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ITALIAN GRILL
PYARATFT A4 F—a—A 'F4¥—1’

Christmas Dinner ‘Natale’

17:30 ~ 21:00 ( L.O.)

¥ 12/19(4) ~ 12/25(K) o e w72 L £ 3,
¥ Available between the 19th of December - 25th of December.

¥15,400

07 A% — L BEGERIRD A V8 F 3
BECFXYETEMFONL Y ¥ ¥ 7 a=F VT4 27 Ly b
Lobster and Kyoto radish carpaccio,
wasabi caviar, yuzu dressing and coral vinaigrette

RNVF—=HFLYVavyyF—ADIFEFY
HENLEN—ENVF I TIIVRINETTL V=R
Porcini mushroom and fresh ricotta cheese ravioli, prosciutto, hazelnut praline,
Marsala wine reduction

RIREFADTYN FEREDTNVN—FET VT4 —TDTF V¥
FLYIEFXYTAYVELIEAZS
Grilled charcoal wild Turbot, young lecks velouté, endives fondants,
orange and caramelized carrots

AET4LHAOO—RA N FaZ eV EWDT + T 7 IFRE
FINAFEY =R - X)) F—
Wagyu beef filet, duxelles, foie-gras de canard, spinach and sauce Perigordine

Yaag T AFY—H T3 —LEF LY IVN

Chocolate textures with saffron cream and orange sorbet

a—bt— ¥ AL

Coffee or tea

EMTUVVF-SE BRIDDLEVAMPITS T LS,
CHEXOBIIBHLAFLZEwET IIBH LT,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
ERBEIWEEBAARERY, 15%DHF—EARZMNERLZT T,

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



AMY TR TXRYT A =T
The Strings Aperitivo

% 12/20(1) . 24(0K) 25 (R) @il 2 kw7 L E 5,

% Please note that this item is not available on December 20, 24, and 25.

¥7,150
Q.

"7 T4 =7 % (Aperitivo)' & 1E. T4 F—HIICRAZ AREND
BHEZFAER L, 4 7 T RO TIEOBEHENZ &,

TN —=7u— L uERHRA FNT Y T YT ASATA (i) TL— b
Yy MIBRo/2 [AMN) YT A - TRYT 4 =7+ ] T,
CRARTHED T EDFES VDOV E L EZBHILLZ3 0,
"Aperitivo" is an Italian tradition of enjoying drinks and light snacks
while socializing before dinner. With a colorful antipasti plate included,
the The Strings Aperitivo is a great way to spend quality time

with friends and colleagues.

Italian Antipasti Plate

Ry val—=2¢)aAyIyF—ADINVILY |/

Tartelette with mushroom and ricotta cheese

JYVACE=NINTa Y TETFIy 7=y 7 T4+ /
Crispy basil prawns with black garlic all T oli

Y=Y LEY - THAN - HT—=TY—=2DRFhauavy s/

Potato croquette with salmon, lemon, dill and sour cream

Yav b IAANWECRY F53TUFANEFT VLY TIERAL/

Shot glass of bisque, tarragon oil, and orange zest

O—AMNFFUVOBRBEX 75927 F)—TDF¥TFF—FeT7rFaL/

Roasted chicken skewer, black olive tapenade, anchovies

FANFYYE NRAFTI AV -y ASTHTF /

Ciabatta with pastrami, Parmesan and roquette salad

MY 27 BRDOT L > F 7 5 A4 / French fries with truffle aroma

Free Flow Drink
AXN—=2 V) ¥ 7T A ¥ / Sparkling wine
H ¥ —) / Beer
HT 4 ~ / Red wine
H7 4 ¥ / White wine
TARE—)VF L T/ Aperol orange
A 7€ —=/ Spumoni
71 231) Y —%" / Campari soda
V¥ 75 Y bvA K=V / Glen Grant Highball
Ty K7 7%— / Godfather
F VLYY Y a—A / Orangejuice
T V=77 NV—"2 Y 2—A / Grapefruit juice
a7 - 23— / Coca-Cola
Vv Vv —I—) / Ginger Ale
7 —1 Y% / Oolong tea

FT S a s A a—
Additional Menu

BREAL VT4 v
Main dish
¥2,200

A4 —vavLryvar (4%)

Sweets collection (4pcs)

¥1,100

BREF2HEHHE 2D ET. SAMET—F —@EZRTHAOI04H L SETVWRZEETT,
Seating is limited to 2 hours. Last orders will be taken 30 minutes

before the end of your seating time.

KRB EIHEBAARERY, 15%DF—E2ARZHERLZT T,
Prices are inclusive of tax and subject to 15 % service charge.
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Dinner

Va4

Sonata

% 12/20 (1) 24 0K) 26 (R) @lae 2 kv L 3,
% Please note that this item is not available on December 20, 24, and 25.

¥9,790

KRG —FEDTS5TT9 7 R
EY U7 - HT—2Y—24 - AFBE 7 VR

Wild salmon gravadlax with caviar, sour cream and homemade pickles

FLFITYT 7RV == « F—=IRA b - 2V A

Orecchiette with fennel sausage, kale pesto and parmesan

BUEBRAL VT4 v a2 BROLZEN,
Please select one main dish

V75 0FBLAFZVT V=T —FFrku— L ¥—rXk=oavF

Italian seafood casserole with saffron, beans and gnocchi
or

TVAE—=R—=7 RF b+ ZEB—=IXFTV N - TV V2T NVAYFTF
Crispy pork with potato, smoked paprika and fresh pickles salad

or

IVIRATANKER Yy YaV—=Lb o4 V¥ —=TFv 7 )27
H—F Ny ZiRZGEMEHE 22001) ~7

Mixed wild mushrooms with winter black truffle, poached egg served
with creamy polenta (¥2,200supplement)

or

MEOTZINETHT 7T
T—FA4Fa—rDF 57— - yxyay b THEE GENES 3300M)
Grilled wagyu beef with artichoke ragout, shallots, foie gras
and wasabina (¥3,300 supplement)

T4 TIAXAXY—LEYI X

Tiramisu with Meyer lemon sorbet

or

RMEDODRAL Z KT TNVEFN Y AGDTA AT ) —A
Baked Kougyoku apple with tonka bean ice cream

a—bt— F7203 A

Coffee or tea

NF .. T
( Vegetarian
BMTULVF—E BRZDDLVEMP TS T LS,
SHEXOBICBH LA ZEvET I BHALET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FEARERIERBAARLED, 15%0F—EC2REMNEPLZT LT,

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



74— 2= X

Dinner

T AT

Sinfonia

¥ 12/20( 1), 240K) 25 (OR) @le 2 kw7 L £,
% Please note that this item is not available on December 20, 24, and 25.

¥13,750

TYTA—=TONZY TF5—% - itk - 7/9U/ﬁ4$7v/b\ﬂ'

Endives, burrata, walnuts, mandarin vinaigrette

BDA—=T 7T 7ITDKRT L

Chestnut soup with foie gras poélé

T—ZA MY TR IRy FF—ZADY Vv b

Risotto with roasted pumpkin and aged ricotta cheese

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

V75 0F/HAZ)VT Y V—T—FFrxku— N ¥—rXt=avF

Italian seafood casserole with saffron, beans and gnocchi

or

HELHHHOT—A R FY =V F)—TFFF—F b bV —REAPFE

Roasted chicken leg, green olive tapenade, tomato sauce and winter vegetables

or

SVYIATANVET Y Y alb— A&ﬁ4/57 7’5/71\‘)17,
R—F F v 7R (

Mixed wild mushrooms with winter black truffle, poached egg served
with creamy polenta

or

Mro7une g7 75
T—=TA4Fa—rDF 75— -y b JHEE GBS 3300H)
Grilled wagyu beef with artichoke ragout, shallots, foie gras
and wasabina (¥3,300 supplement)

