
A LA CARTE 

The total price including 10% taxes plus 10% service is written in brackets. 

 

To start 
 
Lobster with sage, Mezza luna of turnips with yogurt, ¥ 7,000 ( ¥ 8,470 ) 
cauliflower giardiniera, cooked wine and warm zabaglione 
with candied tomatoes 
 
 
Aichi egg in meringue and then fried, ¥ 5,000 ( ¥ 6,050 ) 
potato foam, white asparagus and Castelmagno cream, 
roasted spinach powdered tea leaves 
 
 

Pasta 
 
Spaghetti “cacio e pepe” ¥ 9,000 ( ¥ 10,890 ) 
with cheese and fresh pepper and egg yolk like a bottarga 
 
 
Roasted and not boiled burnt wheat ravioli, ¥ 9,000 ( ¥ 10,890 ) 
saffron cream and pickled chanterelles, stewed peas, 
Parmigiano Reggiano foam 
 
 
Green lasagnette handmade pasta, wild boar ragout, ¥ 9,000 ( ¥   10,890) 
celeriac bechamel and roasted marrow 
 
 

Main courses 
 
Roasted Kinmedai fillet with its scales, ¥ 14,000 ( ¥ 16,940 ) 
clam and mussel soup, pork rinds and chard 
 
 
Roman-style roe deer escalope, ¥ 18,000 ( ¥ 21,780 ) 
date and bread polenta, turnip greens and crunchy puff pastry 
 
 
Beef fillet impanato and then fried, ¥ 18,000 ( ¥ 21,780 ) 
coffee and whiskey bamboo, green broccoli sauce 
 

 ～～～～～ 

 
Our selection cheeses of the week ¥ 3,000 ( ¥ 3,630 ) 

 
 
 
 
 
 

Manager：Masaru Okamura 

Executive Chef e Chef Pasticciere：Kohei Shima 

Chef di cucina：Naoyuki Toda 

Chef sommelier：Junnosuke Yoshimura 



A LA CARTE 

The total price including 10% taxes plus 10% service is written in brackets. 

 

 

Our Desserts 

served with many small surprises 

 
Coffee and milk: coffee foam and sauce, ¥ 2,800 ( ¥ 3,388 ) 
steamed biscuit, ice cream, frozen powder and milk jelly 

 

 

 
Strawberry crepe, Vin Santo ice cream, ¥ 3,200 ( ¥ 3,872 ) 
citrus sauce and “Matcha” green tea crunch 

 

 

 
Chocolate of  Africa: creamy, sauce, ¥ 2,400 ( ¥ 2,904 ) 
chocolate tile with cocoa ice cream and fermented banana 

 

 

 
Vanilla Soufflé brulée ¥ 5,000 ( ¥ 6,050 ) 
black truffle ice cream and anglaise sauce Preparation time 25 min. 

 

 

 
Assortment of ice-creams and sherbets ¥ 2,400 ( ¥ 2,904 ) 
 
 
 
 
 

Chocolate assortment and little surprises 
 
The desserts of  Kohei Shima Pastry chef 
 
 


