5 vFa— A
Lunch

TLr7u
Allegro

¥4,620

BDOA—=T 7T 7FDKT L

Chestnut soup with foie gras poélé

BIFERAL VT4 v 2k BREILES W,
Please select one main dish
FLFIYT 723N —k—T « F—NUXRZA D -2V AV

Orecchiette with fennel sausage, kale pesto and parmesan

or

O—A MY TFEHR) AV FF—ZDY Ty b
Risotto with roasted pumpkin and aged ricotta cheese

or

Y75 0FBAINVT V=7 —FFrxku— Nl ¥—rXk=av¥

Italian seafood casserole with saffron, beans and gnocchi

or

EHLHHAOUT—A b F) = F ) =T FF—F b= bV —RELP%
Roasted chicken leg, green olive tapenade, tomato sauce and winter vegetables

or

SVITRATANEI Y Vall—Leo 4 v ¥ =5y 7 b)) a7
A—F P v 7Rz GENEH4 2,2001]) \‘I

Mixed wild mushrooms with winter black truffle, poached egg served
with creamy polenta (¥2,200 supplement)

or

DO ZrINE T+ T T T
T—F4Fa—rD537— -y xuay b 7HEE GENES 3,3000)

Grilled wagyu beef with artichoke ragout, shallots, foie gras
and wasabina (¥3,300 supplement)

I—b— FF A

Coffee or tea

7= GENEE 990H)
Add dessert (¥990)

T4 TIAXAXY—LEYI X

Tiramisu with Meyer lemon sorbet
or

FMEDOXRL Z KT TNE DN IGDOTA AT Y =4
Baked Kougyoku apple with tonka bean ice cream

7 .. "IV
l Vegetarian
EMTUVVF -5 BRIODLEVAMDPITIVE LS,
CHEXLOBIZBRLAILZEIvET 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.
FARFEIHBEBAAL R, 15%DF—EARZHEPLZT T,

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



5 v F%vIVEa2y T

Lunch semi buffet

AM) Y TRAYTAF Y — TAT7—F=x

Strings Signature Vivace

H Weekday  ¥7,480
1 H # Weekends & holidays  ¥7,920

WEMESAZAME ST VT4 NRATARY T 22y 72005
Seasonal antipasti & Salad buffet

BHERAAL VT4 v Y22 BROILEEN,
Please select one main dish

FLFLyT T2V RN ——=T « F—=IbRA B - 2OV A

Orecchiette with fennel sausage, kale pesto and parmesan

or

O—A MR TR TV I F—ZADY Y v b

Risotto with roasted pumpkin and aged ricotta cheese

or

BHLLHADT—A b )=V F ) —TFFF—F b bV —REAHE

Roasted chicken leg, green olive tapenade, tomato sauce and winter vegetables

or

BI750FLAIVT V=T —FFrku— N ¥—-rXt=avF

Italian seafood casserole with saffron, beans and gnocchi

or

JYVAE—KR—=7 KF b+ AE—=I TV - TV Y2 EI VAR FTH
Crispy pork with potato, smoked paprika and fresh pickles salad

or

SV IZRATANER Yy Yalv—hEto 4 V7 —T5y 7 )a7 7
F—F FZv 7k GEMEHE 220011) A
Mixed wild mushrooms with winter black truffle, poached egg served
with creamy polenta (¥2,200supplement)

or

o r7ynve 74775
T—=TA4Fa—rDF 57— -Tyxay b THERGENRE 3300H)
Grilled wagyu beef with artichoke ragout, shallots, foie gras
and wasabina (¥3,300 supplement)

ATy —F T —-balL s va ey 7 ann

Vivace dessert collection

I—b— FF A

Coffee or tea

~7 .. ~IVrITY
7 ...

Vegetarian

BEWTUVLVF -5, BRECHDRVAMPITEELALS,
CEXOBIEBM LA ZIvET 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.
FRRERERBAALLZY, 15%0F—CARENEPLZTET,

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



g vyFa—A
Lunch

Va4

Sonata

¥6,600

TUVFA—TOVSY T5—% -#k- <oy oy 427 Ly b

Endives with burrata, walnuts and mandarin vinaigrette “,

WPDA—T 7+ T 7IFDERT L

Chestnut soup with foie gras poélé

BUHERAL VT4 v Y22 BROLIZE N,
Please select one main dish

Y75 0FBAYVT VYV —T—FKFytku— ) E—rXk=ogvF

Italian seafood casserole with saffron, beans and gnocchi

or

TJIVAE—=R—=7 KT b+ A=Y D - TV 2T NVAYTH
Crispy pork with potato, smoked paprika and fresh pickles salad

or

SVITRATIANE Y Val—Leo g v —T5y 7 M) a7
R—F Fx v 7R Z GEIE4 2,200H) \(ﬂ

Mixed wild mushrooms with winter black truffle, poached egg served
with creamy polenta (¥2,200supplement)

or

Mo ryntrsxr7rs
T—=FT4Fa—=rDF7—-Tyxuay b - THEEGEHEE 3300M)
Grilled wagyu beef with artichoke ragout, shallots, foie gras

and wasabina (¥3,300 supplement)

BIF& T — P EBROILZE W,
Please select one dessert

TATIAIANY—LEYY X

Tiramisu with Meyer lemon sorbet

or

KLEDXRL Z FT7 Yy TNEDFN Y AEDT A A7) — A
Baked Kougyoku apple with tonka bean ice cream

a—b— F7203 KL

Coffee or tea

7 ... ~VruTY
7 ...

