. HAPPY
- YEAR

HWE! :
FEEEZDBENFIY — A Y =2
BILOAEFAERY 75y LT

Housemade tagliatelle with rich tomato cream sauce and spiny lobster.
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PRANZO DI AMALFI

Antipasto
HEOHIREYEDbE
Appetizer platter
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Soup of the day

Primo Piatto
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Spaghetti Bianco with Boiled Whitebait, Seasonal Vegetables, and a Hint of Yuzu
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Spaghetti Boscaiola with Assorted Mushrooms and Tuna in Tomato sauce
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Penne with Housemade Sausage and Pumpkin Cream sauce
LD P LI Y—LY—R ZY T T L (+¥1.200
SpinyLobster with Tomato cream sauce Tagliatelle (+ ¥ 1,200)
Secondo Piatto
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Sautéed Seasonal Vegetables and Fresh Fish with a Fragrant Herb-Infused Fish Broth
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Grilled Pork Cooked at Low Temperature with Tender White Beans, Seasonal Vegetables

FEELTALVADZ YL BOBELEN 2707 —2 (+¥1,500)

Grilled Beef Fillet with Vegetables and Black Truffle Sauce (+ ¥ 1,500)

Dolce
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Dolce of the day
Caffe
a—k— X FLE

Coffee or Tea

s 3,500
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Antipasto
HEOHIREY GhE

Appetizer platter

Antipasto Caldo
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Sautéed Seasonal Vegetables and Fresh Fish
with a Fragrant Herb-Infused Fish Broth

Primo Piatto
(FR&V—EBEBUTTELY)
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Spaghetti Bianco with Boiled Whitebait, Seasonal Vegetables, and a Hint of Yuzu
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Spaghetti Boscaiola with Assorted Mushrooms and Tuna in Tomato sauce
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Penne with Housemade Sausage and Pumpkin 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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AKHDOFLVF =

Dolce of the day
Caffe
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Coffee or Tea

s 5,900
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CENA DI AMALFI
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Antipasto
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Appetizer platter

Pesce
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Sautéed Seasonal Vegetables and Fresh Fish
with a Fragrant Herb-Infused Fish Broth

Primo Piatto
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Snow Crab with Rich Tomato Cream sauce Tagliatelle

Secondo Piatto
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Grilled Pork Cooked at Low Temperature with Tender White Beans, Seasonal Vegetables
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Braised Beef Cheek in Red Wine with Seasonal Vegetables and Potato Purée
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Grilled Beef Fillet with Vegetables and Black Truffle Sauce (+ ¥ 1,000)
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AHDOFLVF =

Dolce of the day

Caffe
a—b— XF ALE

Coffee or Tea

i ¥ 6,000
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Antipasto
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Appetizer platter

Pesce
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Sautéed Fresh Fish and Seasonal Vegetables
with Turnip and Scallop “Mizore” sauce

Primo Piatto
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Tagliatelle with Lobster and Fresh Tomato sauce

Granita

BOHBELOY ¥+ —~xy

Sherbet

Carne
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Grilled Beef Fillet with Truffle sauce and Foie gras, Rossini style

Dolce
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Dolce of the day

Caffe
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Coffee or Tea

o v 8,000
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