5 vFa— A
Lunch

TLr7u
Allegro

¥4,290

WDOTN—F L ZAE—TH—FE
VA IDHAT—FEE IRy IN—

Turnip velouté with smoked salmon, ricotta custard & pink pepper

BIHFEXHAL VT4 v a2 BRI ZE N,
Please select one main dish

TJLyvanxy #Y7TvlL HEZao7rFat€r)—L4V—2A

Fresh tagliatelle pasta with scallops, mussels, octopus and anchovy creamy sauce

or

AUV Y P&FWVWHITESF 4 v ¥4
KIA NTANGHADT )V

Mie prefecture Nagomi risotto with green strawberry & radicchio,
grilled white asparagus

or

HEHACER—2VDZIY N LYAEELEERIEZINATEY —X
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

or

BKREaE—Z2DZ7 ) VETFEVEKREASZ N3 Iay—2

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

or

N=THZMNTORTAL Y BAA E—=vitu)ova—L
GBIIE4: 1,650H)

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree
(¥1,650 supplement)

or

k747N ¥—viraypt¥a—L RILVV—R
GBIIERE: 3,3001)

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce
(¥3,300 supplement)

a—t— FF R

Coffee or tea

7H— b GEIE4E 990H)
Add dessert (¥990)

FTATIIA AUFATAZAIN
FXTANVFIYITA AT —A
Melodia Tiramist with caramel nuts ice cream

or

TUNEFaalL—h .
FIY—R e AE—F—T L —N—I IR AT —T =AY — R

Arriba chocolate: terrine, smoky flavored sorbet & star anise sauce

BT VLVF—%, BRECHDLRVWAMBPIEELAESL,
SHEXOBCBRLAFSESwET LI 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.
FZRRERHERBAALZY, 15%0F - 2AREZ BN LZTET,

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



5 vFa— R
Lunch

JATr—F

Vivace

¥6,380

M %2 SARA ST T VT A NAT ARSI 2Ty 7205

Seasonal antipasti & salad buffet

BIERAAL VT4 o v a2BROIEZI N,
Please select one main dish

ANENY 7F—ADV T — 'Nl
EDFVHDTFF &URARAATHY Y =Y —=R
Sautéed scamorza cheese with sweet potato gratin & Romanesco broccoli sauce

or

Ty VanXAy FYTTrvl
Hi%ao7vFarz)—Lv—2R
Fresh tagliatelle pasta with scallops, mussels,

octopus and anchovy creamy sauce

or

MAEY Y P&EFHITESTTF 4 v+t
FIA NTANGHADT )V
Mie prefecture Nagomi risotto with green strawberry & radicchio,

grilled white asparagus

or

BEHSCER—TVDOFZIN LYyAGEBEERITINALEY —R
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

or

R =207 ) NVETFEVEHKREAZ NIV Iay—2

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

or

N=THZMNTORTA Y BAA E—=viktuyoa—L
GEINE-4: 1,650H)

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree
(¥1,650 supplement)

or

74107y ¥—vituyp¥¥a—L FEIAL VI —2
GEMEHE 3,300H)

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce
(¥3,300 supplement)

AT 7 —F T - AL I T a BTy T 0H

Vivace dessert collection

J—b— F7203 AL

Coffee or tea

7 .. ~IVruTY
7 ...

Vegetarian

BEMTLVF—F BRECHODROAMPITEE LS,
SHEXOBIZBH LA ZEwET I BHwALET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRREREREBAALZY, 15%0F—CARENEPLZTET,

