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IL VIACGCIO
i3

APERITIVO
TARYT4—R
Torta di Scarole” Filo Tartlet, Escarole and Ricotta
“PLE-T - XHA—L"
T4OEHORILNvs TR HO—IL YOy

“Pollo e Peperoni” Chicken Terrine, Bell pepper and Capers
“RyA-T-ARO—Z" FRUTY=X NTH 7y8—

“Arancino” Hokkaido Scallop, 30-months Nagano Prosciutto

TIUF—/" ABEERIL REFRE3S HRBENA

APPETIZER
CIES
Yari Squid “alla Luciana”
Mediterranean Bread Stuffing, Gaeta Olives and Herbs
BEW “TyT-LFT7T—F"
HARER/ N DEEDY) HT A )—TEN—T

PASTA
INAAR
House-made Fresh Pasta Cappelletti
Cauliflower and Ricotta, Roasted Root Vegetable Jus
Sage and Black Truffle
BREE/RZZOIYRLYT A
NVI757—E)av R REOO—Aa +—2 BM)aT

MAIN COURSE
AMUTA4Ya
Oil-poached Gindara
Mussels “Impepata” Emulsion, Raw Mushroom and Potato Purée
BEDAAILAR—F
L—ILEOARIN—2)—ZX Iy a)l— L RTFN2—L
and
Charred Dry-aged Japanese Beef Sirloin
Seasonal Vegetables Variation

B ES—O1DRY EHHFERZ

DOLCE
RILFx
Cannolo Siciliano with Ricotta Mousse
Pistacchio Praline, Candied Citrus and Bergamot Granita
i DS T G T SR
ERAFFFIVR X9 TAUAS A RIVTEIN Z=—4

Coffee or Tea
SIS e S

\‘ 16,500 '/

»

CA5A ANNAMARIA
Y TUFUT

APPETIZER
EIE

Lightly Charred Baby Romain Salad with Katsuo
Hazelnut and Mikan Dressing
BCRALARE—OA VL BREE AN—BIL TV YDEMIL Y VT

SOUP
=7
Tottori Daisen Chicken Consommeé with Canederli

EEREEXILBOIVYA HR—TILY

PASTA
INRA
House-made Bronze Extruded Mollica Fusilli “Pasta e Ceci”
Grass Pea, Duck Polpettine and Pecorino
BREUTOVZZAXDE)—H-TOY) “NRRA-T-Fz—F"
FFILETE BORILRYT—F KX3)—/
or
Niigata Carnaroli Risotto
Cime di Rapa, Red Prawn and Crustacean Fond
FREBEILFO-XKD) Yk
F—X T4 TN FRBE RREDTA

MAIN COURSE
AMUT4vYa
Wild Red Sea Bream
Fennel Fonduta and Meditterranean Battuto with Capers
Oven-baked Black Olives and Lemon
RARE
TIVRIDTADT 2 HRBRE/ Ny —h iy /X—
LEVETZVIF ) =T DA —TUHEE
or

Roasted Miyazaki Kurobuta Pork Loin

Sautéed Spinach and Pumpkin

BB EKO—ZDnO—Xk

[FONAEDYT—EEI

DOLCE
FILFx
K'shiki Tiramisu
g XTI T4IERX

Coffee or Tea

O Fal s

5-Course | Appetizer, Soup, Pasta, Main, Dolce
BRDTAF—I—X | FIR - R—TF - RRE - A2 - FLFx

11,660

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

FERIFBFRATORRIGICHERZSATTHET, JE15% DT —EANZEHLRITET,

A5A ANNAMARIA
hY FUFIUT

APPETIZER
GIE?
Lightly Charred Baby Romain Salad with Katsuo

Hazelnut and Mikan Dressing
BARAOTANE—OAS VL ZRAEB =Ly IOEMRL Y VT

PASTA
INRA
House-made Bronze Extruded Mollica Fusilli “Pasta e Ceci”
Grass Pea, Duck Polpettine and Pecorino
BRETOVAZARDE)—H-TOY) “NRAZ-T-Fz—F"
FFILFT7E BORLRYT(—F RA)—/
or
Niigata Carnaroli Risotto
Cime di Rapa, Red Prawn and Crustacean Fond
BB ENILFO—HD) Tk
F—x T4 T— /N KREE BREOT+>

MAIN COURSE
ATy
Wild Red Sea Bream
Fennel Fonduta and Meditterranean Battuto with Capers
Oven-baked Black Olives and Lemon
RAELMH
TIVXIINDTA T2 MFERE/ Sy —b 78—
LEVETIVIA)—TDF—T V&
or

Roasted Miyazaki Kurobuta Pork Loin

Sautéed Spinach and Pumpkin

B EKO—X0OO— Xk

[FINAEDYT—ERER

DOLCE
FILFT

K'shiki Tiramisu
ToF AVOFIL TATER

Coffee or Tea
J—E—\Fk =i FIZs

4-Course | Appetizer, Pasta, Main, Dolce
ARDTAFT—I—X | HIE - /XRH - A - FLFz

9,900



A-LA-CARTE

7 ZHILb

Vegetarian . Vegan e Gluten Free = Lactose Free
Y xosury Wy, A Gusuou- A S5Rz50-

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

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

TT7—RBF—X N WTHYITIINTLYREND L

Lightly Charred Baby Romain Salad with Katsuo #3520

Hazelnut and Mikan Dressing
BRAZARE—OA VL RREB AN—EIL T VY DEMEL Y VT

Yari Squid “alla Luciana” 3,520
Mediterranean Bread Stuffing, Gaeta Olives and Herbs

BEE “TyI ILFT—F"

