7oA F— 3=

Dinner

Va4

Sonata

¥8,800

NSOy Fay M EKRO Y 2 L
297y aENKE 7YV AE=T ) Fy a2 b=}
Carrot panna cotta with yuzu jelly, culatello & crispy brioche

TLyyasay arx WWALFEDT 7 -V —2
Fresh pasta ‘Conchiglie’ with duck breast & burdock ragout sauce

BUHERAL VT4 v vaeBRRIEZS N,
Please select one main dish

AATFEOTYN LVAGER—TVDHIAR
O—2Z2 M ER&EZ—1)

Grilled swordfish with braised lentil beans & bacon, roast onion coulis
Or

N=TIVALZRRE—AD 7))V
FIAL PR MDAE—IR Y TV2RT N L=V —2
Herb marinated grilled pork shoulder
with smoked mashed potato & dried tomato, gravy sauce

Or

YI7BTTOE—T BRFADOTAL VE
Xy vaRT &BRERFD—X b
GEhE-4: 1,100M) X
Red wine braised beef cheek with mashed potato & roasted vegetables
red wine sauce
(¥1,100 supplement)
or
EREENFEO 7YV v Y2 RF P &REHFET— X b
Y —aFvFIv—2 GEmE4 2,750H)

Grilled Hokkaido beef fillet with mashed potato & roasted vegetables ,
Morilles Madeira wine sauce (¥2,750 supplement)

BUHELRTF -2 BRI LEI Vv,

Please select one dessert

DAZODINVE FEYDAZTOY ¥ —xXv b
Apple tart with green apple sherbet

Or

AMADH VT v b

Mikan tangerine quartetto

I—b— FF AL

Coffee or tea

BIYTHIAL Y RTY VT
Recommended wine pairing
VAU IARAIBEDOT A LTI A BRLATT LT,
Enhance your menu with 3 perfectly matched wines.

¥5,500

BT VVF—F, BREDDLEVAMDPIEELES,
CHEXOBIIBHLAFSZEVETIIBHwZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERMERBAARLZY, 15%0F—C2ARZMNERPLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



F4F—a—X

Dinner

VVT AT

Sinfonia

¥12,100

SHBANISYyFa TUIFIvIN—TEIFXET
HEFLYy VT

Kinmedai carpaccio with aromatic herbs salad & caviar, ginger dressing

ATDAH=EV A Y F—ZADINVT ) RES—)

Ricotta cheese filled tortelli with zuwai crab & shiso coulis

HEME AR 7500V b FE#BEOY F—

Saffron Nagomi risotto with sautéed scampi

BIERAL VT4 2 v 22BROL LNV,
Please select one main dish

AHIEOTINV LYAGER—TVDEAA
20— P EREX7—1)

Grilled swordfish with braised lentil beans & bacon, roast onion coulis
Or

N=TINVALZHRE—AD 7))V
FIA MR PMDODRE—IR Y V2K T M FTLAE—=Y—X
Herb marinated grilled pork shoulder & smoked mashed potato
with dried tomato, gravy sauce

Or

YI7BTTOE—7 FRFADTAL VH
<y YaRTF PEMREHFFo—2 b i

Red wine braised beef cheek with mashed potato & roasted vegetables

or
JLHEREAEZ7ALOZY L <y ¥ 2KF P &MREHFET—Z b
Y —2HTIV—A GBI 2,7501)
Grilled Hokkaido beef fillet with mashed potato & roasted vegetables,

Morilles Madeira wine sauce
(¥2,750 supplement)

WHEIF 4TI A

Strawberry tiramisu

a—t— F7203 A

Coffee or tea

BYTOUL vRTY VS
Recommended wine pairing
VAU LPEALAEDO T A Y LT - R BRLATT T,
Enhance your menu with 4 perfectly matched wines.

