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IL VIACGCIO
i3

APERITIVO
FRYT4—R
“Bruschetta” Parmigiano Wafer, Tomato Mousse and Basil
CTIWRIT YR INILED v — /DI LZN—R MNNLA—R ND)L

“Pane e Panelle”
Chickpea Fritter, Red Prawn Tartare and Coral Emuslion
ARG S WA S\ P
VEIEDTVI FRBEDZILZILEI—TILIRILEIY

“Suppli” Eggplant Parmigiana
“Ry )" FFDINIWNEDv—F

APPETIZER
GIE2

Cuttlefish Tagliatelle, Parsley and Embers
B K THENZAZAHDR)T TIL /3

PASTA
INRA
Smoked Potato Gnocchi
Stuffed with Nduja, Red Bell Pepper and Sea Urchin
AE—VRTDZay+
URGAN RNTIUHEEF

MAIN COURSE
AMUTAYa
Grilled Dry Aged Japanese Longtail Snapper
Caponata and Zucchini Blossom
REEERERBEADT I RF—REFEXyF—=
and
Charred Dry Aged Japanese Beef Sirloin
Seasonal Vegetables Variation

BB ES—OADRY EHHFERZ

DOLCE
FILF
Cannolo Siciliano with Ricotta Mousse
Pistacchio Praline, Candied Citrus and Bergamot Granita
72 e T VS e N L e
ERGT A N i TR X S E TN S ==

Coffee or Tea
O—b— F£f=id 15

16,500

A1 ANNAMARIA
Y FUFUT

APPETIZER
GIE?

Lightly Smoked Amberjack Tartare
Blood Orange and Mediterranean Crumble
BENITFDRIILZIL
TIURFL O ERIBRI TV T IV

SOuUP
A=
Zucchini Soup, Asparagus and Mussels
RyF—ZMA—T FANFAREL—ILA

PASTA
VS
House-made Strozzapreti

White Farmyard Ragout, Summer Truffle, Gaeta Olives and Verbena
BRI 7 IL—T 41
T =S D e S I ZANE T b/ — RS
or
Fregola di Semola with Roasted Tomato, Escarole and Red Prawn
IJL—3O5 T« - EET O—AMIN TRAO—ILEFRBE

MAIN COURSE
ATy
Seabass “al’Acqua Pazza”
Asari Clam, Capers and Saltwort
ED“TIT Iy
ER rymR—EBhULE
or
Grilled Miyazaki Kurobuta Pork Loin
“Frigitelli alla Scapece” and Fresh Herbs Roast Sauce

HBIFEKO—IDT)IL

NEEl= R S AN T LT e N T SRS A

DOLCE
FILFT
K'shiki Tiramisu
T AVOFIL T4TER
Coffee or Tea

= =l T AR

5-Course | Appetizer, Soup, Pasta, Main, Dolce
SEDTAFT—2—X | §IE - R—TF - RRZ - A - FILF

A5A ANNAMARIA
hY FUFIUT

APPETIZER
GIE?

Lightly Smoked Amberjack Tartare
Blood Orange and Mediterranean Crumble
BENAIFORILAIL
TIURFL D EHRBR IS TV

PASTA OR MAIN COURSE
IRRBR or AT 4ya
House-made Strozzapreti
White Farmyard Ragout, Summer Truffle, Gaeta Olives and Verbena
BREUIMYYF7SL—T 41
T7—LY—RIT—H3—N)2T ATAF)—TEN—RF
or
Fregola di Semola with Roasted Tomato, Escarole and Red Prawn
JL—37-T4-tE®F O—AMIN TRAO—LERBE

MAIN COURSE
AMUTava
Seabass “al’Acqua Pazza”
Asari Clam, Capers and Saltwort
1 HONVEZ VAV
ER TyN—EBMVLE
or
Grilled Miyazaki Kurobuta Pork Loin
“Frigitelli alla Scapece” and Fresh Herbs Roast Sauce

EIFEKO—IXDT)IL

“DNVCTV)TYT AAR—F " ETLy anN—TOoA—XN)—X

DOLCE
RILFx

K'shiki Tiramisu
% AYSFIL TA4IER

Coffee or Tea
—C R

4-Course | Appetizer, Pasta, Main, Dolce
ARDOTAFT—O—X | BIE - /RRZ - AV - FLFz

9,900

11,000
\ \ 7 )

All prices are in Japanese Yen, inclusive of consumption tax and subject to 5% service charge.
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A-LA-CARTE

