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24-Month Aged Prosciutto

Rossi

( Half / Full ) Pasta

1,500 / 2,600 FHRLOWEFEHIRY 7=VF F—VF R Ty F4—= 2,900
Spaghettini / Aglio e Olio Shiitake Mushrooms and Bottarga

RTEESIFREBEFEF 7V —LF—XDTILRT v R 1pc 1,200 Rossi RERF—DO E'F 2,600
Bruschetta with Tatsugahama Whitebait, Green Chili and Cream Cheese Pici / Pomodoro
GOOD GOOD MEATEADRIEFHEH M F AL E—TDTILART v R 1pc 1,200 AHE RSy F1—= 2,800
Bruschetia with Aso Grassfed Akaushi Corned Beef by GOOD GOOD MEAT Spaghettini / Squid Ink
SRERAOZLLZL YUY Tz LT 2,600 MES7—LFHERE Ry LTyl 2,900
Aizu Horse Meat Tartare with Salsa Verde Pappardelle / Wagyu Beef Ragu and Onions
@ REANAHET RANRSE AR FvF—= 2,800
Spaghettini / Firefly Squid and Asparagus
[ ]
Cold Appetizer (Half / Full)
N R LEE S
XE AHERETAOEED AL /Ry Fa 2,200 / 3,600 ;Ltfﬁﬁ/’ta;_tﬁ d); 4 I‘ 3,800
Sea Bream Carpaccio with Turnip and Bottarga Isotto / Seallops an urnips
SEEREORBLESH/EBOCYKY —= - £ALKA - 2,400 7 5:;:,57;/5;% e 2900
Zeppoline of Wild Yam with Sanpuku Nori Seaweed recchietie / Classie Genovese Besto
i Sy ) 5 B N S — _
RBNERE vval—b¥IX 1,200 / 2,000 C:l)b:hi///C' 2 ,’Ta}lsjz»r/jad)ﬁéﬁ%—a v & 2,400
Hasegawa Farm Mushroom Salad xnoce orgonzola
Tokyo Burrata with Seasonal Fruits Spaghettini / Arrabbiata
Yo s _ o oA = —
FF AT —LBEDH T X 7,800 LR BRAOT- VA AV 2872 4,200
Fresh Lobster Salad Spaghetti / Aglio e Olio Sea Urchin
[ ] [ ]
Hot Appetizer (Half / Full) Main
BEEOO—RMEHAZBPOIZFZ—F 2,800 @% AKBBEERDT I TRy Y 7 4,800
Roasted Maitake Mushrooms with Okukuji Eggs Today's Fish Aquapazza
EMNEXYVIHENARDTY Y IR P 1,800 / 2,600 LB SREF ARy MOERT v H K—r=O— 6,800
Fritto Misto of Squid and Fishes Kougen Wagyu Beef Bavette Bistecca with Bone Marrow
Yy IEADL—ILE BT 7L 2,000 / 3,200 EE MR R—2DFET YR L 5,200
Mr. Mack's Mussels Steamed in White Wine Herb Roasted Hokkaido Free-Range Pork Tomahawk Steak
FIEERILF—=HEDSF— R—ZASHY 2,100 ER KILBEOoO—X+ F47HRSEA 4,500
Wagyu Beef and Porcini Murshroom Ragu with Pane Carasau Grilled Daisen Chicken in Diavola Style
RAR=ZTEILOO—R P 4,900
Roasted Tasmanian Lamb Chop with Potato Wedges
Bread
TIxhyFv Ipc 400 REOHENFRT —F 2009 8,800
Housemade Foeaceia Selection of Today's Wagyu Beef with Grilled Vegetables
BE R4 BRTHR—2 R 57 —F 800g x4 &#n5 32,000

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

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.
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