¥7,000

YT VIVF -2 BRICHDHEVAMBTEFELAS,
CHEXDOBICBRLNTLESwET I BHwEZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
KRB ERIWHBABAARAELZD, 15%DF—EXRZHEHLZT T,

Prices are inclusive of tax and subject to 15 % service charge.



“ 4 YT R with j
WHILOVES ¥ a a7 07 7% X—F5 4 —
Insieme with Strawberry Loves ChocolateC) Afternoon Tea

¥9,900

1 %4k per person

A7V TOEALTHAX v HF) V72 F L VTITRMET 52— R,
EMDOT VTFANATA, TIVIET v T4, FLTAL Y F 4o vak,
WHOH LB HR— MO LI, ERRATT 4 —EBWLAVEZT T,

QCHMEV A TF)

An exclusive sharing course for a party to savor an array of
Italian delicacies and our signature grill menu
Enjoy 5 kinds of Antipasti, choose your Pasta or Risotto

& your favorite Main dish from the list below (From 2 persons)

BHOT VT4 NAT 4 50 Y Hbd

Assortment of 5 today’s Antipasti served on a sharing board

T3 /3PS BEFCLLETET

Choose your favorite pasta or risotto from the Primi selection below

AL YF4 v /3P OBRIVALETET

Select your main dish from the Secondi selection below

WHILOVESY 2250779 X—Y 74— A4 —=vavLrvav
Strawberry Loves ChocolateX) Afternoon Tea sweets collection

Primi

TUyvanAy AvE L WHEEEEDT 7 —)—2
Fresh pasta ‘Conchiglie’ with duck breast & burdock ragout sauce

RIA Y EHRABONFEART R —EY — 2D
AN T 4 —=
Spaghettini with red wine wagyu bolognese sauce

HiEE AR Y7509y b FRBEOY F—

Saffron Nagomi risotto with sautéed scampi

Secondi

AHhTFOTIN LYAGER—TVDEAA
O—Z P ERX7—1)

Grilled swordfish with braised lentil beans & bacon, roast onion coulis

N—=T) A LEBEET—Z2AD 7)) Vv
FIA M IFPDAE—IYY V2 RT D L=V —R
Herb marinated grilled pork shoulder &
smoked mashed potato with dried tomato, gravy sauce

JEREHNEZ74LOZ )V <y Y aRT b BEHET—Z |k
B —2BH~FI V- (B—ABBIMEE 2,750)
Grilled Hokkaido beef fillet with mashed potato & roasted vegetables,
Morilles Madeira wine sauce (¥2,750 supplement)

Dolci

ZlyyanwbIFaal—r|

Strawberry chocolate

WHI&EFTIAL FFaal—1rDAL—2R

Strawberry & white chocolate mousse

HOZIVEFLY b

Strawberry tart

AbhaXRY—S5 4 A Hha v

Strawberry & lime macaron

BORYFA9 eI v RN IalDFIF— gy
Strawberry panna cotta & Champagne jelly



T VT ANAT A

Antipasti

1l giardino ¥2,750
FLE=Y & WESTFY LIV T

Treviso leaves & roots cooked & raw, salsa verde

Linsalata Ceasar 2,200
QXL YV ADY—H—H%F% H—Yv 7 =AD&

Va7Aak" PAVA

Romaine lettuce, anchovy & parmesan cheese dressing, garlic toast &

culatelo di Zibello

La zuppa di stagione 1,650
SOFFEOTNV—F SDOFFEFv TR
Va2 ZF—ADTY)V 2 A v ¥

Sweet potato velouté & sweet potato chips with ricotta cheese bruschetta

1l carpaccio 2750
SHBEANINYF 3 TUSTA 9 IN—THSF¥&FYET
HEERFLY Y UF

Kinmedai carpaccio with aromatic herbs salad & caviar, ginger dressing

Y NV—3I & F—X
Salumi & formaggi

Tagliere di salumi ¥4,400
AZNT PN —3I5f EINAKTYV2Rrv¥

5 kinds of our Italian cold cuts : served with pickles & bruschetta

Il formaggio cucinato
BExF—X ‘AANEY VT BWEo—Z L 2,750
WA —Y

Sautéed scarmorza & roasted root vegetables
with Kyoto carrot coulis

1 formaggi (S pc)
HA&A 2V T7TOF =XV s ¥ ar (5ff) 4,950
Japanese & Italian cheeses (5 kinds)

