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IL VIACGCIO
i3

APERITIVO
FR)T4—R
“Tartelletta” Roasted Mortadella Textures and Lemon
“BIILTLyR" O—ANEILATYT LEY
“Bruschetta” Parmigiano Wafer, Tomato Mousse and Basil
CTIWRT YR INILED Y —/DITITN—R MNRRL—R ND)L

“Crocchetta” of Cuttlefish and Potato
Smoked Scamorza Cheese Squid Ink

“ooviryR” B ConFE BEHINELY7 BEHE

ANTIPASTO
IE
Braised Beef Tongue
Salsa Verde, Rapeseed Blossom “Macco”, Pickled Green Tomato
FRUDFRTAVE
YL TILT ZOEDT YD F—URMDEZIL R

PASTA
INAAR
Double Stuffing Agnolotti with Sheep Ricotta, Bagna Cauda
Sea Urchin and Bottarga
RTIWAZYTLT DT Z3aAYT A
EDAYEF—R N—ZxhI% EF RyBILH

SECONDI
AMUTaYTa
Sauteed Dry Aged Japanese Golden Eye Snapper
Rosemary Cured Lardo, Red Shrimp and Savoy Cabbage Fondue
A BV T —
A—ZX=FIRERBE BYDAFYNYDTFY T2

Spiced and Charred Dry Aged Japanese Beef Sirloin
Spring Vegetable Variation
AINARES RYRBEEFY -0/ FEHX

DOLCE
FILFx
Pastiera al Cucchiaio with Barley, Ricotta Gelato
Orange Blossom, Candied Citrus and Spiced Sable
N (Tl L e AWl IS TR ) )= L
FL2OTOYY L FrUTAUNTR RIA AT

Coffee or Tea

O e il

16,500

»

A1 ANNAMARIA
Y FUFUT

APPETIZER
[IE2
Dry Aged Sakura Seabream Crudo with Asparagus
Pomegranate Vinaigrette and Almond
BN I —R T RINTHZ
ARBDT4 Ty T—EUR

SOuUP
A—=7
Spring Lettuce and Spring Potato Vellutata
Chive Oil, Parmigiano Foam
BLAREHLOADTIL—T
FYATHAIL NIV —/)TH— L

PASTA ORRISOTTO
AR or )V Wk
House-made Tonnarelli
Sakura Butter with Red Prawn and Whitebait
BRENFLY) BANZ— FRBE B
or
Carnaroli Risotto allo Zafferano, Veal Bone Marrow
Veal Reduction and Aged Balsamico Tradizionale di Modena
ANFO—=) KDY TSIk
FEBRELTYI3Y B/ LSO

MAIN COURSE
AMIOTAYa
Spanish Mackerel “all’ Acqua Pazza”
Asari Clam, Artichoke and Glasswort
BOTIIT INYT
BEY T—T4Fa— BRE
or
Grilled Grass Fed Lamb Chop and “Arrosticino” Skeewer
Green Peas and Beans, Aged Cheese Zabaione Sauce
WERBEFFEOFayITIILE TORTAF—/"
T)—2E—X BEF—ROYNAF—FVY—X

DOLCE
RILFz
K'shiki Tiramisu
G A YOSEIL T ER
Coffee or Tea
e R S

5-Course | Appetizer, Soup, Pasta, Main, Dolce
SADTAFT—I—R | FIFE + R—T - 18RE - AV - BILF

11,000

A5A ANNAMARIA
hY FUFIUT

APPETIZER
GIE?

