7 L7u
Allegro

¥4,620

KIAL FTANRGHADA—T FAETTVFr—1

White asparagus soup with diced fresh tuna and guanciale

VH = ERIFF I —h ENVIFYFERANT v F 4Ty FF—X

Rigatoni with pistachio cream, mortadella and stracciatella

or

TV=YTANRGHAOYY y F YAy FF—XE Ny aF —~

Risotto with green asparagus, ricotta cheese and rucola salad ‘\3’ :
or

B 7 )V VEVERR 72 A NVEH T TV

Grilled dorade al limone with fennel and saffron

or

EEFADTLEY FS5A < b)) —vFY—7
TzNWEy b TITVHDOERDY

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

HITEA—QWE T—FT4Fa—r7 N
TLyyanyVERTA Y GEIEES 2,200H)

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

or
o 79N MEREE ST BV — A GBIE4 3300M)

Grilled wagyu beef with early summer vegetables and paprika sauce
(¥3,300 supplement)

a—k— T3 ALK

Coffee or tea

7= b GEIEHE 990H)
Add dessert (¥990)

RyI=TN) Y NEFHE Y Y a Y TN—Y AT R TR
Mango pudding and Ogasawara passionfruit soup with mango sorbet
or
FI3IAL—bFA—RETAR)— LEIN-RITA=TA AT —A

Chocolate mousse and raspberry with lemon verbena tea ice cream

a4

Sonata

¥6,600

TV aTF—FF—X ATV ENLDYFH

Fresh burrata cheese with melon and ham salad

FIANTANGHADA=T FAHETT v Frv—L

White asparagus soup with diced fresh tuna and guanciale

BHOZYIV LEVRAM 7y AVETFT T

Grilled dorade al limone with fennel and saffron
or

WARADOTLE K54 h~ b)) —=0F) =T
TzWAy b TITUHIDOED

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

or

ATEA—UWE T—T4Fa—sENnh
TV TanTVERTA Y GBI 2,200M)

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

or

M7 )V MEREEXT ) AV — A GENEE 3,300M)

Grilled wagyu beef with early summer vegetables and paprika sauce
(¥3,300 supplement)

2T —=TYy INEFRENSNY g v TIN—VA—T < T—Y LR

Mango pudding and Ogasawara passionfruit soup with mango sorbet
or

Fa3IAL—bPL—RARETFTAXRY)— LEUIN—RFTA4—=—TA A7) —A

Chocolate mousse and raspberry with lemon verbena tea ice cream

I—b— FUF A

Coffee or tea

M7 LLF =4, BREHDLRVAMDPTEVE LS, JHEXOBICBH LT ESWET L) Bvw L ET,
When placing your order, please inform us of any allergies or special dictary requirements that we should be aware of when preparing your menu.
FORBHE XN EBOAA L 2 0, 15% O —E AR ZREH L2 5,

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

ANV TAZTAT Y= TA4T7—F=x
Strings Signature Vivace

‘- H Weekday ¥7,480
+ H# Weekends & holidays ¥7,920

HEMESATLZANMM ST T VT ANAT AR T T E 2y 7205

Seasonal antipasti and Salad buffet

VA== ¥RIFF 7)) =L BEVITVIEANTIvF T v IF—R
Rigatoni with pistachio cream, mortadella and stracciatella
or
TN)—=VTANRGHAOYY 'y b VA FF =&y a7
Risotto with green asparagus, ricotta cheese and rucola salad @
or
HOTZIIV LEVER 72 ANEYT TV
Grilled dorade al limone with fennel and saffron

or

KERFADTLEY K54 b b FY) =0 F)—T
Tz Ay b TIUHDOFY

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

or

HSEARA—QWE T—FT4Fa—7LNni
Ty yanyVERATA v GBITES 2200M)

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

or

FFo 7N MEEFRE ST Iy — X BIESE 3,3001)

