Rossi

Cold Appetizer

( Half / Full)

RYEESSRAEBEEF 2Y—LF—XDTNLRT v AR 1pc 1,200

Bruschetta with Tatsugahama Whitebait, Green Chili and Cream Cheese

BADTYR JRIADMS/IRE 2,400
Marinated Seafood with Couscous - Trapani style

AEERDHIL/Y F 3

Selection of Today's Fish Carpaccio

1,600 / 2,500

485 AZABLALIMAEA XY 2K £/ L
Iberico Cebo de Campo 100% ~48 months Aged~

1,500 / 2,600
SETEEEBARBL=/BENDEYRY —= - £NLHA - 2,400
Zeppoline of Wild Yam with Sanpuku Nori Seaweed

EBNEE v al—LYSK

Hasegawa Farm Mushroom Salad

1,200 / 2,000

TOKYO 75 —4& ZEHD7)IL—Y 2,800

Tokyo Burrata with Seasonal Fruits

SEERNDZILZIL HILHTz LT

Aizu Horse Meat Tartare with Salsa Verde

1,800 / 2,600

FEFAT—LBEOYSX 6,800
Fresh Lobster Salad

Hot Appetizer

(Half / Full)
THEDHED FRNRISHRDISZ—F 2,800

"Sanuki no Mezame" Asparagus Milanese

RXKEAAETADTAVAHLEEMNEXRNADTY Y FIRX b
Fritto Misto of Amakusa Hondaya BigFin Squid and Toyosu Fishes

1,800 / 2,600

Ty IETADL—ILEH BI7AVEL

Mr. Mack's Mussels Steamed in White Wine

1,800 / 3,200

MEFELRLF—=EDS/— R—FAH5HD 2,100

Wagyu Beef and Porcini Murshroom Ragout with Pane Carasau

TODBFEENAUHREE SFITR 2,400
Herb Crusted Horse Mackerel - Sicilian Style

Bread

TZ4+HyF v 1pc 400
Housemade Focaecia

BT LLF—2EBEOHRRRy ZICBHRLOIFCEE L,
*BMICETAEEBRIIBKEICERN(ETL,
* FEEBASMBAR(C10% DY —E K EZTEH VL ET,

Pasta
FRLVEIFEASRIOT—VF F—V* RRF v F4—=
Aglio Olio Spaghettini with King Shiitake Mushroom and Bottarga

Rossi RER—DO EF

Pici with Rossi Pomodoro

AHEDRNRT v T4—=
Spaghettini with Squid Ink

5wz /R—F bOTq4T
Trofie Pasta with Classic Genovese Pesto

MES7—LHERET RNy LTulL
Pappardelle with Wagyu Beef Ragu and Onions

RFEE XBEMLXvF—=DFEEY Vv b

Grilled Risotto with Tenryu Ayu and Zucchini

RKEXKHEEADTAVAHEYL v F v PSAXA FLFTYT

Orecchiette with Amakusa Hondaya Bigfin Squid, Fishes and Salsiccia
- Trapani style

REAHADERE=avF TLav /-3
Aged Inka Potato Gnoechi with Gorgonzola Cheese

EREEIKEDHIEDR—aY PSET7—R RRAFyF4—=

Spaghettini Arrabbiata with Fukudome Farm Bacon

LBEEEROT7—YVF F—YVF AR5y F1—=
Spaghettini Aglio Olio with Hokkaido Sea Urehin

Main
SABAASEFDAHYLY FoyhHY—2R

Kesennuma Swordfiish Cutlet with Cheeca Sauce

BEE4 Ry MOERFvH R—rvO—

Kougen Wagyu Beel’ Bavette Bistecca with Bone Marrow

RKUENO—X b F4T7HRIE

Roasted Daisen Chicken in Diavola style

TERE I R—DEETIVRE BRAHDBEDHTY v b
Herb Grilled “Genki” Pork Tomahawk Steak with Potato Wedges

RAR=TEIL ABRAHDEEDTY v
Tasmanian Lamb Chop with Potato Wedges

ABOFHEFIF R T —F 2009
Selection of Today's Wagyu Beef with Grilled Vegetables

BE ARTR—ZT—F 800g x48#h5
Dry Aged T-Bone Steak with Brown Buiter Sauce

*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

=]

2,900

2,300

2,800

2,300

2,900

4,500

2,600

2,400

2,800

4,200

4,600

5,600

4,500

4,800

4,900

7,700

18,000




