F4F—a— X

Dinner

Vv a4

Sonata

¥8,800

M FOGWA—T TN—=Y I MTFY LEVITTADL—R

Chilled tomato soup with Momotaro salad & lemon grass mousse

Ty YanAy YA b—=
FRYF—FHR—I L VATADT 7 — BOELLEVER b

Fresh pasta rigatoni with lavender flavored pork & green beans ragout,
pine nut & lemon zest

BIERAL VT4 v 22BROL LN,
Please select one main dish
ANNVDT)NVEGRIFDT Iy VA FTI—R
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

or

EHLHIRADZTIINEERTL FELYY I AIVIZY—LY—R

Grilled chicken leg with white polenta & Jasmin cream sauce
or

FSAFavTDOTIIV Xy F—=DI v Va2 lEOREDL
¥4 LT LA ¥ — GEIEHE 1,6501)

Grilled lamb chop with mashed zucchini & flower tempura,
thyme flavored gravy (¥1,650 supplement)

or

e EfIZ7 4+ Loy v
T—TAFa—rE b7yt
T 7 F ) —TV— R GEIEHE 3,300H)

Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,
black olive sauce (¥3,300 supplement)

FA4TFTIA AUTFALTAYAIN
FXYXTANVFIYITAATY) — A

Melodia Tiramist with caramel nuts ice cream

or

FGANY)—E3IT7L v K
Raspberry semi freddo

a—t— ¥ AL

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.



74— 3= X

Dinner

VYT FZT

Sinfonia

¥13,200

FTTFEDANNYyFa BEET7TYy7Tuiy7FyE7
TART A I IN—=TH ¥

Sea bass carpaccio with Edamame beans & aromatic herbs, Ambrosia caviar

HEBIVFYYERE—ITF5—% NTYIDV—R

Smoked burrata cheese filled tortelli with paprika sauce

ANNVDOTYNVERTOTSY Y Ay FI)—2R
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

BIFEBR AL VT4 v 22 BiRBOLK S0,
Please select one main dish
HOLDHDZINVERTIAL MRLYY VY RAIVIY—LY—2R

Grilled chicken leg with white polenta & Jasmin cream sauce
or

FAFavITDTIN AvF—zDIv Y2 EEORED
FALNT VLA E—

Grilled lamb chop with mashed zucchini & flower tempura,
thyme flavored gravy

or

g7 4 Loy v
T—FA4Fa—2E b b D7) AV E
TSy 7 F ) =T — A GEMEE 3,300H)

Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,
black olive sauce (¥3,300 supplement)

Fz)—DANT v b

Cherry quartetto

a—b— Fot AR

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.
] g



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

TZLyVanNRy YT b—=
TNV —FHR=I LVATADT 7 — ROFELVEZEX D
Fresh pasta rigatoni with lavender flavored pork & green beans ragout,
pine nut & lemon zest

SHEEEMAOF TS5 Yy b BT AT —F— Ny T

Mie prefecture Nagomi saffron risotto with lobster tail & arugula leaves

ANT T4 == RIA VEAAR AERT R—E

Spaghettini with braised red wine “Bolognese” sauce
pag g

Secondi
ANNVDTYNVERTVDTIE Yy VA FTI—R
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

BHDHHRDZYNEFRTL FPRLYY IXRAIVIY—LY—R

Grilled chicken leg with white polenta & Jasmin cream sauce

FAFavyTOTINV AvF—oDIy V2 EEORED
A LT VA ¥ — GBIEE 1,650H)

Grilled lamb chop with mashed zucchini & flower tempura,
thyme flavored gravy (¥1,650 supplement)

AeiEE eI 7 4 Lo 7y v
T—F4Fa—2E b D7 A VL
Ty 7 F ) =7V —R GEIE4E 3,300H)

Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,
black olive sauce (¥3,300 supplement)

