7 vFa2—RA
Lunch
TLr7u
Allegro

¥4,290

GRLyF =, NTINVDOTNV—T
BOREL&V Iy FF—X
Chilled zucchini & basil soup with zucchini flower tempura &
ricotta cheese

BHERAL VT4 v Y22 BRI EZE N,
Please select one main dish

BEF—Z ZAAELY 7 HBEOZI L&
el AR ICR & 2 4
Sautéed scamorza cheese with grilled summer vegetables &
tomato bruschetta

or

TV YanAy Yoy r4R DSV EEFIORTLET V2
BT

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

or

BAFVLADOZYILV BUoO79)hvd
TS99 7F) =TI —=A&EFTVLFTI))—7
Grilled turbot with summer beans fricassée, black olive sauce &
oregano leaves

or

N=TNALZKER—=ADZ7 )NV &) DV F—
FGNRXRUV T —&LEVI—A
Herb marinated grilled pork shoulder with seared cucumber and
lavender & lemon sauce

or

FHDOHF VT4 VR RNV AFVF—XD
FITIAL MRV —F&&INVYET V-
GBIE4: 1,100) X

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

or
EREA; 74 LOZ YN itT 9% v &R ET
¥h vy —A GEIEH: 27501)
Grilled Hokkaido beef fillet with eggplant gratin & manganiji chilli pepper,
salsa piccante (¥2,750 supplement)

a—b— F7203 KL

Coffee or tea

7H— b GEIEE 990H)
Add dessert (¥990)

WEDOF 43I HFHOV LR

Matcha tiramist with amazake sorbet

or

FZINV—2 b bbEITZLYy R KATFTLDVIN

Fruit tomato semifreddo with Oishi plum sorbet

EYTULAF = BRIODLLRVAMPITEELLSL,
CHEXLOBIZBH LAILZEvET LI B wELET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEEIHBBAAL LY, 15%DHF — ¥ ZHZH@BLZTE T,
Prices are inclusive of tax and subject to 15 % service charge.



g vFa— R
Lunch

TATr—F =

Vivace

¥6.380

HAEMEZSARA 72T VT ANRAT ARSI T T v 7 2h b
Seasonal antipasti and salad buffet

BHERAL VT4 v Y22 BRI EEN,
Please select one main dish

BXF—X AAENY 7 HBEEOFINLV&
b TY 22X %
Sautéed scamorza cheese with grilled summer vegetables &
tomato bruschetta

or

TV vanAy Yy r4R lEHS) EHFapRyTLE T v a
BHEOED

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

or

PHBHEPE AR Uy b 54 2DOFD
HBEOVTF—&NVy AT

‘Nagomi’ lime risotto with sautéed shrimp & wild arugula

or

P AFVLALADOZYNV BEYO7YHvt
TG99 7F)—=TI—=A&K F VA )—7
Grilled turbot with summer beans fricassée, black olive sauce &
oregano leaves

or

N=TRVALEBHEEE—=ZADT7 YNV EwH) YDV F—
IRV T —=&LEVI—A
Herb marinated grilled pork shoulder with seared cucumber and
lavender & lemon sauce

or

HFHO¥F VT4 RS NV AFF—AD
FIAL MRV —F&NVTETFTY—R
GEIES 1,100/9) i

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

or
HEERTERE7 4 VO YN GifT T 5 v &ITERHEET
Y7y —A GBHEH 27501)
Grilled Hokkaido beef fillet with eggplant gratin &
manganji chilli pepper & piccante sauce (¥2,750 supplement)

Ca—T7A4—737—FT¥—1raLrvalz7v7hb

Beauty flower dessert collection

a—t— FF R

Coffee or tea

BEMTUAF %, BRCZODDLDEVEMPTEVWE LS,
CHEXLOBIZBH LNTIZEvnETIIBHwZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEIHEBAARAERY, 15%DF—E2ARZHERLZT I T,
Prices are inclusive of tax and subject to 15 % service charge.



5 vFa— A
Lunch

Va4

Sonata

¥6,600

R7VEKETAIDIIVIIL T 70 Td—XFxET &
TR TA Y IN—=THI5
Tuna crudo with aloe vera & avocado, Ambroise caviar &
aromatic herb salad

TVLyvanAy Y yr48 LiEHIYEEF IR TLET 2
REFOFED

Shiso & fennel fresh pasta linguine “Vongole Bianco’
with Hokkaido clam & octopus

BIFE R AL VT4 v a2 BB S0,
Please select one main dish

HFAFVLADTIINV HEDT7)HvE
TG I7F)—=TI)—=A&E VT )—7
Grilled turbot with summer beans fricassée, black olive sauce &
oregano leaves

or

N=TRVALZKEE—=ZADF7 )V &9H) YDV T —
IRV T —=&VEVVY—A
Herbs marinated grilled pork shoulder with seared cucumber and
lavender & lemon sauce

or

FEDOHF VT4 YRy RNV AF L F—ZXD
FIAL PRV Y r—F&INVTEFTV—2R
GEMES: 1,1001) i
Veal saltimbocca with parmesan cheese white polenta cake & marsala sauce
(¥1,100 supplement)
or
LHEEREMNFE 74 LOZIN HiTT 58 V&S
Ehv7y—2A GBS 2,7501)
Grilled Hokkaido beef fillet with eggplant gratin & manganji chilli pepper,
salsa piccante (¥2,750 supplement)

