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Pasta or Pizza Lunch
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Pizza or Pasta (Please choose from (D~©)
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Spaghettini Vongole Bianco with Clams, Asparagus and Tomato, Lemon flavor

¥ 1,680
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Spaghetti with Spiced Housemade Salsiccia Pizza “ Margherita ” Pizza * Shichirigahama Pizza “ Picante ”
and Spring Cabbage in Tomato sauce

¥1,680 ¥ 1,680 ¥ 1,780 ¥ 1,780
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Penne with Shrimp Ragu and Fresh Seaweed — Tagliatelle with Ground Chicken Thigh Lasagna Pizza *“ Quatro Formaggi ”

Cream sauce, Served with Spring Vegetables  and Seasonal Vegetables in Genovese sauce

¥ 1,880 ¥ 1,930 ¥ 1,980 ¥ 1,980
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Meat or Fish Lunch #® Xz a2 BOSVF
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Dolce , Bread and Drink
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Sautéed Fresh Fish with Seasonal Vegetables and Rape Buds in Salsa Verde sauce Grilled Pork Shoulder with Japanese Pepper Meat sauce and Seasonal Vegetables
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Oven-baked Whole Fish with Herbs Grilled Beef Fillet with Vegetables and Black Truffle Sauce
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Green Salad with Housemade Dressing
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Assortment of Raw Fish “Carpaccio”
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Spaghettini Vongole Bianco with Clams, Asparagus and Tomato, Lemon flavor
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Spaghetti with Spiced Housemade Salsiccia and Spring Cabbage in Tomato sauce
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Penne with Shrimp Ragu and Fresh Seaweed Cream sauce, Served with Spring Vegetables
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Fresh Tagliatelle with Ground Chicken Thigh, Potato and Green Beans in Genovese sauce
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Lasagna
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Pizza “Margherita”
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Tomato sauce , Mozzarella cheese , Grana padano
cheese and Basil
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Pizza “Picante ”
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Jalapeno, Minced Beef , Onion , Mozzarella cheese and Garlic
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Pizza “Shichirigahama Grilled Pork Shoulder with Japanese Pepper Meat sauce and Seasonal Vegetables
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Whitebait, green onion, vegetables, fresh tomato *H *%5%%%@#”/& —5 ¥ 2,260
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Pizza “Quatro Formaggi” with Honey
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Mozzarella, Taleggio, camorza, Gorgonzola Cheese Grilled Beef Fillet with Vegetables and Black Truffle Sauce
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Antipasto
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Soup of the day

Primo Piatto
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Spaghettini Vongole Bianco with Clams, Asparagus and Tomato, Lemon flavor
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Spaghetti with Spiced Housemade Salsiccia and Spring Cabbage in Tomato sauce
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Penne with Shrimp Ragu and Fresh Seaweed Cream sauce
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SpinyLobster with Tomato cream sauce Tagliatelle (+ ¥ 1,200)

Secondo Piatto
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Sautéed Fresh Fish with Seasonal Vegetables and Rape Buds in Salsa Verde sauce
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Grilled Pork Shoulder with Japanese Pepper Meat sauce and Seasonal Vegetables
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Grilled Beef Fillet with Vegetables and Black Truffle Sauce (+ ¥ 1,500)
Dolce
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Dolce of the day
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Coffee or Tea
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Antipasto
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Appetizer platter

Antipasto Caldo
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Sautéed Fresh Fish with Seasonal Vegetables
and Rape Buds in Salsa Verde sauce

Primo Piatto
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Spaghettini Vongole Bianco with Clams, Asparagus and Tomato, Lemon flavor
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Spaghetti with Spiced Housemade Salsiccia and Spring Cabbage in Tomato sauce
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Penne with Shrimp Ragu and Fresh Seaweed Cream sauce
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SpinyLobster with Tomato cream sauce Tagliatelle (+ ¥ 1,200)

Secondo Piatto
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Grilled Beef Fillet with Vegetables and Black Truffle Sauce
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Dolce of the day
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Coffee or Tea

i 9,000

JINRB - BEEE - SRBEBEOSIE. 2ENICDEHICLTEYEY



	2026-3ランチHP用
	2026-3休日ランチHP用



