7 L7u
Allegro

¥4,620

EDFVWHDA—T R—aryltHJ—r1)—1A
Sweet potato soup with bacon and sour cream

VT A4% FALYIXAAX)=TORTIA Y PPV =R
Linguini with octopus, Taggiasca olives and red wine tomato sauce
or
EOIOTVLELINT Y =T - FAFzDYYy b HNEJD7—1)
Risotto with braised mushrooms, Gorgonzola Dolce and parsley coulis G@
or
HINRNFOTINV T—F4Fa—r&Fara—F NINVFLyIUT
Grilled greater amberjack with artichokes, prosciutto and basil dressing
or
WWADERY 275y 2aRT PELEY T v /8=Y =2
Chicken breast piccata with crushed potatoes and lemon caper sauce

or

MMYEOZY N BErILydaTdzryih BEbedyiL—T
GEIE-4: 2.200H)

Grilled scallops with chestnuts, fresh fennel and pumpkin velouté
(¥2,200 supplement)

or
Mo z7yn BEoyova—LEFERORY =
TATTIWAE Na—ay—A GBIE4 3,300H)

Grilled Wagyu beef with celeriac purée, poached pear,
foie gras and Barolo sauce (¥3,300 supplement)

a—b— F720d KA

Coffee or tea

7= b GEIEHE: 990H)
Add dessert (¥990)

135 UL REDEYTF Y AV ADY AR

Hoji tea and fig Mont Blanc with cassis sorbet
or

PXAUIAS Y LT F—Ar—F% F—FNVITARTY —A

Shine muscat and no-bake cheesecake with yogurt ice cream

a4

Sonata

¥6,600

TvI—% a—AbML7MiEA)TITI—DFTL ERXFFEFFLy T

Burrata with roasted persimmon, cauliflower tabbouleh and pistachio dressing

EOFVWHDRA—F R—a V% JT—7J—14

Sweet potato soup with bacon and sour cream

AN FDOTIVN T—FT4Fa—r&7aa—r NIVFNLyIUT

Grilled greater amberjack with artichokes, prosciutto and basil dressing
or

HHADOEHY 2759 aRFMNELEYT v I8—)—2R

Chicken breast piccata with crushed potatoes and lemon caper sauce
or

W2 HOZ YNV FEErILlyiadZzry3 0V 2iEFbsDOYV—F
GEIE4: 2,200H)

Grilled scallops with chestnuts, fresh fennel and pumpkin velouté
(¥2,200 supplement)

or

oz n Bt )ova—LEEROERY =
TFTTIHRL Nu—uav—A GEIME4S 3,300M)

Grilled Wagyu beef with celeriac purée, poached pear,
foie gras and Barolo sauces (¥3,300 supplement)

139 LR LEERDOEYTTY Y ZAD IR

Hoji tea and fig Mont Blanc with cassis sorbet
or

PXAUIAS Yy LT F—Ar—F% F—FNVITARATY — A

Shine muscat and no-bake cheesecake with yogurt ice cream

T—b— Fod KA

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

OB % SAR ST VT A NRAT AR S5 22y T hb

Seasonal antipasti and Salad buffet

VT4 % FALIIXAAF) =T DRI I V=R
Linguini with octopus, Taggiasca olives and red wine tomato sauce
or
EOZOTVLELEINVIT Y =T - FVFzDY Vv b kYD r =)
Risotto with braised mushrooms, Gorgonzola Dolce and parsley coulis 6’)

or

BWADEH Y 2539V aBTFRELEV A IN—Y—R

Chicken breast piccata with crushed potatoes and lemon caper sauce
or

HIRNFOTIN T—F4Fa—r&rTara—F NINVFLy T

Grilled greater amberjack with artichokes, prosciutto and basil dressing
or

MV EHOZY N BErIlLyia7zryi0 2FbeDOTV—TF
GEIE-4: 2,2001H)

Grilled scallops with chestnuts, fresh fennel and pumpkin velouté
(¥2,200 supplement)

or

HEDZ7Y LV Mea)OEa—L EFROKRY =
74T A a—ay =2 (B 33001)

Grilled Wagyu beef with celeriac purée, poached pear,
foie gras and Barolo sauce (¥3,300 supplement)

TATr—F T AL I a By T nb

Vivace dessert collection

a—t— F/203 A

Coffee or tea



T YT A NRAT 4
ANTIPASTI

PLE=VZ VT4 =K &MRESS 5 ﬁ”ﬁN”?‘Qﬁ ¥2,530

Treviso tardivo leaves and roots cooked and raw, salsa verde =/

XL Y VEIADY—HF—H%F % 2,640
A=) 7 b—AP&E&NEYET— /N4

Romaine lettuce, anchovy and parmesan cheese dressing,

garlic toast & Serrano ham

TvI—=% u—AbLZAIEHNNTIFIT-DI TV 3,600
YA FH+ Ly rs
Burrata with roasted persimmon, cauliflower tabbouleh and pistachio dressing

EDOH NIy F 3 3,300
Va5 - WA F—X -k LEVY—X=Z S

Tuna carpaccio with rucola, Parmesan, walnuts and lemon seasoning

EDOFVDHDA—TF RN—areHT—71)—A 2,900
Sweet potato soup with bacon and sour cream

NIVDIRAPA—=F VAV FF—X&TV 2 AT v ¥ QD 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

727 ANV / A LA CARTE

7 ) v
FROM THE GRILL

A YINFDT ) IV ¥3,700
T—F4Fa—r&rTuia—F NIVFLyI YT
Grilled greater amberjack with artichokes, prosciutto and basil dressing

A7 FFFILY T UFY T 3,850
b - FERE-F)=T - rust—

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

HBADE A 5 3,850
79y vaRT b LEY S R=Y =2
Chicken breast piccata with crushed potatoes and lemon caper sauce

MWIZH D7) v 4,950
HLILvvadz A0 »pREL2DTV—T
Grilled scallops with chestnuts, fresh fennel and pumpkin velouté

o7 I v ) o a—L EFERORY = 11,000
TAT T IIRA NET—T =R

Grilled Wagyu beef with celeriac purée, poached pear,

foie gras and Barolo sauces

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

P 2,700
ALY TIXANF) =T ORI Y FIPY—R

Linguini with octopus, Taggiasca olives and red wine tomato sauce

EOZOTVLEEINT V=T - FVF=zD) Vv b 3,300
ey D7 =) @
Risotto with braised mushrooms, Gorgonzola Dolce and parsley coulis

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.

FIvIF =z
DOLCI

3 LR EEERDEL T T

Y ADY IR ¥2,200
Hoji tea and fig Mont Blanc with cassis sorbet
VXA URAD Yy VLT F—Ar—F 9,900
S—INVIETARAZY—A '
Shine muscat and no-bake cheesecake with yogurt ice cream

RMZEDL— R
MELHEAD 9,900

HWRERDANAATA AT ) — A

Japanese chestnut and sencha mousse with spiced matcha ice cream and chestnuts

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



