5 vFa— A
Lunch

TLr7u
Allegro

¥4,620

N A=y TA—T 7 LBOU—ZA e N 2754 %27 Ly b

Parsnip soup and roasted duck with truffle vinaigrette

BIFERAL VT4 v 2k BREILES W,
Please select one main dish

fay 74 2O7< M) F ¥ —F
NRAY)—)F—X Y=V F)—=T « NI NI AN

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

AHBERVAF DYy b A HETLETFT—F

Squid ink and parmesan risotto with cuttlefish and gremolata

or

BEOTZIN AN TST—7Y—LEHTFTA3

Grilled Spanish mackerel with creamy cauliflower and bottarga

or
FE DE AR
IVIARYy YV al—Ah - B—AMPEF YT AN—EF VY
Braised chicken, mix mushroom, roasted topinambour, and hazelnuts
or
RETOHFNT 4 YRy BM Ny TFTR=ZA b+ T2V RN -
Fyuy M5 GENEHE 2,2000)

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

or

MO 7 )V B R by — 2 GBI 3,300H)
Grilled Wagyu beef with spring turnip and Porto sauce (¥3,300 supplement)

a—bt— ¥ AL

Coffee or tea

FH— 1 GENEE 990H)
Add dessert (¥990)

ANV TATFATGIATYTNVEYTRAVT A AT — A

The Strings tiramisu with apple caramel ice cream

or

AHbh=v337 FIAL bPFaab— T4 A7) —L&T AN —

Chocolate cake with white chocolate ice cream & raspberry

BT LVLVF %, BRICODDLRVAMNBTSE LS,
CHEXLOBIZBRLAILZEIvET 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.
FARFEIHBEBAAL R, 15%DF—EARZHEPLZT T,

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



5 v F%vIVEa2y T

Lunch semi buffet

AM) Y TRAYTAF Y — TAT7—F=x

Strings Signature Vivace

H Weekday  ¥7,480
1 H # Weekends & holidays  ¥7,920

WEMESAZAME ST VT4 NRATARY T 22y 72005
Seasonal antipasti & Salad buffet

BHERAAL VT4 v Y22 BROILEEN,
Please select one main dish

tay74XTOT7< M) Fr—F
NI =) F=X TV =V F)=T - NIV F AL

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

or

AHBERNNVAF DYy M WHEAL HETVLET—F

Squid ink and parmesan risotto with cuttlefish and gremolata

or

B DA
IVIZARY Vall—Lh - O—AMNMEF VT e A—FENF v

Braised chicken, mix mushroom, roasted topinambour, and hazelnuts

or

BEOZIN AV TITT—2 Y=Ll HTF A3

Grilled Spanish mackerel with creamy cauliflower and bottarga

or

REYTOVNT 4 VAR AWM Ny AFGR—ZA - T VRN -
Fyuvy T 5 GEIEE 22000)

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

or

Mo 7Y v ARV by —A GEHEE 3300M)
Grilled Wagyu beef with spring turnip and Porto sauce (¥3,300 supplement)

ATy —=F T —bAL I Ta vy T nD

Vivace dessert collection

a—bt— FF AL

Coffee or tea

BEWTUVLVF -5, BRECHDRVAMPITEELALS,
CEXOBIEBM LA ZIvET 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.
FRRERERBAALLZY, 15%0F—CARENEPLZTET,

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



g vyFa—A
Lunch

Va4

Sonata

¥6,600

TFG—=FHIFGF O—AMNTYVADT =) - FY—=T - NV

Burrata salad with roasted bell pepper coulis, olives, and basil “,

N—AZy FA—F 7 LEOu—ZA e N2 T7% 4 27 Ly b

Parsnip soup and roasted duck with truffle vinaigrette

BUHERAL VT4 v Y22 BROLIZE N,
Please select one main dish

EoTIN AVTFIT=7 )=l hTAI

Grilled Spanish mackerel with creamy cauliflower and bottarga

or

HMADF AR
IVIAR Y Val—h - B—A b FEF T A=ENF v

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

REYTOHENT 4 YRy ANV Yy AFTR—=Ab « T2V HN -
Fryuy MF 5 GEIEE 2,2001)
Saltimbocca-style scallops with arugula pesto, fennel, and carrot salad

(¥2,200supplement)

or

A7) e RV Y —Z GENEHE 33001)
Grilled Wagyu beef with spring turnip and Porto sauce (¥3,300 supplement)

BIF& T — P EBROILZE W,
Please select one dessert

APV TATATFGIATYTIVEYTALVTA AT — A

The Strings tiramisu with apple caramel ice cream
or

Hbh—=3a3aa7 FIA4 bFaa2b— TRV —L&T AN —

Chocolate cake with white chocolate ice cream & raspberry

a—b— F7203 KL

Coffee or tea

7 ... ~VruTY
7 ...

