SEASONAL

— Seasonal ingredient ssosuss

LWEERE (ZZH - SEDES - DIFHE) FIEE EHiR
Red sea bream from Ehime

Various wild vegetables

TWE BrOBE BA BER BAME B
Sakura shrimp from Suruga Bay, Shizuoka

Whitebait from Lake Kasumigaura, Ibaraki

EERE (Z/-20h EEE AvX
Red trout from Hokkaido

Firefly squid from Hyogo

FEEE #

Clams from Chiba

bimEE M8
Scallops from Hokkaido

FIEE Heh
Setoka from Ehime

A LA CARTE

Market Appetizer ssonx

Cold Appetizer »«zvux

TBEREE T HBRADIORXT 4 —X 2@ 1,200
Crostine made with Kasumigaura whitebait from Ibarak
BIBBEY LN EARIVTET 7—2F—X 2,500
ENLTZ

Setoka from Ehime Italian burrata cheese
with prosciutto

ZELVEBEAR)VTEENLDA VYT -4 2,300
Insalata with strawberries and Italian prosciutto

BIEBEERERBEDOHIL /Y F 3 2,500
BIZBEY LA EEBHIERZ

Ehime red sea bream and red shrimp carpaccio

Ehime Setoka with spring vegetables

Hot Appetizer zr.n=

Pizza Pasta Rizotte v/ xs/vvs+

EEREIZZZ WAL 2,500
RTA PTRRZORRAVF—/

Peperoncino with firefly squid from Hyogo

and white asparagus 2,800

EES & ARERAEEEDY VY b
Risotto with domestic bamboo shoots
and Suruga Bay shrimp from Shizuoka

BAHFEOE T ILR 600
Pickled Seasonal Vegetables

A2V TEFY—-TD<Y* 800
Marinated Italian Olives

774 KRT b 800
French fried Potato

Y7 BT ITOHORBOENL 1,500
Chef's Recommended Prosciutto of the Day

AZVT - 77V REF—IXDEY &bt 1,600
Italian and French Cheese Variety Platter

vy oy —HY—-H%34 1,800
Classic Caesar Salad

EEAT/ODRY 7—& 2,600
Domestic Japanese Pacific Bluefin Tuna Tagliata (L.0.21:00)

Pizza Pasta Rizotte ./ xs/vv9+

Fish & Meat .. .=

BEEAHEEBE L 1# 1,600
MBEERZRTDISEYy A50F—XY—2R (L.0.21:00)

Fresh seaweed from Lake Hamana, Shizuoka
Hokkaido scallop gratin with hollandaise sauce

FEEEBREL—LEDTYZI—LTILYF 75487+ 3,000
Chiba clam and mussel mariniére French fries

EMBREOTVILIR N RAEHORMICEDERLZY—X 2,300
Grilled mist with seasonal vegetables (L.0.21:00)

Sauces to match the ingredients of the day

EEENIE S ILEDO 7Y v b BREOLE 2,500
Hokkaido scallop and mountain vegetable fritters
with homemade Japanese pepper salt

3,000
EEREXTAHZERTAMNTRISTODE Y Y 7
Pizza with snow crab from Hyogo and white asparagus
Fish & Meat .. .=
tEEEATROYILZ—F FIAVY—2R 3,500
Hokkaido trout salted with red wine sauce
BWENDEDRIETIT Ny 7 4,000
Whole seasonal seafood aqua pazza (L.0.21:00)
I 2 B EREA L AIFZOOD—X b 9,000
B REALZE (L.0.21:00)
Gifu Hida beef and roasted seasonal vegetables
Shizuoka real wasabi
Dolce «u»-
ZEDBYVEBEDR—THIT NZFT7A4RER 1,800
Special strawberry soup with vanilla ice cream
BREESLHIDIY—LTY 2L 1,500

Ehime Prefecture Setoka creme brulee

BAEROHILRF—F 2,500
Carbonara made with Plime eggs

BREAOR—Y UvyiMx-vyalL 2,500
Special Bolognese Pasta Linguine Piccore

SEEAHAOTF—V /v b 77T IHRZ 3,200
High-density Cacao Cheese Risotto - Served with Foie Gras

PENTHOUSE R A —+¥ T 7R Y =7 2,500
PENTHOUSE Luxury-style Lasagna Made with Bolognese Sauce

LREE pizza Y RV ENATR 2,400
BRABRELLO>T H—Y v s REF—X)

Wood-fired pizza "Penthouse"

(Shizuoka whitebait, Garlic, Fresh Basil, Cheese)

LWEE pizza wIALTU—& 2,400
(BEyVY7LT 7Lyrandi)
Wood-fired pizza Margherita (Mozzarella di Bufala, Fresh Basil)

LEWEX pizza FUIIT7HITY Y3 2,400
(/LI v—/ By Y TLT YAy R N =50 5F/E— ) NFIY)
Wood-fired Pizza Cinque Formaggio

(Parmigiano, mozzarella, ricotta, gorgonzola, grana padano, honey)

HASDOTI - 75/ H=VUv o EBERK 3,400
Grilled Tuna color , Garlic and Herb Flavor (L.0.21:00)
WENDEDLIET VT /Ny Y7 4,000
Whole seasonal seafood Acqua pazza (L.0.21:00)
AE RO REIE 3,500

Today'’s fresh fish cuisine

EER—-—/O0—Z2O7vyO—X 150g 3,500
Roasted Domestic pork 250g 4,700
=7 —=FIUN(FT—NiEE T T E MG R TH) 9,500
Grilled Today’s Seafood(Lobster Abalone, Clam Scallop) (L.0.21:00)
SMNEHEFO—XDJT Yy U7 1/2 pound 4,800
Grilled Australian Grape Beef Loin (21:00 LO) 1 pound 8,000
BHEFEOISYYUT 2P 4,200
Grilled Lamb-chop EBh0 1P 1,400

QP& W DEXTY)

REEGFDTY v YT 150g 9,000
Grilled Wagyu beef, “Hida beef” 250g 13,000

Dolce .-

FoZT4vaFNT453IR 1,000
Traditional tiramisu

Y- toBEYEDYE 800
Assorted gelato

KERRRMBEICH —EXRE LT 10%%2TBH L ALET,
KFv—IRELTHEDEYEB00 MEEHWALET,
HA—RICRY Y —E 2R - BALDEETCIENET,
HKI—ZADTRMA—X—(321:00 &£ %3 H) £7,

Service Charge : 10% Cover Charge : ¥500-
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