Lunch Selection
T e AEAN~LLITY T TF~

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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* TARTAR TONNNO E PATATE CINESI
Tuna and yam potato tartar
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* TERRINA DI POLLO
Bush de Noel-shaped chicken terrine
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* FRITTATA CON TRIPPA E SALSA DO POMODORI
Fried beaten egg with warm vegetables, tripe sauce
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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"« /XAH « Vv |
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* MINESTRA ALLA DODICI VERDURE STAGIONE
Seasonal twelve-vegetable minestrone soup
RO TR~ 723 %A b —% A=

* CHITARRA NERO CON MARE E PESTO GENOVESE DI CRISANTEMO CORONATO,
PROFUMO DI SUDACHI

Squid ink chitarra pasta and seafood with garland chrysanthemum pesto Genovese scented with sudachi citrus
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* FETTUCINE CON SALSICCIA E SEDANO
Fettuecine with sausage and celery
Ay FxlEr DT 2y hF—3

* RISO DI PARMIGIANO REGGIANO E WACASAGI CON SALSA DI PESCE
Parmigiano reggiano risotto with marinade surf smelt scented with fish sance
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* RISO DI CARBONARA CON D’UOVA CONFIT
Carbonara risotto topped with egg yolk confit
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* SPAGETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
MBOFEDOAZRRANT T 4 — WO PRA~—VEED Y — 2R

+800 yen

*k RISOTTO ALLA MILANESE CON BRASATO DI OSSOBUCCO
Risotto Milanese with braised osso bucco
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SECONDO PIATTO
Main Conrse | * A > 31— A
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* SALTIMBOCCA(SPADA, FOGLIE DI SHISO) CON PUREE DI PATATE
Swordfish and shiso leavf saltimbocca in potato puree
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* ARROSTO D’ANATRA CON MALE E BALSAMICO
Roasted wild duck with apple and balsamic 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
NAN =y T B0 SHOKAE

* SELEZIONE DI DOLCI

Selection of homemade desserts from our trolley
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 Lunch menu includes coffee, espresso ortea —t —, AT Ly YV EIATRENMTE ET




1. FASCINO DELL’INVERNO
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FRITTATA CON TRIPPA E SALSA DO POMODORI
Fried beaten egg with warm vegetables, tripe sance
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MU v DAz b~ FY—2A

TAGLIATELLE CON SUTFANO DI GUANCIALE E PANNCETTA COTTA
Tagliatelle pasta with stewed beef and pancetta cotta
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SALTATE DI DENCICE CON GAMBERO E CREMA DI ZAFFERANO,
INSALATA DI PUNTALLERA
Sauteed splendid alfonsino
with lobster and saffron cream sance, asparagus chicory salad
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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



GODIAMOCI IL. PRANZO
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A conrse highly recommended by onr chefs, with homemade pasta from our traditional recipe
and Japanese beef sirloin with a superb and rich flavor.

BB D Lo B TIED LB /S 2 5 %0
LEREBRER DR — 0 LR E Y x IR EIEE > CBRTT 53—

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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CAFFE, ESPRESSO O TE
Coffee, espresso or tea
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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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TARTAR TONNNO E PATATE CINESI
Tuna and yam potato tartar
NFvrmbRFEOINT—T
2,500

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
2O R TIES 72
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1,800

RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO
Risotto Milanese with braised osso bucco
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3,200

SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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3,500

SECONDO PIATTI

Main Courses
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SALTIMBOCCA (SPADA, FOGLIE DI SHISO)
CON PUREE DI PATATE
Swordfish and shiso leaf saltimbocca in potato puree
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ARROSTO D’ANATRA
CON MALE E BALSAMICO
Roasted wild duck
with apple and balsamic sance
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3,800

VAPORE DI SOGLIOLA E SCAMPI
CREMA DI VINO SPUMANTE
Steamed shrimp rolled with sole and sparkling wine sance
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4,500

TAGLIATA DI CONTROFILETTO
DI MANZO GIAPPONESE
CON VERDURE MISTI STAGIONI AL VAPORE
Sautéed Japanese “Wagyu” beef sirloin
with steamed vegetables
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7,500

DOLCI
Desserts
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SELEZIONE DE DOLCI
Selection of dessert
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1,500
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