FOOD
MENU

ANTIPASTO

FRESH OYSTER 2P~
JLbyaFx4RA&— 2P~
SBEREAIC L > THE L HH TREROBA A R 2 —EEALTHIET,

MEDIUM FATTY TUNA CARPACCIO
7007 —RK FTCRREOYLYTIILT

BEEF HEART CARPACCIO
FENYDBIVINY F3

SPOT SHRIMP CAPPELLINI
HABEOHYXI) —=

HORSE MEAT TARTARE
REE BRAORILZI

TOKYO BURRATA CAPRESE
"TOKYO” 7v5—80DhTL—€

ASSORTED APPETIZER
AIEORYEHE 1P~

ANTIPASTO CALDO

COD ROE FRITTER
HEHEOHTFOT) Y b

BAKED JUMBO MUSHROOM WITH CHEESE SAUCE
v VRIS AN—LDF—TUHRE 74> 71—8)—2A

SAUTEED SCALLPS WITH BROWN BUTTER SAUCE
REFIF— EHBLNE—Y—2R

PAJATA
NAT—4&

2000~

2200

1900

2600

2500

2500~

3000

l

2500

2500

2700

2200

PRIMO PIATTO

GENOVESE LINGUINE WITH HOKKAIDO WHELK
ABEDRRDD T/ N—E UV T %

FEDELINI WITH CRAD AND TOMATO
TbWEERY N 727U —Z=

HOMEMADE PICI WITH BOLOGNESE
ROx—€ BRELEF

HOMEMADE TAGLIATELLE CARBONARA
ANFRF—5 BRREVTF7TY L

CLAM, TURNIP AND BOTTARGA (SPAGHETTINI or RISOTTO)

MEHDT POTH (ANFYTFa—=/ IV N)

RISOTTO WITH FRESH OYSTER
HIEDQU VY b

SECONDO PIATTO

TODAY'S FISH ACQUA PAZZA
ABBEROTITINYY 7

ROASTED DUCK
tagEoO—X b

GRILLED MATSUZAKA PORK
wiRR—o JII

GRILLED LAMB
FEQIV I

BEEF SKIRT STEAK AND ROASTED MARROW BONES

ENTGIOERTYH R—rvO—

JAPANESE BLACK BEEF FILLET ( GRILLED or CUTLET )
BEMET«L (TVN/HYLY)

2300

3000

2100

2000

3200

3000

4000

4000

3700

4200

4200

7500



