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APPETIZER
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Smoked salmon trout carpaccio with seasonal fruit & Sicilian olive ol
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Your choice ?f seasonal appetizer
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Seasonal Vaﬁefmé&a & organic mj&twée salad
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Caesar salad with spring onions & organic m@efﬂj)é&:

Your chioce ﬁf ﬁ‘ah/ pasta
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Beet Linguine pomodoro with ﬁ”&f/{/ tomato & basil
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Your choice gf seasonal app etuzer Chitarra peperoncino with spring cabbage & anchovies
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Your choice irfﬂ esh pasta Chitarra cream sauce with variows mushrooms & porcint
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To d/ﬂ/)/ ¥ dessert Spinach LL@W genovese with potatoes & green beans
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*Please ask yowr waiter (UH ~—T)
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+ Rigatoni cacio e pepe with bamboo shoot & pork ragout
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*The ingredients might be changed due to the weather or delivery situation. *We use vegetables not only from contracted farmers, but other selected vegetables from all over the country as well.
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(For customers with food allergies) 1) An allergen list of 28 items is available. Please feel free to ask our staff. 2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant.

3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.
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*Large portion of pasta (1.5x)---300 (incltax330) Long pasta: 150g / Short pasta: 100g

APPETIZER
PAS TA Se'I' Please choose one from below

1 ,790 (incl.tax 1,969) Smoked salmon trout carpaccio with seasonal fruit
& Sicilian olive oil

Your choice of
seasonal appetizer
+
Your choice of
fresh pasta

Caesar salad with spring onions & organic vegetables

Seasonal vegetable & organic vegetable salad

FRESH PASTA

DESSERTaay | oo
se
2,090 (incl.tax 2,.299) [Beet linguine ]

Pomodoro with fresh tomato & basil

Your choice of [ Chitarra]
seasonal appetizer Peperoncino with spring cabbage & anchovies
+
Your choice of Cream sauce with various mushrooms & porcini
fresh pasta

[ Spinach linguine]
+

Today’s dessert”

*Please ask your waiter

Genovese with potatoes & green beans

[ Rigatoni ]
'l' Cacio e pepe with bamboo shoot & pork

» Cafe set
+350 (incl.tax385)

Coffee or Tea

*Cafe latte +50 (incl.tax 55) E ﬁf}’ -
<lIced or Hot> sJ

*The ingredients might be changed due to the weather or delivery situation.
*We use vegetables not only from contracted farmers, but other selected vegetables from all over the country as well.

(For customers with food allergies) 1) An allergen list of 28 items is available. Please feel free to ask our staff. 2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant.
3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.



