Cold Appetizer
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Selection of Today’s Fish Carpacecio
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Iberico Cebo de Campo 100% ~ 48months Aged ~
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Zeppoline of Wild Yam with Sanpuku Nori Seaweed
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Hasegawa Farm Mushroom Salad
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Rossi

( Full /7 Half)
2,500 / 1,600

2,600 / 1,500

2pc 2,400

2,000 / 1,200

2,800

Takeshima Mozzarella di Bufala with Yanagisawa Farm Amela Tomato
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Aizu Horse Meat Tartare with Salsa Verde
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2,600 / 1,800

1pc 1,200

Brusechetta wuth Tatsugahama Whitebait Green Chill and Cream Cheese
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Fresh Lobster Salad

Hot Appetizer
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King Shiitake Mushroom and Homemade Salsiccia Ripieno
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Sanuki no Mezame Asparagus Milanese
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Fritto Misto of Amakusa Hondaya Big Fin Squid and Toyosu Fishes
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Mr. Mack's Mussels Steamed in White Wine
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Wagyu Beef and Poreini Murshroom Ragout with Pane Carasau

Bread

Z4+hyFv
Housemade Focaecia
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6,800

( Full / Half)
2,300

2,800

2,600 / 1,800

3,200

2,100

Tpc 400

Pasta
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Aglio Olio Spaghettini with King Shiitake Mushroom and Bottarga
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Rossi Pomodoro
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Squid Ink Spaghettin
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Trofie Pasta with Genovese Pesto
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Pappardelle with Wagyu Beef Ragu and Basil
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Risotto with Seared Notsuke Peninsula Scallops
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Aglio Olio with Sakura Shrimp and Canola Flower
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Gorgonzola Cheese Gnocchi with Aged Inka Potato
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Tagliolini with Mr. Mack's Mussels
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Hokkaido Sea Urchin Aglio Olio

Mai

ain
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Herb-Roasted Fresh Fish of the Day
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Kougen Wagyu Beef Bavette Bistecea with Bone Marrow
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Tanba Black Chicken Involtini
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Herb Grilled “Genki” Pork Tomahawk Steak with Potato Wedges
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Grilled Tasmanian Lamb Chop with Potato Wedges
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Dry Aged T-Bone Steak with Brown Butter Sauee

AHOFHEFFRT—F 2009
Selection of Today's Wagyu Beef with Grilled Vegetables

*If you have any form of food allergy, please notify our staff.
*Also, please feel free to inquire about detailed product information.
*All prices include tax and are subject to a 10% service charge.

Instagram
@rossi.tokyo

2,800

2,300

2,400

2,300

2,900

3,800

2,500

2,300

2,800

4,200

4,200~

5,600

4,200

4,500

4,900

18,000~

7,700~




