7oA F— 3=

Dinner

Va4

Sonata

¥8,800

Gy F— NIV DTNV—T
EOREL&V Iy FF—X
Chilled zucchini & basil soup with zucchini flower tempura &
ricotta cheese

TVyTanAy V74 R JEHIVEEFaAanRy TLET V3
BIEOFKFD

Fresh pasta linguine “Vongole Bianco’
with Hokkaido clam & octopus

BIEBRAL VT4 vy V22 BRILIZE N,

Please select one main dish

FAHVLADZIN HEO7Yhvk
TG IF)—=TI)—=A&FTVH ) —7
Grilled turbot with summer beans fricassée, black olive sauce &
oregano leaves

or

N—=TIVALHEE—ZADZIIL ZwIHI DDV F—
IRV —=&VEVYVY—A
Herb marinated grilled pork shoulder with seared cucumber and
lavender & lemon sauce

or

FHEOHNTF 4 VR H NV AFVF—ZXD
FATA MRV r—F&INVETFTV—R
GEIEE 1,100/9) i

Veal saltimbocca with parmesan cheese white polenta cake & marsala sauce
(¥1,100 supplement)
or

HRERENFE 74 VO )V T 7T Y v &ITBEFEET
nrry—2A GEmEE 2,750M)
Grilled Hokkaido beef fillet with eggplant gratin & manganiji chilli pepper,
salsa piccante (¥2,750 supplement)

BIFE 57 F— BRI SV,

Please select one dessert

HEDOF 43I HFREPOV AN

Matcha tiramisu with amazake sorbet

or

TINV—=Y I bEITLYF RATITLDY IR
Fruit tomato semifreddo with Oishi plum sorbet

a—t— T 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.
FORBERMBBAARAL LD, 15%0OF —C2AREZHEHLEZT T,
Prices are inclusive of tax and subject to 15 % service charge.



F4F—a—X

Dinner

VVT AT

Sinfonia

¥12,100

R7BVKTUEIDINVIN Tr7ad—XFxET &
TUIT A IN=TH I 5
Tuna crudo with aloe vera & avocado, Ambroise caviar & aromatic herb salad

FriREE AR VYN T4 LOFD WHEDOV T —
‘Nagomi’ lime risotto with sautéed shrimp & wild arugula

PFAFLADZY NV BEEOZ7YAvE
TG I7F)—=TI—=A&FTVLHI))—7T
Grilled turbot with summer beans fricassée, black olive sauce &
oregano leaves

BIERAL VT4 v 22BROL LN,
Please select one main dish

N=T<VALLEBEET—=ZADZ )V Ew)hDVF—
IRV FT—=&LVEVI—A
Herb marinated grilled pork shoulder with seared cucumber and

lavender & lemon sauce

or

FHEOHFIVTF 4 VR H NV AF Y F—ZD
FTIAL MRV —F&KINY TV —R

Veal saltimbocca with parmesan cheese white polenta cake , marsala sauce

or

HRERERE T4 VoYV HTT T8 v &I T
€A v 7y =2 GEMFHE 2,75011)

Grilled Hokkaido beef fillet with eggplant gratin &manganji chilli pepper,
salsa piccante (¥2,750 supplement)

oA s b

Peach quartetto

I—b— FF 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

BT VLNF -, BERCHODLRVAMPITSE LS,
SUEXOBEBP LTS LZSwET I I BEvwALET.
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERHRBAAL LY, 15%0F—C2ARENEPLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



AT R with

A/ &EC—FTTHRX—VT 4 —

Insieme with Melon & Peach Afternoon Tea
¥9.900

1 %4k per person

AV TORIALTHLXF X HFY V7 254 VTIPS 53— 2,
FHOT VT4 NRATAL TVIET T4, ELTAL YTy vak,
NEOH2EPE—MOXIT, EEEATT 4 —EBHELAVEZTET,
QCHME YA T9)

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)

FMOT v FANAT 4 5H B frbE
Assortment of 5 today’s antipasti served on a sharing board

TV /ISP LBRICLLETET

Choose your favorite pasta or risotto from the Primi selection below

ALY T4y Y/ 3FWhLBRIVLZET T
Select your main dish from the Secondi selection below

A0V & ¥—FT7ITIFRX—VTF 44— AAf—=vaALrTav
Melon & Peach afternoon tea sweets collection

Primi

TLyyanAy Y7448 WEHIVEHRFIOR TLET v a
BEEORD

Fresh pasta linguine “Vongole Bianco’
with Hokkaido clam & octopus

T4 VHARDHAFERT R —F¥ A9V =T RAY

Mezze-maniche pasta with red wine wagyu bolognese sauce

WEERE AR VY b T4 LDOFD
WEOVF—&NVy T

‘Nagomi’ lime risotto with sautéed shrimp & wild arugula

Secondi

HFAFVLADTZIN BEDO7Yh vk
T39I F) =TI —=A&F VLA ) —7
Grilled turbot with summer beans fricassée, black olive sauce &
oregano leaves

N=TIVALLFRFE—ZADT7 IV Ew) DY T—
IRV FT—=&LVEVYY—R
Herb marinated grilled pork shoulder with seared cucumber and
lavender & lemon sauce

LHERENET7 4 LOZ YN 7T 8 v &ITEREEET
Eh vy —A (B— ARGEIRHE 2,7501)
Grilled Hokkaido beef fillet with eggplant gratin &
manganji chilli pepper, salsa piccante (¥2,750 supplement)

