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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 Strings

Aperitivo is a great way to spend quality time with friends and colleagues.

Italian Antipasti Plate
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Crispy stracciatella-stuffed ball with fresh tomato salad
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Rosemary focaccia bread with smoked salmon, basil & black olive tapenade

RIAL RTANGHADA—T Y a27DFKFY

White asparagus soup with truffle aroma

AE—TFYIDFTIR
Smoked duck taco

EEOBBQZ VIV $ 75 TVF YV —R
BQQ grilled prawn, saffron all I oli
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Waldorf chicken salad
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Truffle flavored French fries

Free Flow Drink
AN—=2 1) ¥ 7T A ¥ / Sparkling wine
A ¥ —)V / Beer
T4 ¥/ Red wine
F17 4 ~ / White wine
7RO —)VF L ¥ Y / Aperol orange
A7 E—=/ Spumoni
71 ¥ 731) Y —% / Campari soda
A FR—)V / Highball
Ty K7 7%— / Godfather
* L ¥ ¥ ¥ 2—R /Orange juice
JV—T7NV— Y 2—2A / Grapefruit juice
a7 - 23—3 / Coca-Cola

¥ —I—) / Ginger Ale

DA
77— % / Oolong tea
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Additional Menu

BREAL VT4 v
Main dish
¥2,200

BRE2EMHE 2D T, FA M —F - @R THHAO0GH & ST WRZEET,
Seating is limited to 2 hours. Last orders will be taken 30 minutes
before the end of your seating time.

FRBEIHBABARLEY, 15%DF—CAREZHNERLZT £,
Prices are inclusive of tax and subject to 15 % service charge.
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Dinner

Va4

Sonata

¥9,790
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Yellowtail carpaccio with passionfruit vinaigrette and creamy avocado

Py FzXAY Y IFEINWAF L F—X 7)) — 4 \(ﬂ

Trecce pasta with eringi mushroom and parmesan cream

BHERAL VT4 vy Va2 BRI SN,
Please select one main dish
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Grilled flounder with parsley green sauce, asparagus, and clams
or
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Sicilian-styled oven-baked chicken leg, tomato, onion, olives, and capers
or
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Grilled octopus with basil sauce, burrata, and green tomato vinaigrette
(¥2,200 supplement)

or
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Grilled Wagyu beef with grapefruit, shallots, and provolone cheese
(¥3,300 supplement)
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Chili chocolate tart with Ogasawara tomato and avocado sorbet

or
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Citrus créeme d’Anjou with honey lemon ice cream
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Coffee or tea

~F ... T
( Vegetarian
BT UVLVE -5, BRECHDRVAMPITEELRLS,
SHEXOBEIEEMLAFLZSVET I I B AELET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FORBEIHBBAAL LY, 15%DF —EXRERMERLZT T,

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

¥13,750
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Fresh mozzarella, eggplant, tomato and white balsamic vinaigrette
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Porcini mushroom ravioli, Marsala wine sauce with mozzarella
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Risotto served with Hotaru ika, saffron and edamame

BIFELRAL VT4 v Y22 BROLEEN,
Please select one main dish
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Grilled flounder with parsley green sauce, asparagus, and clams

or
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Sicilian-styled oven-baked chicken leg, tomato, onion, olives, and capers

or
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Grilled octopus with basil sauce, burrata,
and green tomato vinaigrette

or
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Grilled Wagyu beef with grapefruit, shallots, and provolone cheese
(¥3,300 supplement)

Wb ZToAVT v b
Sakura and strawberry quartetto
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Coffee or tea
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( Vegetarian
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CHEXOBECBHLAFLESwET I I BV ALET,

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

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

1l giardino ~7 ¥2,530
FLE—=V&RES T T VYRV T (

Treviso leaves and roots cooked and raw, salsa verde

L’insalata Caesar 2,640
QXL Y VIR TVFal&ANVAFVF—=ARNLy V7

A=V 7 b—AM&ETI—/I N4

Romaine lettuce, anchovy and parmesan cheese dressing,

garlic toast and serrano ham

Zuppa di stagione 3,300
AVTIIT=DA=T g - ALy T - NINVFXET
Cauliflower soup with shrimp, orange, and basil caviar

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

Basil pesto minestrone soup with ricotta cheese bruschetta

Insalata di mozzarella 2,600
TJLyyaEYyI7LT ~7
FA - rh KT PV HIATLERT LY b !

Fresh mozzarella, eggplant, tomato and white balsamic vinaigrette

Tagliere di salumi 2.970
AV T7TaA=NVENLELZYa Yy EZNVAKT )y ¥V—=

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

I formaggi de la Italia 2,420
1 —_7 3 S
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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

VL) IERDTA XTI
Sommelier recommended wine pairing
Glass Bottle
FFIY ¥ - TY—=T 3 2023 ¥2,200 ¥11,000
Tramin Pinot Grigio 2023

73 Italy Pinot Grigio
Tramin Alto Adige
~7 RYFYT Y
( Vegetarian

BMTLLEF—5F, BRECHDRVAMP TSI LS,
CHEXOBIEP LN CZZvET 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.
FRBERIHRBAALZY, 15%DF—CAREZHNERLZT LT,

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



Spaghettini Bolognese ¥2,860
AT T4 == R TA Y EAHR RO A —E

Spaghettini with red wine braised wagyu “Bolognese’” sauce

Ravioli 2,850
RBLF—=FHDS Y vw#ﬁvfyy—xa%vavﬁ\p'

Porcini mushroom ravioli, Marsala wine sauce with mozzarella

Trecce pasta 3,200
Moy FanRy LY YFENVRAFLF=Z7) =L g
{

Trecce pasta with eringi mushroom and parmesan cream

Risotto 3,900
RFINAHIDY) Yy v H75 v EkY

Risotto served with firefly squid, saffron, and edamame

Frito Misto di frutti mare 3,190
N L FBHTFEOTY v b MFIIA—X

Seafood and seasonal vegetable fritters with yuzu pepper mayonnaise

Pesce ¥3,740
LIADTIN NEVDT) =YV =R TANGHAX - THY
Grilled flounder with parsley green sauce, asparagus, and clams

Polpo 4,100
FaprIn NIV —A
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Grilled octopus with basil sauce, burrata,

and green tomato vinaigrette
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Sicilian styled oven-baked chicken leg, tomato, onion, olives and capers

Fileto de Wagyu 11,000
WEOZIN FL—=F7N—y - T yay b - Ta740—FF—2X
Grilled Wagyu beef with grapefruit, shallots, and provolone cheese
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Chili chocolate tart with Ogasawara tomato and avocado sorbet

VIFNFADIZL—AF VA 2,200
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Citrus creme d’Anjou with honey lemon ice cream

BEnWwbEZToAhNVT v b 2,200
Sakura and strawberry quartetto
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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.
FRBERERBAALZD. 15%0F —EAREMBPLZT T,

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