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Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -

RIENT v THIRE) GDE N TA—AF4 N

Zuppa

Seasonal vegetable soup

W FEDO A —F

Primo Piatto
Spaghettone with Tokachi mushroom and
Shimanto pork pancetta ragout
Ty Va2 v—LB LW RN Y F 2y F D5 T —
A2y b — %

Second Piatto

Today’s fish or meat

AHDOBHEKIL I BRFH

i
JeHEMEREL Y A I —NVEBEDOT 7 T8y Y 7 (+2,860 M)
HEFAL B —ARWET F T 7 SOERBEE “f 7Y T7ray—=" (+4,950 H)

B ENE T 4 VROZ YN FRIA4 VY a7y —R (+4,950 )

Dolce

Lavender-flavored cassata with fresh berries
FGNRYF =KD A v H—%F
Ty yaN)—iRi
Coffee or Tea
I —b — LA

¥9,350

All menu prices are subject to15% service charge.
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Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -

RIENT v THIRE) GDE N TA—AF4 N

Antipasto Caldo
Pacchert stuffed with ripieno
Kochi prefecture pheasant and mushroom ragout
DRSS R T SV )
BHBEE LRy Vav—2DT 7 —

Primo Piatto
Tagliolin1 with octopus and

Seasonal vegetables
KIZZEWHEDY = ) R—E¥
FYFY)—=

Second Piatto
Today’s fish or meat
AHOBHEFRE i3 BRRH
X
JEMRRRE LY BRL A VIEEDOT 7 T8y Y 7 (42,860 )
EEE AT —ARE 7+ T 7SOERREE 4157072y ¥y—=" (+4,950 [)
LHEEEMYE 7 4 VRO Z YV FI4 Y )27V —A (+4950 H)

Dolce
Lavender-flavored cassata with fresh berries
TR T =KD A v H—F
ZLyyany—iRz
Coftee or Tea
a— b — AL

¥12,100

All menu prices are subject to15% service charge.
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Antipasto Misto

Antipasto Misto “Summer”
TYTANAPIAL H

Antipasto Caldo

Warm horsemeat carpaccio from kumamoto

REAPE BN O H VIS Y F 3

Primo Piatto
Tagliolin1 with whelks from Erimo,Hokkaido and asparagus
Karasumi flavor
HHEREEEORH L T ARG HAD I Y 4 —=
75 A 3 AR

Pesce
Acqua pazza,served with seafood and lobster

AL ERERE LY A~ —VEEDT 2 Ty Y 7

Carne
Grilled beef Padellata from Saga
Insalata with smoked powder and nuts
R AL 2= ZARDINF S5 — 5
AE—=I R F—LF vV HRDSL VT —%

Dolce
Lime-scented mango pudding with white wine jelly
SALFZLRYT—=T) Y HIA v ValL T

Coftee or Tea
a—b — AL

¥ 15,400

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




DEGUSTAZIONLE
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Antipasto Misto
Antipasto Misto “Summer”
TYTANAPIAL H
Zuppa
Hokkaido white corn cold soup with foie gras scent
BRI A P I = OB HA—T
TATTITDERDY
Prima Pasta
Taglolini pasta with king crab and porcini mushrooms
FSNH e RVF—HDOY ) F ) —=
Seconda Pasta
Baked Parmesan Risotto with ezo deer ragu sauce
NRNVITx— /) DBEEY Y v b

WEE DS 77— — R
Pesce

Omar blue, cooked by chef’s inspiration
FI—NTIh— (F—=NVEYH) 27D VAL —Y 3 T

Carne
Roasted black beef fillet from Hokkaido with truffle & Madeira sauce
JEEMT 74 VRAOBR T4 P2 TERTIV—A

Pre dolce
Lavender-flavored cassata with fresh berries
FGRYF—WRD A v H—%
Ty yarN)—iRi

Dolce
Lime-scented mango pudding with white wine jelly
TAL/HLIYI=TY) Y HIAL Y TValb bz

Coftee or Tea
I —b — LA

¥ 19,800

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,
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Stuzzichino
Caviar
BROF T 4T

Antipasto Freddo
Snow crab & seasonal ingredients
Mille-feuille style
AT A= EFMEMDOIVL - 7+ =YL
Antipasto Caldo
Sauteed foie gras with cherry & red wine sauce
TATT75ETILV—FF ) —DOI M) E—ZF

