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L e Brm—f
— HEMOAG N EWEELS EREA =2 — —

Antipasto Misto

Antipasto misto with high tea style - Beauty foods for your well-being -
WENT v THIREY B AT 4 —AF A

Zuppa
Seasonal vegetable soup
FHIBF DX —T

Primo Piatto
Spaghettoni with Sakura shrimp and spring vegetables
Karasumi flavor
P & R SED ATy b—=
717 AR AR

Second Piatto
Today’s fish or meat
AHOBAEEE L AR
X%
BRI EEE LY e A~ —EEOT 7 7Ry 7 (42,860 )
B4 AL T —ARDONNT T =4 RIREERONATZ— RF—7 T (+4,290 1)
TUHAED TAR— AT —F% QAKTOITHEL) (B2 AFET+H4,730 1)
B AL R — AR T+ T 77 OEREE A XV T rryr—=" (+4950 [9)
HREFERG7 4 VRO T IV FRIAL L b) a7V —Z (+4,950 1)

Dolce

Hassaku mousse with white wine jelly and milk gelato
JNBAD 25— A
HUA v YValbbInrsyzTF—h

Colftee or Tea
a— b — XA

¥ 9,350

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




ARGENTO
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Antipasto Misto
Antipasto misto with high tea style - Beauty foods for your well-being -
WENT v THIREY B AT 4 —AF A

Antipasto Caldo

Lasagniette with Hokkaido sea octopus
HHEEKIZZ DT =2y T

Primo Piatto
Tagliolin of wild vegetables
With sakura trout and sakura shrimp

Rl & R
D2 A Y —=

Second Piatto
Today’s fish or meat
AHOBAEEE L AR
X%
IR LY SRR LA~ — VDT 7Ty Y 7 (42,860 )
B AL T —ARDONT T =4 RIREERONADE— RF—7 T (+4,290 1)
TUHARDTR—= AT —F% QAKETOITEL) (B2 ART+H4,730 )
VB MM v —2ARET7+T7 7 IOEREEE A2V 7 rayr—="" (+4,950 [1)
JHBEEMGT7 4 VRO Z UV RUA L bY 27— (+4,950 1)

Dolce

Hassaku mousse with white wine jelly and milk gelato
JNBAD 25— A
HUA v YValbbInrsyzTF—h

Colftee or Tea
a— b — XA

¥ 12,100

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,
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Antipasto Misto

Antipasto Misto “Spring”
ToT A/NA KRNI AN F

Antipasto Caldo

Warm horsemeat carpaccio from kumamoto

REARIREIRMER O LNy F 3

Primo Piatto
Tagliolim with Hokkaido whelk and white asparagus
Salsa genovese
M EESSHERTUA NTANRTHAOZ VA —=
PAhye ) =8

Pesce
Acqua pazza,served with seafood and lobster
BRI HRE LY A~ — DT 7T Ny Y 7

Carne
Grilled beef Padellata from Saga

Cherry blossom and charcoal powder smoke style
B4 AL 0 — AR DT T — X
B L RO X —  RAE—7ST

Dolce
Strawberry and raspberry tiramisu served with gelato
LTI RI—ADT 5 I AMESET

Colftee or Tea
o— b — XA

¥ 15,400

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




DEGUSTAZIONE

TTRARY 4 F—

Antipasto Misto
Antipasto Misto “Spring”
TUTANARNIARN &
Zuppa
Cherry blossom with grill scallops and sakura shrimp
BEDORE —T 2 KRR TOT )V EREE
Prima Pasta
Taghatelle pasta with king crab and porcini mushrooms
BTN =RV F—=HDOX VT T v
Seconda Pasta
Potato ravioli with ezo deer ragu sauce
CXHAETDT T 4 A
WRREED T 77— — A
Pesce
Omar blue, cooked by chef’s mspiration
Fv =T N— (T—H) V2T DA VAL — g T
Carne
Roasted black beef fillet from Hokkaido with truffle & Madeira sauce
REEMSE 7 4 VAORT 4 R a7l T TV —2X