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



g vFa— R
Lunch

JATr—F

Vivace

¥7.480

HEMESALRANMSTT VT ANRAT AR FTET v 7205

Seasonal antipasti & salad buffet

BUHERAL VT4 v a2 BROLZEN,
Please select one main dish

ZHENY 7F—ADYF— ~7
XOFVHNFTY Y QUIAATT Ty Y —Y—2R

Sautéed scamorza cheese with sweet potato gratin & Romanesco broccoli sauce

or

FVyvanNARyY ZYTTFv Ll
H&yaorrFars)—LV—2
Fresh tagliatelle pasta with scallops, mussels,

octopus and anchovy creamy sauce

or

MAY V'Y P&EFEWVWHTETTF 4 v F 4
BTIA NTANGHADT )V

Mie prefecture Nagomi risotto with green strawberry & radicchio,
grilled white asparagus

or

HAESER—2VDZYNV LYAEELEBERIZINAEY —X
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

or

BEa—ADZ7 ) )VETFEVREKRIEIAS NV HFIav—2R

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

or

N=THFZMNT ORI VEAA E—=vitayp¥a—L
GEIEHE 1,650H)

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree
(¥1,650 supplement)

or

FiZE74 L7y ¥—=vituyora—L FI4rI—2
GBI 3,300M)

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce
(¥3,300 supplement)

ATy —=F 2T - AV I T a v Ty T b

Vivace dessert collection

a—t— T AL

Coffee or tea

N .. T
{ Vegetarian
EMTLULVXF—5%, BRCODDLLEVEMPITEWTE LS,
CHEXOBIZBH LTI ZEnETIIBEHwAELET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FARBEIHBEBAALERY, 15%DF—E2RZHERLZT T,
Prices are inclusive of tax and subject to 15 % service charge.



g vyFa—A
Lunch

Va4

Sonata

¥6,600

APABROGEHB A VIS F 3
AVTIFTI—arRIvarerr7uyrFrEy
Tangerine dressing flavored kinmedai carpaccio
with cauliflower composition & Ambrosia caviar

VA AZ-VAV.S A ) Iy e s/ %
H:%ao7ryFabrz)—aV—2R

Fresh tagliatelle pasta with scallops, mussels, octopus and anchovy creamy sauce

BUHERAL VT4 v T2 BROLIEE N,
Please select one main dish

BEHSER—TVDOZYN LUYAGEEBAITIINATEY —X
Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

or

Ko —Z2D 7Y e yFrEVEKEAS NAVHIay—2R

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

or

N=THFZMNTGORTAL VEAA = ikrxuyot¥a—L
GBIIERE: 1,6501)

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree
(¥1,650 supplement)

or

fiZE74 L7y ¥—vEtuyora—L HFI4rI—2
GEER-4: 3,300M)

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce
(¥3,300 supplement)

BIFE T F—bF2BROL S W,
Please select one dessert

TATIA AaFA4TAIAN
FXYXTANVFIYITAATY) — A

Melodia Tiramist with caramel nuts ice cream

or

TFTUYUNEFaal—}
TN =X« AE—F—TVL—N—=I MR AF—T AV —R

Arriba chocolate: terrine, smoky flavored sorbet & star anise sauce

a—t— F0F AL

Coffee or tea

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.



TYTFANRAT A

Antipasti

Il giardino ¥2,750
FLE— VBT Y Sty N

Treviso leaves & roots cooked & raw, salsa verde

Linsalata Caesar 2,200
UXLYVIATYFab&NIVAFYF—=ANLy I V7

=V 7 F—AM&tTFT—/NA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Minestrone della casa 1,650
NWINVEERDI A A ba—F )Ty FF—X b= b \(ﬂ

Basil pesto minestrone soup with ricotta cheese bruschetta

La zuppa di stagione 1.650
WDOTN—F L AE—TF—F
VA ¥DHAARATY—FEE Y I RyIN—

Turnip velouté with smoked salmon, ricotta custard & pink pepper

1] carpaccio 3,300
APAEROEHB A NSy F 3

AV TS5 —arRIvarvekrr7ayrTFy T

Tangerine dressing flavored kinmedai carpaccio

with cauliflower composition & Ambrosia caviar

V-3 & F—X
Salumi & formaggi

1l formaggio cucinato 3,300
AAENY 7F =DV T —

EDFVHDT Ty &URARAATOY A=Y —R ‘t’
Sautéed scamorza cheese with sweet potato gratin

& Romanesco broccoli sauce

Tagliere di salumi 4,400
HNNEYS IS L7Yay EZ2NVAKTV2AR v
5 kinds of cold cuts served with pickles & bruschetta

