DINNER 4,800-
SHARE COURSE
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Fresh Fish Carpaccio LE &
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Tagliatelle with Five Japanese Mushrooms, Bianco Style
or
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Today's Pasta

Secondo Dia“o

BERNOEIRFE ~rhIay—2

Tagliatelle with Five Japanese Mushrooms, Bianco Style

or
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Sautéed Daisen Chicken with Lemon Butter

or
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Braised Beef shank and Risotto
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Vanilla Ice Cream & Waffle Cone

or
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Tiramisu

or
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[Limited Availability] Meringata with Today’s Fruit Sauce
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Coffee
or
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X% To ensure smooth service, we ask that
course selection be unified for the entire party.
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Various Vegetable Pickles
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Mixed Olives
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French Fries
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Zeppolini - Fried Dough Bites
WEZMORAAIEZ OO A X2 H e,

AV HIZAADDE LAY T - ;R ORI 28T

EIBAILLANIVY—I)DRVVETY Y b (3-5)
Crispy Polenta Fries with Corn & Parmigiano
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Chicken White Liver Mousse
BEREDEALA—L—RAAVAR—=a R RA R ANZD

F—XDBHEbHOE (I#-3/ wheat milk)
Assorted Cheese Platter
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Warm Focaccia Bread - 2pieces
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Prosciutto with Seasonal Fruit
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Brown Mushroom & Arugula Salad
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Fresh Fish Carpaccio
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Tomato Caprese with Burrata Cheese
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XPrices include tax. Please inform our staff if you have any allergies.
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XPlease note that 300yen a person will be added as a table charge after 6:00p.m.
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Venetian-Style Sautéed Red Shrimp
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LoT-LLED - YVavRF—X (H-0-20-»0)

Wood-Fired Staub Frittata with Whitebait, Shishito Peppers & Ricotta
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Baked Camembert with Fresh Figs & Orange-Infused Honey
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Tagliatelle with Five Japanese Mushrooms, Bianco Style
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Spaghetti Nero e Rosso with Squid Ink & Tomato Sauce
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Classic Spaghetti Carbonara
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Rigatoni alla Guancia di Manzo - Red Wine Braised Beef Cheek
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Grilled Calamari
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Sautéed Daisen Chicken with Lemon Butter
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Milanese-Style Pork Cutlet
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Beef Tagliata
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Braised Beef shank and Risotto
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Scorched Panna Cotta

e n Gy g "= DFLD RV FavAa,

FIEL S BSOS MM FTAR L e —RE S Y FR—T —TNVIE 1 Ol

T4 T IR (ME-F-5Y/ wheat -milk-egg)
Tiramisu
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Affogato with Vanilla Ice Cream & Waffle Cone
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Pistachio & Raspberry Semifreddo
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[Limited Availability] Meringata with Today’s Fruit Sauce
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