74 F— 3=

Dinner

a4

Sonata

¥8.800

WDTN—F EAE—TH—F
VA IDART—FEE 7Ry I8—

Turnip velouté with smoked salmon, ricotta custard & pink pepper

TV TaXARy ZYTFvl
HEryao7rFab¥ sz )—LV—2

Fresh tagliatelle pasta
with scallops, mussels, octopus and anchovy creamy sauce

BIFEGR AL VT4 v a2 BROLZEN,

Please select one main dish

BHAHER—OVDOZY N LYAGELBEARIIINAEY —R
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

or

K —207 ) e vFrEVEKREAZ Ny Iay—2

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

or

N=TRAEZMNT ORI A VAR E—=vEkxrn)o¥a—L
G4 1,650F)
Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree

(¥1,650 supplement)

or

fME74 L0790 ¥—vikuyodra—L HKI4rI—2
GBINE4 3,300H)

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce
(¥3,300 supplement)

FALF9IR AQFALTAYA N
FXITANFIITAATY—L4

Melodia Tiramisti with caramel nuts ice cream

a—t— F720X ALE

Coffec or tea

BEYTOIAYRTY VT

Recommended wine pairing

VA IHEALEIEDOT A T A BRELATHITE T,

Enhance your menu with 3 perfectly matched wines.

¥5,500

EMTULAF—F BRIHDLRVAMPIT ST LS,
CUHEXLOBIBHLILAFISZEVETIIBH LI T,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEIWBEBRAARLEY, 15%0F—C2RZMNERPLZT LT,

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



74 F— 3=
Dinner
VUVTFZT
Sinfonia

¥13,200

ADAJBRDOEHB A NSy F 3
ANVTSGIT—aryRIYvarverrrTayrFyLE7y
Tangerine dressing flavored kinmedai carpaccio
with cauliflower composition & Ambrosia caviar

TV TvaXRy ¥ YTTFvul
HErao7rFabr)—aV—2

Fresh tagliatelle pasta
with scallops, mussels, octopus and anchovy creamy sauce

BEHASER—TIVDOFZYIN LYy AGELBEARITIINATEY —R
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

BUELAL VT4 v a2 BRILEZZ N,
Please select one main dish

BEae—207 ) vE vFEVRKEAS NI ay—2

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

or

N—=THEZMNTORT L VB AAR V=l ta)pr¥a—1

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree

or

FE74 L7 Y N ¥—oittuyopta—L FRIALVI—R
GEIE4: 3,300H)

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce

(¥3,300 supplement)

WHEZTDOHANVTF Y b

Strawberry quartetto

a—t— ¥ AL

Coffee or tea

BYTOUAL vRTY Vs
Recommended wine pairing
VO LPEALAEDO T A Y LT - R BRLATT T,

Enhance your menu with 4 perfectly matched wines.
¥7,700

BT LVIVF—%, BREHODLEVAMPIET LS,
THXDOBECBPLAFSEEVET I BHwRZLIT,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FARRERWERBAARLZY, 15%0F—C2ARZMNERPLZT LT,
Prices are inclusive of tax and subject to 15 % service charge.



APV TAL2T) I TTAF— A TR

Strings Sharing Dinner Insieme

¥9.900

1 %4 ¥k per person

A7V TOEXALTHEFXYHF) V7 ZAF 4 VTITHRMET 23— 2,
FEHOT VFANATA, TVIET v T4, ZLTAL Y F 4 v vak,
WHOH 28— EHIT, EREATT 4 —EBRLAVEEZTET,

BMEI VA TT)

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 ANAT 4 SHE)EbE YT AF AN

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

7Y /3ME Y BIFADIE ZNZERIC

Choose your favorite pasta or risotto from the Primi selection below

AL YTy Y2 /AMIY) BHAOIMEZ Y 2T AF A VT

Select your main dish from the Secondi selection below

APaR)—V 2TV TIIRA—VF4— AL —=AL 73V

Strawberry Jewel Afternoon Tea sweets collection

Primi
TFLyTanzxy F¥Y7TFvl
H¢ a7 ryFabrz)—aV—2

Fresh tagliatelle pasta
with scallops, mussels, octopus and anchovy creamy sauce

AV Y'Y P&EFVWHLITET T4 v 4
RITA NTANRGHADT )V

Mie prefecture Nagomi risotto with green strawberry & radicchio,
g g y
grilled white asparagus

ATy T A== RTA VEAHR AERTA—E

Spaghettini with braised red wine “Bolognese” sauce
Secondi

HAEQUR=—avyD7 )V LY ZXG&LBAIEFINAKY —2
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

KB —20 7Y Ve v FEVRKEAZ NS Iay—2

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

N—=THFZMNTDORTAL VERAAR E—vEta)DE2—L
(B— ABEIE4 1,650M)

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree
(¥1,650 supplement per person)

74107y N E—vituyop¥¥a—L FEIAL VI —2
(B— AREEIE4 3,300H)

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce
(¥3,300 supplement per person)