R ER/ > DESY) ALAA)—TEN—T

PASTA & RISOTTO

INRE & 1 )yk

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

I ZAIL ) Tya Ay T — Z RN — X KDL T5FINT—)

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

ANTFYTA— T—=NAFT=)FRROVF—/ “FIL TILEF"
ToFAEHIL L yii— 13) T Z—HERy/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
YIVIET Ty IRy N— 0T Ry /N—

WO RS T ETTYIRYNN—a—2D_RIN—TL R

Sheep Ricotta Gnudi with Spinach, Soffritto and Sage Y 3,300
EI)AVEDZ 2 —T A IFSNAE VI —2 Niigata Carnaroli Risotto 3,960
Cime di Rapa, Red Prawn and Crustacean Fond
Fried Pizza “Montanarina” V4,400 FREBENILFIO-IXKDIIINTF— -To-T—/NFREBE BRBOTA
Sen:ni-dried Bab):, Tgm“ato,‘xProvolone and Basil Emulsion House-made Fresh Pasta Lasagne “alla Bolognese” 5,280
“:E\/\\/i-lj_l{_\\_j_ }r’jﬁto-'j-s e Hokkaido Wagyu and Japanese Kurobuta Ragout, Grana Padano Bechamel
TIRTAARE—bTh TOTHO—H NDILR—Zb BRELENRRLOZY T “Ror—E”
EEEMFLEEERBRDTYT — T8 —) R v AL
Grilled Lamb Skewer “Arrosticini” 3,300
Served with Buttermilk Sauce and Caper Pesto House-made Bronze Extruded Mollica Fusilli “Pasta e Ceci” 3,960
FEROSELES “FTOXRTF(F—=" Grass Pea, Duck Polpettine and Pecorino
INE—Z L) — R EH A 18— _R— X~ BREUTOVRXZAZDE)—H-TOY) “NRAR-T-F—F"
FFILETE BORLRYTF(—F R3)—/
Traditional Italian Minestrone Y 2,200 House-made Yolk Rich Tagliolini Cultured Butter, Lemon and Caviar 5,500
AR2)T7 DIEFFR IR AA—2 BHRE JiEL)A ) —= RKENEI— LEY FvET
. . . i Hand-made Fresh Pasta Cappelletti, Cauliflower and Ricotta 4,840
1;%0%0@? ;?E%I%Ck?n\ ior;;Ti Vlillth Canederli 2,200 Roasted Root Vegetable Ju:,PSage and Black Truffle
FRCRERIBOA A =7 B R A RADHY ALY T
H)757—=E)av R BEOO—RX a1 t—VEEN AT
DESSERT
FH—k
K’shiki Classic Tiramisu 2,200 Chocolate Fondant Y 2200
X AV FIL TA4IIR Raspberry Sauce and Vanilla Créme Anglaise
Seved with Fiordilatte Gelato
Pastiera al Cucchiaio 2,200 JAAY3aT

with Barley, Ricotta Gelato

Orange Blossom, Candied Citrus and Spice Sable
ISATALT 7IL OyF A4 REVAVE TARD)— L
Froodovt A Fv T4 NI AERNRAZA YT

Cannolo Siciliano with Ricotta Mousse 2,200
Pistacchio Pralinee, Candied Citrus and Bergamot Granita
Hhr/—a-2F)F—/)aAyRL—R

EXZFA TR FvoTAIUNTA RNILAEIN T=—4

FGARNY—Y—ZA NZF9)— LTI —X T4FINTAS5T OxT7—hk

Your Choice of Ice Cream or Sorbet: 1,320
TARD)—L E£=F v —Ryh
BFHD 2 BEHZEVESN

Vanilla NZT Y Strawberry AbON— VYV
Chocolate FaaL—k VY Lemon LEY Y
Pistachio EXZFA VYV  Mango IXVI— Vi

Matcha % Y Coconut JAFTVY o

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

Oil-poached Gindara L' 7,480
Mussels “Impepata” Emulsion, Raw Mushroom and Potato Puree

REDF AILR—F

L—ILEDAVRIN—R)—RX %y a)l—L RTMNE1—L

Wild Red Sea Bream Wy 7,260
Fennel Fonduta and Mediterranean Battuto with Capers ‘

Oven-baked Black Olives and Lemon

KRB

TIVRIDTAYT 2 tBRE/ by —h iy /X—

LEVET SV IA )T DA—T U HEE

Two Grilled Jumbo Prawns b4 13,200

Head Butter Sauce “alla Puttanesca” and Salmoriglio Oil
EF/HEE2EOTIL
BERBNE—)—R “TyZ-TYERZAN" & FILEIVIF A AL

MEAT | §

Grilled Dry Aged Hokkaido Wagyu Bone-in Ribeye %  1300g 49,500
Confit Garlic and Selection of Sauces

Please Choose One Side Dish: Potato Purée / Roasted Potatoes / French Fries

B EERBLNFEMEITTADT)IL

H—)woa0T4E)—RADEYEHE

Grilled Japanese Beef Tenderloin ®  200g 14,300
Served with Confit Garlic and Beef Jus
EEFT(LROTIL A—)ys E=TDYa

Charred Dry Aged Japanese Beef Sirloin we 9,900
Seasonal Vegetables Variation -
B4 —O 0 ORY ZHEFIRZ

Grilled Grass Fed Australian Lamb Chop 200g 8,800

Green Peas, Beans and Aged Cheese Zabaione Sauce
F—ANSUTETSRTTIR-TLFIvTOTIIL
J)—E—X BEF—ADY/NAF—FY—X

Roasted Miyazaki Kurobuta Pork Loin
Sautéed Spinach and Pumpkin
B ZEO—ZX0O0— Rk & [FSRAREDYT—EFER

W 200g7,150

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