I vFa— R
Lunch

TLru
Allegro

¥4,620

H)TITIT—DA=T W -F LY - NI NVFXET

Cauliflower soup with shrimp, orange, and basil caviar

BIERAL VT4 vy a2 BRI L0,
Please select one main dish
PLYFzNXAY ) VFENRNVAYFVF—X 7)) — A4 ~7

Trecce pasta with eringi mushroom and parmesan cream
or

RKINAHID)I Y M HT75 Y

Risotto served with firefly squid, saffron, and edamame
or

EIADTIN NRNRYDT )=V I =R« TANGHRX - 7THY
Grilled flounder with parsley green sauce, asparagus, and clams
or
F =T RATFF VLT IFY T
P b FRE - AY—T i
Sicilian-styled oven-baked chicken leg, tomato, onion, olives, and capers

or

ZaADTYII NIV — R
AbTFTvFxTFyvFE T Y=Y b bDT 4 A7 Ly b GEIIES 2,200H)

Grilled octopus with basil sauce, Stracciatella,
and green tomato vinaigrette (¥2,200 supplement)

or

o7 )N ZFv—7F7V—y -2y xyay b 70T 30— 51 F—X
GBI 3,300H)

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

a—t— ¥ R

Coffee or tea

7= GBI 9901)
Add dessert (¥990)

FV&FaaL—b NV NEFEEITPETERD FOV X

Chili chocolate tart with Ogasawara tomato and avocado sorbet
or

VIEFADIV—AFT VT2 BHbARADVEYTA AT Y — A

Citrus creme d’Anjou with honey lemon ice cream

N .. (ITE
( Vegetarian
BT VVEF -5 BRECHDEVEMPISELAES,
CHEXOBIEEMLAFLZSvET LI B 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.
FRBERMWRBAALZY, 15%0F—CAREHNEPLZT LT,

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



tIVa2yv 7T vF
Semi buffet lunch

AM) Y TAYTATF Y — TAT7—F=x

Strings Signature Vivace

*F-H Weekday ¥7.480
1 H M Weekends & holidays  ¥7,920

HEMESALRAN ST VT ANAT ARSI T 22y 7 2h 5

Seasonal antipasti and Salad buffet

BIFE R AL VF 4 v v amBROLEE N,
Please select one main dish

FLYF 2R L) Y FEINWAFYF—X71) — 4 \l’

Trecce pasta with eringi mushroom and parmesan cream

or

RKINALHDY Y b 75V EHE

Risotto served with firefly squid, saffron, and edamame

or

F—TYRA S FE LY T YFY T
Feb - FRE - FY—T - oo

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

or

LIADTINV NEYDT )=V =R« TANGH A« THY
Grilled flounder with parsley green sauce, asparagus, and clams

or

FADT )N NIV — A
AMTIFXTYIET) =V bR MDY 4 AT Ly b GEIEHE 2,2000)
Grilled octopus with basil sauce, Stracciatella,
and green tomato vinaigrette (¥2,200 supplement)

or

MFEDOZINTL—FTINV— - Ty xUy b+ 7TUTFT—FF—X
GEhELE 3,3001)

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

ATy —=F T —-balL s varv ey 7 ahb

Vivace dessert collection

I—b— FF A

Coffee or tea

~7 .. VT
7 ...

Vegetarian

BT LVF -, BREHDRVAMP TSI LS,
SHEXOBEICEM LA ZSvET I BHALET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERHERBARL LD, 15%OF—EARENBPLZT £,
Prices are inclusive of tax and subject to 15 % service charge.



7 vFa— R
Lunch

Va4

Sonata

¥6,600

Ty yaEyY7LI FA bbb FIAL ANV ITTA ATV Y b

Fresh mozzarella, eggplant, tomato and white balsamic vinaigrette ‘(

AVTITIT=DA=T W - ALY - NIVFXET
Cauliflower soup with shrimp, orange, and basil caviar

BHERAL VT4 v V22 BRI LN,
Please select one main dish

LIADT I N )DT )=V =R TANIHA - THY
Grilled flounder with parsley green sauce, asparagus, and clams

or

F—TYNA S FEY LY T YF) TR
P b FRE - HY =T - s

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

or

FaADZYN NINY =R
ALy FxTvIET)=Y P MDT 4R T LY b
GEIELE: 2,200H])

Grilled octopus with basil sauce, Stracciatella,
and green tomato vinaigrette (¥2,200 supplement)

or
FEDOZYN L =TI Nh—2 - Zyxay b - 700 —FF—2X
GBI 3.300M)

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

BIFE T F— P2 BROLEE v,
Please select one dessert

FV&FaaL—rZ NN NEFEREINTINETHRD POV X

Chili chocolate tart with Ogasawara tomato and avocado sorbet

or

VENIFIADI V=TTV 2 BHERDVEVTA AT —A
Citrus créeme d’Anjou with honey lemon ice cream

a—t— 0 AL

Coffee or tea

~7 ... “VruTy
7 ...