Pre dolce
Strawberry and raspberry tiramisu served
‘L7 IR T—=XDT 4T I AT

Dolce

Hassaku mousse with white wine jelly and milk gelato
JINHA D 2n— A
HUA v ValbbInsyoTF—h

Colftee or Tea
o— b — XA

¥ 19,800

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




GRANDISSIMO

TITUT 4

Stuzzichino

C( Vi}lr
EREDOX YT 4T

Antipasto Freddo
Snow crab & seasonal ingredients
Mille-feuille style
RUAH =L FHEMDOI L - 7= T
Antipasto Caldo
Sauteed foie gras with cherry & red wine sauce
TxTITTETvL—FF 2=~ N E—=F

Primo Piatto
Chef’s special pasta

with plenty of truffles and porcini mushrooms
M) 27 RV F—=EHDOY = 7RI X

Pesce
Omar blue, cooked by chef’s mspiration
A= T N— (T—NHH) v TDA AL =23 T
Carne
Roasted black beef fillet from Hokkaido with truffle & Madeira wine sauce
HREEME 7 4 VAR T 4 R a7 bvT TV —2R

Pre dolce
Strawberry and raspberry tiramisu served
HETITURT—RADT 47 I AMENLT

Dolce
Hassaku mousse with white wine jelly and milk gelato
INEHOD 25— A
HUA Y alb Iz F—F
Coftee or Tea
a— b — AL

¥ 30,800

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,
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ltalian Dining

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




Italian Prefix Dinner
NYAZYTUIRARZEGAA L a— A

INAZ s AL 2 TH = FRBEONZT 57 ) 7 4 v 7 Aa—ATY
[Adult] 6,600 [Child] 4,620 4~12th

Appetizer wis
B § A T —A— RT L OB

Soup =z~
FHBEDOA—

Pasta <z #

Please choose your favourite pasta from below
TREVBUHHBDNAZ % | FHERBENFIWVEY

Bolognaise “Tesoro di Campagna”, with beef cheek and pork
EARFHETZ S5 F RO A>T iR e x—8
HRARAEFERAEF 72 = 7HRE S — kY — X,

Baked Parmigiano-Reggiano risotto with Lamb ragu and green peas
NIV Y—/DOREVY vy b [FEOTT—E T )= E—2R
F—ADEWRL-SVDREEY Yy b FEOT /=L 7 ) =2 E—ATLoL DEIALIEY =R &R,

Paccheri pastawith Water octopus and bamboo shoots Niyodo sansho scent
KIZZ LR DN U mERECIE IR DOZE Y
BANRZDH DY a— MR ZZ, KEZLEZMA, IEIOEFY THETE L7,

Bolognaise “T'esoro di Campagna”, topped with sautéed corns (for younger guest)
Raxr—8 PUVAAZA N VT —Liza—rEkizo50) Lz T [BrEkmiT]
EOBAILEESEY LHEVWHARDOT 7 vy M EMATENR 02—+,

Today’s chef’s special pasta (+¥880)
AKHDY =T X« RAHK
ADBEMTIED Y = 7 XA ¥ LR K,

Tagliolini with Homemade shimanto pork pancetta and porcini mushrooms (+¥880)
BRI GTHHEONRFzy ZeRVF—=FDZ )+ —=

WHHREDNTF =y 2 ERNVT—=FEDOBNY J—LhY =A% FHHERRLZ LI,

Long pasta Pici with snow crab and seasonal vegetables Genovese sauce bottarga flavor (+¥880)
RUAR=LAHFEOY = ) RX—¥ FHLRRZE—F H T A IJJAE
FAT—=FREOHTI OB HFFHRA L B —F AfECH Ry = ) X—8 Y =2 R £ 7.,

Spaghetti carbonara with truffle (+¥880)
KRGWFEMEIND AT T 4 HNVKRF—F U 27 2RV T T
a7 DI DRV ERERCIN R A L DI RO KRG R PERT IR, RE R e —~ It BT E Lz,

Today’s Chef’s risotto and pasta (+¥1,320)
AKAY =T X« RRAZ LYYy bORKRY ADE
HDOEMTED L = 7 AARY Y LR L LY Yy FOEPILREY G,

All menu prices are subject to15% service charge.

