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TARTARA DI TONNO

Ise Tuna Tartare, Hokkaido Horseradish,
Broccoli Puree, Oregano
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RISOTTO o)

Risotto, Tokushima Cuttlefish, Squid Ink, Fennel,

Clear Tomato Veil, Housemade Salted Lemon,

White Polenta Cornmeal
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CODA DI ROSPO

Sauteed Monkfish & Ashiaka Prawn,

Nanohana Greens, Hot Spring Bean Sprouts, Green Sauce
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CERVO

Roasted Yezo Venison,

Red Cabbage Sauerkraut, Hyogo Sunchoke, Juniper Berry
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MERINGATA o, a)

Meringue Cake, Kochi Bergamot Jelly,
Zabaione Gelato
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises
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(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information

TLAF—LERFOHIR, CAHAZRAENIETVELEZL, BARICBHAILEL 230,

Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables

is informed by our commitment to sustainability.
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Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.
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RACCOLTA
HR% for a minimum
24’?[1%T:/IYLTBBLJ:175V)<7‘5§I{\ of two guests

Sharing menu where you choose the same main dish

CASTELFRANCO m.x)
Castelfranco Lettuce, Apple, Gorgonzola, Walnuts
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MEZZI RIGATONI o, 6)
Mezzi Rigatoni, Hokkaido Tankaku Wagyu Beef Ragl
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CHOICE OF ONE MAIN

ACQUA PAZZA
Catch of the Day poached in Herb Broth
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FRITTO MISTO o, ¢)
Deep-fried Seafood & Winter Vegetable Assortment
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COTOLETTA ALLA MILANESE o, o
Breaded Veal Cutlet, Cherry Tomatoes
INYR T YT I7F—8 TyHY—A

CROSTA DI PANE VEGANA « N, vo)
Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill
AR T4 R— E=VEHRNF—=F NAHIa T

BISTECCA ALLA FIORENTINA

Kuroge Wagyu T-Bone Steak (1 Kg),

Bagnet Verde Green Sauce, Spicy Sauce, Aomori Black Garlic
BBAVFOERT Y 7T 743V T4—F (1 Kg)
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MATALE KIBIMARU

Grilled Bone-in Okinawa Kibimaru Pork Loin
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TIRAMISU CLASSICO p,6,N)

Tiramisu, Espresso Sorbet
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises
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STAGIONE
k2

Seasonal tasting menu, choice of tagliolini or spaghetti

CARPACCIO DI KAWAHAGI

Filetish Carpaccio,

Puntarelle Chicory, Shizuoka Kitayama Farm Organic Vegetables,
Aman Tokyo Signature Caviar
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FRITTURA DI SHIRAKO o, o)
Crispy Cod Milt, Aomori Garlic Cream, Kujo Onion,

Tiger Tail Green Pepper, Kito Yuzu Citrus
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CANNELLONTI o, 6

Cannelloni, Hokkaido Ricotta, Niigata Sweet Potato,
[baraki Kasumi Duck Ragu, Green Sauce
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RICCI DI MARE @ o
Pastificio Setaro Artisanal Spaghetti, Sea Uchin,
Mie Tuna Bottarga
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AMADAI
Steamed Kochi Amadai Tilefish,
Sauteed Scallop, Artichoke, House-cured Pancetta Bacon
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MANZO AKAUSHI )

Akaushi Wagyu Sirloin, Truffle,

Spinach, Hokkaido Winter Potato, Amarone Wine Sauce
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PARDULAS o,6)
Sardinian Pastries, Italian Organic Honey Gelato, Tochiaika Strawberry
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Coffee or Tea, Mignardises
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(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information

TLAF—LERFOHIR, CAHAZRAENIETVELEZL, BARICBHAILEL 230,

Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
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Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.
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