5 vFa— A
Lunch

TLr7u
Allegro

¥4,290

IVIVDTN—T I T Tr—%

Watercress velouté with crab cake

BUHERAL VT4 v a2 BROLZEN,
Please select one main dish

TLyYanZAy) y 743 BATEEFAXRYDOT =)+ 4+ =%
Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

or

MAY Yy b EHHEEYVIYSY TO—AMUVFv ¥

Mie prefecture Nagomi risotto with ricotta & fava bean, roasted pancetta

or

o 7). ol iHEREDT7Y AL
JIV—=V I bMETvNRN—DY—2R
Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

or

WEu—207) N K7 b=avF X0l
=A< =7 L—E—Y—2
Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

or

FSATy IDOFLREE BV FHBOFIA IN—Ir—F
GEIEHE: 1,6501)

Herb crusted grilled lamb rack with semolina & dried fruit cake
(¥1,650 supplement)

or

FeRf 74 L7 )N Y T— XK=V LHY—2
GEIE4: 3,3001)

Grilled selected wagyu beef fillet
with sautéed mountain vegetables & peposo salsa sauce
(¥3,300 supplement)

a—b— 7203 KL

Coffee or tea

7H— b GEIE4 990H)
Add dessert (¥990)

APhARY—=F 4 FIA IVFTANY—I YV FVILNX
Strawberry Tiramist with mixed berry mint sorbet

or

ELH5DL—R

Sakura mousse

BEWMTULIVX =%, BRCODDERVEMPITSTE LS,
CHEXOBICBHILMNAILZEwET LI BH A 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.
KRB EIWHEBAARELZD, 15%DF —EXRZHEHLZT T,

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

ARNENY 7F—ADYT—ET ANG IR ~7
TIvIF) =TI —=AEF VLI {
Sautéed scamorza cheese with green asparagus,

black olive sauce & oregano leaves

or

TLyYanAEY T4 % BRAPEEF»XRYDOT—=)FF = F

Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

or

MMAYVY Y b ZHHEYVavy ¥y T—RAMRyFrv ¥

Mie prefecture Nagomi risotto with ricotta & fava bean, roasted pancetta

or

o7 I N o lHEREDOTY AV E
Z RS edl W A PAC O WA S
Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

or

BRa—2D7 ) EFb=avFLEDRE
=AY =7 L —E¥—=Y—2X
Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

or

STy 7TDEHFEREE LBV FHBOFIA IN—Vr—F
GBIEHE: 1,6508)

Herb crusted grilled lamb rack with semolina & dried fruit cake
(¥1,650 supplement)

or

FEAVEZ7 4 V7YV IRV T— NKE=VHLHFY—2
GEIE-4: 3,300)
Grilled selected wagyu beef fillet

with sautéed mountain vegetables & peposo salsa sauce
(¥3,300 supplement)

TAT s —F T - AV IV a v Ty T hb

Vivace dessert collection

I—b— FF AL

Coffee or tea

7 .. ~IVruTY
7 ...

Vegetarian

BT ULAVF =%, BRIHbRVWANPIISwE LS,
CTHEXOBEBH LN ZEwET EI)BHALET,
When placing your order, please inform us of any allergies or special dictary
requirements that we should be aware of when preparing your menu.
FRBEIHEBAAL LY, 15%DOF - ARZHERLZT T,

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

ANENY 7F—=ADVT—LT AT H A ~7
TGy FY—=TI—REF L) ‘
Sautéed scamorza cheese with green asparagus,
black olive sauce & oregano leaves

or

TV Y anZAy Y 74 % BATEREFAXYDOT =)+ 4 =%
Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

or

AV b FHHEY)TYSY O—AMRVFrv ¥

Mie prefecture Nagomi risotto with ricotta & fava bean, roasted pancetta

or

fo7 ) ol ltFHEREDTIY A vk
JY—=Y I MNETINRN—DY—R
Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

or

KEQ =207V RFb=avFLFEnlk
0U—=2A<Y) =7 L —¥—=Y—2
Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

or

FAT Y IDEHFLREE LBV FHOFIA IN—Vr—F
GBIE: 1,6501)

Herb crusted grilled lamb rack with semolina & dried fruit cake
(¥1,650 supplement)

or

RN 74 L0700 IRy 7T— RE=VHLHY—2
GE ek 3,3000)
Grilled selected wagyu beef fillet

with sautéed mountain vegetables & peposo salsa sauce
(¥3,300 supplement)

ATy —=F 2T - AV I T a v Ty T b

Vivace dessert collection

I—b— FF AL

Coffee or tea

NT .. T
( Vegetarian
EVTULVF %, BREZHDRVAMHPITSELLS,
CHEXOBIZBH LN ZESwET ) 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.
FRBEIWRBAALZD, 15%OF—E2RERNEPLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



g vyFa—A
Lunch

Va4

Sonata

¥6,600

R7UDFNIN FTY—YE—ADNYF Ay F
TR TA Y IN=THF S5
Tuna tartar with green pea panna cotta & aromatic herb sprout salad

TLyYanAy) v 4R BMATERF v _RYDT =) 44 —1) %

Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

BIFELAAL VT4 v V22 BRI EZ N,
Please select one main dish

Fo7IN o lHEREDOTIY AL
TFJYV—=V I bET =DV —R
Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

or

BWEa—Z2DZ7 YN KRFb=avFLFEolt
=AY =7 L —¥—Y—2A
Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

or

SAT Y 7 DOFERE EEYVFHOFIFIAL 7NV —2r—F
GBIEE: 1,650F)

