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Fresh Mushroom and Walnut Salad  in anchovies and garlic oil

with Black Truffle Mayonnaise

¥1,290
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Shrimp and Mushroom simmered  Potato Gnocchi in Creamy

Mushrooms
¥1,050 ¥1,890
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Homemade Marinated Sicilian Green Olives ¥650
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Homemade Marinated Italian Dried Tomatoes ¥650

W gUPEF-X28EIEE (JOvIAy N VIV v—/, ROU-J

Two lItalian Cheeses - Parmigiano Reggiano and Pecorino Romano  ¥990
INAYUTEAIUPF-XAEEIGE (BEY * 329y I7FT)

Four ltalian Cheeses - Chef's Monthly Selection ¥1,790
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Smoked Salmon Carpaccio with Olive Oil and Lemon ¥1,250
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Paté de Campagne ¥950
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Charcuterie Platter - Prosciutto, Milano Salami and Rustic Paté  ¥1,850
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Caprese with Sweet Vine-Ripened Tomato and Buffalo Mozzarella ¥1,290
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Prosciutto and Grana Padano Salad with Balsamic-Onion Dressing  ¥1,090

Green salad Y790

Sauce with Porcini and Assorted
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Porchetta - Italian Herb-Roasted
Pork with Mashed Potato
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fzOven-Roasted Spicy Chicken Grilled Homemade Sausage with
"alla Diavola" Stewed Chickpeas - Tuscan Style

¥1,850 ¥1,350 ¥1,450
ELf il A~ IR—=)LDT VF I EA—V v IAA)IE
gl Camembert Simmered in Anchovy-Garlic Oil ¥1,090
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Assorted Sausages - Five Varieties ¥1,350
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Neapolitan "Zeppole" - Fried Dough Fritters with Green Seaweed S ¥490 / ¥750
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Fried "Inka no Mezame" Potatoes ¥790
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Penne all'Arrabbiata with Calabrian Chili, Served on an Iron Plate S ¥890 / ¥1,390

*STA XEH—AFLITETT, *S size is for one person.
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Mixed Nuts ¥690 Two Dried Fruits - Raisins and White Figs ¥690
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Baguette - Six Thin Slices ¥250 Baguette - Four Thick Slices  ¥350

[ (EH#A T ] Price includes tax
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Creamy Cheese Risotto with
Porcini and Mixed Mushrooms
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\White Pizza with Mushrooms and Bacon

¥2,090 ¥2,290
\& 2P YT A - PIRIF 0T N
N=1AV&EF A, RAU=/DIYBMY—=X
§ Spaghetti all Amatriciana with Bacon, Onion, Pecorino and Tomato ¥1,6 90
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Spaghetti Vongole Bianco with a Hint of Green Seaweed  ¥1,7 90
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Spaghetti with Three Kinds of Fresh Tomatoes ¥1,750
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Pasta of the Month
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Baguette - Four Thick Slices  ¥350
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Baguette - Six Thin Slices ¥250
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*All dishes are prepared in the same kitchen.

*Please inform us of any allergies in advance.
*10% Discount on standing use.
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Therefore, please understand that there is a possibility that some allergens may remain in the food.
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Pizza with Porcini, Mushrooms and Bacon

in Black Truffle Cream, Topped with Egg Yok ¥2,650
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Pizza Margherita - Mozzarella, Tomato and Basil ’
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Pizza Quattro Formaggi - Four Italian Cheeses
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Pizza with Prosciutto and Arugula ¥2,350
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Prosciutto and Grana Padano Salad
with Balsamic-Onion Dressing

¥1,090

* Actual product may differ depending on procurement situation.
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Price includes tax

*We charge ¥330 per person for seating use after S5pm for alcohol beverages.



