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Antipasto misto con ingredienti di stagione (ordinabile per il numero dei commensali)
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Bruschetta con paté di fegato alla toscana
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Caponata di verdure radici
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Carpaccio di pesce del giorno (Per i dettagli, rivolgersi allo staff.)
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Prosciutto crudo e mozzarella di bufala
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Prosciutto di maiale Yamagata fatto in casa con salsa tonnata

K*'fr:*”“GLUTEN FREE
FeHZ s T = H T S
(3o 7)) — 5 % E%g
EolEYELALVECYDORL Y DT EF =X E DT 0)

Insalata verde biologica
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Selezione di prosciutto, salame e mortadella
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Selezione di formaggi “Kyoto Fromage du Mitis”
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Set di antipasti (prosciutto, salame, formaggio, olive e stuzzichini, tutto in un unico piatto, perfetto da abbinare al vino)
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Focaccia fatta in casa
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Assortimento di due tipi di pane di “THE STANDARD BAKERS”
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Trippa alla florentina con salsa verde

g“ff‘*’GLUTEN FREE
HEEORIPVESY —T 2
(NEIFZAY vy 7FTBHRLEZEIN) ¥600

Vellutata calda di verdure di stagione (Per i dettagli, rivolgersi allo staff.)

MERMABE T N TRARE ) T



waﬂaﬁ

SNRZ R (10-15 93 ESsHMEVLES 2T) % 727 ) — SRS AR |

ELHDOT 7 — WFHLVECYFELZ )LV =R ATy T4
(K> %R E BERA P LA 729868 L HOEAR) ¥1.600

Ragu di merluzzo e funghi, salsa cremosa al limone Setoda, spaghetti
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Spaghetti al Ragu Bianco di Guancia di Manzo e Radicchio Trevigiano
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Linguine all' Arrabbiata con Cozze e Cipolla Rossa
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Spaghetti (Linguine) all'’ Aglio, Olio e Granchio Reale dell' Hokkaido
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Spaghetti / Nero di Seppia
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Spaghetti alla Carettiera
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- Cotoletta di Pollo “Awaodori” con Salsa Rosso
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Pancetta di Maiale Yamagata Brasata al Vino Bianco con Crauti Fermentati

(=)
S~ é/\‘ X—p?
e \
TY??%—P EESHER E T v Y aR—ERT 4 v OBEIAM

(FOHERE FAD—FMIFY T4 25374 v afliolzdi T 4 VAR ¥2,800
PXHAEDE 2L ERZT)
Brasato di Guancia di Manzo Nazionale al Vino Rosso Sangiovese \ 95
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Salsiccia Fatta in Casa alla Italiana
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Tagliata di Manzo “Tominaga Wagyu” della Prefettura di Miyazaki
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Piatto di Pesce del Giorno

y"""t“"EGLUTEN FREE

e D
B X WK &b ¥2.000

Verdure Grigliate Miste
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Tiramisu Classico
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Cheesecake al Pistacchio con Salsa all' Amarena
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Bunet al Cioccolato - Dolce Tradizionale del Piemonte
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Crostata Italiana con Frutta di Stagione (Per i dettagli, rivolgersi allo staff.)
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A ust-try dish

‘f? Assorted Seasonal Appetizers

- A signature dish of Rivera Terrace. Enjoy a variety of appetizers all on one plate.
(Please order according to the number of guests at your table.)

Tuscan-Style Liver Paté Bruschetta
(Fresh liver paté scented with Marsala wine, served , 95
on baguette mixed with dried fruits.) \ R@comm@nded wine

Cecchi Chianti

G

\(d GLUTEN FREE
Root Vegetable Caponata

(A tomato-based stew featuring seasonal winter vegetables with a touch of vinegar.)
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Today’ s Seafood Carpaccio

(Please ask our staff for details.)

$ GLUTEN FREE

Prosciutto & Buffalo Mozzarella
(An assortment of prosciutto and Italian buffalo mozzarella cheese.)
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Homemade Yamagata Pork Ham with Tonnato Sauce

(Shoulder of Yamagata pork cooked low and slow for a tender texture,
served with a refreshing tuna-anchovy-capers sauce.)
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Organic Green Salad PLANT
(Biologically grown greens with a light lemon dressing and cheese.)

§# GLuTen Free.
Assorted Prosciutto, Salami & Mortadella

(A trio of cold cuts—perfect as a light snack while waiting for warm dishes.)

For one person

¥1,400

¥800

¥600

¥1,400

¥1,200

¥900

¥600

¥1,200

All prices include tax.



