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Please choose your favorite appetizer, pasta, main course and dessert from our lunch menn selection
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4,500

ANTIPASTI
Appetizers/ B
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* SEMI CRUDO DI RICCIOLA E INSALATA DI RAVANELLO
Broiled herb-flavored yellowtail and radish salad
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* INVOLTINI DI VITTELO CON CIPPORA
Thin veal meat sandwich and onion
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* MARINATO DI ACCIUGA CON PANZANELLA E PURE DI PATATA,
GELATINA DI POMPDORO
Marinated sardines with panzanella, potato puree and tomato jelly
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+500yen

F*MOZZARELILA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad
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+1,200 yen

* SELEZIONE DI TRE PICCOLI ANTIPASTII

Selection of three small appetizers: Tuscany-style tuna carpaccio salad,

Buffalo mozzarella with sweet tomato salad, Parma ham with melon
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I PRIMI PIATTI
First Courses) A—"7+ )NAH « U/ v |
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* MINESTRA ALLA DODICI VERDURE STAGIONE
Seasonal twelve-vegetable minestrone soup
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* CHITARRA MARE CON SALSA DI CREMA
Chitarra pasta with seafood and saffron-flavored cream sauce
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* TAGLIOLINI ALLA ALIO OLIO CON ARROSTO DI POLLO

Tagliolini pasta with roasted marinated chicken and lemon-flavored garlic, olive-oil
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* RISO DI POMODORI E GAMBERO
Fresh tomato and shrimp risotto
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* RISO DI CREMA CON MAIALE E CAVOLO CHINESE
Cream risotto with Iberico pork and chinese cabbage
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* SPAGETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
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+800 yen

* RISOTTO ALLA MILANESE CON BRASATO DI OSSOBUCCO
Risotto Milanese with braised osso bucco
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SECONDO PIATTO
Main Conrse | > A > 32— A
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* FILETTI DI SGOMBRO IN PADELLA E RAGU DI CAVOLO CON SALSA BUTTANESCA

Baked a Spanish mackerel and stewed cabbage with Buttanesca sance
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* STUFATO DI MATALE CON ESPUMA DI RAPA E DUE SALSE

Stewed pork lib with espuma of turnip and two kinds of sance
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* VAPORE DI SOGLIOLA E SCAMPI CREMA DI VINO SPUMANTE
Steamed shrimp rolled with sole and sparkling wine sance
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+1,200 yen

* GRIGLIATA DI CONTROFILETTO DI MANZO GIAPPONESE

CON VERDURE MISTI STAGIONI AL VAPORE IN SALSA VERDE
Grilled Japanese “Wagyn” beef sirloin with steamed vegetables
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+2,000 yen

DOLCI
Desserts) 7 % — b
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* SELEZIONE DI TRE PICCOLI DOLCE MISTI
Selection of three small desserts
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* SELEZIONE DI DOLCI

Selection of homemade desserts from onr trolley
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CAMELLIA DI COLLE

(1/4~2/14 DA ==2—)

MARINATO DI ACCIUGA CON PANZANELLA E PURE DI PATATA,
GELATINA DI POMPDORO
Marinated sardines with panzanella, potato puree and tomato jelly
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FETTUCINE AL RAGU DI FARAONA E VERDURE
Fettucine pasta wrapped in seasonal spinach
with spring vegetables and guinea fow!
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INPADELLA DI DENTICE E VAPOLE DI VONGOLA
CON SALSA DI CAVOLO
Steamed sea bream and sea clam
with two kinds of cabbage sauce
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SELEZIONE DI DOLCI
Selection of homemade desserts from our trolley
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CAFE, ESPRESSO E TE
Coffee, espresso or tea
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5,500



L’aria Primaverile
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(2/15~4/7 DA ==2—)

SEMICRUDO DI SALMONE CON CIPPORO E PATATA
Norwegian salmon in onion and potato sance
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TAGLIOLINI CON VONGOLA E FIORI DI STUPRO

Beets mixced with tagliolini pasta in clam and rape broccolini sance
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VAPOLE DI DENTICE CON CREMA DI SPUMANTE E VERDURE
, CRISANTEMO E FAGIOLINI VERDE
Steamed sea bream and spring vegetables with sparkling wine crema
and chrysanthenum leaf and green pea sance

BIOT 7 R—L AT DT L—~< L EOREE
EH LT - —2ADT 7t b

SELEZIONE DI DOLCI
Selection of homemade desserts from our trolley
A dessert representing the season of cherry blossoms
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Coffee, espresso or tea
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GODIAMOCI IL. PRANZO
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A conrse highly recommended by onr chefs, with homemade pasta from onr traditional recipe
and Japanese beef sirloin with a superb and rich flavor.

AN L D M S 4 R0
LEREBRER DR — 0 LRy x IR EIEE > CBRTT 53 —2

SELEZIONE DI TRE PICCOLI ANTIPASTI
Selection of three small appetizers: Tuna carpaccio Tuscany style salad,
Buffalo mozzarella with sweet tomato salad, Parma ham with melon
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SPAGETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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GRIGLIATA DI CONTROFILETTO DI MANZO GIAPPONESE
CON VERDURE MISTI STAGIONI AL VAPORE IN SALSA VERDE
Sautéed Japanese “Wagyn” beef sirloin with steamed vegetables
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SELEZIONE DI DOLCI
Selection of homemade desserts from our trolley
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7,000

Additional fish dish
“ Steamed shrimp rolled with sole >
can be added for a 2,800 yen charge
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ANTIPASTI
Starters
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SEMI CRUDO DI RICCIOLA
E INSALATA DI RAVANELLO
Broiled herb-flavored yellowtail and radish salad
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SELEZIONE DI TRE PICCOLI ANTIPASTII

Selection of three small appetizers:
Tuscany-style tuna carpaccio salad,
Buffalo mozzarella with sweet tomato salad,
Parma ham with melon
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I PRIMI PIATTI
First Courses
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MINESTRA ALLA DODICI
VERDURE STAGIONI
Seasonal twelve vegetables
minestrone soup
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1,800

RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO
Risotto Milanese with braised osso bucco
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SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
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SECONDO PIATTI
Main Courses
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FILETTI DI SGOMBRO IN PADELLA
E RAGU DI CAVOLO
CON SALSA BUTTANESCA
Baked a Spanish mackerel and stewed cabbage
with Buttanesca sance
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STUFATO DI MAIALE
CON ESPUMA DI RAPA E DUE SALSE

Stewed pork lib
with espuma of turnip and two kinds of sauce
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VAPORE DI SOGLIOLA E SCAMPI
CREMA DI VINO SPUMANTE
Steamed shrimp rolled with sole and sparkling wine sance
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TAGLIATA DI CONTROFILETTO
DI MANZO GIAPPONESE
CON VERDURE MISTI STAGIONI AL VAPORE
Sautéed Japanese “Wagyu” beef sirloin
with steamed vegetables
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DOLCI
Desserts
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SELEZIONE DE DOLCI
Selection of homemade desserts from our trolley
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