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Starter
FRAMMBEANY K £ LA

Iberico Cebo de Campo

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

RIERESSREBFEEF YV —LF—XDTILART YR

Bruschetta with Tatsugahama Whitebait, Green Chili and Cream Cheese

1pc 1,200

GOOD GOOD MEATEADMERKEH N F I E—TDTILRAT v R 1pc 1,200
Bruschetta with Aso Grassfed Akaushi Corned Beef by GOOD GOOD MEAT

SEEADZLZIL YLY Tz ILT 2,600

Aizu Horse Meat Tartare with Salsa Verde

Cold Appetizer

TYEBBIKIED AL/ Ny F =

Yellowtail Carpaceio with Daikon Radish and Bottarga

( Half / Full)
1,700 / 2,600

TTEREEREBL=R/EBEOEYRY —= - £/NLRA - 2,400
Zeppoline of Wild Yam with Sanpuku Nori Seaweed

RONEE vy all—sySK 1,200 / 2,000
Hasegawa Farm Mushroom Salad
TOKYOZ7 5 —%& FHID7IL—Y 3,200
Tokyo Burrata with Seasonal Fruits
EIFA~—LBEDYIX 7,800
Fresh Lobster Salad

[ ]
Hot Appetizer ( Half / Full )

BEHEOO—RMNAAZEMPOIZHZ—F 2,800
Roasted Maitake Mushrooms with Okukuji Eggs

EMNEREYVAHENADTY Y IR
Fritto Misto of Squid and Fishes

1,800 / 2,600

Ty IEADL—ILE B71 7L

Mr. Mack's Mussels Steamed in White Wine

2,000 / 3,200

MELRLF—=HEDS/— R—Z2AH5HD 2,100

Wagyu Beefl and Porecini Murshroom Ragu with Pane Carasau

Bread

e Pakd 1pc 400

Housemade Focaceia

BT LLF—2EBEOHRRRy ZICBHRLOIFCEE L,
*BMICETAEEBRIIBKEICERN(ETL,
HABEOBKESBICHLTI0%D Y —E R ZBRH LTV ET,

Pasta
EHRLVWEFEASRI 7=V A =VF Ry F—=
Spaghettini / Aglio e Olio Shiitake Mushrooms and Bottarga

Rossi REF—DO EF
Pici / Pomodoro

AHB ARy F74—=
Spaghettini / Squid Ink

B BEMRATAH=ERERAIE RYAY—=
Tagliolini / Red Snow Crab and Secallions

MEFEZ/—LERE RNy ToL
Pappardelle / Wagyu Beef Ragu and Onions

gl ~27L8E VY b

Risotto / Scallops and Turnips

5wl /R—tE FLEFTuT
Orecchiette / Classie Genovese Pesto

ST Y—5 BRA o HDERE=—avF

Gnocechi / Gorgonzola

BRE SMNEDBIFEOR—aY FIET7—R RN FyF1—=

Spaghettini / Arrabbiata

8 ERO7—VF -F—VF A5y F4—=
Spaghetti / Aglio e Olio Sea Urchin

)
Main
AKABERDTI T/ v Y7
Today's Fish Aquapazza

LB BRHELNRNYMDERTYvH A—r~vDO—

Kougen Wagyu Beef Bavette Bistecca with Bone Marrow

EE MR R—2DFET YR L
Herb Roasted Hokkaido Free-Range Pork Tomahawk Steak

BB KILUFEDOoO—X+ F4T7KRIRA
Grilled Daisen Chicken in Diavola Style

RAR=TESLOO—R|
Roasted Tasmanian Lamb Chop with Potato Wedges

AEOERF4RT—F 200g
Selection of Today's Wagyu Beef with Grilled Vegetables

BE R4 BRTAR—2RT—F 800g x4&#r5

Dry Aged T-Bone Steak with Brown Butter Sauce

*If you have any form of food allergy, please notify our staff.
*Also, please feel free to inquire about detailed product information.
*A 10% service charge will be applied to the pre-tax total.

Instagram
@rossi.tokyo
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