Dolci

whZeMiroxihar

Strawberry & yuzu macaron

WhEZThHhd NFEIFTLFOE) —
Strawberry candy with lychee & rose jelly

T—=NVZVLAr—% NME—Faal—}|
Earl Gray pound cake with Ruby chocolate coating

WHEITDI=Z N7 u—ZX3Y—DOFD

Rosemary flavored strawberry mini parfait

WHEZOZ VS Zu—TLHI4 vV al

Strawberry tart with clove & white wine jelly



TYTFANRATA

Antipasti

Il giardino
ML= VBT Y Sy N

Treviso leaves & roots cooked & raw, salsa verde

L’insalata Caesar

QAL Y LVIAT/FaCL&NANVAYF Y F—X KLy 7
=Dy 7 b—=AM&ET—/) N1

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Minestrone della casa
NINVIRD I AA A=A YAy FF—A b=+ F

Basil pesto minestrone soup with ricotta cheese bruschetta

La zuppa di stagione
WDOTN—F L AE—TF—F
VIV IDHAY—=FEE Y7 Ry I)R—

Turnip velouté with smoked salmon, ricotta custard & pink pepper

1l carpaccio

ARPABKRDGEHB A NIy F 3
AVTIIGI—ayRIvarverryr7uyr7Fy T
Tangerine dressing flavored kinmedai carpaccio

with cauliflower composition & Ambrosia caviar

V-3 &F—X
Salumi & formaggi

1l formaggio cucinato

AHNEND 7 F—ADV T —
E2FwbnrIyr&uviiaraya)—y—x
Sautéed scamorza cheese

with sweet potato gratin & Romanesco broccoli sauce

Tagliere di salumi
HENNEYSISHDEL 7Y gy YIZVAKTV2ARTrv Y
5 kinds of cold cuts served with pickles & bruschetta

Misti
BNKEYTFI & F—RALL I Vay EI2NVA&KT) 2 Ay ¥
Cold cut & cheese selection with pickles & bruschetta

I formaggi (S pc)
HAR&A ¥V T7TDOF =XV 7 ¥ a v (5H)
Japanese & Italian cheeses (5 kinds)

\’ 2 A Nad

( Vegetarian

BT LUVX =%, BREZDDEVEMDPTSVE LS,
CTHEXOBICBHILMNFLSZEwET IIBHZLT T,

¥2,750

2,200

1,650

1,650

3,300

3,300

4,400

4,950

4,950

When placing your order, please inform us of any allergies or special dietary

requirements that we should be aware of when preparing your menu.
FRHEIWHBRBAALE LD, 15%DF —E 2R ZMERLZT T,

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



O

7TV IET v T4

Primi piatti

Gli Spaghetti 2,530
ANy T 4 —Z PRI A VERAR fIERa R —E

Spaghettini with braised red wine “Bolognese” sauce

Pasta fresca

HRBYE v F/52 %

AFIIRRZZALNV M) 2T AFTL R
Handmade Pici pasta "cacio e pepe” style, truffle shavings

2,640

TZVyvanNARy FYTTrvl
Hepao7yFaers)—aV—2

Fresh tagliatelle pasta

with scallops, mussels, octopus and anchovy creamy sauce

2,750

1l risotto
AV V'Y P&BFWHITETF 4 v 3
RTA NTANGHADT )V

Mie prefecture Nagomi risotto
with green strawberry & radicchio, grilled white asparagus

3,080

ta s FET v T4

Secondi piatti

JYUnNtlL s vyrav
From the Grill

1l pesce
HACER=YDZ YV LY AGELEARITINAKY — 2 ¥3850
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

Il maiale
BWEa—2AD 7 ) vE e VRKREAZ NvHIay—2 3,520

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

Il manzo 7,700
N—=TREZMNGTORTA Y EHAHR E—=vitu)ota—L

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree

1 filletto di manzo 11,000
74 LD7Y 0 E—viknYoba—L FI74UV—2R

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce

EMTLIVX =%, BARCZHDRVAM P TEwT LS,
CHEXLOBIZBH LNTIZEwET IIBHwEZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRREIHEBAARERY, 15%DF—E2ARZHERLZT I T,

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



g —
Dolci

TATIA AUFATAIAN ¥2,200
FYFTANF Y ITARAZ Y — 4

Melodia Tiramist with caramel nuts ice cream

TUYUNEFagaL—b: 2,200
FY—=RX e AF—F—T L —N—=I R ZAF—FT AV — R

Arriba chocolate: terrine, smoky flavored sorbet & star anise sauce

WH5EIDANT v b 2,200
Strawberry quartetto

APMY VTR INT =
The Strings Parfait

¥ 12/28(K)~2/29(K) o iMRGE ST Wiz & 9,
% Available between the 28th of December - 29th of February.

Z haRYy —r—)b ¥4,180

Strawberry Pearl

A bRy —)LE— ¥4,180
Strawberry Ruby
F a2kt e INT = ¥7,700

Duo Parfait

RN 7 20E FY) vty b
with selected drinks

AN TR -F—FVL T Tar
The Strings Cake Selection

PR 990

Cake selection

WhIZDYa—hr—F
Strawberry short cake

a7 «-Fzaal—>|

Pure chocolate
FTNF =X —=*
Double cheesecake

TV —=TIN—= T T—A b

Grapefruit tart

RWPAET —=NVT LA DH—R

Tangerine & Earl Gray mousse

F—Ftv b ¥2,200
Cake set

BB —REFUY s HE b,

BIFX 2 BHRAWEBROIL Z280vE 4,

Please select one cake & one drink.

FTAZT 7P TCHIHELTBYETALLWEAY vy INBRIAELZ 30,
Takeout is available. Please feel free to ask staff for details.



e’
Melodia

ITALIAN GRILL