Primo Piatto
Chef’s special pasta
with plenty of truffles and porcini mushrooms
M) a7 ERVF—FHOT 2 7R %
Pesce
Omar blue, cooked by chef’s inspiration
FR=NTN— (F=NFH) Y2704 Y AEL =Y a3y T

Carne
Roasted black beef fillet from Hokkaido with truffle & Madeira wine sauce
THERERE T  LROTS 4 M) 2T bessve3

Pre dolce
Lavender-flavored cassata with fresh berries
GR YT =KD A v —F
Ty yarN)—iRi

Dolce
Lime-scented mango pudding with white wine jelly
FALFELEIYIT=T) Yy HIA VT2 B
Coftee or Tea
I —t — UL

¥ 30,800

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,
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ltalian Dining

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




Italian Prefix Dinner
NYAZYT INAZEAL VaA— A
INAZ « A4V« FH— I BEBROWZTFET) T4 v 2 AT—ATYT

[Adult] 6,600 [Child] 4,6203% 4~12th

Appetizer iz
FAEIBNA T 4 —F— FTNVORE

Soup =z->
FHYFREDOA—T

Pasta <z »

Please choose your favourite pasta from below

TRE ) BHADNZA Y 2 | BHEHBEFFIVIEE

Bolognaise “Tesoro di Campagna”, with beef cheek and pork
BRFRETo B) FREREDA - 7R £ —¥
TARRHERAZE 72y = THRHRBEI - bV —A,

Baked Parmigiano-Reggiano risotto with Minced chicken and mushroom ragout in cream sauce
NRVITVY—/DFEYV Yy b BRBOERER Y Val—L2DFT— ZY—LV—2R
F—ADBEW o RVOBEEY Yy b, BEBOVERES Yy Ya =205 7—, 7Y —sY—R LI},

“Pipeligate” Pesto with octopus and seasonal vegetables
KEZEABED VL I R—-F  “P—=RY F—F"
ANBRZDOHDB Y a—bXAFY “C—RYF—F" 12, KEZEWHEEZNMAL, Y= /) R—E¥Y-ATHEFE LA,

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)
RAr—¥ YV AIAN VF—LTca—r&loB8) ERAT [BFRANT]
DA LEZoRY EMOHADT 7 v FEMATRFRR T & — ¥,

Today’s chef’s special pasta (+¥880)
ARKHDOY =7 X - "R %
HOEMTHEL Y 2 7 XARY Y VISR S,

Tagliolini with Homemade shimanto pork pancetta and porcini mushrooms (+¥880)
HRBEWG HEDON Y F 29 ¥ ERVF—=HD S ) F ) —=
WHEVRDINY F 2y 5 ERVF—BEOBHWI ) —LY =%, THHHRRAF LI,

Spaghetti carbonara with truffle (+¥880)
KABEEEWD AT T 4 ANVEF—F b 27 &Y 2FT
A7 DHBZERDGERRPEE L Y TROWEPRERO KRG IER L, BEL o —< Bt EFE L.

All menu prices are subject tol15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,




Main Dish

A4 VFL vV a
Please choose your favourite Main Dish from below

Tk ) BFARADORAL V%2 | HEBEVCTEVWEE

Today’s fish or meat
AHOBHEA X BREH
FE A 7 v 7ICBRREEIVEY,

Grilled Lamb and vegetables with cacciatora sauce (+Y2,200)
BN EFLELFHBEDOIF v b —F
FHNEOETEROMME LT -FELFHBELZADLE—f. P P RN—T L I ZAATH RIFE L7,

Acqua pazza served with seafood and lobster (+¥2,860)
JeiERSEHEBE LD BRI VBEEOT 7 TNy Yy
RERPOBECEURI 2o BVEZ T 278y Y 70 BRICHI—VlFERWERE ~MICTHELE L

Grilled beef Padellata from Saga Insalata with smoked powder and nuts (+¥4,290)
FBEAMI—RARDNRTFTFG—F RAE—IR\ ¥ = F v VARDL VY F—%

R ETREDING VY AHFRL, FAPMPL ZOPVF T —ARATF—F, AE—7 95—, F v VAR A V¥ 5 —% L3,

Italian Rossini, beef from Saga and sautéed foie gras, with truffle sauce (+¥4,950)
B A4 T—ARNE T+ T 7IOERBEE A7) T7ray ¥—=7
EFEOUY V==, FEFZRELRRDVO T 4T 75T HICBALEPY W EE T,

Grilled black beef fillet from Hokkaido with truffle and red wine sauce (+¥4,950)
LisErE -7 4 VRO ZY N R4 P27V —A
LHBEHEOMFED 7 4 VRZEY VIV T YN, ) 27 /LR TAL VY —AT,

