INTRODUCING OUR CHEFS

We present our Napoli-born Executive Chef, Davide Di Dio and Brittany-born Pastry Chef, Laurent Poilvet.
Together with a team of skilled chefs who celebrate the finest local ingredients,
our cooking is inspired by the origins of Italian cuisine and a passion for Renaissance gastronomy
where tradition, artistry, and technique come together.

This gallery-like restaurant with art and music flowing through the space, creates a dining experience
that interweaves the ever-changing culture of Shibuya with the heritage of Italian culinary origins.
Flavors that could only be born here.

Scenes that could only be curated here.

Each revealed, plate after plate.
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SPRING COURSE MENU

2 COURSE APPETIZER | PASTA 3,740
3 COURSE APPETIZER | PASTA | DESSERT 3,960
4 COURSE APPETIZER | PASTA | FISH OR MEAT | DESSERT 5,060
5 COURSE APPETIZER | PASTA | FISH | MEAT | DESSERT 6,160

CHOICE OF APPETIZER

DAVIDE’S PIZZA GENOVESE PIE ‘0’ VENETIAN STYLE WHITE AND GREEN ASPARAGUS
WITH ZUCCHINI AND DRIED TOMATOES WITH EGGS AND CHEESE
AETFO Y V) R—ESA FIAWNFARTHRES )=V TFRATHA
Avt—= R4 LTh DI RV TRAT VT =AY =R

SEA BREAM CARPACCIO
WITH STRAWBERRY AND TOMATO

BEfoAsvAyFs ArORY— RTh
+330

CHOICE OF PASTA

‘0’ SPAGHETTINI WITH BASIL PESTO, TAGLIOLINI WITH JAPANESE NANOHANA
- CHERRY TOMATOES AND PARMESAN AND FIREFLY SQUID
ARF T4 —= N R—2R | AVFYV—= FOFE HANAD

FzV—r7kr SwAHr

MILANESE STYLE HOME-MADE RAVIOLI
WITH BEEF AND GREEN PEAS
7R BEEIEAY R JV-rvE—2
+330

CHOICE OF MAIN

CHARCOALED YELLOWTAIL ROASTED DUCK BREAST WITH ORANGE SAUCE
WITH CABBAGE AND ANCHOVY BRERoD—2A ) FLVI—2A
FVDI YW 4RI ETFUFILY—2A

80GR AUSTRALIAN BEEF SIRLOIN
WITH SPRING VEGETABLES, POTATOES AND TRUFFLE SAUCE
F—AF TV FTESY—OA >
FHE o—2 A7) FVazy—2=2
+880

CHOICE OF DESSERT

TORTA BLACK FOREST CHERRY APRICOT AND PISTACHIO TART
FIw T LA NFLY— URAFFEZFV Ty FDLL)¢
OFzIL— PR

), STRAWBERRY AND SAKURA TART
et AFTERDEV)

Coffee or Tea
J—k— or %

‘0’ Vegetarian Vegan f.:ﬁ Gluten free & Chef’s recommendation
— e

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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APPETIZER

GARDEN MIXED SALAD
= H—=FUIvIRYTH

CHOICE OF PIZZA

» MARGHERITA
"""" T IWNTY—2&

WHITE PIZZA WITH CHEESE, ASPARAGUS, SAKURA AND BOTTARGA

0
= FAATHREROTOT—Va U F—2 hbFH

DESSERT
‘.' STRAWBERRY AND SAKURA TART
- AFITERDRWE
N e’ A2
‘.’ Vegetarian v @/s{gﬁ"f‘;
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All prices quoted are subject to 15% service ch . Request you to p&nsé inform us of
any food allerg%ww or religious restrictions that you may have.
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APPETIZER
CHEF’'S RECOMMENDATION