BT ULLUX =%, BRIZODDLEVEMPTSE LS,
CHEXOBIIBH LAFILZEwIET IIBHZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FoREEZMEBBAAL LD, 15%DF — AR ZEHLZT T,
Prices are inclusive of tax and subject to 15 % service charge.



O

7V IET T4

Primi piatti

Minestrone della casa ¥1,650
NINVDODIFZAPE—F VAV FF—XEKETV2Ar v %

Basil pesto flavored minestrone soup with ricotta cheese bruschetta

Le conchiglie 2,750
Tlyvaniy arviyx WHALFEDS 7=V =2
Fresh pasta ‘Conchiglie’ with duck breast & burdock ragout sauce

Gli Spaghetti 2,640
T4 VEAARDOHERT R —E 27 Y F 4 —=

Spaghettini with red wine wagyu bolognese sauce

I tortelli 3,080
AJAFZEL)VAY FF—ZXDMNVTvT) KES—)

Ricotta cheese filled tortelli with zuwai crab & shiso coulis

1l risotto 3,080
WEE AR 759V y b RREBEDOY T —

Saffron Nagomi risotto with sautéed scampi

ta sy T v T4

Secondi piatti

YNl yrav
From the Grill

1l pesce ¥3,850
AATEDTIN LY AGER—T VDEIAA
O—Z2 b ERE7—Y

Grilled swordfish with braised lentille beans & bacon, roast onion coulis

1l maiale 3,520
N=TINALEKFT—AD 7 )V

FIA MY PDAE—=I YV 2RKT N FULfE—=Y—2R

Herb marinated grilled pork shoulder & smoked mashed potato

with dried tomato, gravy sauce

I manzo 7,150

Va7 BITTOE—7 LERFADTAL VE
Ny Y aRT b &P T — X b

Red wine braised beef cheek with mashed potato & roasted vegetables

1 filletro di manzo 11,000

L ERTEME7 4 LD 7YV (160 g)
¥y YaRT P &EEHFE AL BV -2HEYTITV—-R
Grilled Hokkaido beef fillet (160g) with mashed potato & roasted vegetables,

Morilles Madeira wine sauce

BT LULE %, BRICODDRVAMBTSE LS,
SHEXOBIZBHLAFLZSVET LI B ZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FORBERIWERBAAL LY, 15%DF—C2ARZHEPLZT T,

Prices are inclusive of tax and subject to 15 % service charge.



7 —
Dolci

W74 93 ¥2,200

Strawberry tiramisu

DAZDIVE EYAZTDY ¥ =y | 2200

Apple tart with green apple sherbet

AMADH VT v b 2,200

Mikan tangerine quartetto

AMNY T A e INT =
The Strings Parfait

WhZF 7 ¥3,300
Ichigo King Parfait

WhHLI 7=V 3,300
Ichigo Queen Parfait

Fat N7 x 6,490
Duo Parfait

BN 7 2L FY) U rhky b

AM) VTR r—F®L 7 av
The Strings Cake Selection

o — % K #¥990

Cake selection / per slice

Ya—br—%
Short cake

a7 Fz3al—b}
Pure chocolate
FITNF—Xr—F
Double cheesecake

TN— %) b

Fruit tart
ety b ¥2,200
Cake set

BRD7r—FLFY Y 7hty b,
BUELBRAME BRI LZI VI,

Please select one cake & one drink.

TAZTI P THIMBELTEDETALABAY vy 7ABHEEL 2230,

Takeout is available. Please feel free to ask staff for details.