HROA VT v

Pear quartetto

a—t— FF R

Coffee or tea

T .. T

( Vegetarian

EW7LILVF—%, BRIZODDLRVWANNZTEWFT LS
CHEXLOBIIBERILAILZEvET I 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.
FRBEIHBEBAAL R, 15%DF—EARZHEPLZT T,

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



APV TA L 2T) I TTAF— A TR

Strings Sharing Dinner Insieme

% 12/20(1) 24 0K) 25 (R) @lae 2 kv L £ 3,
% Please note that this item is not available on December 20, 24, and 25.

¥11,000
1 %%k per person
AV TOREIALTHEF ¥ FY V7 ZAF 4 VNTITRMLET 23— 2,
FHMOT VT4 NAT AL TVIET v T4, ZLTAAL VT v vak,
OB B8, H—MOXHIT, ZREATT 4 —EBRLANVELETET,
QCHKEI VKD £7)
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)

FOT VT ANRAT 4 S5HE) b YT A AN
Assortment of 5 today’s antipasti served on a sharing board

73 /3ME Y BIFADINE ZNZERIC

Choose your favorite pasta or risotto from the Primi selection below

AL VF 4y v /A ) BIFADIHEZ Y 2T AZ A4 VT

Select your main dish from the Secondi selection below

AM) VTR TLIATAT TIIA=VTA— A=A rvar

Strings Festive Afternoon Tea sweets collection

Primi

FLFIyTF 723NV —k—T « F— U XRZA D < 2V AV

Orecchiette with fennel sausage, kale pesto and parmesan

Q=AM TFVEIR) T FF—ZADY v b

Risotto with roasted pumpkin and aged ricotta cheese

AT T4 —= KT A4 VERA PR A —¥

Spaghettini with red wine braised wagyu “Bolognese” sauce

Secondi

BI750FLAFIVT V=T —FFrku— N ¥—-rXtoavF

Italian seafood casserole with saffron, beans and gnocchi

BLHHDOT—A N FY—VF Y =T FF—F b= bV —RELBE

Roasted chicken leg, green olive tapenade, tomato sauce and winter vegetables

SVIATANER Y Ya =Lt 4 ¥ —TF5y 7 )T
H—F Ny 72 (B AHEEITRH 2200) ~7
Mixed wild mushrooms with winter black truffle, poached egg served
with creamy polenta (¥2,200 supplement per person)

M7 INETHT TS T—TAFa—orD57—-
Iyyay k- 7HEE (B ARGENEHE 3300M)
Grilled wagyu beef with artichoke ragout, shallots, foie gras
and wasabina (¥3,300 supplement per person)

Dolci

JVARAN Y Tr—F

Christmas cupcake

Faal—bF—Xr—%

Chocolate cheesecake

JYVARAYa— bMr—F

Christmas shortcake

AT BT TN
Baked apple

WL DT 2L ¥ 4 L)%

Persimmon & pear jelly



7 9 Hh IV b

A la carte

1l giardino ~7 ¥2,530
FLE—=VE&MEY T ¥ VIV T 1

Treviso leaves & roots cooked & raw, salsa verde

Linsalata Caesar 2,640
QAL YLVZRATVFaCNAINVAFVF—A KLy 7

H—=J v 7 b—AP&ET—INA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Zuppa invernale 3,300
BDA—=T T+TTITDRT L
Chestnut soup with foie gras poélé

Minestrone della casa 2,200
RYVEKOIAA PE—% YAy s F—ZX b=t N

Basil pesto minestrone soup with ricotta cheese bruschetta

Endives salad 2,750
7“/7"4‘—70)‘3‘757 ‘ o ~7
VAT AR TP ) MR I 78 VA N

Endives, burrata, walnuts, mandarin vinaigrette

Tagliere di salumi 2,970
AFZVTA=VENLELZYay ETNVAKT) vy ¥y—=

Selected Italian cold cuts Salami, Prosciutto, Bresaola, Coppa served with pickles & grissini