DAVIDE’S PIZZA GENOVESE PIE WITH ZUCCHINI AND DRIED TOMATOES
AUTOEY Yz )R—ERL4 Avt—= EF4AErTh

A traditional savory pie from Genova, inspired by Italian street food.
Made with spring zucchini, salami, dried fomatoes, basil paste, and a slow-cooked mix of onion and
garlic. The pie is finished with a light cheese cream and pickled raw zucchini on top,
paired with fresh basil paste. Rich yet light, this dish highlights the fresh flavor of zucchini and
their perfect balance with the other ingredients. The dough is made with Japanese flour. A casual,
comforting dish that connects Italian street food culture with the lively streets of Shibuya.
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SEA BREAM CARPACCIO WITH STRAWBERRY AND TOMATO
BffohwA v Fzs R)\ORYV— (rT )

A classic Italian appetizer presented in the Gallery 11 style. The sea bream fillet is marinated with
salt and sugar for five hours to achieve a smooth, tender texture. The carpaccio is finished with
Maldon salt imported from England for a light crispness and popping sensation, and bottarga for
added depth. A fresh strawberry on the side adds a fruity sweetness that pairs well with the fish
and the salt, completing the balance of the dish.
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APPETIZER

DAVIDE’S PIZZA GENOVESE PIE WITH ZUCCHINI AND DRIED TOMATOES
AETDOEY Yr)A—trRd Avkx—Z RFIAFT)

SEA BREAM CARPACCIO WITH STRAWBERRY AND TOMATO
BEfElohvAvFa AlORY— (kT h

‘ﬂ' VENETIAN STYLE WHITE AND GREEN ASPARAGUS WITH EGGS AND CHEESE
ot RTA WTFARTHRES )V -V FARTHAOT 2 VA FRF 70 T—AV—2A

SEASONAL SALAD WITH ARTICHOKES, APRICOT, PECORINO AND CRACKED PEPPER
FHOYIH F—FT4—Fa—2 FFVIvl RIV—IF—I BEHR

‘ﬂ' HARVEST POTTAGE WITH BROAD BEANS, GREEN PEAS AND EGGS FRITTATA
T N=ARIAPRE—YVa £BE V- HE-R TYVvR—2&

BREAD AND OLIVE OIL 3PIECES
“* HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD

Fry FEFY—=TF AW
BREZAHvF+ INTAILAvT Lo

i~

\°’ Vegetarian Vegan P\ Gluten free g!) Chef’s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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PASTA

CHEF’'S RECOMMENDATION

MILANESE STYLE HOME-MADE RAVIOLI WITH BEEF AND GREEN PEAS
RIRBEREICFY HFHN FYV-—vE—=R

A classic dish from Milan, where fatty beef brisket which was once an affordable cut is slow-cooked
in butter, sage, onion, and wine until tender and rich. The fresh peas adding seasonality while a
gremolada of lemon zest, garlic, and parsley provides a bright, zesty lift to balance the richness.
The green pasta, made from semola and beans, offers earthy, comforting notes.
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SPAGHETTINI WITH BASIL PESTO, CHERRY TOMATOES AND PARMESAN
ARTFOT LA —=Z NRYUWPYR—ZpF FzxV—1+rThr NWABY

Originating from Genova, pesto takes its name from pestare, meaning “to crush,” reflecting its
traditional preparation. Basil thrives in the Ligurian climate, making it a defining ingredient of
the region. This dish highlights the classic combination of basil, garlic, Parmesan, pine nuts,
extra virgin olive oil, and black pepper, creating a rich and aromatic paste. It is paired with
oven-dried cherry tomato confit for natural sweetness and finished with 24-month aged Parmesan.
Fresh, fragrant, and balanced, this dish captures the essence of Ligurian cuisine and is especially
suited to the warmer spring and summer months.
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PASTA

