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Pasta or Pizza Lunch
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Whitebait and Autumn vegetables Ario olio Spaghettini with Citrus flavor

¥ 1,580
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Spaghetti with Braised Beef tongue Pizza “ Margherita ” Pizza * Shichirigahama ” Pizza “ Picante ”
in Ragout sauce

¥ 1,680 ¥ 1,080 ¥ 1,680 ¥ 1,680
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Short Pasta with Genovese Cream Sauce made ~ Risotto made with Carnaroli rice of Porcini ~ Lasagna Pizza * Quatro Formaggi ”

with Autumn Salmon and Basil mushrooms, Chestnuts and Prosciutto ham

¥ 1,780 ¥ 2,080 ¥ 1,880 ¥ 1,880
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Meat or Fish Lunch #® Xz B0V F
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Sautéed Fresh fish and Vegetables with Maitake mushroom and Porcini Cream Sauce Roasted Nasu Kogen Pork shoulder with Pear compote and sugo di carne
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Oven-baked Whole Fish with Herbs Grilled Beef Fillet with Red wine sauce
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Antipasto
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Appetizer platter
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Soup of the day
Primo Piatto
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Whitebait and Autumn vegetables Ario olio Spaghettini with Citrus flavor
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Spaghetti with Braised Beef tongue in Ragout sauce
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Short Pasta with Genovese Cream Sauce made with Autumn Salmon and Basil
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SpinyLobster with Tomato cream sauce Tagliatelle (+ ¥ 1,000)

Secondo Piatto
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Sautéed Fresh fish and Vegetables with Maitake mushroom and Porcini Cream Sauce
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Roasted Nasu Kogen Pork shoulder with Pear compote and sugo di carne
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Grilled Beef Fillet with Red wine sauce (+ ¥ 1,500)
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Coffee or Tea

¥ 3,500
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with Bread
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Antipasto
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Appetizer platter
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Sautéed Fresh fish and Vegetables
with Maitake mushroom and Porcini Cream Sauce

Primo Piatto
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Whitebait and Autumn vegetables Ario olio Spaghettini with Citrus flavor
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Spaghetti with Braised Beef tongue in Ragout sauce
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Short Pasta with Genovese Cream Sauce made with Autumn Salmon and Basil
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SpinyLobster with Tomato cream sauce Tagliatelle (+ ¥ 1,000)

Secondo Piatto
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Grilled Beef Fillet with Red wine sauce
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Coffee or Tea
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with Bread
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Green Salad with Housemade Dressing

s ¥1,380
L ¥ 1,980
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Assortment of Raw Fish “Carpaccio”
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Whitebait and Autumn vegetables Ario olio Spaghettini with Citrus flavor
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Spaghetti with Braised Beef tongue in Ragout sauce
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Short Pasta with Genovese Cream Sauce made with Autumn Salmon and Basil
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Lasagna
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Risotto with Chestnuts And prosciutto using Carnaroli rice
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Pizza “Margherita”
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Tomato sauce , Mozzarella cheese , Grana padano
cheese and Basil
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Pizza “Shichirigahama ”
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Jalapeno, Minced Beef ', Onion , Mozzarella cheese and Garlic
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Pizza “Shichirigahama ”
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Young sardine, green onion, vegetables, fresh tomato
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Pizza “Quatro Formaggi” with Honey
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Mozzarella, Taleggio, camorza, Gorgonzola Cheese
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Roasted Nasu Kogen Pork shoulder with Pear compote and sugo di carne
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Sautéed Fresh fish and Vegetables with Maitake mushroom and Porcini Cream Sauce
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Grilled Beef Fillet with Red wine sauce
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