FRIFBUARHE T, Bl — 2R 15% % HEW - LET,




Main Dish
AT A4 v
Please choose your favourite Main Dish from below
TREVBUHADAAL & | HEBRITEWEYR

Today’s fish or meat
A HOBAEEL UL BB

HEMEA 2y ZICkBR R ESVEY,

Spiced roast of Deer from Hokkaido with berry and mint sauce (+1,980)
LB E R HEITIR R E D AN 2 —R2 v RY—L I hOY Y
AE NN . ZODVIRFEFEONIRZ M Lz —ih, XY =D E I hORSOLENRKDLZ D VY —ATEBE LA £,

Grilled Lamb and vegetables with organic balsamic sauc (+Y2,200)
B EFEEFHHXOZ7) VT —4% HEEALPIay—2
BT EDEFRONBEE BT TAFE L FHEELZ DR U L, ROV ALY I oy —2 L4z,

Hokkaido scallops and saffron béchamel wrapped in part filo,cherry blossom sauce (+2,400)
ALHERE KRR X T LV T T _U vy A)VOR— N7 o gdhbtx BED Y —A
HPEED RS T V7T MRDRT A b Y — A @WAHBEEN LIc—dh, &L Y —ATIHELE L,

Acqua pazza served with seafood and lobster (+¥2,860)
BRFEREELY Rl d~—NEEDT I TRy 7
BEKNPOETCEWRNT SRV EELZ 72T 7 7Ry Y 7, BRICA~— MWL E —HICTHELE LS,

T-bone steakof Angus beef (from 2 orders minimum) (2 4 £ T+¥4,730)
TUHAED TR—=V AT —% QAETOZHEX)
TUHAEE THR—VOFFERITHEL, 74 LV —aA 2 2 0080 &R LAWIZIZITET,

Grilled beef Padellata from Saga with cherry blossom and charcoal powder smoke atyle (+¥4,290)
B A v —ARDONRT T =42 B L RONTH— ZE—JET
TR LIRS DT P ANEL FARMNP O PR —A AT =% RFDLH LI,

Italian Rossini, beef from Saga and sautéed foie gras, with truffle sauce (+¥4,950)
B A B —ARE 74T 77 OEREEE ‘A2 )7y vr—="
EFEOR y —=, EEFERIERWD WO T T 77 L TIBBL ERD W EET,

Grilled black beef fillet from Hokkaido with truffle and red wine sauce (+¥4,950)
JLHEEER 7 A VRO Z UV RUAL L R a7 Y —R
LR EFEORED 7 4 VRE Y T T U, W) 27 EFDHRIA I —AT,

Omar blue, cooked by chel’s inspiration (+¥4,950)
Fv—NTNh— (T—=NVHH) v=2TDA AL — g T
ERBIEfE > TWT, HHNEEAF~— AT N —% L = TDA AL —2 3 U CBEVERLET,

Dessert
Please choose a favourite dessert from the below
BHADOT— % | fEBERNTFIVEY
Seasonal fruit and ice cream
FEHOTIN—Y T2 T—
HAOTN—YERAOY =T — el ALY TIHERLET,
Hassaku mousse with white wine jelly and milk gelato
NHOL—A HUA L Pal tINsTT—)h
HEES XN ERIER I NI DOV =T — hafliolc—f, AVA Y Val tGbtTRELAINZIEITET,
Strawberry and raspberry tiramisu served
HLTIFTURT—ADT 45 I AL T
BpE 7T VRT—REMR LT 4 7 I A ZHE, Vo7 —FeRICBELANZEZT £,

All menu prices are subject to15% service charge.