Herb crusted grilled lamb rack with semolina & dried fruit cake
(¥1,650 supplement)

or

GEIRk4: 3,3000)
Grilled selected wagyu beef fillet

with sautéed mountain vegetables & peposo salsa sauce
(¥3,300 supplement)

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

AR =74 F3IA IvIZAXNY—=I VYN

Strawberry Tiramist with mixed berry mint sorbet

or

ELHEDA—R

Sakura mousse

J—b— F 7203 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 dietary
requirements that we should be aware of when preparing your menu.
FRBEIWRBAALZD, 15%OF—EZREREPLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



TYTFANRAT A

Antipasti

Il giardino ¥2,750
FLE—VEMESF T8 Frgany S

Treviso leaves & roots cooked & raw, salsa verde

Linsalata Caesar 2,200
QXA YVIATyFabb@N(UAF Y F—AFLy V7

A=) 7 h—=APM&&ET—/INA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Minestrone della casa 1,650
NINVERDI A A A=K )Ty F¥F—A b=+ F

Basil pesto minestrone soup with ricotta cheese bruschetta

La zuppa di stagione 1,650
IV YDTN=T LT FTTr—F

Watercress velouté with crab cake

1l carpaccio 3,300
XR7ADEINE N T)—=Y¥—=ADNNrFaAv
TUITAYIN—TATIF39 4 F5

Tuna tartar with green pea panna cotta & aromatic herb sprout salad

V-3 & F—X
Salumi & formaggi

1l formaggio cucinato 3,300
AHNENI 7F—=ADI)T—LT ANTH A

TSI A Y =TI REA L) ~7
Sautéed scamorza cheese with green asparagus,

black olive sauce & oregano leaves

I formaggi (4 pc) 2,200
A7)V T &HARF—XEY HbEFIE— R
L—=XVFxIRErIvh—

Italian & Japanese cheese board (4 pieces)

served with raisin chutney & crackers

Tagliere di salumi (3 pc) 2,200
HENKEY T IO A b3

EINARET) v v—=

Cold cuts (3 kinds) board served with pickles & grissini

~7 ... ~¥ruTY

( Vegetarian

BMTUNF -, BRCHDLRVEMPTEE LS,
THEXLOBICBH AT ESVET LI BHVLZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FORBERWRBAARAL R, 15%DOF - ZAREREPLZTET,

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

VAR Z=VAV.S A IVE/ A 2,750
WAOPEHREFAYRYOT—)FF—1)F

Fresh pasta linguine aglio-olio with sakura shrimp & spring cabbage

1] risotto
AV b ZFHHEYVIY Y TU—AMNYFzv¥ 3,080

Mie prefecture Nagomi risotto with ricotta & fava bean, roasted pancetta

ta s T v T4

Secondi piatti

JYUnNElL s vra v
From the Grill

Il pesce

o7 )NV ol ltHEREDT7) AV L
TNV=Y I bETyN=—DY =R

Grilled sawara fish with bamboo shoot & new onion fricassée,
green tomato & caper sauce

¥3,850

1l maiale

BWHa—Z20 70V FFb=avFLEORE 3,520
=A%) =7 L—¥—=Y—2

Grilled pork shoulder with sautéed potato gnocchi & rapeseed blossom,
rosemary flavored gravy

L’agnello 7,700
TAETy TOFRBPEE EEVFIBOFNIA TIN—Yr—F

Herb crusted grilled lamb rack with semolina & dried fruit cake

1 filletro di manzo 11,000

FSRAE 74 LOZ YL I3V F— RE—=VHLFY—2
Grilled selected wagyu beef fillet

with sautéed mountain vegetables & peposo salsa sauce

EWTVLVX—% BRCHODEVEMDPTE T LS,
CHEXOBICBH 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.
FRBERERBAALEY, 15%0F—CAREMNEPLZTET,
Prices are inclusive of tax and subject to 15 % service charge.



7 ]
Dolci

AbERY—=F4F3IA IV ITAXNY—=I Y FYIAR

Strawberry Tiramist with mixed berry mint sorbet

ELH5DH—R

Sakura mousse

HEDOH VT v b

Amanatsu citrus quartctto

APMY VTR INT =
The Strings Parfait

¥2,200

2,200

2,200

0 5/10K)~6/30(H) DMIMIRGESE T Vw222 & 5
% Available between the 1st of May - 30th of June.

RKo¥r7yyFray
Popping Rich Melon

Y PFNFAND—F 4 —
Citrus Honey Tea

TFat N7z
Duo Parfait

BRZNT7 2 2MEFY) Y r7DEy b
with selected drinks

AN TR - F—FVL T Tarv

The Strings Cake Selection

r— & &l

Cake selection

B~y I—DYa—br—%F
Mango short cake

a7 -Faal—1

Pure chocolate
FTNF—Xr—F

Double cheesecake

FEHDOTIN— F IV

Seasonal fruit tart

WREVWHEZDL—2

Matcha & strawberry mousse

F—F%%tv b
Cake set

BRLTF—FELF) 7Dy b,
BIFE L BRAYWZ BRI Z30nE L,

Please select one cake & one drink.

¥4,180

¥4,180

¥7,700

£¥990

¥2,200

TAZTI P THIMELTEDETRALLBAY v 7ABRHIGELZE VN,

Takeout is available. Please feel free to ask staff for details.



oo
Melodia

ITALIAN GRILL