Dessert

Please choose a favourite dessert from the below

BUADTFY— 2 | HBRFTFTEIVWEY
Seasonal fruit and ice cream
FHOTN—V LT 25— b
HOTN—VERADY 25— BV AEDLETIHERLE T,

Lavender-flavored cassata with fresh berries
FGRYF—FED A v —% TLvyaxXY—iRZ
GRY T —JMRDEG 2T A A —FFF— b 7Ly TarR) =L BHbETEELAVEETET,

Lime-scented mango pudding with white wine jelly
FALEFEDLRI—=TY Y HIA Va2l &
FALEBIVI—TY Y ITHE. A7A4 v Pa b RICBRELAVERTET,

All menu prices are subject tol15% service charge.

FRBBOARETY . g — AR 1590 % V7= LEd,
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Italian Dining

AlaCarta 794NV b

Antipasto iz

Seafood carpaccio and seasonal vegetables

fEf L B SED A NIy F 7 ¥2,530
Italian cold meat platter
77z ¥ —FIA}b 2,750

“Insalata” Salad of fruit tomato, parma-ham and burratina-cheese

IIVRPEENLE TG F 4 —FF—ZX TN —D b+ DL VHF—% 3,080

High tea style appetizer platter (For 2)
SBNATA—AF AV RO GHEQ 44k 3,850

High tea style gorgeous appetizer platter (For 2)
T—=TV X ANA T4 —=AF L)V R 3 KEROFIEEE D GbE(©Q 25 6,820

/uppa A—7

Creamy soup of seasonal vegetables

Y RED 7 ) — D A—T ¥1,540

Minestrone soup

P/ RD IAAPE—% 1,540

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




AlaCarta 795NV b

Pasta s zx %

“pipelagate” Pesto with octopus and seasonal vegetables

KIEZ LMD Y 2 ) R—=E  “¥—=R) =T

Bolognaise Spaghetti with stewed beef cheak and mushrooms

R RR & 720 S FHRIFZED A o 724 AR T R —8

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham

WIVSBEENL T2 ROVDAN T YT 4 TNV T —F

Tagholim with Homemade shimanto pork pancetta and porcini mushrooms
HERBWUE HEDONS Y F 2y FERVF—=HDF ) F 1) —=

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour

KB FER TFIND AT 4 AIVEF—F MY 27 2EY T T

Seafood Spaghetti with homred shrimp and tomato sauce

Tzo RV E < —NVIEED AT T 4 R b=V

Bolognaise “T'esoro di Campagna”, topped with sautéed corns (for younger guest)

RO ARA—EIYF VAT A NI F— LT =V %2050 L2 T [B I

Risotto VV'vy b

Baked Parmigiano-Reggiano risotto with Minced chicken and mushroom ragout in cream sauce
NVITx—/)DREEY YV Y b
BEBOERER Y YaAN—2DFT— ZY—LV—2

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,

¥2,530

2,640

2,860

3,080

3,080

3,300

2,200

¥2,530




AlaCarta 794NV

Secondi *4 vyF4vva

Grilled Lamb and vegetables with cacciatora sauce

T &L EFREEDOAF X F—F 5,550

Acqua pazza served with seafood and lobster

JeiEM sk LY e A~ —NIEEDT 7 T8y Y 7 7,480

GrilleGrilled beef Padellata from Saga Insalata with smoked powder and nuts

R AA O —ARDOINT S —F  RAE—7 8 F—LF v VRO VH5—% 8,800

Italian Rossini, beef from Saga and sautéed foie gras, with truffle sauce

B AA O —ARE T T 7 IOERBEEX ‘42 )T7ray y—=" 11,500

Grllled black beef fillet from Hokkaido, red wine and truflle sauce
HEEPERI7 4 VRO Z IV RTAL VD) 2TV —R 11,880

Japanese beef taghata from Saga

FEFAMMa—ARD YY) T—% 100g ¥6,380 / 200g ¥8,800 / 300g ¥11,880

Dolce 74—t

Seasonal fruit and ice cream

ZOIN—ET2TF— ] ¥1,320

Lavender-flavored cassata with fresh berries

GRYF=JMEDOH v —% Ty yaN)—iRz 1,540

Lime-scented mango pudding with white wine jelly

SALH/HL Y IT—TY) Y A4 vIal itz 1,540

All menu prices are subject to15% service charge.

FRBBUABAETY, Mg — AR 15sk WL 9,




