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Cena A 5,550

Appetizer
Hokkaido Stracciatella cheese and mortadella ham salad
HEEERA N T v F T v TF—RXEEANEIT O TDA YT —H

Soup
Black cabbage and bean traditional soup
A—RaxedDY Ry Y —4%

Pasta
Pennerigate carrettiera with HokRaido jumbo shiitake mushroom and nagaimo potato

NRURYVH—F KEEBLWIT Y2 /A ERXNRNYREZ—DINT 4T T

Main Course
Grilled Yumenodaichi pork, with concentrated balsamic sauce

BEORMR—DFY )L EEALFIaY—R

Dessert
Italian Tiramisu

ABVTVTF 4T IR

Bread
BRERH T+ v Fx

Coffee or tea
a—b— AR

* Should you have any concerns about allergies, please notify the staff
*T LK —DLEOH 5 BERIIBREICH LT T IV,



(Cena B 7,850/

Appetizer
Hokkaido Stracciatella cheese and mortadella ham salad

IEEERA NI v F T T F—REENET o TDA VY T—F

Soup
Black cabbage and bean traditional soup
I—ARueRraDIRy Y —~%

Hot appetizer
Slow stewed Beef tongue and turnip with green herb sauce

by LEATDRY = FAF T2 LT

Fish Course

Sautéed scallops from Esashi, sauce of raw seaweed

and Parmigiano cheese mixed with fettuccine, scent of sudachi
BEERZTORIVTELOEY

Zxy bF-RICMATEBE L VIV =/ DY —2R

Meat Course
Hokkaido deer shin meat soaked in red miso and porcini mushrooms stewed in red wine

RN IAAEIBRET R E RV —=FEDT 7 ¥— |

Dessert
Italian ricotta cheese baked cake

ABZVTHEY 2y ZF— DA 7 Rir—%

Bread
BRI+ vF %

Coffee or tea
T— b — I ALK

* 13% service charge and 10% consumption tax included.
K 13%DHP—E AP L10%DHEEBAEENTEY £,



Carpaccio Italian ham

Antipasti

Organic baby leaf salad with parmigiano cheese, olive and lemon dressing
F—H=y I RE—) =T DA YT —F T = VT

Italian Burrata Cheese and fruit tomato caprese

ABVTET Y T—FF—ADA B T—F T 1L—E

Hokkaido Cod fish and pinto bean Pate
ICHEEEEEME - AR e v T 4 DT

Stewed HokRaido tripper and herbs with smoRed scamorza cheese
HEEE LY o REERR TENLY 7 F— XDEIAH

Yellowtail and winter mandarin Carpaccio with salsa verde
BEY LABNDADANSYyF =

“ Affettarto Misto ‘Assorted Italian ham and salami (2-3 Pax)
T7=2yF—FIRb~ AZUVTENLLYTIDRYEDYE

* Should you have any concerns about allergies, please notify the staff
*7 LFX—DDLBLO H D BERRIZFRBICH LT T &0,

¥1,590

¥1,890

¥1,650

¥1,850

¥1,990

¥3,300



Prosciutto Fungi Gamberetti

Pizze

Margherita (Tomato sauce, mozzarella, fresh basil) ¥1,790
SNVTY—=F (P PV —RAEYY 7 LIFF—A T Ly andi)

Bufalina " ©.0.C “(Tomato sauce, fruit tomatoes, buffalo mozzarella, fresh basil) ¥2,250
T77V—F (r~F/—RATNL—Y <2 M KFEEYYFLTFTF—R 7L v raI)L)

Finocchiona (Tomato sauce, cheese, spicy salami, Organic olives) ¥1,990
74/ 9FA—F (b~ N —AF =X FEFHIIA—H=v 74 —7)

5 Formaggi (Grana padano, mozzarella, gorgonzola, Emmental, red cheddar) ¥2,150
TFNyY (FIFRE—) By Yy LT ANALY =T T AL E—L Ly RF =)