Dolci

E—F 84 XUNRE L)V
Peach pie Melba style

Ly vaXay&ERAYFF N7 =
Melon & pistachio parfait

IV MIKROE& L T F— AL — A

Mint peach & rare cheese mousse

Faal—Fr7Y—X

Chocolate terrine & melon

Aar=huars

Melon macaron



T VT AINAT A

Antipasti

1l giardino ¥2,750
PLE—=Y & BESFSY LRV F

Treviso leaves & roots cooked & raw, salsa verde

L’insalata Ceasar 2,200
XL YV ADY—H—H%F% H—Yv 7+ =X &
NEET— ) NA

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

La zuppa di stagione 1,650
LRZ Y F— NI LVDOTN—F OREL&Y Ty ¥F—X

Chilled zucchini & basil soup with zucchini flower tempura & ricotta cheese

1l tonno 2,750
RZUKTUIDINVINV Ty 70T —AFxET &

THUITA v IN—=TH% I35

Tuna crudo with aloe vera & avocado, Ambroise caviar &

aromatic herb salad

PIV—3I & F—X
Salumi & formaggi

1l formaggio cucinato
BEXF—R AAENY 7 BEHEOFTINLE& ¥2,750
P bTV2 ATV

Sautéed scamorza cheese with grilled summer vegetables &
tomato bruschetta

Tagliere di salumi

ENREHTIMOEL 7Y ay EINVAKTV2RT v ¥ 4,400
5 kinds of cold cuts served with pickles & bruschetta

Misti 4,950
HNNEYTFI & F—AXLL 7 Vay EINVA&KT) 2 Ay %
Cold cut & cheese selection with pickles & bruschetta

I formaggi (S pc)
HAR&A 2V TDF =XV 7 ¥ ar (58) 4,950
Japanese & Italian cheeses (5 kinds)

BWTUVLVF -5, BRECHDLLRVAEMPIITEELLS,
SHEXOBICBH LA ZEVET LI BHwZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
ARSI EEBAALED, 15%0F—EC2REZMEPLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



J

TIVIET v T A4

Primi piatti

Minestrone della casa ¥1,650
NINVDIFAPa—F YAV IZF—R&KTV2ATrv ¥
Basil pesto flavored minestrone soup with ricotta cheese bruschetta

Le pasta presca 2750
TLyyaszy Wyr7AR Qi E) LEY AR TLET V3
HEEROFEY

Fresh pasta Linguine ‘Vongole bianco’ Hokkaido clam & octopus shiso

Gli Spaghetti 2,640
T A VERAROAERT R —EANRTF v F 4 —=

Spaghettini with red wine wagyu bolognese sauce

1 gnocchi 3,080
HERB—avy¥F 7587 —%

Homemade gnocchi ‘Arrabiata’

1l risotto 3,080
P 1A V)V b 594 L0FKY
WEDYT—&NVY 2T

‘Nagomi’ lime risotto with sauteed shrimp & wild arugula

ta s NET v T4

Secondi piatti

A7 B = IV
From the Grill

1] pesce ¥3,850
FAFVLADZINV HEOT7) A v+t

TI9 I FN)V—=TI—-A&FTVH /) —7

Grilled turbot with summer beans fricassée, black olive sauce &

oregano leaves

Il maiale 3,520
N=TRVALZKHERFE—ADTIIV Ew) )OOV TF—
IRV =& VEVV—R

Herb marinated grilled pork shoulder with seared cucumber and

lavender & lemon sauce

1] vitello 7,700
FHO¥F VT 4 VR
NNWVAYFLVF—=ZADFTAL PRV VI —F&EINVYTTFTV—R

Veal saltimbocca with parmesan cheese white polenta cake & marsala sauce

1 filletto di manzo 11,000
JeiEE BTN 7 4 Lo 7Y L (160g)

W77y Y &AMFEYS ¥AYTY—R

Grilled Hokkaido beef fillet (160g) with eggplant gratin &

manganji chilli pepper, salsa piccante

BT LLVF—%, BREODDRVWANSBTE T LS,
CHEXOBICBR LIS EEwETI)BHVWAELET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FARBEIMERAAL R, 15%DF - ARZHEPLZT T,

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



o |
Dolci

HWEDT4F73IX HFEBEOVI VN ¥2,200

Matcha tiramist with amazake sorbet

TINV—I =< bEITJLy K KATITLDOY LN 2,200

Fruit tomato semifreddo with Oishi plum sorbet

BkoH T v K 2,200

Peach quartetto

APMNY) VTR NT
The Strings Parfait

¥ —F ¥3,300
Peach Parfait

XA VU AA v b 3,300
Shine Muscat Parfait

Tt N7 6,490
Duo Parfait

BREN 7z 2fEFY) Y ohky b

AM)VYTARA - Fr—F L7 av
The Strings Cake Selection

b — % K #1990

Cake selection / per slice

Ya—bhr—%
Short cake

a7 -Fz3al—1}
Pure chocolate

T ITNF—X7r—F

Double cheesecake

T N—> 7 ) b

Fruit tart

r—3%¥y b ¥2,200
Cake set

BRLT7F—=FLFY) 72k b

BHELBRAYZ BRI ZE0WEH,

Please select one cake & one drink.

TAZT 7P TCHIHELTBYET AHLLEAY y INBHEAEELES 0,
Takeout is available. Please feel free to ask staff for details.