Vegetarian

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.



7 9 h IV b

A la carte

1l giardino 7 ¥2,530

A Y
MLE—=VERESTF Y S LYV TF {

Treviso leaves & roots cooked & raw, salsa verde

L'insalata Caesar 2,640

BAXLYVIATyFab&NIVAF Y F—AFNLy I 07
H—=J o7 bP—AP&ET— I NA

Romaine lettuce, anchovy & parmesan cheese dressing,

garlic toast & serrano ham

Zuppa invernale 3,300

BDA—=T T+TTITDRT L
Chestnut soup with foie gras poélé

Minestrone della casa 2,200

SYVEKOIAA M=% YTy s F—L b= N

Basil pesto minestrone soup with ricotta cheese bruschetta

Endives salad 2,750

TS5—% k-~ FY T4 AT LY b (

Endives, burrata, walnuts, mandarin vinaigrette

Tagliere di salumi 2,970

AZYVT7IA—=NVENLELZ a3y ENVAKT)y V—=

Selected Italian cold cuts Salami, Prosciutto, Bresaola, Coppa served with pickles & grissini

1 formaggi de la Italia 2,420
4'57’)“7'7‘—}("‘61/7“/5\“/ ~7
L—ZXvF ¥V R&U—AY—2F v h— (

Italian cheese board served with raisin chutney & Rosemary crackers

Mozzarella, Robiola Di Capra, Asiago Mezzano, Pecorino pistacchio, Gorgonzola dolce

FyYrLyI-Tryn FUEE R, EH: 7V —UM
QY7 74 - ATT LA LR R a Y LT 4 T
NaY—/ - EAFFF L R R YT U TH

TYT =T Ay¥—s R R E Y 2k PN
NIV —5 FiFx AME . g LT TN
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

VL) B TA Y RXTY) T

Sommelier recommended wine pairing

Glass Bottle

bV ¥ - —T 3 2023 ¥2,200 ¥11,000
Tramin Pinot Grigio 2023

rS3IY Italy Pinot Grigio
Tramin Alro Adige

~7 ... ~IruTY

( Vegetarian
BY7LULVX =%, BRECODDbRVEMITSwE LS,
CHEXLOBIZBHILNIZEVwET L) BHwELET,

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 EIHEBAARERY, 15%DF—EARZHERLZT I T,
Prices are inclusive of tax and subject to 15 % service charge.



Spaghettini Bolognese ¥2,860
Iy T4 == RT A Y EAHR RO R —E

Spaghettini with red wine braised wagyu “Bolognese” sauce

Gnocchi 3,740
MNagy—RETFuya—t+D=avF

Gnocchi with truffle sauce, prosciutto and ham

Orecchiette pasta 3,740
FLFIYTF T2V RN —b—T « F— U RZA b « 2V A

Orecchiette with fennel sausage, kale pesto and parmesan

Risotto 3.630
O—Z MY TR BRI T ¥ F—=AD) Vv b

Risotto with roasted pumpkin and aged ricotta cheese

Frito Misto di frutti mare 3,190
N EFHBHEDOT7Y) v b M IA—X

Seafood and seasonal vegetable fritters with yuzu pepper mayonnaise

Frutti di Mare ¥4,620
Y75 0FBAIVT v y—T7—FFrtu—N ¥—rXk=av ¥

Italian seafood casserole with saffron, beans and gnocchi

Funghi 4,840
SYIATANER Y Val—2bbko g V7 —T5 7 b ');7\,
R—F Py 7IRA (
Mixed wild mushrooms with winter black truffle, poached egg served

with creamy polenta

Maiale 3,190
JVAE—=KR—=2 RFF« AE—=IT Y - Ty TYa¥INVAHTFS
Crispy pork with potato, smoked paprika and fresh pickles salad

I/ Pollo 3,850
EHHBHDOT—ZA b FY—F V=T ¥ TF—F b< bV —REAHHE

Roasted chicken leg, green olive tapenade, tomato sauce and winter vegetables

Fileto de Wagyn 11,000
MEDOZINETFT TS
T—=T4Fa—rDIS— - yxay b JHLEE

Grilled wagyu beef with artichoke ragout, shallots, foie gras and wasabina

TATFIAIANY—VEYY X 2,200

Tiramisu with Meyer lemon sorbet

REDORL 7 KT TNVENHGDTA AT ) —A 2,200
Baked Kougyoku apple with tonka bean ice cream

FROANVT v b 2,200

Pear quartetto

~7 .. ~YHITY

( Vegetarian

BYWTLVFXF % BRCZGDECEMAITEE LD,
STEXOBCBRLAFSESwET L) 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.
FRRERERBAALLZY, 15%0F—C2AREZHEPLZTET,

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