HOME-MADE TONNARELLI ALLA CARBONARA 2,420
BXRHE|FLv) HwRF—37

MILANESE STYLE HOME-MADE RAVIOLI WITH BEEF AND GREEN PEAS 3,410
F7RBREIEFY HH FY-—vUE-2

TAGLIOLINI WITH JAPANESE NANOHANA AND FIREFLY SQUID 2,420
AVFYV—Z FOFE HRNWAH
), SPAGHETTINI WITH BASIL PESTO, CHERRY TOMATOES AND PARMESAN 2,420
CARGF 9T 4 —Z ANRYWR—ZR) FV—rTF HNuAYPL
VEGAN CREAMY SPAGHETTINI WITH DRIED TOMATOES, CABBAGE AND OLIVES 2,420
E—HrZ2 V) =3 =285 v T4—= FI4+r7+ HFxey FV-7
GREEN TAGLIATELLE WITH BOLOGNESE SAUCE 2,420

V=AYV FFyLl FOF—EY—2A

PIZZA

)., WHITE PIZZA WITH CHEESE, ASPARAGUS, SAKURA AND BOTTARGA 2,750
C FARARATHAREMOTOT—V 2P F—RZ hbTH

‘ﬁ' MARGHERITA 2,420
C R )—&
MARINARA WITH CAPERS, OREGANO AND CHERRY TOMATO 2,287

TVF—F LHoR— FLH) FzV—FrT)F

‘0, Vegetarian Vegan :/g"] Gluten free & Chef’s recommendation
gy — S

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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MAIN

CHEF’'S RECOMMENDATION

ROASTED DUCK BREAST WITH ORANGE SAUCE AND PINK PEPPER
BBEEROOD—X ) ALV V—X EFriRy—

This dish comes from Italy’s Renaissance period and reflects a mix of Italian and French cuisine. It is
served with white polenta, a seasonal ingredient, and garnished with fresh orange to add a bright,
tangy flavor. The duck sauce is slowly reduced, and the orange juice is reduced separately. Both are
then combined to create a rich sauce with a fresh citrus taste. The deep duck flavor paired with
orange creates a light, spring-like balance

ZORIBI>A RV 7 - wr YU REICHEL, A2V 7HBETSUVAHBOBATRMLTWES, AV
RLVREBADBMERZ, Ty Yahd LUV TED ERPHLEBEEMITVEY, BRAOY —XF
Wo D EEED, TEODDRALY YV 21—A0HEL*RHLETIZHS VEHL bRLHIE
VITRAORKERFOY—RAZHELTET. BRORVWEKREAL VY OHEIBADEN, BErTELLL
KbWONRT U REEZRHLTWET,

CHARCOALED YELLOWTAIL WITH CABBAGE AND ANCHOVY
TV YVw xRV EFUFIEY—R

N

This seasonal dish features yellowtail with Brussels sprouts and anchovy. In the past, before money
was commonly used, anchovies were traded in Piemonte as a form of currency. Although Piemonte is
not near the sea, anchovies remain an important ingredient in many local dishes. Yellowtail (buri) is a
very popular fish in Japan and is often enjoyed roasted. We source the highest quality yellowtail while

it is in season, allowing us to serve it at its best. This dish introduces the clean, rich flavor of buri to
guests who may be trying it for the first time. The dish is finished with bagna cauda, a warm anchovy-

based sauce from Piemonte, which pairs naturally with the yellowtail and seasonal vegetables.
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MAIN