Dry Aged Sakura Seabream Crudo with Asparagus
Pomegranate Vinaigrette and Almond
BN L —R 7 ZINTHR
ABDT4 T Lys 7T—FEUR

PASTA ORRISOTTO
INAB or MV wk
House-made Tonnarelli
Sakura Butter with Red Prawn and Whitebait
BREMN LY #NE— REE B
or
Carnaroli Risotto allo Zafferano, Veal Bone Marrow
Veal Reduction and Aged Balsamico Tradizionale di Modena
)i eVl SO avis VA
FHFEEEL T Ay BN ED

MAIN COURSE
ATy
Spanish Mackerel “all’ Acqua Pazza”
Asari Clam, Artichoke and Glasswort
BEOTYIT 18I T
HIY T—T14F3—V ERE
or
Grilled Grass Fed Lamb Chop and “Arrosticino” Skeewer
Green Peas and Beans, Aged Cheese Zabaione Sauce
WERBFEDFIvTIILE FORTAF—)"
)=V E—R BEF—ADHINAF—FV—R

DOLCE
RILFx
K'shiki Tiramisu
TOX FNVOFIL TA4IER

Coffee or Tea
O—b= e e

4-Course | Appetizer, Pasta, Main, Dolce
ARDOTAT—I—X | BIE - RRZ - AV - FLFz

9,900

o,

»
All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
LEIFBFRATORNMIASIOHERZSATZRET, AR15% DT —EIRZRUZITET,



A-LA-CARTE

7 ZHILb

.~ Gluten Free

Vegetarian & Vegan
Y W 2 v uoy—

=i/ Lactose Free
RIGYPY

SU—=RT—

ANTIPASTI, SALAD & SOUP
TUTAINAS - Y54 & X—TF

Burrata Cheese, Tomato Variation Y 3,520
Carasau Flatbread and Basil

TYT7—RBF—X I AT YT TITYNTLYREND L

Dry Aged Sakura Seabream Crudo with Asparagus g’ 3,520

Pomegranate Vinaigrette and Almond

RRBADIIN—R FRNRTAR BARDT1 2Ty T—EUR
Baby Leaf Salad, Lightly Charred Sustainable Tuna 3,300
Pistachio, Pickled Strawberry and Citrus Dressing

RE—)—THSH RYVF BOEYIL A EXZF A HERL YL 45

Braised Beef Tongue, Salsa Verde ' 8§ 3,520
Rapeseed Blossom “Macco” and Pickled Green Tomato
FRVDRITAVE FILYTILT ZOEI YT
JV)—UhbOEY LR

Fried Pizza “Montanarina” with alla Nerano Y
Stracciatella, Zucchini and Provolone

“EVAF)—F" BIFES Tyvo T —/

ANTFrTvT RyF—= JO0U4+0—FF—X

4,400

Grilled Lamb Skeewer “Arrosticini”

Served with Buttermilk Sauce and Caper Pesto
FERDSEE TORT(F—="

INR—Z LY —RETA IN—R—ZX)

3,300

Traditional Italian Minestrone

18T DIRHEHIRS R AN — %

WY 2,200

House-made Tagliatelle
Traditional “Ragu alla Bolognese” with Wagyu Beef and Cured Pancetta

PASTA & RISOTTO

IRZE & )Tk

“Paccheri di Semola allo Scarpariello” Y 3,520
Datterini Tomato Sauce, Basil and Grana Padano

INyA) ZAJLN)Ty0

FYTN—ZIN—R NI TZ5F 88—/

Chef Fulvio’s House-made Spaghetti Aglio Olio e Peperoncino i 3,300
Anchovy Garum, Caper, Parsley and Senise Pepper

AINFYTA— FT—=I)AF—=FRROVF—/ “FIL TILES"
TUFIEHIL ryik— 13t) tZ—HE Ry /X—

Mezze Maniche di Semola alla Carbonara 3,740

Guanciale, Pecorino Cheese, Black Pepper Blend of Sarawak, Long Pepper
Cambodian Black Peppercorn