BHERTF - P 2BEIL LIV,

Please select one dessert

WEDOT4I53I A IOV LR

Matcha tiramist with amazake sorbet

or

TINV—I b b+ EITJLYyF KATTLDYINX

Fruit tomato semifreddo with Oishi plum sorbet

a—v— FF A

Coffee or tea

BWTVLVE—%, BRECOGDLLRVEMPIZTEWELLS,

SHEXOBICBP LA ZSVwET 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.
FRBEIWBBRARLEY, 15%0F—C2RZMNRPLZT LT,

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



TYF AR A

Antipasti

1l giardino ¥2,750
FLE=Y & REH TS LIV F

Treviso leaves & roots cooked & raw, salsa verde

L'insalata Ceasar 2,200
QAL YV ADY—HF—H%F% =Yy 7 =AD&
NEYET— NN

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

La zuppa di stagione 1,650
G F— NV DTN—F EOREL&) Ty FF—X

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

1l tonno 2,750
R7VKTUIDINVINV T 70T —AFxET &

TOAXT A 9 IN—=THI535

Tuna crudo with aloe vera & avocado, Ambroise caviar &

aromatic herb salad

V-3 & F—X
Salumi & formaggi

Il formaggio cucinato

BxF—ZX ‘AHELY T HEEDOIIILV& ¥2,750
P~ bNTYV AT

Sautéed scamorza cheese with grilled summer vegetables &

tomato bruschetta

Tagliere di salumi
HNLEHTISHDEL IV ay EINVAKTV 2R oY 4,400
5 kinds of cold cuts served with pickles & bruschetta

Misti 4,950
HNNEYTFI &KF—RXEL 73y EINAKT)2 Ay %
Cold cut & cheese selection with pickles & bruschetta

1 formaggi (S pc)
HAR&A Z V7 DF =XtV s ¥ ar (5ff) 4,950
Japanese & Italian cheeses (5 kinds)

"BYWTLVF—F BREZHEDECEMAIEE LD,
THEXLOBCBPLAFSESVETEIIBHZLET,

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



(e}

7Y IXYT v T4

Primi piatti

Minestrone della casa ¥1,650
NINVDOIFZAIE—% YAV FF—AX&KTV2AFrv ¥

Basil pesto flavored minestrone soup with ricotta cheese bruschetta

Le pasta presca 2,750
TLyYanZy VyrsAR RiEHSY LEYAOR Y TLET V3
SO

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

Gli Spaghetti 2,640
FITA VERBOAERT A =L ZNRT v T 4 —=

Spaghettini with red wine wagyu bolognese sauce

I gnocchi 3,080
HEB=—avy* 757 —%

Homemade gnocchi ‘Arrabiata’

1/ risotto 3,080
FrBERE A UYY b 54 L0FD
WEDYT—&NVy 3T

‘Nagomi’ lime risotto with sautéed shrimp & wild arugula

ta Y F¥YT7 v T4

Secondi piatti

gyl s g v
From the Grill

1l pesce ¥3,850
FAFTVLADZI NV HEEO7YH vk

TI9 I F)—=TI—=R&FVLH ) —7

Grilled turbot with summer beans fricassée, black olive sauce &

oregano leaves

1l maiale 3,520
N=TIVALEEREE—ZADZ7 )NV o) YDV T —

TRV —=&ULEYV—R

Herb marinated grilled pork shoulder with seared cucumber and

lavender & lemon sauce

Il vitello 7,700
HAEoH Vs 1 Ky AH
NIWVAYFLYF—=ZADETA PRV VI r—F &NV TV —X

Veal saltimbocca with parmesan cheese white polenta cake & marsala sauce

1 filletro di manzo 11,000
i ERTEME 7« LO 7YV (160g)

W7g 8 AMFHAET EAYT V=R

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

manganji chilli pepper, salsa piccante

BT ULVE—%, BRCHDDRVENBTEVE LS,
CHEXOBICBR LIS EEwETI)BEHVWALET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FoREEIWEBRBAALE LD, 15%DF —C 2R ZEHLZF T,

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



7 — |
Dolci

WEDT4I53I X HIEWHOY LN ¥2,200

Matcha tiramist with amazake sorbet

IN—I = bEITLY N KATTFTLEDOVILN 2,200

Fruit tomato semifreddo with Oishi plum sorbet

oA VT b 2,200
Peach quartetto

APMNY VYT RA - INT =
The Strings Parfait

¥ —F ¥3,300
Peach Parfait

VXA URAA Y b 3,300
Shine Muscat Parfait

?J_j‘ N7 6,490
Duo Parfait

BREN 7z 2L ) v ohEy b

AM)VY TR Fr—F L7 av
The Strings Cake Selection

i — % K #1990

Cake selection / per slice

Ya—Mr—%
Short cake

a7 --Fa3al—1}
Pure chocolate
FITNF—Xr—F
Double cheesecake

TN—2 F ) b

Fruit tart

r—F+tv b ¥2,200
Cake set

WXL —FE N o725k y b,

BIFE L BHAWE BRI ZEVEE,

Please select one cake & one drink.

TAZTI P TCHIHELTBYETAHLLBEAY vy INBHAELE S0,
Takeout is available. Please feel free to ask staff for details.



o’e
Melodia

ITALIAN GRILL