Vegetarian

BT ULLVF=F BRCHDDLRVAMP I ST LS,
CHEXOBIBH LTS ZEnET L) BHwALET,

When placing your order, please inform us of any allergies or special dictary
requirements that we should be aware of when preparing your menu.
FRBEREBRBAALZY, 15%0F—CAREMNERLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



7 9 h IV b

A la carte

1l giardino ~7 ¥2,530
FLE=VE&MXY T ¥ FNHFXVT (

Treviso leaves & roots cooked & raw, salsa verde

L'insalata Caesar 2,640
BAXLYVIATyFab&NIVAF Y F—AFNLy I 07

H—=J o7 bP—AP&ET— I NA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Zuppa di stagione 3,300
N—AZy TA=T7 IZVKOU—A L ) aT7T4 %7 Ly b

Parsnip soup and roasted duck with truffle vinaigrette

Minestrone della casa 2,200
SYVEKOIAA M=% YTy s F—L b= N

Basil pesto minestrone soup with ricotta cheese bruschetta

Burrata salad 2,750
TI—=5%I 5 -
O—AMSTYADZ =Y - F ) =T - "IN |

Burrata salad with roasted bell pepper coulis, olives, and basil

Tagliere di salumi 2,970
AZYVTIA—=IVENLELZYay ETNVAKT) vy ¥y—=

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

1 formaggi de la Italia 2,420
4'57’)“7'7‘—}("‘61/7“/5\“/ ~7
L—ZXvF ¥V R&U—AY—2F v h— (

Italian cheese board served with raisin chutney & Rosemary crackers
Mozzarella, Robiola Di Capra, Asiago Mezzano, Pecorino pistacchio, Gorgonzola dolce

FyYrLyI-Tryn FUEE R, EH: 7V —UM
QY7 74 - ATT LA LR R a Y LT 4 T
NaY—/ - EAFFF L R R YT U TH

TYT =T Ay¥—s R R E Y 2k PN
NIV —5 FiFx AME . g LT TN
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

VA IBEDTA RT) VT
Sommelier recommended wine pairing
Glass Bottle

bV ¥ - —T 3 2023 ¥2,200 ¥11,000
Tramin Pinot Grigio 2023

rS3IY Italy Pinot Grigio
Tramin Alro Adige

~7 ... ~IruTY

( Vegetarian

BY7LULVX =%, BRECODDbRVEMITSwE LS,
CHEXLOBIZBHILNIZEVwET L) BHwELET,

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 EIHEBAARERY, 15%DF—EARZHERLZT I T,
Prices are inclusive of tax and subject to 15 % service charge.



Spaghettini Bolognese ¥2,860
ATy T A== RIA Y FBRA AR E A —E

Spaghettini with red wine braised wagyu “Bolognese” sauce

Gnocchi 3,740
Mla7y—xtTaya—tD=3vF

Gnocchi with truffle sauce, prosciutto and ham

Trofie all’ Amatriciana 3,520
feYy 74 ZOT7< M) Frv—F
RAN)—=I)F =X+ )=V F =T - NI VI AV

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

Risotto 4,290
AABENRVAFCDY Yy M HFAAETVET—S

Squid ink and parmesan risotto with cuttlefish and gremolata

Frito Misto di frutti mare 3,190
AN EFHHEOT7Y v b MiF~IF—X

Seafood and seasonal vegetable fritters with yuzu pepper mayonnaise

Pesce ¥3,740
OZIN AN TITT—= ) =LKL AT A3

Grilled Spanish mackerel with creamy cauliflower and bottarga

Saltimbocca 4,840
R TDOHNT 4 VR A

Wy AFGR—=AF - Tz VF)-Fxay bHI%5

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

1/ Pollo 3,850
FE A D F A
IVIAR Yy Val—h - a—A M MEFUT—N o A—=EF Y

Braised chicken, mix mushroom, roasted topinambour, and hazelnuts

Fileto de Wagyu 11,000
D7) v HEE RV BV —R
Grilled Wagyu beef with spring turnip and Porto sauce

AM)VTATATIATOTIVFEYTAVTA AT — A 2,200

The Strings tiramisu with apple caramel ice cream

Abh—=2aag 2,200
FIAL FPFaalL— b7 ARAT7Y) =L &T AN —

Chocolate cake with white chocolate ice cream & raspberry

WhHZTDOHNVT v b 2,200

Strawberry quartetto

~7 .. ~YHITY

( Vegetarian

BYWTLVFXF % BRCZGDECEMAITEE LD,
STEXOBCBRLAFSESwET L) BV LET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRRERERBAALLZY, 15%0F—C2AREZHEPLZTET,

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