AVIIRZTDANKY = T7oFv—L RO)—/F—-X
FIVIET Ty IRy N— AT Ry /N—

AR TFTETSYIRY/IS—O—2DRIS—TL R

House-made Tonnarelli 3,850
Sakura Butter with Red Prawn and Whitebait

BRHEL FLY) NZ— REE BR

House-made Fresh Pasta Lasagne alla Ligure 5,500

with Asparagus, Green Beans and Basil Pesto

BRHME/NZADVT—)7RTF =T

TRAINTGHR WNAITFAFR NDILR—XK

4,400

BRHEL)7TILMERENRVFTVADTT — 7vZ AOx—t

Spring Lettuce and Spring Potato Vellutata =Y 2,200 Double Stuffing Agnolotti with Sheep Ricotta 5,500
Chive Oil and Parmigiano Foam Bagna Cauda, Sea Urchin and Bottarga
BLEREFLCODADTIN—T FoATA AN NLEOY—/Th— L FITWNARY TV T DT =309 T A
ED)AYEF—RX N—Zv 1% EF RyRILH

DESSERT
FH—h
K’shiki Classic Tiramisu 2,200 Chocolate Fondant . , . "("‘V b 2,200
Fo% FUSFIL FA5ER Raspberry Sa‘uce ‘and Vanilla Créme Anglaise

Seved with Fiordilatte Gelato

TAUR 33T

. - FARN) =Y =R NZZ D)= LT TL—=X TAFNTAZT D27~k

Pastiera al Cucchiaio 2,200

with Barley, Ricotta Gelato

Orange Blossom, Candied Citrus and Spice Sable
WRATATZ TV JyFxA%

REVIVR TARY)— L

FLooTavH L X TAUNTRERIA RS TL

Your Choice of Ice Cream or Sorbet: 1,320
TARD)—L F=lE O v—Rwh
BIFHD 2 BEHEUESN

Vanilla INZT V' Strawberry ZPANY— VY
Chocolate F3alL—hk Y Lemon LEY Y
Pistachio ER%ZFAF YV  Mango Ivd—
Matcha  HR%E ¥V Coconut ATAFVYY  z

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.

LEFAFATORRMGISHERESATZRET. JE15% DY —E XM ERURITET,

MAIN COURSE
AMoTa4YTa

VEGETABLE | 3

Seasonal Local Farmers’ Vegetable Composition

Served with Extra Virgin Olive Oil and Flaky Salt

Each cooked in a different way.

ZHHROEYEDLY
THRNIN=D U F)=TFAINETL—0) )Lk
BRIDENEHERED I IOREHETTHRBNVLET

WY 3,960

FISH | A&

Sauteed Dry Aged Japanese Golden Eye Snapper A 7,480
Rosemary Cured Lardo, Red Shrimp and Savoy Cabbage Fondue
AME E#HOVT—

O—XX—=FR ERBE BUDHAFYNYDTAY T2
Spanish Mackerel “all’ Acqua Pazza” o §i” 7,040
Asari Clam, Artichoke, Glasswort

BOTYITINYT

HSY 7 —T4T3—V BRE

Two Jumbo Tiger Prawns

Served with Tomato Concasse, Taggiasca Olive, Caper, Sicilian Oregano
EWBE 2R

b Hyt RO AAF)—=T T yX— S FIFT DAL S/

13,200

MEAT | §

Grilled Wagyu Bone-in Ribeye (3-4 people recommended) b8
Dry Aged and Saved with Sauteed Spinach and Wagyu Beef Jus

A FGBEAFEVT7AD7)IL(1,000eLL LIRSATATT
[FOSNAEDYT—EMFDTa

1000g 49,500

Thick Cut Bone-in Veal Chop “Cotoletta alla Milanese”
with Taralli Panure and Baby Leaf Salad
BAEFFOEYYFIVT “aLvi-TyT 3570 —1"
RIYYINU XL RE—)—TH S

300g 9,900

Grilled Japanese Beef Tenderloin
Served with Confit Garlic and Beef Jus
EEFT(LROTIL A—)ys E—=TDTa

200g 14,300

-

Spiced and Charred Dry Aged Japanese Beef Sirloin IS
Spring Vegetables Variation

AIARED RYBBEESY—O1 BEHE

200g 9,900

Grilled Grass Fed Lamb Chop and “Arrosticino” Skeewer b4
Green Peas and Beans, Aged Cheese Zabaione Sauce
WERBFEOFIvIOTILE TART4F—)"

T)—E—X BEF—ADYNAF—FY—X

200g 7,260
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