Vegetarian

BT LVF—F, BRZHIDbLRVWANBIITS T LS,
CEXOBICBP LI ZIVwET 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.
FRBERWRBAALZY, 15%0F—CAREHNERLZT LT,

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



7 9 Hh I b
A la carte

1l giardino ~7 ¥2,530
FLE—=VE&REYTF & L HXRVT {

Treviso leaves and roots cooked and raw, salsa verde

Linsalata Caesar 2,640
XL Y VIR T YFab&@ANVAFYF =R Ly V7

A=V 7 b—=AF&tTI—/NA

Romaine lettuce, anchovy and parmesan cheese dressing,

garlic toast and serrano ham

Zuppa di stagione 3,300
AVTFTIT—DA—=T WHE - F LY - NI NVFrLET
Cauliflower soup with shrimp, orange, and basil caviar

Minestrone della casa 2,200
NYVBEROI AR b O—% Ay 5 F—X =2+ W

Basil pesto minestrone soup with ricotta cheese bruschetta

Insalata di mozzarella 2,600
VA A ~7
FA - F=h-kTARAAHFITTL RS LY b t

Fresh mozzarella, eggplant, tomato and white balsamic vinaigrette

Tagliere di salumi 2,970
AFZVTA=IVEIENLELZYay EIZNVAKT) vy ¥y—=

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

I formaggi de la Italia 2,420
1 — g

4&{7% Z?V?/{/ ~7

L=V F Y AKU—AIY =0 T v h— \

Italian cheese board served with raisin chutney and Rosemary crackers

Mozzarella, Robiola Di Capra, Asiago Mezzano, Pecorino pistacchio,
Gorgonzola dolce

Ty VLI Ty FEE R ER: 7V Y-UM
QEAg -7 - ATT FEE I, E s u LT T
NIV =/ - ERYFAF FLMEE ER Y FUTH

TYT =T Ay¥— FUER P, MM Y = A P
INITYV =5 FuFx FLEE R M w v T
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 IBERHDTA Y RTY VT
Sommelier recommended wine pairing
Glass  Bottle
FFIY ¥ -TY—V 3 2023 ¥2,200 ¥11,000
Tramin Pinot Grigio 2023

F53IY Italy Pinot Grigio
Tramin Alto Adige
~7 NIF)T ¥
( Vegetarian

BMTULVX—%, BREZODRVWEMPIEELLS,
TEXOBIEBEP LN ZSvET 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.
FREERHEBAARLE LD, 15%DOF—EARENRBPLZT £,

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



Spaghettini Bolognese ¥2,860
ANT Y T4 == RTA Y ERAB AERT A —E

Spaghettini with red wine braised wagyu “Bolognese’” sauce

Ravioli 2,850
ANVF—=HEDIF L FY 7»%57477—%&%v77b5§?’

Porcini mushroom ravioli, Marsala wine sauce with mozzarella

Trecce pasta 3,200
Ly F28RF Y UFLNAF L/ F—Z 71— A \”r

Trecce pasta with eringi mushroom and parmesan cream

Risotto 3,900
RINVAHADY Iy b HT75 BT

Risotto served with firefly squid, saffron, and edamame

Frito Misto di frutti mare 3,190
N EFHHEDT7) v b I F—X

Seafood and seasonal vegetable fritters with yuzu pepper mayonnaise

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

Polpo 4,100
FaAprIN NIV —R
ANIvFXTvIET)=V I MDTA4 R T LY b

Grilled octopus with basil sauce, Stracciatella,

and green tomato vinaigrette

1l Pollo 3,850
F—T o RA7FF Ly TFY T)E
P b - ERE AU —T - sy i

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

Fileto de Wagyu 11,000
o7 IV FL—F7 00—y -y vyuy b - FOYr0—%F—X
Grilled Wagyu beef with grapefruit, shallots, and provolone cheese

FY&FIIAL—FF I H 2,200
INEFHE T PETRA FDOY IR

Chili chocolate tart with Ogasawara tomato and avocado sorbet

VEIFADI V=T T a 2,200
EHADLVEYTA AT — A

Citrus creme d’Anjou with honey lemon ice cream

Wb ZohvT v b 2,200
Sakura and strawberry quartetto

~F .. T

( Vegetarian

EMTLVVF—%, BRCODRVAEMNPFIEWE LS,
SHEXOBEBP LTS ZSwET LI BEHwAELET,

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

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

ITALIAN GRILL



