MOHRI COURSE ¥5,000

(B2 ¥5,500)

<HIRDST Y —hETARDERIBZEHRLIALTZELN >

ZHORIREEHE
ASSORTED APPETIZERS

ARV TERYY7ZLZDOATL—t

CAPRESE

ENTHHBEXRERDAHIV/NYF 3
FRESH FiSH CARPACCIO
HIBHEA—TIHSH
SALAD

Tova—h&YS2

PROSCIUTTO AND SALAMI

AAETIVRIVDIRA ST URIR
TARRAGON MARINATED OCTOPUS AND FENNEL
ARTOEE—Y, PRARDT VA vE

TUNA, BEETS AND AVOCADO BRUSCHETTA WITH HORSERADISH

RIVT)—2

Pi1zzA MARGHERITA

HEVELEVDRINT T+

SPAGHETTI VONGOLE WITH LEMON

EEEEHEBEDT IV

GRILLED CHICKEN

TIFVT—F

CHIFFON CAKE

c THEX—=IN=F31 (%)

* ASAHI SUPER DRY

ET7ATTIV

* BEER COCKTAIL

¥ NAREEIS 2B TTEVES, (LO 304370

66 COURSE ¥6,000

(BHA ¥6,600)

< ADBMEE> e RIEZ DPSE THRELAVRITET >

EHOFRBIEDYE
ASSORTED APPETIZERS
1RVTEERYYTZLZDATL—E
CAPRESE
ENHBEXERDD)V/\YF3
FRESH FISH CARPACCIO
KNBHEA—TVTFSH
SALAD
7O0va—h&YSE
PROSCIUTTO AND SALAMI
AAETIVRIVDIRANZIURZR
TARRAGON MARINATED OCTOPUS AND FENNEL
ARTOLE—Y. PRARDT VAT Y2

TUNA, BEETS AND AVOCADO BRUSCHETTA WITH HORSERADISH

AHDR—

SOUP OF THE DAY

D.O.C~Fryy~

PizzaD.O.C

EEFRAROR—Y RN\ T

BEEF MEAT SAUCE SPAGHETTI

MA+R=7D7IL HILF IV TELEY

GRILLED PORK WITH GREEN SAUCE AND LEMON

AZVT ) F1—)VEIDR TR

TIRAMISU

FREE DRINK ¥2,000

BA¥2,200

CARVTERIN=I2T T4 - T4 (B/TR)
* WINE (WHITE/RED)

* ITALIAN SPARKLING WINE

* STANDARD COCKTAILS

CHEF’'s COURSE ¥ 10,000

(B2 ¥11,000)

< E=fi, FMEBHRLLAXRYY)VO—R >

DTIVAL RN )T

WELCOME SPARKLING WINE

==,
AMUSE

ZHIDBREIR
CoOLD APPETIZER

oY N AT

WARM APPETIZER

BDEMZEE T/ NAE

CHEF’S PASTA

REHOREE

FISH DISH OF THE DAY

FRE4-D7 )V

GRILLED BEEF

FH—p

DESSERT OF THE DAY

hoxT

COFFEE

cHYIIT (R

* SANGURIA (RED)

CRRVE—RATTIVERE - VTERUYY

* SOFT DRINKS

KABHET TN N—TA— A1 ETEXDSERICRIET

Salvatore ¥ PHONE:03-5772-6675

Cuomo -‘\j ROPPONGI HILLS HILLSIDE B2,6-10-1 ROPPONGI MINATO-KU TOKYO



