ANTIPASTI e INSALATE

INSALATA DETOX

Detox Salad with Itoshima Herbs, Quinoa ¥900
and Seasonal Fruits B2 ¥990
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CEASER SALAD
u[ Local Vegetable and Roasted Bacon Ceaser Salad ~ ¥1,100

._f FERAEEHERO—A—OVDY—H -S54  #2¥1,210

INSALATA PROSCIUTTO

Mixed Salad with Red Onion Rings, Traditional ¥1,500
" ltalian Dressing, Topped with Cheese and Prosciutto s ¥1,650
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INSALATA MARE
Sea Food and Vegetable Salad Marinated with Lemon and Basil Flavored ¥1,600

REFxlaBETYU M L—IVELEVE B2 ¥1,760
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BAGNA CAUDA
talian and Itoshima Vegetable's Sollaboration ¥1,600

>ardening Style Bagna Cauda 72 ¥1,760
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CAPRESE
Buffalo Milk Mozzarella and ¥1,800
Cherry Tomato Salad “Caprese” B2 ¥1,980
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Assorted italian cheese and Salami ham ¥2,200
CA—OvNEENLETIIDORUEDE B2 ¥2,420

PATE

. Homemade Rustic Pate with Special Mustard  ¥1,200
e ) %%%W@Eéﬁiﬂﬂéﬂl\T WEAIFT D RZ— KKz #2¥1,320

CARPACCIO

Lemon-scented Carpaccio of ¥1,400
Seasonal Fukuoka Vegetables Wrapped in Swordfish s ¥1,540
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__FRITTO
_ﬂ‘Fried Calamari and ¥1,300
Neapolitan Specialty Seaweed Zeppole 752 ¥1,430
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~  Lemon Scented Steamed Mussel’s ¥1,300
" LEVEBL—IVADETA VL #2 ¥1,430

MOSCALDINI
Genkai Octopus Simmered in Tomato Sauce ¥1,500
(Affogato Style) 752 ¥1,650
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% Service fee of ¥330 (include tax) per person will be added to your bill % IX)L &L TEHE—ARRY¥3300m) BEWZLEYT



D.O.C ¥2,500
: F\\y7 #A ¥2,750
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Buffalo Mozzarella, Organic Cherry Tomato, Basil
MARGHERITA ¥1,600
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Tomato Sauce Buffalo Cheese, Basil
. REGINA MARGHERITA ¥2,700
L EEOTILS -4 F¥2,970
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" Supreme Buffalo Mozzarella Cheese, Tomato Sauce, Basil

© % QUATTRO FORMAGGI ¥2 400
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Mozzarella, Gorgonzola, Edam, Parmiggiano

MARE ¥2,500
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Mussels, Clams, Squid, Shrimp, Tomato Sauce, Garlic, Oregano

PROSCIUTTO RUCOLA ¥2,400

ENLCFE)VYyDDS #2¥2,640
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Mozzarella, Prosciutto, Rucola, Parmiggiano

VEGETARIANA ¥2,400
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Seasonal Local Vegetables, Mozzarella Cheese , Smoked Cheese

%\ DIAVOLA ¥2,400

— . — B2 ¥2,640
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Sakurajima Chicken from Kagoshima
and Spicy Salami Unduja from Oita Prefecture

TOPPING

ANCHOVIES ~ ¥500 | MILANO SALAMI ¥500 | WILD ROCKET 500
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EUROPEAN PROSCIUTTO HAM ¥500 ORGANIC ORANGE HONEY from ITALY  ¥500
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PRIMI PIATTI

POMODORO
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Spaghetti with
Traditional Cherry Tomato Sauce and Basil

¥1,800 s:2¥1,980

ORECHIETTE
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Puglia-style Orecchiette with

Seasonal Vegetables
and homemade Salsiccia

¥2,000 #2¥2,200

PACCHERI
FIFEREFEREDSTRUE
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Paccheri with Neapolitan Stewed Beef Cheek
and Onion Sauce

¥1,900 #2¥2,090

FETTUCCINE
FEHFFE
BR&ET IV FrD
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Fettuccine with Cream Sauce

Seasonal Vegetables and
Homemade Salsiccia

¥2,200 m2¥2,420

PEPERONCINO

BIEELDHEHTRAIL
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Spaghetti Peperoncino with Karasumi

from Miyazaki and Fresh Coastal Shrimp
¥2,000 #2¥2,200

SCIALATIELLI
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Homemade Amalfi-style Scialatelli

with Local Clams, Mussels,
Fasolare and Zucchini

¥2,200 p2¥2,420

RIGATON!I
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Rigatoni with Miyazaki Yokamo Yoka Eggs

and Guanciale, Roma style Carbonara

¥2,000 #¥2,200
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PESCATORE
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Pescatore Capri Style White Wine
Fragrant and Seafood with Lemon

¥2,400 #2¥2,640



SECONDI PIATTI

SPADA
Roman-style Swordfish Cutlet with Original Lemon-flavored Egg Sauce ¥2,600
O—<Y@RAAYF</7O00aNv2 7O07v2—FY—2X A ¥2,860
POLLO
Chicken Sautéed with Garlic Butter Sauce ¥2,200

HEEENEEEDYT—T477ORA—")vIIN\Z—Y —R  #1¥2,420

COSTINE
Oven Baked ltoshima Pork Spare Rib and Season Vegetable ¥2,400
REBWLBDANT )T H =TV HELTHETX #32 ¥2,640

AGNELLO
Charcoal grilled New Zealand Lamb with Mustard 2 piece ¥2,400
BHA ¥2,640
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Roman-style Swordfish Cutlet

|~ % with Original Lemon-flavored Egg Sauce

Chicken Sautéed

with Garlic Butter Sauce

Oven Baked ltoshima Pork
Spare Rib and Season Vegetable

% Service fee of ¥330 (include tax) per person will be added to your bill

COTOLETTA

Milano style ltoshima Pork Cutlet with Cherry Tomatoes Basil-flavored
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MAIALE
Charcoal Grilled Pork Shoulder Loin and Seasonal Vegetable
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MANZO

Charcoal Grilled Japanese Beef Sirloin
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Basil-flavored

Charcoal grilled New Zealand Lamb
with Mustard 2 piece
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¥2,800
B4 ¥3,080

Em ¥2,600
B2 ¥2,860

¥5,000
#2 ¥5,500

Milano style Itoshima Pork Cutlet
with Cherry Tomatoes

Charcoal Grilled Japanese Beef Sirloin
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