Grilled wagyu beef with early summer vegetables and paprika sauce
(¥3,300 supplement)

AT —=F T =L Ta v E 2y T hD

Vivace dessert collection

a—b— FoUX AR

Coffee or tea



7T VT A NAT A
ANTIPASTI

FLE=VI LT —FK &MEYF 5 HFLHuF ‘/”‘ ¥2,530

Treviso tardivo leaves and roots cooked and raw, salsa verde \Z/

QAL VI ADY—F—=HFF 2,640
H—=Vv 7 h=AF &NEVET—I N2

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 FAHETT v Fy—L 3,300
White asparagus soup with diced fresh tuna and guanciale

NIVDIAAMA—HF AV FF—IX&ET) 2R v ¥ 2,200

Basil pesto minestrone soup with ricotta cheese bruschetta

5 I&T7T ANV Y
SALUMI & FORMAGGI

AZ)TaA= IV EFENLELZYay EZVA&TY v ¥ —= ¥2,970
Selected Italian cold cuts Salami, Prosciutto, Bresaola,
Coppa served with pickles and grissini

45V 7F—RXkLrar 2,420
V=AY F XV AEU—AIV =0 T v H— @

Italian cheese board served with raisin chutney and Rosemary crackers
Mozzarella, Robiola Di Capra, Asiago Mezzano,

Pecorino pistacchio, Gorgonzola dolce

TYyYr Ly T dryh JUEE R ER: 7Y Y—UM
SRR A AR B A A A (¢ U ON V= DAY A AV )|
NRAY—/ - EAyFE U R E YT TN
TIYT—T - Xy ¥— U R B Y=k M
INTrV=F  FvFo G A EH m NV F g 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

77 )V / A LA CARTE

7 v
FROM THE GRILL

HIFOZ YV LEVEE 7oAV EHT T ¥3,600
Grilled dorade al limone with fennel and saffron

A7 FFFULy T UFY T 3,850
b FRE-F)—=T - rosi—

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

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

HICR—TEE T—F 4 Fa—27 ENA 5,300
TLyvanyvERTA v
Carabinero prawns with artichokes, ham, fresh basil and vino Bianco

D7)V WIHEZEE 8T ) —A 11,000

Grilled wagyu beef with early summer vegetables and paprika sauce

ATy T4 == PRI A Y BEAR HERT R —¥ ¥2,860
Spaghettini with red wine braised wagyu “’Bolognese’ sauce

RVF—=HDOTEL) ‘) 2,850
CANHTIA VYR EEY Y 7L T N
Porcini mushroom ravioli, Marsala wine sauce with mozzarella

YH b= ¥XFF 7)) =24 3,400
ENVETYIEANIYFXT v IF—X
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

W7 LLVF =% BRICHODARVEMATEVE L6, JHEXOBRICEH LT ESWET I BEvwLET,

When placing your order, please inform us of any allergies or special dictary requirements that we should be aware of when preparing your menu.

PR EIRHRBAAR LR, 15%DH— AR RN L2 9.

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

FVF x
DOLCI
RyI=TY NEREESY T a v ¥2,200

TNV—IA—=F T IT—=V N
Mango pudding and Ogasawara passionfruit soup with mango sorbet

FaaAL—PL—RETANRY — 2,200
LEYN=RFTFA=TA AT Y =24

Chocolate mousse and raspberry with lemon verbena tea ice cream

oL TF =X —F5 Vb 2,200
TTVAY FEFx Y TARKDOT A AT =4
Peach rare cheese tart with apricot and candy tea ice cream

KU ¥
BEVERAGE

TIVEY LELVY TYav b ¥3,300
Telmont Réserve Brut

THE NI TLI7 L 9 1,870
Asahi Dry Premium Jukusen
Ty vatlrIva—A 1,760

Fresh Orange Juice

TITINF 500ml 1,100
Acqua Panna 750ml 1,540
MR/ 500ml 1,100
San Pellegrino 750ml 1,540