Prosciutto Fungi (Truffle cream sauce, cheese, assorted mushroom, prosciutto ham, arugula) ¥2,150
Taya—h70F (M aZJV—bY—RAF—REDIENLNyaT)

Gamberetti (Basil cream sauce, smoRed scarmorze cheese, shrimp, leak) ¥1,990
HoRUyT 4 (NOAY ) =LY =2 BHAHELY 7 F—R T GFF)

* 13% service charge and 10% consumption tax included.
X 13% DY —E AR L10%DEEBINE ENTEY 7,



Gnocchi 7 Risotto
Primi piatti

Penne rigate carrettiera with HoRRaido jumbo shiitake mushroom and nagaimo potato
RORVH—F KEEBLWET LY )AL ERXNY)REZ—DANT LTy T

Spaghetti Carbonara with parmigiano cheese and pancetta
ANT T4 NoFzy B A ZVTE NI VY —) F—AORBRINET—7

Fresh pasta fettuccine with Takikawa duck and porcini sauce, bologna style
7z bF=F P~V RRRALRNVTF—=EORuxr—8

Bucatini cream sauce with Hokkaido salmon, seaweed, yuzu pepper scent

THT 4—= fEiiEsE. MFABEHrELs ) —bY—2X

Sweet potato Gnocchi tomato sauce with homemade sausage

MIZAhD=a vF BERILL vF ¥y ORERF—E Y —X

Traditional Risotto of goat cheese and red chichory, lemon flavor
WEDF—XLIT 4 vFF, VEVOFEDYY v b

* Should you have any concerns about allergies, please notify the staff
*7 LFX—DDLBLO H D BERRIZFRBICH LT T &0,

¥1,790

¥1,850

¥2,280

¥2,250

¥1,990

¥1,990



" e e

Ezo Deer shin Meat HokRaido Beef Sirloin

Secondi piatti

Aqua di mare style” with Today’s fish, clams, and rich fish Soup ¥2,880
AR OB TOIMBEEMBDOT 7T T 4~<—V

Grilled Yumenodaichi pork with concentrated balsamic sauce ¥2,850
BOKMR—I D7 YV BRI aY—2

Lamb stewed in wine vinegar, with chicory and Kitaakari potato confit ¥3,680
FERAONF ¥ b=T TUT A =T LIEDPDALT 4 L —FEIC

Ezo Deer shin meat,
soaked miso and porcini mushrooms stewed in red wine with white polenta ¥3,680

RIKMNCRITAATCIBRET RA L RV —=FD7 7P —F

Tagliata HoRkaido beef sirloin with marsala wine sauce ¥4,450
I ERMEF Y — A, DR YT —H

* 13% service charge and 10% consumption tax included.
K 13%DHP—E AP L10%DHEEBAEENTEY £,



S
gk N .
Panna cotta

Souﬂ[e cake

Dolci

Italian Tiramisu classic style garnished with fresh berries ¥950
AZIVTUT4TIR

Strawberry Panna cotta with pistachio nuts ¥950
WHIORFay X

Black sesame Catalana with orange ¥950
BOFLALYDONET—F

Italian ricotta cheese baked Cake ¥950

ABYTEY 2y BF—XDRL 7 Rir—%
Kids Menu 3,850M

BRI V—b (hNA BT NTTH TH by, N —F, I=F A1)
Kids appetizer (ham , potato gratin , ratatouille , pancake , small omelette)

Brna—r2—F
Hot corn soup

J V=AY —ADINAHZ Xix r= Rk —RAD/IRZ

Pasta with cream sauce Or  ®Pasta with tomato sauce

NeTFGTART V=L L TIN—YD/NIRRNT =
Small fruits parfait with vanilla ice cream

Y7 hRU 7
Fruit juice

* Should you have any concerns about allergies, please notify the staff
*T LK —DLEOH 5 BERIIBREICH LT T IV,



