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APPETIZER

PAS TA Set TRIDBFEBIEZEIMBROLIEE W Please choose M/eﬁmm below
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1 ,690 (#:21,859) ~ ~BHOIIN—YESFUPEFU—TF AT~

Fresh ﬁ:h carpaccio with seasonal ﬁ%o't & Sicilian olive oil

P =L wAZSE S an S ; = 4
SEA R = EARdthHhSNERRERUOEBDEREFROY ——1554
]gl\é m Eﬁb 2 EU§ Caesar salad with Na/w,jb turnip & organtic V&ﬁ&fﬂﬁé&f

Your choice ff seasonal appetizer

+ FMHFRERRRUORBOBKIFRO—T V8355
o Seasonal veqgetable & organic veqetable salad
BAZBRRE/(RY SO {

Choose your howse-made ﬁ‘&f/u pasta
[ERTEBRFEY! BREE/INRI]

FRESH PASTA

TRRDBFEBRE/NRYZTMHROLZE W Please choose omeﬁ/om below
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Jbwya e RENIIDRER—O 1,690 @21.859)
1,990 522189 ~

Tomato tagliatelle pomodors with ﬂ&:h tomatoes & basil
HEBUOD/INRAY Y MM +300#52330) EBDERT . [F5—3)
RBEEESHACUL [D—-ILkSvya)l &
= ° A° ~
2 A S EEEFONNOYF—/ 1,750 1,925
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Chitarra peperoncino with sweet corn & green chili pepper

Your choice 17” seasonal appetizer
[FENABEBDCAIZEU 7TV L)

+ LBBRES AD U »HEEL V5 YD
ENDERME/NRS J1T INR—P 1,790 @1.969)

Spinach tagliatell ‘th potatoes & b
Choose your house-made ﬁ‘&f/b pasta prhely thgitirelie gerovese with poratoes & greet bears

_|_ [(PU7Fwv]
ABDFH— b EBHREDOIEE WBWBEDID
RILF—ZOU—LY—R 1,890 @2.079)
To d/ﬂ;f/ Aessert Tagliatelle porcint cream sauce with assorted mushrooms
X¥ABERYY IEXRTHEERZE . _
**pleqse ask your server (F&—2]
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+ BEHNDSITHRZ 1,890 G22,079)

Chitarra oil sauce with Noheji turnip & clams, topped with ba”ﬁ‘awﬂw

Hh7xtv bk
+350 @2385)

+350(incl. tax 385) Cﬂfa set

- d—b— 1z nvn KR Frzomy b
Cﬂﬁ‘w <Iced or Hot> Tea <lIced or Hot>

*c ¥HNITTS5FT +50 mass
*Cafe latte <Icedor Hot> +50 (i uxS5)

MEMOLANRKRIC K NERCABTHEDBEAN TS VETHENBRSALUMNCE, 2ERHOBGELEBREEANTWET,

*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.
(BUTLLF—HBIOROEERNLTLLFVICALTIRNOE LSRRIV 2. HETERALTWRANMEICE AT NICENMBELTWIBANHNET,

3. 7ULF-YHEINTZEZMECBEAAENHNE T, EATIEMHOMETHCERACSV TR A—0HAERE HEBEZEALTENETOTHETERIBLTLESATEEOH 2 BFHRIETERCLE L,

(For customers with food allergies) 1) Please feel free to ask a member of staff for allergens. 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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PASTA set
1 ,690 (incl.tax1,859) ~

Your choice of
seasonal appetizer
+
Choose Your
House-made Fresh Pasta

DESSERT set
1 ,990(incl.tax2,189)~

*Add 300(inci1x330) to your selected pasta set.

Your choice of
seasonal appetizer
+
Choose Your
House-made Fresh Pasta
+
Today’s dessert*

*Please ask your server

+

, Cafe set
+350 (incl.tax385)

Coffee or Tea

*Cafe latte +50 (incl.tax55)
<|ced or Hot>

—

*Large portion of pasta (1.5x)---300 (inc.tax330) Long pasta: 150g / Short pasta: 100g

APPETIZER

Please choose one from below

Fresh fish carpaccio with seasonal fruit & Sicilian olive oil

Caesar salad with Noheji turnip & organic vegetables

Seasonal vegetable & organic vegetable salad

Made fresh in-house daily

FRESH PASTA

Please choose one from below

[Tomato tagliatelle]
Pomodoro with fresh tomatoes & basil 1,690 (noitext,859)

