Selezione di antipasti di stagione (ordinabile per il numero dei commensali)
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Bruschetta con paté di fegatini alla toscana 3R XA @3
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Prosciutto crudo con frutta di stagione e burrata
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Carpaccio di pesce del giorno (chiedere allo staff per i dettagli)
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Caprese con mozzarella di bufala e pomodori freschi
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Caponata di melanzane
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Lingua di maiale castagna, prosciutto cotto fatto in casa alla griglia,
paprika rinfrescante e salsa di pomodoro

Plant based
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Insalata verde biologica di Hiroshima
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Vellutata di verdure di stagione
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¥1,800
Selezione di stuzzichini all’ italiana
(salumi, formaggi, bruschette, olive, pomodori secchi, snack vari)
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Selezione di prosciutto crudo, salame e mortadella
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Selezione di 4 formaggi ¥1,800
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Focaccia fatta in casa con farina di grano italiano
(pomodori secchi, acciughe, cipolla rossa, olive)
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Pane assortito della panetteria THE STANDARD BAKERS ¥500
B3 (10-15 50 @3 s E s :d)
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Polpo del Mare Interno di Seto all’ arrabbiata con puré di patate ¥1,600
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Sarde alla beccafico con foglie aromatiche e profumo d’ arancia ¥1,400
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¥1,400

Trippa alla romana in umido di pomodoro
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Linguine con cozze e zucchine fritte

¥1,500

INERREEHRERNVF—FDT 7 —
Wy 1) =N — A ANT Y T4 ¥1,800
Spaghetti con ragu di pollo Takamiya stagionato di Hiroshima e funghi porcini,

in leggera salsa alla panna

R
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Linguine con gamberi e cavolo nero di Akitakata al pomodoro
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Spaghetti al nero di seppia ¥1,700
/@NQNf/ﬁ Plant base # IS f (F— X L 124 H)

IR b~ oA Ly T4 27 BREFH A Y F

(= =P h~x Y =R bob )L L-FITbury 72 %) ¥1.800

ATy T A IZH ]
Pici freschi fatti in casa alla carrettiera con pomodori di Yakage (Okayama)

(salsa di pomodoro all' aglio, pasta lunga fresca e corposa)
% Disponibile anche con spaghetti *Plant-based options available (no cheese)
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Croand
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Peposo: stinco di manzo nazionale al pepe in grani e vino rosso ¥2,600
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Grigliata di coppa di maiale di Yamagata con salsa al limone e pepe fatto in casa
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Involtini di pollo “Awaodori” con macinato e fegatini
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¥3,000

Tagliata di manzo Takamori (Yamaguchi) R 5
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Piatto di pesce del giorno (chiedere allo staff per 1 dettagli) Y
Plant based
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¥1,600

Grigliata di verdure miste
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Tiramisu classico

¥750
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Cheesecake al gorgonzola con confettura di fichi fatta in casa

EyTET I HWA YY) TREY T TV

Montebianco - Montblanc bianco in stile italiano ¥900
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Torta di mele di Geihoku con gelato alla vaniglia preparato con uova “Hanami”
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Seasonal Appetizer Assortment For one person

: ¥1,400
(order required per number of guests)
Tuscan-style Bruschetta with Chicken Liver Paté 5 ¥800

"\ Recommended wine ¥
Cecchi Chianti

Seasonal Fruit with Prosciutto and Burrata Cheese ¥1,500
Carpaccio of Today' s Fresh Fish (please ask the staff for details) ¥1,200
Caprese with Buffalo Mozzarella and Cherry Tomatoes ¥1,200
Eggplant Caponata ¥600
Chestnut pork tongue, grilled homemade ham,
refreshing paprika and tomato sauce ¥1,400
Plant based
Organic Green Salad from Hiroshima ¥600
Seasonal Vegetable Potage ¥600

All prices include tax.



Italian Antipasto Platter

(ham, cheese, bruschetta, olives, dried tomatoes, snacks, etc.) ¥1,800

Assortment of Prosciutto, Salami, and Mortadella ¥1,200

Selection of 4 Cheeses ¥1,800
Bread

Homemade Focaccia with Italian Wheat
(topped with dried tomato, anchovy, red onion, and olives) ¥800

Bread Assortment (2 kinds) from THE STANDARD BAKERS ¥500

Warm Dishes (Please allow 10—15 minutes for preparation)

(Recommended)

Setouchi Octopus with Arrabbiata Sauce and Potato Purée ¥1,600

Baked Sardines “Beccafico” with Aromatic Herbs and Orange Scent ¥1,400

Roman-style Tripe Stew in Tomato Sauce ¥1,400

Recommended wine 9&

F Candida Santa Teresa Frascati Secco

All prices include tax.



Pnstlo

It will take about 10-15 minutes for your food to be served.

Linguine with Mussels and Fried Zucchini Sauce

Spaghetti with Hiroshima Takamiya Aged Chicken
and Porcini Mushroom Ragt in a Light Cream Sauce

(Recommended)

Linguine with Shrimp and
Akitakata Black Cabbage in Tomato Sauce

Spaghetti with Squid Ink

A must-tr dISh Plant base available (It will be changed to no cheese.)

Handmade “Pici” Pasta alla Carrettiera

with Tomatoes from Yakage, Okayama

(Garlic-flavored tomato sauce with chewy, hand-rolled long pasta)
Can also be served with spaghetti

¥1,500

¥1,800

¥1,700

¥1,700

¥1,800

All prices include tax.



It may take some time for your food to be served.

Amkst‘”l/dﬁ

Peposo - Japanese Beef Shank Braised ¥2,600

with Black Pepper and Red Wine - | 3
Recommended wine ¥

Wellini Granaio Chianti Classico

Grilled Yamagata Pork Shoulder

¥2,400
with Homemade Lemon Pepper Sauce
Involtini of Awaodori Chicken
(thigh meat wrapped with minced meat and liver) ¥2,400
(Recommended)
Tagliata of Takamori Beef from Yamaguchi ¥3,000
Recommended wmeQS
Fontanafredda Barolo
Chef’ s Choice Fish of the Day (please ask the staff for details) ¥2,400
Plant based
Grilled Assortment of Seasonal Vegetables ¥1,600

All prices include tax.



P essert

Classic Tiramisu ¥750
Gorgonzola-flavored Cheesecake with Homemade Fig Jam ¥750
Monte Bianco - White Italian-style Mont Blanc ¥900
(Recommended)

Geihoku Apple Cake

with Vanilla Gelato made from Hanami Eggs

¥300

All prices include tax.



