F4F—a— X

Dinner

Vv a4

Sonata

¥8,800

IVIVDTN—TETTTr—F

Watercress velouté with crab cake

Ty Y anZAy) 74 % BATEEFAXRYOT =)+ 4= %

Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

BUHEHAL VT4 v V22 BRILZI 0V,
Please select one main dish

7YV 72O EHEREDTIIH v E
FY—V IR bET9IN—DI—R

Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

or
BEa—Z2D 7))V KFb=avFLEDHE
=23 —=7 L —E—=Y—2

Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

or

SHTy 7 DOEFLEREEX BV FHBORSA TIN—YFr—F
G4 1,650F)

Herb crusted grilled lamb rack with semolina & dried fruit cake
(¥1,650 supplement)

or

BREAEZALOZYL NEYF— NXE—VHLHY—2R
GE R4 3,3000)

Grilled selected wagyu beef fillet
with sautéed mountain vegetables & peposo salsa sauce
(¥3,300 supplement)

AbEXRY—=F 4 F3IRA IVvFTANY—=I VYR

Strawberry Tiramist with mixed berry mint sorbet

or

ELH5DL—R

Sakura mousse

a—tbt— F720F A

Coffee or tea

BYTHIA v RTY V7

Recommended wine pairing

VA IRAEIHO T4 v EHIZa—2EBRELATHEITET,

Enhance your menu with 3 perfectly matched wines.

¥5,500

EMTUVVF-SE BRICODDLEVAMPITS T LS,
CHEXOBIIBH ILAILZEwIET IIBH LT 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.
KRB EIWHABAAREZD, 15%DF —EXRZHEHLZT T,
Prices are inclusive of tax and subject to 15 % service charge.



4 F—a— 32
Dinner
VT HZT
Sinfonia

¥13,200

R7GDINVIN TYV—=UVE—ADNNFaAvF
TUIT AV IN=TATI39 75

Tuna tartar with green pea panna cotta & aromatic herb sprout salad

TLyvanZAy) 74 % BAPEHEFYXRYOT =) 4=V %
Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

7). 2 FoZiHEREDTY AL
T)V—=Y I Ty —DYV—R
Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

BELB AL VT4 v a2 BRI EZE N,
Please select one main dish

WEa—20 79N KFb=3avFLEDHE
=AY —=7L—E—V—2X
Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

or

FGET Yy I DOFEREE CEVFHORIA TN—Ur—F
Herb crusted grilled lamb rack with semolina & dried fruit cake

or

BB 74 L0790 IEYF— RE—VHLHIY—2
GEME 3,300H)

Grilled selected wagyu beef fillet
with sautéed mountain vegetables & peposo salsa sauce
(¥3,300 supplement)

HEDOHVF v B

Amanatsu citrus quartetto

a—t— F720E ALE

Coffee or tea

BETDHIAL v RTY VT
Recommended wine pairing
VAU LDRALAOT A Y A - A BRLATITET,

Enhance your menu with 4 perfectly matched wines.

¥7,700

BT ULLF %, BRIObRVANPITSwE LA,
THEXOBIIBHLAFSZIvwET LI BHwAZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRRERHEBABAALZY, 15%0F—C2ARENBPLZTET,

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



ANV TATZLTIVITTAF— A4 TR

Strings Sharing Dinner Insieme

¥9.900

1 %K per person
A5V TOELALTHEF X F) V7 A A VTTRET 53— %,
FHOT VFANAT A, TVIET v T4, ZLTAL VT4 v vak,
WEOH 82— MOEIT, EREART 4 —EBRLAVELETET,
2BrEX VA £3)

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 VT4 NAT 4 SHE)EbYE YT AF LN

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

TV /3MEY BUADOIMEZhENIC

Choose your favorite pasta or risotto from the Primi selection below

AL VT4 v /AME ) BIUADIEEZ Y 2T AZ A VT

Select your main dish from the Secondi selection below

TFyz)— N—V2 TIZIXA—=VFT4— AL —=VAL 73V

Petite Chérie ‘Rouge’ Afternoon Tea sweets collection

Primi

TLyYanZAy) r 7 4% BATEEFAXRYDOT =)+ 4+ =%

Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

MAY Y'Y b EHHEYVIYSY TO—A MV Fv ¥

Mie prefecture Nagomi risotto with ricotta & fava bean, roasted pancetta

AT T4 == RIA VERA AERa R—¥

Spaghettini with braised red wine “Bolognese” sauce
Secondi

o7 YN 7FollHERED07V A vk
TJV—=V I T ovNN—=DYV—R
Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

BWEa—20 79V K7 h=avFLEDHE
O—ZX3YY =7 L —E—Y—2
Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

FSAT Yy ITDOREREE LEVFHOFIA TN —Vr—F
(B— ABRBME4 1,6501)

Herb crusted grilled lamb rack with semolina & dried fruit cake
(¥1,650 supplement per person)

R 74 L7 )N UV T— RE=VHLHY—2
(B— ABEMEE 3,3001)
Grilled selected wagyu beef fillet

with sautéed mountain vegetables & peposo salsa sauce
(¥3,300 supplement per person)