FRIFBUARHE T, Bl — 2R 15% % HEW - LET,




zillion

Italian Dining

AlaCarta 7HhVF

Antipasto #i3

Seafood carpaccio and seasonal vegetables
fibfe L FEI KONy T 7

Italian cold meat platter
77z —=FIAbL

“Insalata” Salad of fruit tomato, parma-ham and burratina-cheese

INVRRELENNET T T 4 —FF—X TN— k< DA YT —H

High tea style appetizer platter (For 2)
SBNAT 4 —AZA ) HIEROED GHEQ 45

High tea style gorgeous appetizer platter (For 2)

DT X ANA T 4 —AFA )L I3 KEWKORIEKD A2 4ER)

/uppa A—7

Creamy soup of seasonal vegetables

FHH RO Y J— b A—T

Minestrone soup

Bf37- 550 TRA br—x

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,

¥2,530

2,750

3,080

3,850

6,820

¥1,540




Pasta <=z #

Paccheripastawith Water octopus and bamboo shoots Niyodo sansho scent
KIZZERID S Y ERIRPETE LD D ¥2,530

Bolognaise Spaghetti with stewed beef cheak and mushrooms

IR & 720 50 FHREFSED A - 7o HlR o x—F8 2,640

Spaghetti ortolana, with seasonal vegetables and Parma-raw ham
PR PEAENLTZ o 50 DART T 4 AV b T—F 2,360

Tagliolini with Homemade shimanto pork pancetta and porcini mushrooms
HERUGTHEONRF 2y X RN TF—=HOX VA —= 3,080

Long pasta Pici with snow crab and seasonal vegetables Genovese sauce bottarga flavor

ROA =LA EDY = ) _X—F FHHE XX E—F BT A I @k 3,080

Spaghetti carbonara with “Ranou” Egg sauce and truffle flavour

FKOYEFEETFIND AT ¢ VR F—F R 27 ZIEVNT T 3,080

Seafood Spaghetti with homred shrimp and tomato sauce

Too S0 FNHE A~ — NEED AT 4 ~AT h—L 3,300

Bolognaise “Tesoro di Campagna”, topped with sautéed corns (for younger guest)

R R—BIVF L RAZA N T — L Tma—r&-o50 LIRZT [BHERT] 2,200

Risotto VvV v k

Baked Parmigiano-Reggiano risotto with Lamb ragu and green peas

IINI TV — ) DEEE U Y N HFEOT ST ) = BE— X ¥9,530

Seafood risotto with homard lobster and tomato sauce

T=o S0 SR & A —VHEED Y b2l h—L 3,300

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




AlaCarta 711
Secondi A4 >F 4 via

Spiced roast of Deer from Hokkaido with berry and mint sauce

UEE DI TIRRED A 3f 2Aa—A ~ R —L I hoH L ¥5,200

Grilled Lamb and vegetables with organic balsamic sauce

B EE L BEHHEZO 7)) T —2 AL ay—2 5,550

Hokkaido scallops and saffron bechamel wrapped in part filo,cherry blossom sauce
AEEPERKIAR Y T L7 T Ry ANDS— b7 4 n@ld e REED Y —A 5,800

Acqua pazza served with seafood and lobster

BRI LY AL A~ —VBEOT 7T Y 7,480

Grilled beef Padellata from Saga with Cherry blossom and charcoal powder smoke style
EEE A B —=ARNDNT T =4 B EIRONT 2 — AT—I T 8,800

Grilled black beef fillet from Hokkaido red wine and truffle sauce
eHEEERE 7 4 VIO 7 UV RIA > b a7 ) —2R 11,880

T-bone steak of Angus beef
TUTAEDT R—2 AT —F 13,860

Omar blue, cooked by chef’s mspiration

F~—NTN— 2 TDA AL —2 g3 T One tall 7,150 / Two taills 14,300

Japanese beef taghata from Saga

B AL B —ARDO K YT —H 100g ¥6,380 / 200g ¥8,800 / 3800g ¥11,880

Dolce F%#—k

Seasonal fruit and ice cream

EEOTN—Y V2T — b ¥1,320

Hassaku mousse with white wine jelly and milk gelato
NHOL—RA AUIA L ValEINITT—h 1,540

Strawberry and raspberry tiramisu served with gelato
LTIV RT—ADT 47 I AMENT 1,540

All menu prices are subject to15% service charge.
FORIIBOARME T, BV —E 2B 15% % THEW - LE T,




