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APPETIZER

HICEXYETDT LRI S 2,000
Sweet Shrimp & Caviar Bruschetta

SABHYFDIIL—K LI7x—ILo)—L 3,000

Kesennuma Bonito Crudo with Horseradish Cream

SEMEADYILYIL 3,200

Aizu Horse Meat Tartare

ZFEHOIIL—Y RALTYFYTVT 2,800

Seasonal Fruit with Stracciatella

BEBEDON—T Y75 ~BT7— L~ 2,600
Garden Salad of Selected Vegetables from Ai Farm

HOT APPETIZER

EBINRFOT7Uy S ENLDA—THIT 3,000
Densuke Conger Eel Fritto with Prosciutto Broth

BEXMTFERNELY7DISFH TIET7—% 2,400
Kamo Eggplant & Scamorza Gratin with Arrabbiata Sauce

NEHREOAYLYEXRPOIZTR—F 3,000
Yairo Shiitake Cutlet with Soft-Boiled Egg, Milanese Style

FREBE-—M2EB5KkD R ET,



PASTA

RER—O 2523
Classic Pomodoro

MmE FyvS

Pacific Saury Chitarra

NEHELEEORBNY—Y/—X ZNTyT4—=
Yairo Shiitake & Bottarga Aglio e Olio Spaghettini

REMFOROF—E FUTFYL

Japanese Black Beef Bolognese with Tagliatelle

LBEEEEROT — A A — T
Hokkaido Fresh Sea Urchin Aglio e Olio

A7 ERMEF/ TDNIVY >

Truffle & Mushroom Tajarin
WHZHBFLOTDOLEYNY— NFYI>

Yamari Freshly Boiled Whitebait with Lemon Butter Sauce, Tajarin
FI—LBEDOXFSYS

Lobster Chitarra

YLy FreMimFE YAM—Z

Salsiccia & Autumn Eggplant Rigatoni

MAIN

BESEHHK BO—2 KABEZ 120g

Charcoal-Grilled Atsumi Umami Pork Shoulder

SETHESVAF RABEE 120g
Charcoal-Grilled Omi Beef Rump

HUBEDTAL RAKE 120g
Charcoal-Grilled Aichi Beef Tenderloin

NG DT TTINGY 7

Grouper Acqua Pazza
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3,600

3,000
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DESSERT

72y T473IR

Classic Tiramisu

hyH—%5-2FV)7—F

Cassata Siciliana

FHDOIT7—b

Seasonal Gelato

REN-TLDs—=7
Nagano Purple Grape Coupe

S %
Mont Blanc

TH—rE—M1EB2HRDPEBVET,

DRINK

IXTLyY
Espresso ( Hot)
JLYRad—k—
Coffee ( Hot / Ice )
h7xzFL

Cafe au Lait ( Hot / Ice )
F—LTLA

Earl Grey ( Hot / Ice)
N=N]LLEY
Herbal Lemon ( Hot / Ice)
HEI-I
Chamomile ( Hot)
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