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W ¥1.900

/- -Please choose one appetizer. ---------------oooooooooooooooo oo
\ * Organic Salad & * Antipasto Misto :
: Seasonal Vegetable Soup ~Assorted seasonal appetizers~ [+¥800]

‘ * Desserts [+¥600]  After-Meal Beverage [+¥300]

(Coffee / Tea / Apple Juice / Orange Juice /
Grapefruit Juice)

Please choose one pasta.

’:-Please choose one appetizer. -----------------------oooooomoom oo
: * Organic Salad & * Antipasto Misto :
: Seasonal Vegetable Soup ~Assorted seasonal appetizers~ [+¥600] :

2, Pasta ( Please choose from the right page.) 3 Desserts ( Please choose from the right page.)

y. After-Meal Beverage (Coffee / Tea / Apple Juice / Orange Juice / Grapefruit Juice)

* Today’ s Recommended Pasta
Chef’ s daily pasta made with seasonal ingredients. Please ask our staff for details.

* Cod and Mushroom Ragt with Setoda Lemon Cream Sauce — Spaghetti
A slow-cooked ragt of winter cod and mushrooms, concentrated in flavor.
in a light cream sauce scented with Setoda lemon.

* Beef Shank and Treviso “Bianco Bolognese” — Spaghetti
A white Bolognese simmered with domestic beef shank and white wine.
Finished with pleasantly bitter Treviso and a touch of Parmigiano cheese. “Bianco” means “white.”

* Mussel and Red Onion Arrabbiata — Liinguine
A spicy tomato sauce featuring mussels and richly flavored red onions from Yakage, Okayama.
Served with linguine, an oval-shaped long pasta.

Large
portion
+¥300

+ Hokkaido King Crab Aglio e Olio — Linguine [+¥400]

Aglio e olio made with seasonal king crab sourced from Hokkaido.
Served with linguine, an oval-shaped long pasta.

Please choose one main dish.

/W ¥4.000

christmas course [~12/25]
/. Antipasto Misto ~Assorted seasonal appetizers ~

. Seasonal vegetable soup

5. Pasta + 4 Main dish + 9. Desserts

( Please choose from the right page.)

6. After-Meal Beverage (Coffee / Tea / Apple Juice / Orange Juice / Grapefruit Juice)

* Awa-Odori Chicken Cotoletta with Salsa Rosso (Italian-Style Cutlet)

Chicken thigh from the Awa-Odori breed, breaded with aromatic, cheese-infused breadcrumbs and
fried to a crisp. Served with a refreshing Piedmont-style red pepper cheese sauce.

* Yamagata Pork Belly Braised in White Wine with Fermented Cabbage

Tender Yamagata pork belly slowly braised in white wine,
accompanied by tangy fermented cabbage inspired by German sauerkraut.

* Brasato — Braised Domestic Beef Cheek in Sangiovese Red Wine [+¥500]

Beef cheek braised in Chianti Classico, a Sangiovese-based wine from Tuscany.
Served with silky potato purée.

* Today’ s Fish Dish

Please ask our staff for details.

Please choose one dessert.

THE
SEPA':‘('I?___I;F;D All courses include bread from THE STANDARD BAKERS.
Bakeny §Oute

* Classic Tiramisu

A traditional tiramisu made with mascarpone cheese and espresso, ¥ No alcohol
lightly scented with Marsala wine from Sicily.

* Pistachio Cheesecake
Cheesecake made with rich pistachio paste from Italy.

* Cocoa Pudding “Bonet” with Milk Gelato

A dense cocoa-flavored chocolate pudding originating from the Piedmont region of Northern Italy,
served with milk gelato.

* Italian-Style Tart with Seasonal Fruit

Please ask our staff for details.

All prices include tax.




