5 vFa— A
Lunch

TLr7u
Allegro

¥4,290

PR OEWA—T TVN—=Y I bFY LEVITTADL—R
Chilled tomato soup with fruit tomato salad & lemon grass mousse

BUHERAL VT4 v Va2 BRI EE N,
Please select one main dish

TLyYanAy Y h—=
FSRUT—FDHLR=—ZEVANTADT 7 — BOELLEIELR

Fresh pasta rigatoni with lavender flavored pork & green beans ragout,
pine nut & lemon zest

or

ZSEBEEMAOT 7S YUYy U TAY—F—ENLYIAS

Mie prefecture Nagomi saffron risotto with lobster tail & arugula leaves

or

ANVDTYNVEGRFDTFE Y Ay FTI—R
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

or

HELHADZTYNEFRTL FRLVF
VXY AIVI)—AV—R

Grilled chicken leg with white polenta & Jasmin cream sauce

or

SAFavTDTII AvF—=DI v Y2 LEORED
¥4 LT LAY — GEIEHE 1,6501)

Grilled lamb chop with mashed zucchini & flower tempura,
thyme flavored gravy (¥1,650 supplement)

or

g ER7 4 Lo 7Y v
T—T74Fa—2& b b7V AR TIvIF)—TV—R
GEhEHE 3,3001)

Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,
black olive sauce (¥3,300 supplement)

a—b— F7o0% AL

Coffee or tea

7= GBIEE 9901)
Add dessert (¥990)

TATIA AUTATARAIAN FXIFANVFovITALATY—A

Melodia Tiramist with caramel nuts ice cream

or

FARY)—=%3I7VLv
Raspberry semi freddo

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

HEMZSATZAN N ST VFANRATF AR I TR Ty 72005

Seasonal antipasti & salad buffet

BIEBRAL VT4 v a2 BROLZE N,
Please select one main dish

AHENY 7 F—ADVTF— NFFOILETIVTEH K wﬂ'

Scamorza cheese with sauteed banana flowers & avocado, sprout salad
or
TLyTaXAy Y b—=
TGRYFT—FHR=7 L VATFADT 77— BOFEELLEVER b

Fresh pasta rigatoni with lavender flavored pork & green beans ragout,
pine nut & lemon zest

or

SHEEMAOY 7S Y Yy b TR —F— NNy aT

Mie prefecture Nagomi saffron risotto with lobster tail & arugula leaves

or

ANNVDOTYNVERTDTTE Yy VA FTFI—R
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

or
BHLIRDFYNERTL FRL VS
VXYAIVI)—LV—R

Grilled chicken leg with white polenta & Jasmin cream sauce
or

SAFavTDOTIIV XvF—=DOI T2 EORRED
A L7V A E— GBI 1,6501)

Grilled lamb chop with mashed zucchini & flower tempura,
thyme flavored gravy (¥1,650 supplement)

or

JeigEERE 7 4 L 7))L
F—F A4 Fg—2E R IDT YA TI9v I FY—TI—2
GEIEREE 3,30017)

Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,
black olive sauce (¥3,300 supplement)

TATr—Fz T —baAL s arEeTy 7 hb

Vivace dessert collection

I—b— FF KA

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

HEMZSALZANM ST2T VT ANAT AR T T Ty 720H

Seasonal antipasti & salad buffet

BIERAL VT4 v V22 BROILEE Y,
Please select one main dish

AHENVY 7F—ADITF— NFFOLETYNVTESF wﬂ'

Scamorza cheese with sauteed banana flowers & avocado, sprout salad
or
TLy T a/XAF YH b—=
INYT—FHXR—I LVATADT 7 — ROFELLEVER L

Fresh pasta rigatoni with lavender flavored pork & green beans ragout,
pine nut & lemon zest

or

SEEEMADOYF 7S YUYy N UTAY—F—ENyIATS

Mie prefecture Nagomi saffron risotto with lobster tail & arugula leaves

or

ANNVDTY)NVERFDT S5 Y Ay 55—
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

or

BLHADTZTYNEFRTL FPRL V¥
VXAIVI)—=LI—R

Grilled chicken leg with white polenta & Jasmin cream sauce
or

SAFavTOTIIV AvF—=DI v T2 EEORED
¥4 LT LAY — GEIES 1,650H)

Grilled lamb chop with mashed zucchini & flower tempura,
thyme flavored gravy (¥1,650 supplement)

or

JbiEpE 74 Loy
T—=F4Fa—2 NI IDTY AR TIIFN=T V=2
GEIE-4: 3,300F9)

Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,
black olive sauce (¥3,300 supplement)

ATy —F T - AV Ta Ty T ahb

Vivace dessert collection

a—b— F7203 KL

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

TIEDANNYFa HyErr7aeryrdFyEy
TUIXTFA VY IN—TH5 5

Sea bass carpaccio with Edamame beans & aromatic herbs, Ambrosia caviar

VA2 YAV.E AN R
TIRYT—FHDHR=7 LVAFADT T — BOFELLEVER L
Fresh pasta rigatoni with lavender flavored pork & green beans ragout,

pine nut & lemon zest

BUERAL VT4 v V2 EBROLZES WV,
Please select one main dish
ANNVDTZIYNVERSDTF5 Y YAy FY—2A
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

or

BLLADZTYNVERTAL FPRL VY
VXAIVIY—LI—R

Grilled chicken leg with white polenta & Jasmin cream sauce

or

FLFavTOTIN AvF—=DTy Va2 LEORRL
54 LT VA — GEIIFHE 16501)
Grilled lamb chop with mashed zucchini & flower tempura,
thyme flavored gravy (¥1,650 supplement)

or

JeiEEEM7 4 Lo 7)) v
T—TAFa—27& b= bO7YV Ayt TIT97F)—=TI—A
GEMEL4: 3,300H)

Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,
black olive sauce (¥3,300 supplement)

BIFELRTFF—- b 2BROL R0V,
Please select one dessert

TATIA AUTFTATRAIAN FXxIFANVFovITALATYY =24

Melodia Tiramist with caramel nuts ice cream

or

FANRY)—£IT7Lvy K
Raspberry semi freddo

J—b— Fo0X 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—=V&WES T & VIRV T ~
Treviso leaves & roots cooked & raw, salsa verde
Linsalata Caesar 2,200

QAL YVIATVFaCNVAFVF—ANLYy Y7
H—=) v 7 b—AP&tET—INA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Minestrone della casa 1,650
SNYVERD I AA R E—% YTy 5 F—Z =2 | ~7

Basil pesto minestrone soup with ricotta cheese bruschetta

La zuppa di stagione 1,650
B o

MY FOHBA—T ‘ ~7

TNV—=Y b M FY LEVITTADL—R [

Chilled tomato soup with fruit tomato salad & lemon grass mousse

1l carpaccio 3,300
FTTFXOANIN Y F 3
BULT7y7ay7FXET TURTA v IN—THI¥

Sea bass carpaccio with Edamame beans & aromatic herbs, Ambrosia caviar

V-3 & F—X
Salumi & formaggi

Il formaggio cucinato 3,300
AHENY 7 F—=ADVT— NFFORETYNVTEA N
7

Scamorza cheese with sauteed banana flowers & avocado, (
sprout salad

Tagliere di salumi 4,400
HENLEFFIEDEL I vay EINVAKTVaRTv s
5 kinds of cold cuts served with pickles & bruschetta

Misti 4,950
HNNEYTFI K F—RAEL 73y EINAKT) 2 Ao %
Cold cut & cheese selection with pickles & bruschetta

1 formaggi (S pc) 4,950
HA&A 2V T7TDF =XtV s ¥ar (5H)
Japanese & Italian cheeses (5 kinds)

~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
AT Y T4 == RT 4 Y EAAR AR T A —¥

Spaghettini with braised red wine “Bolognese” sauce

La pasta ripiena 2,750
HERMVT YV ERE=2TT=8 RTVHDY—2 N

Smoked burrata cheese filled tortelli with paprika sauce

La pasta fresca 2,750
TV VaXAy YT b—=
TRYF—FHHR— LVATFADT I — BROFELLEVER b

Smoked burrata cheese filled tortelli with paprika sauce

1l risotto 3,080
SEBEEMADOY TSI YUYy P UTAY—F—VENvaT

Mie prefecture Nagomi saffron risotto with lobster tail & arugula leaves

ta s T v T4

Secondi piatti

JYUnNElL s vra v
From the Grill

1l pesce ¥3,850
ANNVOTYNERFDTF5 Y Jayyy—2
Grilled Mebaru fillet with eggplant gratin & ricotta sauce

1l pollo 3,520
BHLHDOZYNERTAL FPRL U F
VXAIVIY—LV—RA

Grilled chicken leg with white polenta & Jasmin cream sauce

L'agnello 7,700
FAhFavTOTYN

A9 F—=D v V2 EEDORESL 4 LT[ E—

Grilled lamb chop with mashed zucchini & flower tempura,

thyme flavored gravy

1 filletro di manzo 11,000
B 7 4 L)V

T—TA4Fa—2¢ b D7V Ay TI9vIF)—=TV—A
Hokkaido wagyu beef fillet with artichoke & confit tomato fricassée,

black olive sauce

" . RIFYT

( Vegetarian

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.



Dolci
FTA4TIA AOATFATAYA N ¥2,200

FXYTANVFIITALAAT ) —A

Melodia Tiramist with caramel nuts ice cream

FANY—=t3ITLyF 2,200
Raspberry semi freddo
FzY—DOANVFT v b 2,200

Cherry quartetto

APMY VTR INT =
The Strings Parfait

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

RyEY7)yFrur ¥4,180
Popping Rich Melon

VEIFANZ—T 4 — ¥4,180
Citrus Honey Tea

TFat N7z ¥7,700
Duo Parfait

BRZNT7 2 2MEFY) Y r7DEy b
with selected drinks

AN TR - F—FVL T Tarv
The Strings Cake Selection

br— % KA #¥990

Cake selection

B~y I—DYa—br—%F
Mango short cake

Yo7 -Fzaal—1|

Pure chocolate

FTNF—Xr—F
Double cheesecake

FEHDOTIN— F IV

Seasonal fruit tart

WREVWHEZDL—2

Matcha & strawberry mousse

F—Ftv b ¥2,200
Cake set

WXL —FL V) 7Dy b,
BIFE L BRAYE BRI Z30nE 4,

Please select one cake & one drink.

TAZTI P THIHMELTEBDETALLBRAY v 7ABHGEELZE WV,

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

ITALIAN GRILL



