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Sonata

¥9,790
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Amberjack tiradito with mango dressing and chili
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Rigatoni with pistachio cream, mortadella and stracciatella
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Grilled dorade al limone with fennel and saffron
or
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Braised pork cheek with dried tomatoes, green olives and Fernet-Branca

or
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Carabinero prawns with artichokes, ham,
fresh basil and vino Bianco (¥2,200 supplement)

or
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Grilled wagyu beef with early summer vegetables and paprika sauce
(¥3,300 supplement)
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Mango pudding and Ogasawara passionfruit soup with mango sorbet

or
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Chocolate mousse and raspberry with lemon verbena tea ice cream
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Coffee or tea
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Sinfonia

¥13,750
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Fresh burrata cheese with melon and ham salad
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White asparagus soup with diced fresh tuna and guanciale
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Special summer truffle risotto with ricotta cheese
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Grilled dorade al limone with fennel and saffron

or
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Braised pork cheek with dried tomatoes, green olives and Fernet-Branca

or
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Carabinero prawns with artichokes, ham, fresh basil and vino Bianco
or
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Grilled wagyu beef with early summer vegetables and paprika sauce
(¥3,300 supplement)
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Peach rare cheese tart with apricot and candy tea ice cream
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Coffee or tea
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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.

T4 v RTYT
WINE PAIRING

3 $E ¥7,150
3 kinds
4 $E ¥8,250
4 kinds
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ANTIPASTI
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Treviso tardivo leaves and roots cooked and raw, salsa verde \Z/
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Romaine lettuce, anchovy and parmesan cheese dressing,

garlic toast & Serrano ham

Ty vaTdg—FF—X A0/ eNLDH T 3,500
Fresh burrata cheese with melon and ham salad

NIINFDTATTA =N IT—=FLy IV 7&FY 3,600
Amberjack tiradito with mango dressing and chili

RIANTANRGHADA—=T FAHETTyFv—L 3,300
White asparagus soup with diced fresh tuna and guanciale
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Basil pesto minestrone soup with ricotta cheese bruschetta
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SALUMI & FORMAGGI
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Selected Italian cold cuts Salami, Prosciutto, Bresaola,
Coppa served with pickles and grissini
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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
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FROM THE GRILL

HAOZYN VEVER 72 A VEHTT Y ¥3,600

Grilled dorade al limone with fennel and saffron
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Sicilian styled baked chicken leg, tomato, onion, olives and capers

BARHOTLE K54 b b=V F ) —7 4,300
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Braised pork cheek with dried tomatoes, green olives and Fernet - Branca

HICR—TEE T—F 4 Fa—27 ENA 5,300
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Carabinero prawns with artichokes, ham, fresh basil and vino Bianco
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Grilled wagyu beef with early summer vegetables and paprika sauce
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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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Rigatoni with pistachio cream, mortadella and stracciatella

TV)—=YTANGHAD) 'y b )Ay FyF—XLNy a7 @ 3,600
Risotto with green asparagus, ricotta cheese and rucola salad
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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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Mango pudding and Ogasawara passionfruit soup with mango sorbet
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Chocolate mousse and raspberry with lemon verbena tea ice cream
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Peach rare cheese tart with apricot and candy tea ice cream
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BEVERAGE

Ty a7IV—FTTIV ¥2,420
Fresh Fruit Mocktail

TZLya7V—=h 0TI 2,420
Fresh Fruit Cocktail

LEYFxu 1,760
Limoncello

77 w8 3,080
Grappa
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Espresso Martini



