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Sonata

¥9,790
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Bonito carpaccio with watermelon salsa & avocado
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Casarecce pasta with broccoli, pecorino and pine nuts

ARFDT TNV 7 HEY - ryxN—-ERED

Sea bass aqua pazza, clams, capers, tomato and sea grapes

or
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Roasted pork shoulder with watercress coulis,
potato and tarragon mustard sauce

or
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Duck breast with sweet red wine sauce, peach and rosemary
(¥2,200 supplement)

or
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Grilled wagyu beef with caponata and eggplant pickles
(¥3,300 supplement)
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Meyer lemon pie with Earl Grey ice cream
or
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Pineapple & coconut vacherin with lime vanilla ice cream
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Coffee or tea
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Sinfonia

¥13,750
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Fresh Burrata cheese with zucchini caviar and oregano dressing
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Peach gazpacho with octopus and basil
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Special summer truffle risotto with pecorino cheese
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Sea bass aqua pazza, clams, capers, tomato and sea grapes
or
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Roasted pork shoulder with watercress coulis, potato and tarragon mustard sauce

or
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Duck breast with sweet red wine sauce, peach and rosemary
or
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Grilled wagyu beef with caponata and eggplant pickles
(¥3,300 supplement)
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Chilled peach & basil soup with white peach passion fruit sorbet
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Coffee or tea

T4 v RTYT
WINE PAIRING
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3 kinds

47k
4 kinds

¥7,150

¥8,250
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When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
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Prices are inclusive of tax and subject to 15 % service charge.
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Treviso tardivo leaves and roots cooked and raw, salsa verde
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Romaine lettuce, anchovy and parmesan cheese dressing,
garlic toast & Serrano ham
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Fresh Burrata cheese with zucchini caviar and oregano dressing
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Bonito carpaccio with watermelon salsa & avocado

MDOFTAFa JVay FyF—X&Fa NY)VJEAMK

Peach gazpacho with ricotta, octopus and basil
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Basil pesto minestrone soup with ricotta cheese bruschetta =
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Selected Italian cold cuts Salami, Prosciutto, Bresaola,
Coppa served with pickles and grissini
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¥2,630

2,640

3,600

3,300

3,200

2,200

¥2,970

2,420

Italian cheese board served with raisin chutney and Rosemary crackers

Mozzarella, Robiola Di Capra, Asiago Mezzano,
Pecorino pistacchio, Gorgonzola dolce
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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
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FROM THE GRILL
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Sea bass aqua pazza, clams, capers, tomato and sea grapes
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Sicilian styled baked chicken leg, tomato, onion, olives and capers
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Roasted pork shoulder with watercress coulis, potato and tarragon mustard sauce
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Duck breast with sweet red wine sauce, peach and rosemary
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Grilled wagyu beef with caponata and eggplant pickles
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Spaghettini with red wine braised wagyu “’Bolognese’ sauce
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Porcini mushroom ravioli, Marsala wine sauce with mozzarella
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Casarecce pasta with broccoli, pecorino and pine nuts
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Risotto with roasted octopus and tomato salsa

¥3,900

3,850

4,300

5,300

11,000

¥2,860

2,850

3,200

3,600
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When placing your order, please inform us of any allergies or special dictary requirements that we should be aware of when preparing your menu.
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Prices are inclusive of tax and subject to 15 % service charge.
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Meyer lemon pie with Earl Grey ice cream
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Pineapple & coconut vacherin with lime vanilla ice cream
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¥2,200

2,200
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Chilled peach & basil soup with white peach passion fruit sorbet
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BEVERAGE
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Telmont Réserve Brut
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Asahi Dry Premium Jukusen
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Fresh Orange Juice
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Acqua Panna
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San Pellegrino

¥3,300

1,870

1,760

500ml 1,100

750ml 1,540

500ml 1,100
750ml 1,540



