
All menu prices are subject to15% service charge.  

15%  

 

LUNA PIENA 
 

   

 

 

 

Antipasto Misto 

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

 

 
••• 

 
Zuppa 

Seasonal vegetable soup 

 

 
••• 

 
Primo Piatto 

Spaghettone with Tokachi mushroom and 

Shimanto pork pancetta ragout 

 
••• 

 
Second Piatto 

Today’s fish or meat 

   

 

+2,860  

A4  (+4,950 ) 

+4,950  

 

••• 

 
Dolce 

Lavender-flavored cassata with fresh berries 

 
••• 

 

Coffee or Tea 

 

 

 

9,350 

 
 



All menu prices are subject to15% service charge.  

15%  

 

ARGENTO 
 

   

 

 

 

Antipasto Misto 

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

 

 
••• 

 
Antipasto Caldo 

Paccheri stuffed with ripieno 

Kochi prefecture pheasant and mushroom ragout 

 
••• 

 
Primo Piatto 

Tagliolini with octopus and 

Seasonal vegetables 

 

 
••• 

 
Second Piatto 

Today’s fish or meat 

   

 

+2,860  

A4  (+4,950 ) 

+4,950  

••• 

 

Dolce 

Lavender-flavored cassata with fresh berries 

 
••• 

 

Coffee or Tea 

 

 

12,100 

 



All menu prices are subject to15% service charge.  

15%  

 

ORO 
 

 

Antipasto Misto 

Antipasto Misto “Summer” 

 

 
••• 

 
Antipasto Caldo 

Warm horsemeat carpaccio from kumamoto 

••• 
 

Primo Piatto 

Tagliolini with whelks from Erimo,Hokkaido and asparagus 

Karasumi flavor 

••• 
 

Pesce 

Acqua pazza,served with seafood and lobster 

 

 
••• 

 

Carne 

Grilled beef Padellata from Saga 

Insalata with smoked powder and nuts 

A4  

 

 
••• 

 

Dolce 
Lime-scented mango pudding with white wine jelly 

 

 
••• 

 

Coffee or Tea 

 

 
 

15,400 

 



All menu prices are subject to15% service charge.  

15%  

 

DEGUSTAZIONE 
 

 

Antipasto Misto 

Antipast o  Misto  “Summer” 

 
 

•••  
Zuppa 

Hokkaido white corn cold soup with foie gras scent 

 

 
 

•••  
Prima Pasta 

Tagliolini  pasta with king crab and porcini mushrooms  

 
 

•••  
Seconda  Pasta 

Baked Parmesan Risotto with ezo deer ragu sauce  

 

••• 
 

Pesce 

Omar blue, cooked by chef’s inspiration 

 
 

••• 
 

Carne 

Roasted black beef fillet from Hokkaido with truffle  & Madeira sauce 

 
 

••• 
 

Pre dolce 

Lavender-flavored cassata with fresh berries 

 

 

Dolce 
Lime-scented mango pudding with white wine jelly 

 

 
••• 

 
Coffee or Tea 

 

 

19,800 



All menu prices are subject to15% service charge.  

15%  

 

GRANDISSIMO 
 

 

 

Stuzzichino 

Caviar 

 
 

•••  
Antipasto Freddo 

Snow  crab  &  seasonal  ingredients 

Mille-feuille  style 

 
 

••• 
 

Antipasto Caldo 

Sauteed  foie  gras  with  cherry  &  red  wine  sauce 

 
 

••• 
 

Primo Piatto 

Chef’s  special   pasta  

with  plenty  of  truffles and porcini mushrooms 

 
 

••• 
 

Pesce 

Omar blue, cooked by chef’s inspiration 

 
 

••• 
 

Carne 

Roasted black beef fillet from Hokkaido with truffle  &  Madeira   wine sauce 

 
 

••• 
 

Pre dolce 

Lavender-flavored cassata with fresh berries 

 

 

Dolce 
Lime-scented mango pudding with white wine jelly 

 
 

••• 
 

Coffee or Tea 

 

 

30,800 



All menu prices are subject to15% service charge.  

15%  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



All menu prices are subject to15% service charge.  