Kyoto Fromage du Mitis — Cheese Selection

(A curated selection of cheeses mainly from Italy and France, ¥2.000
including both hard and washed-rind varieties.)

Snack Platter

(Prosciutto, salami, cheese, olives, and snacks all arranged on one plate
— a perfect match for wine.)

For one person

¥1,200

Bread

Homemade Focaccia

(Homemade focaccia with potato in the dough; Italian-style rich focaccia ¥800
with sun-dried tomatoes, red onion, capers, and olives.)

Assortment of Two Breads from THE STANDARD BAKERS

(Two varieties of bread from our sister shop, Standard Bakers, served warm from the oven.) ¥400

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

y“?;l:éyGLUTEN FREE
Ribollita

(A Tuscan-style minestrone with vegetables and cannellini beans ¥800
—an iconic winter “eating soup.”)

g"'gr:‘?':GLUTEN FREE
Florentine-Style Stewed Tripe with Salsa Verde

(Tender honeycomb tripe stewed in tomato sauce, topped

¥1,200
with chili heat and a refreshing parsley-lemon salsa verde.)
(szzt‘éEGLUTEN FREE
Warm Seasonal Vegetable Potage
(Please ask our staff for details.) ¥600

All prices include tax.



? (* Gluten-free pasta available |

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

Cod and mushroom ragout,
Setoda lemon-flavored cream sauce, spaghetti

(A rich ragu of winter cod and mushrooms,
n a light cream sauce scented with Setoda lemon.)

¥1,600

Beef Shank & Treviso Radicchio White Bolognese Spaghetti

(A white Bolognese made by gently braising domestic beef shank in white wine, ¥1,800
complemented by the pleasant bitterness of Treviso radicchio and a touch of Parmigiano.
“Bianco” means “white,” referring to the absence of tomatoes.)

Linguine Arrabbiata with Mussels & Red Onion

(Spicy tomato arrabbiata sauce with mussels and richly flavored red onions from ¥1,700
Yakage, Okayama, served with linguine.)

Hokkaido King Crab Aglio e Olio Linguine

(Aglio e olio pasta featuring fresh seasonal Hokkaido king crab, ¥2 200
served with linguine—an oval-shaped long pasta.)

Squid ink spaghetti

¥

(fresh squid from the Seto Inland Sea and squid ink sauce) 1.800
Spaghetti alla Carrettiera pT

(Pasta in a simple yet flavorful tomato sauce infused with garlic.) BASED ¥1.,500

All prices include tax.



Awaodori Chicken Cutlet “Cotoletta” with Salsa Rosso

(A cheese-scented breadcrumb-crusted cutlet of Awaodori chicken thigh,
served with a refreshing Piedmont-style red pepper sauce.)

¥2,200
y{” GLUTEN FREE
Yamagata Pork Belly Braised in White Wine with Fermented Cabbage
(Slow-braised Yamagata pork belly cooked in white wine, ¥2.400
paired with tangy fermented cabbage inspired by German sauerkraut.)
A must-tr dlish
T Braised Domestic Beef Cheek in Sangiovese Red Wine
(Domestic beef cheek braised in Tuscan Chianti Classico red wine, ¥2.800
served with potato purée.) ) 95
™~ Reco/mrfﬂ“d"f/dw’ri
Chianti Classico
gt”” GLUTEN FREE
Homemade Italian-Style Salsiccia
(Homemade Italian-style sausage infused with fresh herbs, ¥2.200
served with seasonal vegetables and Tasmanian whole-grain mustard.)
gt”” GLUTEN FREE
Miyazaki Tominaga Wagyu Tagliata
(A steak of lean, flavorful Tominaga Wagyu inside round.) ¥3,200
(f GLUTEN FREE
Today’ s Fish Dish
(Please ask our staff for details.) ¥2.600
Yt" GLUTEN FREE D
: PLANT
Assorted Grilled Vegetables ¥2 000

All prices include tax.



FIersert

Classic Tiramisu

(A classic tiramisu made with mascarpone cheese and espresso, ¥750
subtly scented with Sicilian Marsala wine. ¥ Non-alcoholic.)

Pistachio Cheesecake with Amarena Sauce
(A cheesecake blended with Italian pistachio paste, ¥900
accented with sea salt and fragrant olive oil, served with a sweet dark cherry sauce.)

Cocoa “Bunet” — A Traditional Dessert from Piedmont

. ¥

(A rich cocoa-flavored cocoa pudding served with our homemade milk gelato.) 800
Italian-Style Tart with Seasonal Fruits

(Please ask our staff for details.) ¥800

All prices include tax.



