY—RYyMRZ(A)
Mont Blanc With Pear Sorbet

¥1,300

JxI—b Xl Y¥—_Ryhk ¥1,100
JxI—b: N=F - ¥RAZFF - Faad Gelato Vanilla, Pistachio, Chocolate
Ty—~Rwh: FH Pear Sorbet

2RV X\, (xPlease Choice 2 kinds)