I formaggi de la Italia 2,420
1 — SR
47{7% x?v7/%/ ~7
L—AVF XV AR&U—AR)—T T v H— (
Italian cheese board served with raisin chutney & Rosemary crackers
Mozzarella, Robiola Di Capra, Asiago Mezzano, Pecorino pistacchio, Gorgonzola dolce

EyYrLy I Ty vh FREE A R 7Y T—UM
QEt T 74 - A TT AHE INE, v v 4 T
NRaYy— - ¥RyFF FAMME:FE EH: FITH
TIYT—=T - AyH¥F—  FFEE L EH T A
TNIT YV —=F FhFx K L w4 TN
Mozzarella Vacca  Milk type: Cow / Origin: Friuli Venezia Giulia

Robiola di Capra  Milk type: goat / Origin: Lombardia

Pecorino Pistaccio  Milk type: Sheep / Origin: Sicilia

Asiago Mezzano  Milk type: Cow / Origin: Veneto

Gorgonzola Dolce  Milk type: Cow / Origin: Lombardia

Y R)IBEDTA Y NRTY) VT
Sommelier recommended wine pairing
Glass Bottle

Y ¥ - TY—T 3 2023 ¥2,200 ¥11,000
Tramin Pinot Grigio 2023

rS3IY Italy Pinot Grigio
Tramin Alro Adige

~7 .. ~VITY

( Vegetarian

BT UVAXF %, BREZODDLLEVEMPITSE LS,
CHEXOBICBHLAFLSZEIwET LIIBHAZLET,

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



Spaghettini Bolognese ¥2,860
AT T4 —Z /T4 Y ERA AR A —E

Spaghettini with red wine braised wagyu “Bolognese” sauce

Gnocchi 3,740
F)a7y—2¢7u¥a—btD=g3vF

Gnocchi with truffle sauce, prosciutto and ham

Orecchiette pasta 3,740
FLFIyTF T2/ AN —t =T « = RZA b < 2V A

Orecchiette with fennel sausage, kale pesto and parmesan

Risotto 3.630
O—ZA MY TEIERR) Ty 5 F—XDY v b

Risotto with roasted pumpkin and aged ricotta cheese

Frito Misto di frutti mare 3,190
AN L FHHEOTY v b MiF~I A =X

Seafood and seasonal vegetable fritters with yuzu pepper mayonnaise

Frutti di Mare ¥4,620
BI770F/EBAINVT V=T —=FFxku— )V ¥—rXt=avF

Italian seafood casserole with saffron, beans and gnocchi

Funghi 4,840
SV TZATANVEI Y Val—Lbo 4 V¥ —T59y 7 )7
HeF KLy 7R ~7

Mixed wild mushrooms with winter black truffle, poached egg served
with creamy polenta

Maiale 3,190
TIVAE—=R—=7 RF P+« A= 87Yh - Ty Va2 INVAYTFTF
Crispy pork with potato, smoked paprika and fresh pickles salad

1/ Pollo 3,850
EHHIHOTU—A S )= F V=T % TF—F b bV —R LB

Roasted chicken leg, green olive tapenade, tomato sauce and winter vegetables

Fileto de Wagyu 11,000
M7 INETFT TS5
T—=TAFa—rD77— - Tyxuy b JHEE

Grilled wagyu beef with artichoke ragout, shallots, foie gras and wasabina

TATFTIAIANY—LEYV N 2,200

Tiramisu with Meyer lemon sorbet

MEDODXRL Z ET 9 TNVEN Y AEDT A A7) — 4 2,200
Baked Kougyoku apple with tonka bean ice cream

HEOH VT v b 2,200

Pear quartetto

~7 ... ~vrury

{ Vegetarian

BYTUVAX 5%, BRCODDLDLEVEMPTSwE LSO,
CHELOBIZBH LA ILZEvET LI BHwLET,

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