Dolci

N FaAvF&&INT—T7FT—E) —

Panna cotta & elder flower jelly

T AN — &UE—AL—A

Raspberry & rose mousse

TRV =T N—X1N) —F =X —F

Lavender blueberry cheesecake

TAHANESLHLAEFEDSY VI

Violette flavored cherry tart

HHLL " =Sso=xHha v

Pear & vanilla macaron



TYTFANRATA

Antipasti

1l giardino ¥2,750
FLE—VEBEY Ty Sty N

Treviso leaves & roots cooked & raw, salsa verde

L’insalata Caesar 2,200
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 1,650
NIVRRDI A A b= YAy ¥F—X b=+  F

Basil pesto minestrone soup with ricotta cheese bruschetta

La zuppa di stagione 1,650
IVIVDTN—=T I TTr—*%

Watercress velouté with crab cake

1l carpaccio 3,300
R7UDININ TNV—YE—ADNNYFAvF
TUITAYIN—TATIF37 I35

Tuna tartar with green pea panna cotta & aromatic herb sprout salad

V-3 &F—X
Salumi & formaggi

1l formaggio cucinato 3,300
AAEGNY 7F—=ADI)T—LT AT A

TIy AN =T I—REF L) ~7

Sautéed scamorza cheese with green asparagus,

black olive sauce & oregano leaves

1 formaggi (4 pc) 2,200
A7) T &HERF =Y FbE4¥—2
LAY F I rErIvh—

Italian & Japanese cheese board (4 pieces)

served with raisin chutney & crackers

Tagliere di salumi (3 pc) 2,200
ENNET T IOKY A b3

EINVAET)y vy—=

Cold cuts (3 kinds) board served with pickles & grissini

\’ 2 A Nad

( Vegetarian

BYTVVF—F, BREDDEVAMDPIEELLS,
CUHEXLOBIIBH LA ZEVwETIIBH 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.
FRREREBRBAARLZY, 15%0F—C2ARZMNRPLZT ET,

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



7TV IET v T4

Primi piatti

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

Spaghettini with braised red wine “Bolognese” sauce

Pasta fresca

: 2,640
HRBYE v F/52 %
AFIIRRZZALNV M) 2T AFTL R
Handmade Pici pasta "cacio e pepe” style, truffle shavings
BANEEFAyRXYOT—)FF—1F
Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage
1l risotto 3,080

AV b ZobyeYavyy u—RAMSrFzvy

Mie prefecture Nagomi risotto with ricotta & fava bean, roasted pancetta

ta s FET v T4

Secondi piatti

JYUnNtlL s vyrav
From the Grill

1l pesce

orIN ZFoZlHthEDT7I A vk ¥3,850
JIV—=V I b TrynR—nDY—2

Grilled sawara fish with bamboo shoot & new onion fricassée,

green tomato & caper sauce

1l maiale

KWHa =207 v K7 b=avFLEXOf 3,520
T—AY =L —E—Y—2

Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

L'agnello 7,700
GATy I OFEREE LEVFHOFIA T NV—Ur—F

Herb crusted grilled lamb rack with semolina & dried fruit cake

1 filletto di manzo 11,000

SRR 74 LOZ YN IEYF— RE—THLHY—Z
Grilled selected wagyu beef fillet

with sautéed mountain vegetables & peposo salsa sauce

BT VILVEF - BRECHDDEVEMBISELLES,
SHEXOBICBH LN ZEvET LI BHVwALET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEIEEBAALEY, 15%0F—CAREMNEPLZTET,

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



P ]
Dolci

APARY—=F 4 F3IA IVITAXNY—=I VYR ¥2,200

Strawberry Tiramistu with mixed berry mint sorbet

ELLHDL—R 2,200

Sakura mousse

HEOH VT v b 2,200

Amanatsu citrus quartetto

APMY VTR INT =
The Strings Parfait

¥ 5/10K)~6/30(H) oMM STV EE T,
% Available between the 1st of May - 30th of June.

RAy¥ry 7)) yFruy ¥4,180
Popping Rich Melon
VIFFIANZ—T 4 — ¥4,180

Citrus Honey Tea

Fat N7 = ¥7,700
Duo Parfait

BRLEN722fENY) 7Dy b
with selected drinks

ANV TR FF—FklL 7 arv
The Strings Cake Selection

b — 3 A #¥990

Cake selection

Hif< >y IT—Dya—br—=
Mango short cake

a7 -Faal—1}

Pure chocolate
TITNF—Rr—F

Double cheesecake

FEHO TN — F L b

Seasonal fruit tart

HEEVWHEZTDL—R

Matcha & strawberry mousse

r—F+tv b ¥2,200
Cake set

BRLTF—FLF) 7Dy b,
BIFE L BRAYZ BRI ZI0nE L,

Please select one cake & one drink.

TAZTI P THIHELTEDETRALLBAY v 7ABRHIEELZE 0,

Takeout is available. Please feel free to ask staff for details.
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ITALIAN GRILL



