. //A La Carte MENU

His% Appetizer

m R SDEAB 1,200P  (ar320m)
Trippa Romana

B EANLZDOBEY ALY 1,200/ Bia,3200)
Assorted Cured Meat

BRI EORVYIE 1,300 @Bisa430m)
Green Salad Herb Sauce

B F—RXDEKVEDE 1,500 @®urtesor)
Cheese Platte

m it (BRI DA A5y Fa 1,500 @iiatesor)
Fresh Fish (Pacific Saury)Carpaccio

B EDOHTL—F FYETHRZ 2,000/ Gizz.200m)
Caprese with Caviar

N2 & UYVwE  Pasta & Risotto

- mRvILET7Ya 1,800 a0

Tagliolini alle vongole in Bianco

BYYFXFDT77—2% 1,800/ Hiia1,9800)
Tagliolini with Rabbit Ragout

BY=DZY =LK 2200 ®Buaz4a20m)
Pasta with Sea Urchin Cream Sauce

B —NiFEDI2 2 Y =232 %Z 24001  (Bir2,6401)

Pasta with Lobster and Tomato Cream

BITAvFALIAT ) —FDY v 1,800/ Hiir1,980m)

Radicchio and Gorgonzola Risotto

B3 7797 9F 1,500/  iia1,650m)
Saffron Risotto

18:00 ~ 22:30 (LO 22:00)

MRV — e 2R L LT 10% 2 HK W2 LT,
A service charge of 10% will be charged.

XA Main

Uz SAAVFTTBDRT =% 24001 (inzoion)

Sword Fish Steak with Green Sauce

74O —2F [H74vEFR ay—2 250019  Bibaz,7500)
Roasted Pork Fillet with White Wine and Mashroom Sauce

mtrw—nifpEoua—2F 2,800 (#iir3,080m)
Roasted Lobster

RO —2 3,000/  Biia33000m)
Roasted Ezo Venison

m A FRDO2YT—% 7,000/ (527,700
Wagyu Beef Tagliata

FH#—b  Dessert

mEVTETYa 1,200 @ia1,320m)
Monte Bianco

B FYTHRTF—ZXF7—F 80017 Hiassorn)

Italian Cheesecake with Berries and Peanut Brittle

BARYTY T473IZ 8001 (Hi:A8801)
Homemade Tiramisu




