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ANTIPASTO

TS5A4RRTF NV IV<IZ—X ¥900
FRIED POTATO WITH BASIL MAYONNAISE FiA ¥990
RAOAELTIRIVOY SR TA SOV A ¥1,100

oA ¥1,210

F—HZwoIb—a75&

OCTOPUS AND FENNEL SALAD WITH TARRAGON SAUCE, ORGANIC ROCKET LEAVES

KFEEYVYFLSF—REAZTTIVE B ¥ 1,500
FLYIDHTL—E 0 ¥1.650
BUFFALO MILK MOZZARELLA, TOMATO AND ORANGE CAPRESE
ENLYSZDORYEDLE ¥ 1,600
ASSORTED PROSCIUTTO AND SALAMI A ¥ 1,760
F—=lbEOQXALY FLERDY —H—HZ4 ¥1,500
KALE, ROMAINE LETTUCE AND RADICCHIO CAESAR SALAD A ¥1,650
EEMZ)—TEEBEAIVINYF I, ¥1,700
A ¥1,870

TIL—=Y DY ZZHIIT

FRESH FISH CARPACCIO WITH FRUIT SALAD
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TULITVLEYY7LZSDRIVT)—4

MARGHERITA WITH PREMIUM MOZZARELLA

PiccoLo ¥2,000
A ¥2,200

A2VTET7FIEDI)F—F

MARINARA WITH ANCHOVY, GARLIC, TOMATO SAUCE

PiccoLo ¥ 1,700
A ¥1,870

BYREFFEARETIV—AD PiccoLo ¥2,200
w7 "TERIYAKI" Btk B ¥2,420

TERIYAKI CHICKEN, HOMEMADE MAYONNAISE SAUCE, CHILI PEPPER

6EF—RXEVWBELLDEY Y7
THYVT DBENE

6 KINDS OF CHEESE AND FIG Pi1zzA wiTH HONEY

PiccoLo ¥2,300
A ¥2,530

EEEREREARILEILZTSD
EARIVG ERZFAZ#HSLT

BISMARK WITH EGG, MORTADELLA HAM, PISTACHIO

PiccoLo ¥2,400
A ¥2,640

ZHBIFLSTEEFREEZID
F50U7)—LDEYY 7

BIANCHETTI WITH WHITEBAIT, OCTOPUS, GREEN LAVERS IN CREAM

PiccoLo ¥2,400
#A ¥2,640

(FRUVEHREYY7aVRTFaV REFERE]
D.O.C~Fyy~

D.O.C WITH MOZZARELLA, BASIL, CHERRY TOMATO

PiccoLo ¥2,500
A ¥2,750

BUFFALO MILK
MOZZARELLA,
TOMATO AND ORANGE
CAPRESE

GRANDE ¥ 2,300
A ¥2,530

GranDE ¥ 2,000
A ¥2,200

GRANDE ¥2,500
A ¥2,750

GRAaNDE ¥ 2,600
A ¥2,860

GRANDE ¥2,700
A ¥2,970

GRANDE ¥2,700
A ¥2,970

GRrANDE ¥ 2,800
A ¥3,080

ASSORTED PROSCIUTTO
i AND SALAMI



PASTA
THUELEY DRI T4

SPAGHETTI VONGOLE WITH LEMON
TIV—=Y r TR M RSV FYTYTF—AD
AINT T4 IND )LV —R

SPAGHETTI WITH FRUIT TOMATO, TOMATO, STRACCIATELLA AND BASIL

EESAROX—Y ANNT T4 IvYa)b—LATAR

BEEF MEAT SAUCE SPAGHETTI WITH MUSHROOMS

DORZEIVYHAETDRAINGT T4« BREEE/N\X—

SPAGHETTI WITH DRIED MULLET ROE, POTATO AND FERMENTED BUTTER

¥1,850
ik ¥2,035

¥2,200
Bk ¥2,.420

¥2,400

BiA ¥2,640

¥2,500
ik ¥2,750

MEAT

WA+ R—=27DT7)IV I JzbTELEY

GRILLED PORK WITH GREEN SAUCE, LEMON

FEDT)IV KRZ—RY—X NI VX=X k

GRILLED LAMB WITH MUSTARD SAUCE, BASIL PASTE

BRERLFSVAFDITIINFRITA Y —R

GRILLED KAGOSHIMA BEEF WITH RED WINE SAUCE

¥2,800
#ia ¥3,080

¥3,900
BA ¥4,290

¥5,500
#A ¥6,050

2% THIS DISH WILL TAKE AROUND 20-30 MINUTES TO PREPARE.

¥ TESOBHEBIIREE CERBHZEZAENTEVEY



DESSERT

FrIAIVY—RADEN—=LIVFVYDT THH—b ¥700
AFFOGATO WITH CARAMEL SAUCE AND HAZELNUT A ¥770
Jo590ah—7)> 0523 ¥800
BROWN SUGAR PUDDING A ¥880
INRGF—=RT—+* ¥850
BASQUE CHEESE CAKE fA  ¥935
TATIA ¥900
TIRAMISU BiA  ¥990
* ZAFD/INFOAVE ¥900
LYCHEE PANNACOTTA FA  ¥990
EREZFAEBADT V=Y DIV T1—1 ¥ 1,400
PISTACHIO AND SEASONAL FRUIT MILLE-FEUILLE A ¥1,540

* meals included alcohol. *DFH—ME7/ILI—IVHAEENTET

COFFEE ORGANIC HERB TEA

IRTLwY ¥400 REOBVREPN\—JEERLA—HZvIT74—TCF
ESPRESSO BOA ¥440

BITIVIRT LYY ¥500 F—HZvIT7—=IVTLA ¥700
DOUBLE ESPRESSO BoA ¥550 ORGANIC EARL GREY TEA A ¥770
d—k— (Kvb/74R) ¥500 HEZ—IVLVESR ¥700
COFFEE (HOT OR ICE) BHA ¥550 CHAMOMILE CITRUS BA ¥770
HDTIZT (KRvb/T7AR) ¥600 TAI)VEN)— N1TEXHR ¥700
CAFFE LATTE (HOT OR ICE) oA ¥660 WILD BERRY HIBISCUS BoA ¥770
HTF—/ ¥600 F—HZwy ATV Iv A= ¥700

CAPPUCCINO A ¥660 ORGANIC SPRING JASMINE A ¥770



