WEEKDAY COLLABORATION BUFFET MENU
SEH ISR —33>JvIIAZ1—

FROM JANUARY 16 TO MARCH 31

LUNCH | 5>F 11:30-15:00
BUFFET CLOSED | JvJ1/0-X 14:30

DINNER | 747 — 18:00-21:30
BUFFET CLOSED | JvJ1/0-X 21:00

PrICE | #}& 8,580

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.
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FRESH VEGETABLE AND CONDIMENTS

SALAD LEAVES | CUCUMBER | CARROTS | Mix CHERRY TOMATOES | ROCKET LEAVES | DAIKON

MARINATED ARTICHOKES | CANNED TUNA | QUAIL EGG | ANCHOVIES FILLET
SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
2WIAU=T | #1219 | AZ | FIU-bIb [ v3a3 | KB
P=T4FI-IOIIR | YT | 5TB08 | 7>F3E
RLYS S J0A) - TANET (R —EBBTRBLTHNET

CHARCUTERIE CORNER
MORTADELLA | PROSCIUTTO | SALAMI | TOMATO BURUSCHETTA
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COMPOSED SALADS

CAPRESE SALAD | FIORDILATTE MOZZARELLA, TOMATO AND BASIL

INSTALATA DI FINOCCHI, ARANCE E SGOMBRO | FENNEL, ORANGE, DILL AND GRILLED MACKEREL
PEPERONATA | SAUTEED CAPSICUM WITH SPICY GREEN OLIVES
INSALATA DI RINFORZO | PICLKED VEGETABLES NEAPOLITAN STYLE
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APPETIZERS

RICCIOLA A SCAPECE | YELLOW TAIL CARPACCIO WITH FRIED ZUCCHINI “ALLA SCAPECE”

FRISELLA, GAMBERI E STRACCIATELLA | FRISSELLA BREAD
WITH RED PRAWNS, STRACCIATELLA CHEESE AND LEMON

PALAMITA ALLA GENOVESE | HoOUSE-MADE CONFIT BONITO “ALLA GENOVESE”

POLIPO E PATATE | OCTOPUS AND POTATO SALAD, CELERY
AND WILD OREGANO FROM COSTIERA AMALFITANA

PARMIGIANA DI MELANZANE | EGGPLANT PARMIGIANA
SARDINE MARINATE | MARINATED JAPANESE SARDINE WITH BROCCOLI, ANCHOVY COLATURA
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BREAD

CIABATTA BREAD | TOMATO AND OREGANO FOCACCIA | SOURDOUGH BREAD
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SOUP
WEEKLY ROTATION
MINESTRONE | MIXED VEGETABLE SOUP
OR
CREMA DI ZUCCA ALL' ARANCIA E AMARETTI | PUMPKIN AND ORANGE SOUP WITH AMARETTI BISCUITS
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FrRoOM THE KITCHEN
TAGLIOLINI AL LIMONE | HOUSE-MADE TAGLIOLINI WITH HIROSHIMA LEMON
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CARVING STATION

RAGU NAPOLETANO | BEEF AND PORK CUTS SIMMERED IN SAN MARZANO TOMATO SAUCE
WITH BASIL AND AROMATIC BOUQUET
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MAIN DISHES

MERLUZZO E SCAROLA | HOKKAIDO CoD AND ESCAROLE SALAD NEAPOLITAN STYLE

ORATA ALL ACQUAPAZZA | SEABREAM “AQUAPAZZA” WITH POTATO, PARSLEY AND DRY TOMATO

PEPERONI RIPIENI | STUFFED BELL PEPPER WITH SOURDOUGH BREAD, CAPER, PECORINO
POLLO FUNGHI E TARTUFO | CHICKEN WITH MUSHROOMS AND TRUFFLE

CAPOCPLLO DI MAIALE, PATATE E CIPOLLE ARROSTO | ROASTED PORK NECK, POTATO AND ONION
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DESSERT
PASTIERA | BIGNE AL LIMONE E FRAGOLA
RICCOTA E PERE | TIRAMISU | ORANGE JAM CROSTATA | PANNA COTTA
AFFOGATO (FROM THE KITCHEN)
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PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
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