ROASTED DUCK BREAST WITH ORANGE SAUCE AND PINK PEPPER 4,180
BREAOOD—2 ) FLrY¥Yy—2 Eriyi—
CHARCOALED YELLOWTAIL WITH CABBAGE AND ANCHOVY 3,520
HoZ)w FerVEFUrFaly—2
120GR JAPANESE BEEF SIRLOIN WITH SPRING VEGETABLES, POTATOES AND GREEN PEPPER SAUCE 6,160
HES—DA 05 )0 BBEE D—R1KFF FY—vRyR—Y—2x
150GR AUSTRALIAN BEEF SIRLOIN WITH SPRING VEGETABLES, POTATOES AND TRUFFLE SAUCE 4,840
A—ALZV7EFY—DAY FFE 0D—X+H7F FJa7zr)—2
ROASTED SPRING VEGETABLES WITH VEGAN HORSERADISH SAUCE 3,267
CEBROTI-X )+ U—HUF—XFFLyvaV—2
150GR CHICKEN THIGH WITH SPRING VEGETABLES, POTATOES AND SAMBUCA SAUCE 3,740
Brxodiw EHE o—x)l#Ff7r) H$rF—-hyv—=
‘0 TRUFFLE AND CHEESE FRENCH FRIES 1,320
SRV aTEF—RAOTLVFTITA
GARDEN MIXED SALAD 1,320
v AYITA
I’E“]PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS 1,320
“FoyaYy—oryi— RROvF—J) F—EFVEK
‘0, Vegetarian Vegan :R{T;"‘] Gluten free & Chef’s recommendation
gy — h

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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DESSERT

CHEF’'S RECOMMENDATION

STRAWBERRY AND SAKURA TART
A FITERDEW)

This spring seasonal tarte is inspired by Japan’s cherry blossom season. It features a sakura-infused
pastry base filled with smooth strawberry cream. Fresh strawberries are placed on top, along with
sakura whipped cream. The sakura flavor is subtle and gentle, giving a light floral note without
overpowering the strawberries. Japanese strawberries are at their peak during spring, bringing
natural sweetness and balanced acidity to the dessert. The combination of seasonal strawberries and
sakura connects the dish to Japan’s festive hanami period. Light in texture and balanced between
sweet and tangy, this tarte offers a clean finish and a touch of Japanese springtime in every bite.
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TORTA BLACK FOREST CHERRY
FTIvIT7A4VALFY—DFzIL—k VA

Torta Black Forest Cherry is a moist chocolate cake made with layers of chocolate sponge soaked in
cherry syrup, filled with whipped cream and sweet black cherries. Rich yet balanced, it combines deep
cocoa flavor with the freshness of cherry and light cream. Originally from Germany, the Black Forest
cake (Schwarzwdlder Kirschtorte) is also well known in France and across Europe as a classic
chocolate dessert. The name comes from the Black Forest region of Germany. Its traditional colors
dark chocolate, white cream, and red cherries are said to reflect the region’s landscape and
traditional attire. The cherry element creates a natural link fo Japan, where cherry blossoms
symbolize the spring season. The red tones of the cherries and the floral connection evoke sakura,
making it especially meaningful during this time of year.
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DESSERT

LIMONCELLO BABA
VEVF £ og N

APRICOT AND PISTACHIO TART
URAFFAEFTYITI v ORIV

‘o STRAWBERRY AND SAKURA TART
e A FTERDRW)

TORTA BLACK FOREST CHERRY
TSl 4LANFV—DFsIL—F A

ORANGE CHEESECAKE
FLovF—R5—%

‘0’ Vegetarian @ Vegan ( \;—0) Gluten free & Chef’s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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DESSERT

o), GALLERY 11 CHEESECAKE 1,430
GALLERY 11 F—RA4&—=%

HITS TIRAMISU 1,320
HITST 4 7 X &

(vw#, VEGAN NOUGAT AND DRY FRUIT SEMIFREDDO WITH COFFEE CREAM 1,430
C—HAH—ERTATN—VDEI Ty T—k—2Z)—A

FIG BABA WITH ALMOND ICE CREAM 1,320
AFVIDONNREF—EVRFTA A

ICE CREAM SELECTION 1 SCOOP - VANILLA / PISTACHIO / CHOCOLATE / MATCHA 660
FARZV—btLI¥ay - XZF /ERAFF /FasIL—1) / HFF

SORBET SELECTION 1 SCOOP - RASPBERRY / YUZU 660
IRt L Ivay - TANY)— /T

\0’ Vegetarian Vegan (?) Gluten free @ Chef’s recommendation

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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