7 ZHILb

= Lactose Free

V Vegetarian Vegan w,~ Gluten Free
Al 558—27y—

rosury Wl A Ssn o

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

PASTA & RISOTTO
INABZ & )Tk

Burrata Cheese, Tomato Variation Y 3,520 “Paccheri di Semola allo Scarpariello” Y 3,520
Carasau Flatbread and Basil Datterini Tomato Sauce, Basil and Grana Padano
TvT7—RF—=X M ATYTTIINTLYRENRD L N ZA)L ) Dy Ay TN ="M =X NIV TZ5FINF—)
Lightly Smoked Amberjack Tartare 3.520 Ehef Fulvio’s House-made Spaghetti Agli9 Olio e Peperoncino i 3,300
Blood Orange and Mediterranean Crumble ncohcivy_Garum, Caper, Parsley inc! Sc?nlse Pepper N
ANTFYTA— T7—)AA—)ARRAVF—/ "7IL TILEF
RENYFOILIL FUFIERIL L S 151 = PRy
ToVRFLYOEPBRY T T IV -
Mezze Maniche di Semola alla Carbonara 3,740
Baby Leaf Salad, Lightly Charred Sustainable Tuna 3,850 Guanciale, Pecorino Cheese, Black Pepper Blend of Sarawak, Long Pepper
Pistachio, Peach Giardiniera and Citrus Dressing Cambodian Black Peppercorn
NE—)—=TH X KUY+ AYIIRZTDHINARS —Z TF7oFv—L RA)—/F—X
ERAF A BRDETIL X HERL Y 5 YIDIET TRy N— OV TRy /X—
PR T ETIYHI Ry /IN—O—2 DRIN—TL R
EEI%TEJ;%I;S’IEJS;; 'Ijéa;djl[imlliilsj 3520 Fregola di Semola with Roasted Tomato, Escarole and Red Prawn 3,850
N JL—O5- T4 £EF A—AMIN TRAO—ILEFRBE
Fried Pizza “Montanarina” with alla Nerano V 4,400 House-made Fresh Pasta Lasagne alla Ligure V 5,500
Stracciatella, Zucchini and Provolone with Asparagus, Green Beans and Basil Pesto
“EUARF)—F" BIFEY TyoRT—/ BRE L /ZZO)T—)7RTHF=F
AT FrTvT AyF—= TO0T+0—%F—X FRAINTHR VAUITAT NDILR—Zk
Grilled Lamb Skewer “Arrosticini” 3,300 1|-_|Ol:is.te'-ma|dslél'ag‘lia'lcle||§ | " with W Beef and Cured P " 4,400
. . raditional “Ragu alla Bolognese” wi agyu Beef and Cured Pancetta
MR BRUIT FILHERENSFLIADTT — 795 ROk~
INR—Z )LD —RET A 18—R—X
House-made Strozzapreti 3,740
White Farmyard Ragout, Summer Truffle, Gaeta Olives and Verbena
Traditional Italian Minestrone =Y 2,200 BR&EINOYYF T —T 4
ARVT7 OEHE SR A0 — 4 I7— LY —RTY — $X—NJ2T HIRAU—TEN—RF
Zucchini Soup, Asparagus and Musseles WA 2,200 Smoked Potato Gnocchi 4,950
RyE—=—DA—F FANTHREL—ILE Stuffed with Nduja, Red Bell Pepper and Sea Urchin
AE—VIRTID =3y F VRYA Y FRANTIHEEF}
DESSERT
TH—b
K’shiki Classic Tiramisu Y 2200 Chocolate Fondant Y 2,200
X FAYSHIL TA4IZR Raspberry Sauce and Vanilla Créme Anglaise
Seved with Fiordilatte Gelato
Pastiera al Cucchiaio 2,200 JHoA3aT
with Barley, Ricotta Gelato FGARNY =Y =X NRZFGH )= LTI —X T4AXINTAZT oxT7—h
Orange Blossom, Candied Citrus and Spice Sable
IRATALIZ 7IL IyFvA44 KE)AYR TART)— L Your Choice of Ice Cream or Sorbet: 1,320
Froodovt A Fv T4 NI AERNRAZA YT TARD)—L E£=F v —Ryh
BFHD 2 BEHBURGZSN
Cannolo Siciliano with Ricotta Mousse 2,200 Vanilla INTT Y Strawberry AbON— VYV
Pistacchio Pralinee, Candied Citrus and Bergamot Granita Chocolate F3aL—k V¥V Lemon LEY Y
Hh/—a-oF)F—/ )y R L—R Pistachio EXZFAF ¥  Mango ~vd— V
EXZFA TR FvoTAIUNTA RNILAEIN T=—4 Matcha K% Y Coconut  IAAFVY g

MAIN COURSE
AMoTa4YTa

VEGETABLE | 3

Seasonal Local Farmers’ Vegetable Composition Y 3,960
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

FISH | fa

Grilled Dry Aged Japanese Longtail Snapper WA 7,480
Caponata and Zucchini Blossom

AREERRBADCT L RF—2EEXyF—=

Seabass “all’Acqua Pazza” Asari Clam, Capers and Saltwort O 7,260
O TITINVT KR ryN—EBMOLE

Two Jumbo Tiger Prawns 13,200

Served with Tomato Concasse, Taggiasca Olive, Caper, Sicilian Oregano
EWBE 2R
b Hyt RO AAF)—=T T yR— S FIFT DAL S

MEAT | §

Grilled Wagyu Bone-in Ribeye (3-4 people recommended)
Dry Aged and Saved with Sauteed Spinach and Wagyu Beef Jus
A FGBAFEVTT7AD7)IL(1,000eL LIRSATATT
[FOSNAEDYT—EMFDTa

% 1000g 49,500

Thick Cut Bone-in Veal Chop “Cotoletta alla Milanese”
with Taralli Panure and Baby Leaf Salad
BREFFOEYYFIVT “aLvi-TyT 350 —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=TDYa

200g14,300

Charred Dry Aged Japanese Beef Sirloin b4 9,900
Seasonal Vegetables Variation

BEMES—OADORY EHHERZ

Grilled Grass Fed Australian Lamb Chop

Green Peas, Beans and Aged Cheese Zabaione Sauce
F—RANSUTET A TTIR - T LFIavTDT )L
J)—E—X BEF—ADY/NAF—FY—X

W 200g 7,260

Grilled Miyazaki Kurobuta Pork Loin

“Frigitelli alla Scapece” and Fresh Herbs Roast Sauce
=i ZEO—I0TIL

TVCTY) T YT AAR—=F " ETLY L aN—TOA—AN—X

W i’ 200g7,150

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