15%  

 

Italian Prefix Dinner 
NY  

 

 

 

 
 
 

Appetizer  

3  

 

Soup  

 

 

 
 
 
 
 
 

Bolognaise “Tesoro di Campagna”, with beef cheek and pork 
 

 

 
 

Baked Parmigiano-Reggiano risotto with Minced chicken and mushroom ragout in cream sauce 

 

 

 
 

“Pipeligate” Pesto with octopus and seasonal vegetables 

 

 

 

 

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest) 
   

 

 
 

Today’s chef’s special pasta (+¥880) 
 

 

 

 

Tagliolini with Homemade shimanto pork pancetta and porcini mushrooms (+¥880) 
 

 

 

 

Spaghetti carbonara with truffle (+¥880) 
 

 

 

Pasta  

Please choose your favourite pasta from below 
1  

 

【Adult】6,600   【Child】4,620※ 4～12th 



All menu prices are subject to15% service charge.  

15%  

 
 
 

Main Dish 
 

 

Please choose your favourite Main Dish from below 

 
1  

 

 

Today’s fish or meat 

   

 

 

 
Grilled Lamb and vegetables with cacciatora sauce (+¥2,200) 

 

 

 

 

Acqua pazza served with seafood and  lobster (+¥2,860) 

 

 

 

 

Grilled beef Padellata from Saga Insalata with smoked powder and nuts (+¥4,290) 
A4  

 

 

 

Italian Rossini, beef from Saga and sautéed foie gras, with truffle sauce (+¥4,950) 
A4  

 

 

 

Grilled black beef fillet from Hokkaido with truffle and red wine sauce (+¥4,950) 
 

 

 

 

 

Dessert 
 

Please choose a favourite dessert from the below 
 

1  
 

Seasonal fruit and ice cream 

 

 
  

Lavender-flavored cassata with fresh berries 

 

 
  

Lime-scented mango pudding with white wine jelly 
 

 

 



All menu prices are subject to15% service charge.  

15%  

 

 

 

 

 

 

 

 

 
 

A La Carta  

 

 

 

Antipasto  

 

Seafood carpaccio and seasonal vegetables 

                                                                                                                                     ¥2,530 

 

Italian cold meat platter 

                                                                                                                                                         2,750 

 

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

                                                     3,080 

 

High tea style appetizer platter (For 2) 

3     (2 )                                                                                             3,850 

 

High tea style gorgeous appetizer platter (For 2) 

    3 (2 )                                                    6,820 

 

 

 

 

Zuppa  
 

Creamy soup of seasonal vegetables 

                                                                                                                                              ¥1,540 

 

Minestrone soup 

                                                                                                                                          1,540 

 

 



All menu prices are subject to15% service charge.  

15%  

 

 

 
 

A La Carta  

 

 

Pasta  

 

“pipelagate” Pesto with octopus and seasonal vegetables 

“ ”                                                                                              ¥2,530 

 

 

Bolognaise Spaghetti with stewed beef cheak and mushrooms 

                                                                                         2,640 

 

 

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham  

                                                                                         2,860 

 

 

Tagliolini with Homemade shimanto pork pancetta and porcini mushrooms 

                                                                        3,080 

 

 

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour 

                                                               3,080 

 

 

Seafood Spaghetti with homred shrimp and tomato sauce 

                                                                                3,300 

 

 

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest) 

                                2,200 

 

 

 

Risotto  
 

Baked Parmigiano-Reggiano risotto with Minced chicken and mushroom ragout in cream sauce 

 

                                                                         ¥2,530 

 



All menu prices are subject to15% service charge.  

15%  

 
 

A La Carta  

 

Secondi  

 

 

Grilled Lamb and vegetables with cacciatora sauce 

                                                                                                                           5,550 

 

 

Acqua pazza served with seafood and lobster  

                                                                             7,480 

 

 

GrilleGrilled beef Padellata from Saga Insalata with smoked powder and nuts 

A4                                 8,800 

 

 

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

A4                                                      11,500 

 

 

Grilled black beef fillet from Hokkaido, red wine and truffle sauce 

                                                                               11,880 

 

 

Japanese beef tagliata from Saga 

A4                                               100g  ¥6,380      /     200g  ¥8,800     /     300g  ¥11,880 

 

 
 
 

Dolce  
 

Seasonal fruit and ice  cream 

                                                                                                                                       ¥1,320 

 

 

Lavender-flavored cassata with fresh berries 

                                                                                     1,540 

 

 

Lime-scented mango pudding with white wine jelly 

                                                                                         1,540 


