CAFE TIME MENU 15:00~17:00

DESSERT SET ¥1,200
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ToDAY'S CHIFFON CAKE
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BAKED PANNA COTTA
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TORTA CAPRESE
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TODAY'S ITALIAN ICE CREAM
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— DESSERT SET DRINK + ¥200

ESPRESSO ¥550 752200 [T FilOBRAMETFHF— e~V RTET
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CAPPUCCINO ¥650 RED MIRANO ¥680
COFFEE (HOT OR ICED) ¥580 HTF— ) Ly RIS/
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CAFFE LATTE (HoTtorIcen) ¥650 BOTANICAL MINT ¥680
ICED TEA ¥580 HT 5T (kv b FrE 7AR) REZIVIVE
TART A= EARL GRAY TEA ¥620 ORANGE NAPOLI ¥680
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PASTA 24
GNOCCHI WITH GORGONZOLA CHEESE & CREAM SAUCE ¥1.480
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SPAGHETTI VONGOLE WITH CHERRY TOMATO ¥ 1 ,650
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SPAGHETTI TOMATO CREAM SAUCE WITH BLUE CRAB ¥1.890
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TOMATO SAUCE, PREMIUM MOZZARELLA AND BASIL ¥1 ’960
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TOMATO SAUCE, ANCHOVY, WHITEBAIT, GARLIC ¥2,200
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EGG, MORTADELLA HAM, MUSHRROM, BASIL, GRANA PADANO, MozzareLLa ¥ 2,300
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6TIPI FORMAGGI

6 KINDS OF CHEESE AND FIG P1zzA WITH HONEY ¥2,4OO
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SALAD %54

FRESH HERB SALAD
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¥ 0900 CAESAR SALAD WITH BOILED EGG, BACON ¥ 1 380
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