Dolci

NVF AV T EKINFT—T5T—F1) —

Panna cotta & elder flower jelly

F AN — &UA— A Lh—A

Raspberry & rose mousse

TRV =T V=) —F =X —F

Lavender blueberry cheesecake

FTAHANESLHAEFDS V|

Violette flavored cherry tart

HELE NS Ha v

Pear & vanilla macaron



TYTFANRATA

Antipasti
1l giardino ¥2,750
FLE— VRIS T 5 H L HF AT ~
Treviso leaves & roots cooked & raw, salsa verde
L’insalata Caesar 2,200

BAL VVLVIATvFaCNANVAFEVF—ZX L U7
=7 b—AP&ET—/INA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Minestrone della casa 1,650
SYVEKDIAA R =% YTy §F—Z b= ~7

Basil pesto minestrone soup with ricotta cheese bruschetta

La zuppa di stagione 1.650
T

P FOHRA—7 ‘ ~7

TINV—=Y M FY LVEVITTADL—R {

Chilled tomato soup with fruit tomato salad & lemon grass mousse

1l carpaccio 3,300
TTEDHNIN Y F 3
BOL7oy7uy7X®xET TURTA Y IN=THI5

Sea bass carpaccio with Edamame beans & aromatic herbs, Ambrosia caviar

V-3 & F—X
Salumi & formaggi

1l formaggio cucinato 3,300
AHENVI 7F—=AD)T— NFFOETINVT KRG K
~7

Scamorza cheese with sauteed banana flowers & avocado, (
sprout salad

Tagliere di salumi 4,400

HNLEHSISHDEL Y Yay EINVA&TVa2RrvE
5 kinds of cold cuts served with pickles & bruschetta

Misti 4,950
HNREHFI &TF—AEVLIYay EINR&TVaRTr v
Cold cut & cheese selection with pickles & bruschetta

1 formaggi (S pc) 4,950
HR&A ¥V T7OF =L 7 ¥ a v (5H)
Japanese & Italian cheeses (5 kinds)

\’ 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
AT T4 == RTA Y FAA AR T A —E

Spaghettini with braised red wine “Bolognese” sauce

La pasta ripiena 2,750
HERBE M TV ERE=2TT—F RTYVIDY—2A ~7
Smoked burrata cheese filled tortelli with paprika sauce

La pasta fresca 2,750
TV TanNAy Y b—=
TRYFT—=FDLR= LWATADT V— BROFELLVEVER b

Smoked burrata cheese filled tortelli with paprika sauce

I/ risotto 3,080
SHEEMAOS 7S Y)Yy b 9T A —F—hENyaTF

Mie prefecture Nagomi saffron risotto with lobster tail & arugula leaves

ta Y F¥YET7 v T4

Secondi piatti

JYynrlv sy g v
From the Grill

1l pesce ¥3,850
ANVDTYNEFTDTFE Y Ay FTI—R
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

1l pollo 3.520
BHLHDOZYNERTAL VEL U
VXYAIVIY)—LVI—R

Grilled chicken leg with white polenta & Jasmin cream sauce

L'agnello 7,700
FUhFavTOTYN

Ay F—zZDIy V2 EEOREL L LT7 LA E—

Grilled lamb chop with mashed zucchini & flower tempura,

thyme flavored gravy

1 filletto di manzo 11,000
JeiEERERI7 4 L7 v

T—=T4Fa—r2L = D7V AhvE TIvIF)V—=TI—X
Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,

black olive sauce

~F .. T

( Vegetarian

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

FTA4TIA AOTFATAIAL N ¥2,200
FXTGANFYITAAT Y —A

Melodia Tiramist with caramel nuts ice cream

FARY—t3IT7Lv K 2,200
Raspberry semi freddo
Fz)—DHNVT v b 2,200

Cherry quartetto

APMYVYTR - INT =
The Strings Parfait

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

Koy 7y)yFray ¥4,180
Popping Rich Melon

VEFIFIANZ—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

B —FL )70y 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



