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The Strings Aperitivo

¥7,150
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"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

TZIV7Fy L 7)==y Val—4/

Frittelle with creamy mushrooms

E7FA—FENL - )T - vy aFHI3y - EvY7LT/

Piadina with prosciutto, truftle, arugula salad, and mozzarella

AVTIT—=7 )= - HF—FV - AL—FAL N/

Cauliflower cream with salmon and curry oil

ISE— TN RO — ) T— ) F— KL K54 b b R—R 1/

Mini beef burger with Pecorino Romano cheese and sun-dried tomato pesto

TV a3 T7H Iy UnELI—HIT/

Fresh crab salad in a guacamole cone

FoVETIVIF)—=TDF—AK—=N/

Cheese ball with nuts and black olives

7V »F 754 /French fries

Free Flow Drink
AN—=21) ¥ 7T A ¥/ Sparkling wine
¥ —)v / Beer
HT A4 ¥ / Red wine
F7 4 ~ / White wine
7 RXu—)V} L ¥ /Aperol orange
A7 E—=/ Spumoni
A Y23 Y —% / Campari soda
gV ¥ 75 Y g K=V / Glen Grant Highball
Iy F7 7% —/ Godfather
* Vv ¥ ¥ 2—R /Orange juice
FL—T 7 N— Y 22— / Grapefruit juice
a7 - 3—3 / Coca-Cola
Vv ¥y —IT—) /Ginger Ale
7 —1u ¥ % / Oolong tea

FT S a s A a—
Additional Menu

HERLAL VF 4 v
Main dish
¥2,200

A4 —=vavLrvar (4F)
Sweets collection (4pcs)

¥1,100

BIEE2REMME 2D EF. FAMF—F—BRTEHNOI05ME SETVAREETT,
Seating is limited to 2 hours. Last orders will be taken 30 minutes
before the end of your seating time.

FRBEIHEBAARLEY, 15%0F—ECAREZMNERLZT £,
Prices are inclusive of tax and subject to 15 % service charge.
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Dinner

Va4

Sonata

¥9,790
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Bonito tataki with strawberry and balsamic vinegar

fay 74 zOT7 M) Fr—F
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Trofie pasta all’ Amatriciana with pecorino, green olives, and basil

BIFERAL VT4 v Y22 BRI SV,
Please select one main dish

EOTZIN AVTIFTIT=7)—LENTAI
Grilled Spanish mackerel with creamy cauliflower and bottarga

or
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Braised chicken, mix mushroom, roasted topinambour, and hazelnuts

or

FEYTFOHFNT L VR ABNY ISGR—ZA |« 72V -
Fyuvy I ¥ GEIEE 22001)

Saltimbocca-style scallops with arugula pesto, fennel,
and carrot salad (¥2,200 supplement)

or

A7) v #E RV by —Z GEHEHE 33001H])
Grilled Wagyu beef with spring turnip and Porto sauce (¥3,300 supplement)

ANV YTRATFAFGIATITINFEXYTFIANTA AT — A

The Strings tiramisu with apple caramel ice cream

or

AHrh—=a3a37 ZFIA4 +Faab— T4 A7) =L &T AN —

Chocolate cake with white chocolate ice cream & raspberry

I—b— FF AR

Coffee or tea

BT UVLVE -5, BRECHDRVAMPITEELRLS,
CHEXOBIEEP LN ZZIvET 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.
FRBEIHBBAAL LY, 15%DF —EXRERERLZT T,

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

YT FET

Sinfonia
¥13,750
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Burrata salad with roasted bell pepper coulis, olives, and basil (

N=AZy TA=T X7 V{OU—XhE P 2T T4 27 L b
Parsnip soup and roasted duck with truffle vinaigrette

AHBENRNNVAF DOy N HPAHETLVET—F

Squid ink and parmesan risotto with cuttlefish and gremolata

BIFELRAL VT4 v Y22 BROLEE N,
Please select one main dish

BOZIN AT FT=7 ) —hENTAI
Grilled Spanish mackerel with creamy cauliflower and bottarga

or

HH D F A
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Braised chicken, mix mushroom, roasted topinambour, and hazelnuts

or

RETOHFNT A VR AN Y TFGR—A ]« TV
Fyuvy b 455

Saltimbocca-style scallops with arugula pesto, fennel, and carrot salad

or

MDY v HE AV Y —A GENEHE 3300H])
Grilled Wagyu beef with spring turnip and Porto sauce (¥3,300 supplement)

WhITDOHh VT v b
Strawberry quartetto

I—b— FF A

Coffee or tea

T .. T

( Vegetarian

BEWTVLVEF -2, BRECHDRVWAMBPIEELALS,
CTHELOBCBR LA ESVET LI B ZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
ERBEIWBBAALRD, 15%0F —CARENEPLZTET,

Prices are inclusive of tax and subject to 15 % service charge.
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Strings Sharing Dinner Insieme

¥11,000

1 4% per person

AN TOEIATHEF ¥ F) ¥ 7 A5 A VTITRMWET 22— A,
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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

(Available for parties of two or more)