Misti 4,950
HNREYFI &TF—AEVLI¥ay EINR&T)VaRTr v
Cold cut & cheese selection with pickles & bruschetta

1 formaggi (S pc) 4,950
AKR&A ¥V T DF—AkL s var (5H)
Japanese & Italian cheeses (5 kinds)

~7 ... ~¥ruTY

( Vegetarian

BAWTUVLX—%, BRICHDRVAMBPTEFELAS,
CHEXOBIZBRLNILLZEIvET 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.
ERBEIHBBAAL R, 15%DF—EARZHEPLZT T,

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



TV IETvIT 4

Primi piatti

Gli Spaghetti 2,530
R 54— T4 A RV At

Spaghettini with braised red wine “Bolognese” sauce

Pasta fresca 2,640
HRBYE v F82 ¥
AFIaIRRZZANV P 2T AFTL R

Handmade Pici pasta "cacio e pepe” style, truffle shavings

FLyTaNARy ¥YTFvl 2,750
H¢ a7 yFabrz)—AV—2

Fresh tagliatelle pasta
with scallops, mussels, octopus and anchovy creamy sauce

1] risotto
AV VY P&EWVWHEITEITF4 v ¥4 3,080
RIAL NTANGHADT ) )V

Mie prefecture Nagomi risotto with green strawberry
& radicchio, grilled white asparagus

ta s T v T4

Secondi piatti

JYUnNElL s vra v
From the Grill

Il pesce
- . . ¥3,850
HASER—aVDZY L LUVAGELBAIIINAE Y — R >

Grilled blowfish & bacon with braised lentils & chijimi spinach sauce

Il maiale
BWEa— A7) NvEvFEV/AMREAS NV IaV—R 3520

Grilled pork shoulder with cinnamon Kyoto carrot & balsamic sauce

Il manzo 7,700
N—=THNZMNGORT L VERAAR E—=vEtuyota—L

Red wine braised wagyu herb beef chuck rib with beetroot & celeriac puree

1 filletro di manzo 11,000
AFE74 L0700 E—vlknynta—L FIALVrV—2R

Grilled wagyu beef fillet with beetroot & celeriac puree, red wine sauce

BUTLVIVF -, BREZHDDHRVEMBITEVE LS,
CHEXLOBIZBHILNTIZEvwET IIBHwAZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRREIHEBAARELRY, 15%DF—E2ARZHNERLZT I T,
Prices are inclusive of tax and subject to 15 % service charge.



Dolci
FTA4TFTIA AATFATAYAL N ¥2,200

FXTANVFIYITALAT ) —A

Melodia Tiramist with caramel nuts ice cream

TUNEFaIL— | 2,200
FUV=R c AE=F =T L=N=Y R AT =T =AYV —A

Arriba chocolate: terrine, smoky flavored sorbet & star anise sauce

WhEZoHhnvs v b 2,200
Strawberry quartetto

APMNY VTR INT =
The Strings Parfait

¥ 12/28(R)~ 2/29(R) DWIHIRE S ET W2 & ET,
% Available between the 28th of December - 29th of February

Z PaRY —I5— )L ¥4,180

Strawberry Pearl

A haXRY —)LE¥— ¥4,180
Strawberry Ruby

TFat N7z ¥7,700
Duo Parfait

RN T2 2fE VY 723k y b
with selected drinks

AMN)VY TR Fr—F VL7 av
The Strings Cake Selection

br— % 5l #Y990

Cake selection

WwWhHIDYa—hr—F
Strawberry short cake

Va7 -F3al—}

Pure chocolate
FITNF—Xr—F

Double cheesecake
TV—T I N—I T T—A
Grapefruit tart

APAET—=NVT VAL DL—A

Tangerine & Earl Gray mousse

r—*tv b ¥2,200
Cake set

BB —FE K Y hEy b

BHELBHRAYE BRI ZEVEHE,

Please select one cake & one drink.

FTAZTI P CHITHELTBYETHLLEAY vy IANBHAEL 30,
Takeout is available. Please feel free to ask staff for details.



oo
Melodia

ITALIAN GRILL



