ENLYSIDEYEDHE (P ¥2,300
Assorted prosciutto and salami platter

BEEON—=—rvHIHY ¥2,000
Warm vegetables with bagna cauda sauce

TS5—3F—REAFTEIMDATL—E (V) ¥2,700
Burrata cheese caprese with strawberries and tomatoes

HNTEFREDRA—TIZEEEZDI2HT ¥2,000
Whole onion soup stuffed with shellfish

NOFIVAEHFEOIRA FO—F (P) ¥1,400
Minestrone

o4 — NRUFIvREFTHFEOT T/ R—HE(P) (A ¥2,500

Linguine with pancetta and spring vegetables in genovese sauce

YYJyw b BAFEEDE. FzU—FIb+ ASXI (A ¥3,000
Risotto with cod milt, nanohana, cherry tomatoes & bottarga

XYy I 2 TREFRALTEYVET,

We use ltalian rice for risotto.

ANEEBYAERIT T4 RIAR—L(A) ¥2,800
Squid Ink Spaghetti with Pescatora Sauce

1FEFEDNNRE E1TBEDOY—REHEVWNEEITET,
Create your favorite pasta by choosing any one pasta and one sauce

HEXRE o XynNILTYL s BYTTYL - ZavF
ERINRA YH—= YT AF - RINT T4
Pasta Fresca: Pappardelle / Tagliatelle / Gnocchi
Pasta Secca: Rigatoni / Linguine / Spaghetti

FSEF7—4 (V) - REF—A - RROVF—/ ¥2,300
ROoR—F (A) «- O—<BAAILKRF—5(P) - TyvEaRRAH ¥2,400
Arrabbiata (V) / Pomodoro / Peperoncino(V)

Bolognese (A) / Carbonara Roman style (P) / Puttanesca

BEEFY—O/ DT )L BREFELEIILYSY—X (A ¥5,900
Grilled Japanese beef sirloin and vegetables with marsala

AT )IIL BFOL=IIL HEKD/INZ—Y—XA) ¥4,200
Grilled sea Bream & meuniére-style cod milt with sakura-infused butter sauce

PR—=VZEL VMRSEYTY AT7LIA—-LER Sz I78TTH

INTFY 7Y —=AZa—DITRBENTSVET, HERMRBRBE T LLF— (XU - M- /IE - Z1E - 00 - ZH -

ETOHBIZEBE L 13NOY—ERHNEFEFNTHEYET,
(P) Contain pork (V) Vegetarian (A) Alcohol (S) Signature

A\
ITALIAN

TRATTORIA

QI —42 (V)

(bR FY—R) EYyYF7LS DL
Pizza Margherita {Tomato sauce)
mozzarella and basil

BMIELERE (S

(FTFY—R) BITF EBFHE ETyvyrLS

Pizza ai gamberetti di sakura e verdure di primavera {Tomato sauce)
sakura shrimp, spring vegetables mozzarella

NOFzyRETLTT—F FHLoM (P)

(E7va)y dLIvy—3 EFEYYFPLIT NRUFzvd HOYHAE NILAYY
Pizza Bianca con pancetta, gorgonzola e patate novelle {Bianco)
gorgonzola, mozzarella, pancetta, new potatoes, parmesan

T4 THRS (P

(PR FY—R) EYYFPLS RIRAV—H53 Ly KRF=#>
Pizza Diavola {Tomato sauce)

mozzarella, spicy salami and red onion

JAava—k (P

(FRbPY—R) EYYFPLT &ENL NLyaTF
Pizza Prosciutto {Tomato sauce)
mozzarella, prosciutto and rucola

27k 7LD V)

(E7>a)y Yavs HFahdro ETyvrLlS JLIVIJy—35 NFIVY
Pizza Quattro Formaggi {Bianco)

Ricotta, caciocavallo, mozzarella and gorgonzola with honey

eEYMEMyELY

Pizza's additional ingredients and toppings
EYYFLS-TJOva—F+-RSEIT)L
ANA—HF 2 - TyPa)l—LA

Mozzarella ,Prosciutto ,Vegetable ,Spicy salami, Mushroom

T4 2R M A (S)

EXQAYTFAHYTH+ATILT4 TRALKR—FK 2—Et—
Tiramisu

Savoiardi biscuit, mascarpone, coffee

kLEATL—E (V)

A—EIFyYFaal—rsy—F% N=Z5HY—L 77V y FY—X
Torta Caprese alle Nocciole

Hazelnut chocolate cake with vanilla cream, apricot sauce

EXAFA2IL L RY—Kz Fz)—VY—X VS
Pistachio tart with berries, cherry sauce

Cr3—F XIE ry—Ry k(Y

N=F - ERZFF - F33 A bARY—Lv—Ry b

2R HBEUV L EE LY, (*Please choice 2 kinds)

Gelato or Sorbet Vanilla, Pistachio, Chocolate, Strawberry Sorbet

FERE - o) ABBLOBESEIF. ARy 7ETERLEILES Y,

Other gluten-free ingredient is available upon request, Please let our staff if you are allergic to any of seven specified allergenic ingredients(prawns,carb,wheat,buckwheat,egg, milk,peanuts,walnuts)

All prices are including tax and 13% service charge.

¥2,500

¥2,700

¥2,700

¥2,700

¥2,900

¥2,900

£-¥800(each)

¥1,300

¥1,300

¥1,300

¥1,100

¥4,500

Z > 7 Lunch 12:00 NOON - 2:30 P.M.

AHODHIZ Appetizer of the day
ABD/XRZX|ZEY  Pasta or Pizza of the day
7% — kDessert / 3 — & —XI34IZx Coffee or Tea

® X — 73BN Additional Soup ¥600
® X 1 > 3 — X1B0 Additional Main Course ¥1,200

¥6,500

7 4 7 — Dinner 5:30 P.M. - 8:00 P.M.

ABEDHIZE Appetizer of the day
AHED/XR & Pasta of the day

XA A > EE Main Dish

7 H#— kDessert

O — & —XIFHALE Coffee or Tea

® X — 73BN Additional Soup ¥600

¥7,500
HFFFEHO—X
7 4 7~— Dinner 5:30 P.M. - 8:00 P.M. 3/1~3/31
77— F—REAFI. FxbOAHTL—F
Burrata Cheese Caprese with Strawberries and Tomatoes

HTEFREDR—TICEBIEEDOHT
Whole Onion Soup Stuffed with Shellfish

Yoo % N FzvREFHHED =/ X—+

Linguine with Pancetta and Spring Vegetables in Genovese Sauce

D)L BEEBRD/NEX —Y — R

Grilled Sea Bream with Sakura-Infused Butter Sauce

B oXY 7 R bhEAaNY —<XAHILR—FL—R

Pink Dahlia Strawberry Mascarpone Mousse

O— k& —XIFHLF  Coffee or Tea
OXAVRBEEESY — DA Y ITEE

Change the Main Dish to Japanese Beef ¥1,5600
OEESY—RAA VI T+ T ISDR7LEM
Additional Foie Gras on top of Japanese Beef ¥1,500