[ Chitarra]
Chitarra peperoncino
with sweet corn & green chili pepper 1,750 (noitaxt 925)

[ Spinach tagliatelle]
Genovese with potatoes & green beans 1,790 (ot 969)

[Tagliatelle ]
Porcini cream sauce with assorted mushrooms 1,890 (neitex2,079)

[ Chitarra]

Oil sauce with Noheji turnip & clams,
topped with bottarga 1,890 (nolex2.079)

*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) Please feel free to ask a member of staff for allergens. 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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Fresh ﬁ:h carpaccio with seasonal ﬂw&t & Sicilian olive oil
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Caesar salad with Nohejé turnip & organtic I)’Pﬁ&fﬂ.ﬁé&f

FMHFRERRRUVORBOBKIRO—T V8355

Seasonal V‘&j&fﬂﬁé& & organic mﬂataﬁée salad
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FRESH PASTA

TREIDBFEBE/RIYEIMBRBROLZE Ve Please choose ome/‘rom below

[N AZERDCAEZEU 7Ty L)

JLy¥a b bENIILDRER-DO 1,690 1,859
Tomato tagliatelle pomodoro with fresh tomatoes & basil

[F5—3)

REREEESSHSBIL [O-Ibk3Swvyal &
BEEFORNOYF—/ 1,750 @1, 925)
Chitarra peperoncino with sweet corn & green chili pepper

[EFONABZERD AU 7TV L)

EEERESADU P HFEI YT VD

I I/R—F 1,790 G21,969
Spinach tagliatelle genovese with potatoes & green beans

[(FUPFTwv U]

RBREESODZIEE WBAWVWBR3EDID

RIVF—ZOU—LY—2R 1,890 @2,079)
Tagliatelle porcint cream sauce with assorted mushrooms

[F5—3)

BARKF DO EEDATILY —R

BEHNSTHRZ 1,890 G22,079)

Chitarra oil sauce with Noheji turnip & clams, topped with bo”z‘mrjw

MEMOLANRKRIC KN HERPCABTHED ZEAN TS VETHENBRSALUMNCE, 2ERHOBGELEBREEANTVET,

*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.
(BUTLLF-—HBIOROEFRNLTLULSVICALTIRNOECESREEV2ZHETERLTWRANMEICF AT NCENBELTWIBAENHNET,

3.TLLF—YEICNTIRIECRBEAZNHVEY. FATIEMBORETEPEFNICEV I A—ORBRE KB EEALTENETOTHETERIBLTILESTREDH 2HEHRIETERILEIL,

(For customers with food allergies) 1) Please feel free to ask a member of staff for allergens. 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.

B>>F B4A74A47 GA S =7 L &EE X20 2026.07.10

EyN=]

o AWkitchen figlia's Lunch Menvu ﬁ"

o/

PASTA set
1 ,690 (incl.tax1,859) ~

Your choice of
seasonal appetizer
+
Choose Your
House-made Fresh Pasta

DESSERT set
1 ,990(inc|.tax2,189)~

*Add 300(inci1x330) to your selected pasta set.

Your choice of
seasonal appetizer
+
Choose Your
House-made Fresh Pasta
+
Today’s dessert*

*Please ask your server

+

, Cafe set
+350 (incl.tax385)

Coffee or Tea

*Cafe latte +50 (incltax55)
<|ced or Hot>

—

*Large portion of pasta (1.5x)---300 (incltax330) Long pasta: 150g / Short pasta: 100g

APPETIZER

Please choose one from below

Fresh fish carpaccio with seasonal fruit & Sicilian olive oil

Caesar salad with Noheji turnip & organic vegetables

Seasonal vegetable & organic vegetable salad

Made fresh in-house daily

FRESH PASTA

Please choose one from below

[Tomato tagliatelle]

Pomodoro with fresh tomatoes & basil 1,690 (noitex1,859)
[ Chitarra]

Chitarra peperoncino

with sweet corn & green chili pepper 1,750 Gneitax1,925)
[ Spinach tagliatelle]

Genovese with potatoes & green beans 1,790 (o1 969)

[Tagliatelle ]
Porcini cream sauce with assorted mushrooms 1,890 (ncitex2,079)

[ Chitarra]
Oil sauce with Noheji turnip & clams,
topped with bottarga

1 y 890 (incl.tax2,079)

*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) Please feel free to ask a member of staff for allergens. 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.




