12#84 ¥6,500

Price Per Person

7 47— Dinner5:30 P.M. - 8:00 P.M

ABDRE Appetizer of the day
NI VAY & Pasta of the day

A A R Main Dish

FH—k Dessert

a—E—XIFKIFE  CoffeeorTea

® O © © © ©

2 =780 Additional Soup ¥600

1awre ¥8,800

Price Per Person

7 4 F— Diner 5:30 P.M~8:00P.M
12/1~3/1 ( * 12/20-12/25,12/31-1/41 5 BR41)

O AFTETT—4F—X, bR IFOATL—F
Strawberry, Burrata Cheese and Tomato Caprese
© Yy¥al—LA—T
Mushroom Soup
0 BADZT— /Ny Ty L
Pappardelle with Wild Boar Ragu
o Ao — b+ Y raybty—2x
Roast Duck with Vin Cotto Sauce

© EVIIVFATIR NZFY—R IyIARY-—Y 15— bRZ

Mont Blanc Tiramisu with Vanilla Sauce and Mixed Berry Gelato
0 I—E-—XIFHH
Coffee or Tea
O A4 VPBEEEESY -0/ VICEE  +¥1500
Change the Main Dish to Japanese Beef(A)
® EOICEESY—OAYDLEICT7 5T/ 50HRT LEM +¥1500

Additional Foie Gras on top of Japanese Beef(A)

PIR—0%&EEL VIRSEUTY (ATLIA—LER (Y IETTH

BASILICO

ITALIAN TRATTORIA

ENLYSSORYEDEP)

Assorted Prosciutto and Salami Platter(P)

AFILENL TS5—EF—XOYSFHITP)

Strawberry and Prosciutto and Burrata Cheese Salad (P)

4HDIVy b FUFIETIF—X
Fried Squid with Anchovy Mayonaise

Yyogqa4r Sx/R—H(V)

Linguine Genovese(V)

RRAVF—/) ARFTF4—(V)
Pepperoncino Spaghetti (V)

TFET7—82 Ry (V)
Arrabbiata Penne (V)

FEF—O ZRAFF4— (V)
Pomodoro Spaghetti (V)

FAx—E ZUT7TvL (A)
Bolognese Tagliatelle (A)

A—2AANFEF—F ZUTTvL (P)(A)
Carbonara Roman Style Tagliatelle (P) (A)

/a0 Yk (A)

Mushroom Risotto(A)

XUV b B2 YTREEALTEYET .
We use Italian rice for risotto.

BEE4Y—AA DT YL EREFRETALYSY—R (A)
Grilled Japanese Beef Sirloin and Vegetables with Marsala(A)

B4 EEMBROEHEZ NOLY—R

Grilled Sea Bream and Seasonal Vegetables with Basil Sauce

HMEFHHRORREE NLYsav—2R

Grilled Chicken and Seasonal Vegetables with Balsamic Sauce

V—E—CORHE HIXS—F
Assorted Grilled Sausages with Whole Grain Mustard

ZHHROBHRERYEDbE LEY ZL—LFEL

Assorted Grilled Seasonal Vegetables with Lemon and Fleur Sel

TNTUI)—AZa—OZABMNIEVET . HERMHBRBTLLX—(RU-M<BHINE-ZIE-B-ERS - FEE) EBHEDEFSER. REVITETHRALEEE

2TOHBITERELI1Z% DY —ERHNEENTEYET
(P) Contain pork (V) Vegetarian (A) Alcohol (S) Signature

¥2,300

¥3,000

¥2,000

¥2,200

¥2,300

¥2,300

¥2,300

¥2,400

¥2,400

¥2,600

¥5,900

¥4,600

¥4,600

¥2,500

¥2,300

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

All prices are including tax and 13% service charge

SRR bO—F

Minestrone

TLSY—% (V)

(bR bY—=R) EYyY7LT DL
Pizza Margherita {Tomato Sauce)
Mozzarella and Basil

T4T7KRS (P)

(PR FY=R) EYYFLS RRAI—H%53 Ly FF=Fv
Pizza Diavola (Tomato Sauce)
Mozzarella, Spicy Salami and Red Onion

Java—+h(P)

(PR PY—R) EvY7LT HNL LvaF
Pizza Prosciutto {Tomato Sauce)
Mozzarella, Prosciutto and Rucola

J9b80 TALTYT (V)

(E7va) yavi AFahJdraEyYrsLI INITLI—F
Pizza Quattro Formaggi (Bianco)

Ricotta, Fontina, Mozzarella and Gorgonzola with Honey

eEYDEMFYEVY

Pizza’s Additional Ingredients and Toppings
EYYFPLS-TAYVaA—b-ARTETL
RARA—HFT - Iyal—L

TA4IFIRX (A)(S)

ERQAVTAHTHATLT4 IRAALK—F a—E—
Tiramisu

Savoiardi Biscuit, Mascarpone, Coffee

LA TL—E (V)

A—HILFyYFIAL—br—F R=Z5HY—L TT7VAYFY—R

Torta Caprese alle Nocciole
Hazelnut Chocolate Cake with Vanilla Cream, Apricot Sauce

YAYEF—ZXE N+ FROAVKR—FEIAVTARY Y—LBA HVRY—R
Ricotta Cheese Tart with Pear Compote, Marron ice cream and Cassis Sauce

Sx5—F XE Y¥—Rvk (V)

NR=F - ERXREFF - Faa - HFrd

2B HBUZE LY, (*Please Choice 2 kinds)

Gelato or Sorbet Vanilla, Pistachio, Chocolate, Pear Sorbet

¥1,400

¥2,500

¥2,700

¥2,900

¥2,900

% ¥ 800(each)

¥1,300

¥1,300

¥1,300

¥1,100