BOT VT ANAT 4 SHE)EbE YT AF AL

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

TV /3L ) BADIEEZ FNENIC

Choose your favorite pasta or risotto from the Primi selection below

ALV T4y v /4AMEY)BFADIHEZ 2T AZ 4 VT

Select your main dish from the Secondi selection below

BWbIT 778 X—=v5F4—Af—=vaLryar

Sakura & Strawberry Afternoon Tea sweets collection

Primi

vy 74207 M) Fx—F
RAN =) F=X - T)=YF) =T - NINVF AV
Tro e pasta all’ Amatriciana with pecorino, green olives, and basil oil

AHBERVAF DYy F BHEA HETLET—F

Squid ink and parmesan risotto with cuttle sh and gremolata

PV RS VEEZ C¥ % L -F St

Spaghettini with red wine braised wagyu “Bolognese’” sauce

Secondi

o7 IN AT FT=7 ) —REANTAI
Grilled Spanish mackerel with creamy cauli ower and bottarga

FBP DEAI
IVIAR Yy Valh—A - TB—APMNMEFIT— e A—ENLF Y

Braised chicken, mix mushroom, roasted topinambour, and hazelnuts

FTYTFOHFIVTF L VR AN Y TISGR—ZAPN - TV R -
Fruay MT Y (B ABRENE4S 2200H)

Saltimbocca-style scallops with arugula pesto, fennel,
and carrot salad (¥2,200 supplement per person)

AEOZ YV FEE RV bV — R (B— ABREIE: 3300H)

Grilled Wagyu beef with spring turnip and Porto sauce
(¥3,300 supplement per person)

Dolci
AR SR A by A

Sakura & strawberry mini parfait

W Ik

Strawberry Daifuku

WHEZEMTDOY =27 ) — A
Strawberry & yuzu cream puff

WH LA —F

Strawberry & matcha cake

Byal
Sakura jelly
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A la carte

1l giardino ~7 ¥2,530
FLE—=VEREYTF T LTV T {

Treviso leaves & roots cooked & raw, salsa verde

L’insalata Caesar 2,640
BAL YVHIATVFabl&NNVAFVF—=ARLYy I 7

=V 7 b—AF&ET—/INA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Zuppa di stagione 3,300
N—RA=Zy TA=T = 7VEOU—A L M) 2754427y b
Parsnip soup and roasted duck with truffle vinaigrette

Minestrone della casa 2,200
NYVEROIFA Pa—% V Ty 5 F—Z b=+ N

Basil pesto minestrone soup with ricotta cheese bruschetta

Burrata salad 2 750
77‘—57'}{7057 ) N ~7
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Burrata salad with roasted bell pepper coulis, olives, and basil

Tagliere di salumi 2,970
AZYVTA=VIENLELIZ a3y ¥IZNVAKTY) v Iy—=

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

I formaggi de la Italia 2,420
1 — g
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Italian cheese board served with raisin chutney & Rosemary crackers

Mozzarella, Robiola Di Capra, Asiago Mezzano, Pecorino pistacchio,
Gorgonzola dolce

Ty VLI Ty FEE R ER 7Y Y—UM
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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

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

FFIY ¥V -7 —T 3 2023 ¥2,200 ¥11,000
Tramin Pinot Grigio 2023
FS3IY Italy Pinot Grigio
Tramin Alto Adige
7 .. FIT

( Vegetarian

BEMTULVE %, BEREZODEVEMMPIEELLS,
SHXOBEIEEM LIS ZSvET I I BHwAELET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERHEBAALZD . 15%DOF—EARERNRBPLZT £,

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



Spaghettini Bolognese ¥2,860
ANy T4 == RT A VERB AR T A —E

Spaghettini with red wine braised wagyu “’Bolognese’ sauce

Gnocchi 3,740
FJaz7y—2t7ua—rD=av ¥
Gnocchi with truffle sauce, prosciutto and ham

Trofie all’Amatriciana 3,520
tay 74 IDT7< M) F v —F

NRAN =) F=X + FV=YF ) =T - NINVF AV

Trofie pasta all’ Amatriciana with pecorino, green olives, and basil oil

Risotto 4,290
AHBENRNVAFYDY Yy P WMPAL HETVLEST—%

Squid ink and parmesan risotto with cuttlefish and gremolata

Frito Misto di frutti mare 3,190
A EFBHHEDO 7Y v b MiF~I 52 —X

Seafood and seasonal vegetable fritters with yuzu pepper mayonnaise

Pesce 3,740
o7 IN AV TFT=7)—LERT A
Grilled Spanish mackerel with creamy cauliflower and bottarga

Saltimbocca 4,840
RETOYFNT 4 ¥Ry
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Saltimbocca-style scallops with arugula pesto, fennel,

and carrot salad

1l Pollo 3,850
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Braised chicken, mix mushroom, roasted topinambour, and hazelnuts

Fileto de Wagyu 11,000
HILEOVRIDIE I=4:92 WA
Grilled Wagyu beef with spring turnip and Porto sauce

AMIYTATATIATYTINVEXTANTA A7 Y=L 2,200
The Strings tiramisu with apple caramel ice cream

Ab—vaag 2,900
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Chocolate cake with white chocolate ice cream & raspberry

WHZTDOH VT v b 2,200
Strawberry quartetto
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( Vegetarian
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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.
FRBEIHEBRARLBD, 15%0F—ECARZMENLZT £,

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