Rossi

Cold Appetizer Pasta

( Half / Full)
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RYREZTRAETEFT 7Y F ® TR 1pc 1,200 Aglio Olio Spaghettini with King Shiitake Mushroom and Bottarga 2,300
Bruschetta with Tatsugahama Whitebait, Green Chili and Cream Cheese
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? Pici with Rossi Pomodoro ?
Marinated Seafood with Couscous - Trapani style
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Spaghettini with Squid Ink ?
Selection of Today's Fish Carpaccio
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Trof'ie Pasta with Classic Genovese Pesto ’
Iberico Cebo de Campo 100% ~48 months Aged~
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Pappardelle with Wagyu Beef Ragu and Onions ’
Zeppoline of Wild Yam with Sanpuku Nori Seaweed
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Grilled Risotto with Tenryu Ayu and Zucchini >
Hasegawa Farm Mushroom Salad
= e REAHESADTFHVAAhEYILS v Fr MIRZEA AL FTvT
- L=
TOKYO 75—%  ZFHD 2,800 Orecchiette with Amakusa Hondaya Bigfin Squid, Fishes and Salsiccia 2,600
Tokyo Burrata with Seasonal Fruits - Trapani style
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Aizu Horse Meat Tartare with Salsa Verde Aged Inka Potato Gnoechi with Gorgonzola Cheese
JEIF A <—IL; 5K . . SN ops. = _
b 'fﬁ%ow”‘z 6.800 BREEIKEDRIZENOR—ay FSET7—% R1AFyF4—= 2,800
Fresh Lobster Salad Spaghettini Arrabbiata with Fukudome Farm Bacon
LBEEEROT—VA F—VA ZRFvF4—= 4,200
Spaghettini Aglio Olio with Hokkaido Sea Urehin
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Hot Appetizer
(Half / Full)
THEDDHID FRNRSHADIZZ— 2,800 M o
"Sanuki no Mezame" Asparagus Milanese a’ln
@ SUBAHSEFDAYLY FyvhY—R 4,600
KEAHESTADTHVAALENERNEDTY Y FIR B 1,800 / 2,600 Kesennuma Swordfish Cutlet with Cheeea Sauce
Fritto Misto of Amakusa Hondaya BigFin Squid and Toyosu Fishes
BREL ARy POERTFvH A—rwO— 5,600
Ty IEADL—ILE BIAEL 1,800 / 3,200 Kougen Wagyu Beef Bavette Bistecea with Bone Marrow
Mr. Mack's Mussels Steamed in White Wine
ALUBoo—R+ F4T7RSA 4,500
$ WFLRLF—=HEDII— =AY Y 2,100 Roasted Daisen Chicken in Diavola style
Wagyu Beef and Porcini Murshroom Ragout with Pane Carasau
TERE NI R—DEFEETYVRE BRAHDEEDZY v b 4,800
TOOBEENAUREREE SFITR 2,400 Herb Grilled “Genki” Pork Tomahawk Steak with Potato Wedges
Herb Crusted Horse Mackerel - Sicilian Style
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Tasmanian Lamb Chop with Potato Wedges
AHOFFHEFFRT—F 2009 7,700
Bread Selection of Today's Wagyu Beef with Grilled Vegetables
TAHYF v 1pc 400 BE BRTAR—CRT—F 800g x4z#ns 18,000
Housemade Focaceia Dry Aged T-Bone Steak with Brown Buiter Sauce
FERYTLLF— BT EDHIERZy ZICEBHLDIFEEW, *If you have any form of food allergy, please notify our staff.
*BMICET2EERBESKBICERNEETY, *Also, please feel free to inquire about detailed product information. Instagram X

*EEEBIASMIEC10% DY —ER R ZTAB VL £ *All prices include tax and are subject to a 10% service charge. @rossi.tokyo  [E]}:



