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R RE Antipasti "'m " e E Pizze " "
Appetizer platter (for 2 person) 3.000 Pizza Marinara (Tomato sauce, Oregano, Garlic, Basil) 1,600
)
Potage soup of Awaji Island new onion 900 Pizza Margherita (Tomato sauce, Mozzarella, Basil) 1,800
Today's fish Carpaccio with vegetable salad stlye 1,400 / 2,300 pizza Bianca (mozzarella, parmesan) 2,000
Pate de campagne from Tottori Wild boar 2)000 Pizza Provola Affumicata (Tomato sauce, Smoked Mozzarella, Basil) 2,000
Ripe mango and Spanish raw ham "Jamon Serrano" 2,000 Pizza Bufala (Tomato sauce, Buffalo Mozzarella, Fresh Tomatoes, Basil) 2 300
Wakayama Red-legged shrimp and spring vegetables baked in a wood-fired oven (2 shrimp per person) 1,500 Pizza Romana (Tomato sauce, Mozzarella, Anchovies, Basil) 2, 100
Stew of Italian veal tripe Calabria-style 1,200 / 2,000 Pizza Siciliana (Tomato sauce, Mozzarella, Anchovies, Olives, Capers) 2 300
Italian Buffalo Mozzarella and Kouchi fruit tomato Caprese 2,400 Pizza Diavola (Tomato sauce, Mozzarella, Spicy salami) 2,300
X Change to Japanese Buffalo Mozzarella +400 Pizza Bismark (Tomato sauce, parmesan, Mozzarella, proscuitto, Porched egg) 2,600
Green salad topped with proscuitto 1,600 / 2,400 Pizza Salsiccia (Mozzarella, parmesan, Homemade sausage, Napoletana Broccoli) 2’400
Pizza Carbonara (Mozzarella, parmesan, Pancetta, Poached Egg) 2 400
*“a"" Primi piatti "u"u"s" : : - ’
. . imi p - Pizza Quatro Formaggi served with honey (4 kinds of cheese) 2.500
Spaghetti Cacio e Pepe (pecorino cheese and black pepper) 1,700 ) ) !
Pi1zza Prosciutto (Mozzarella, parmesan, proscuitto, fresh tomatoes, salad) 2’800
Spaghetti Pomodoro (simple tomato sauce and basil) 1,700 VN ,
. ' ' 2.000 X Pizzas can only be baked up to two at a time.
Spaghetti Bottarga (Japanese broccoli and dried mullet roe) y P ; o g Dolci o
Spaghetti Amatriciana (Homemade black pork bacon and Awaji onion tomato sauce) 2, 100 Homemade Ge at(? .
Madagascar Vanilla, Piemonte Hazelnuts, Kyoto Honey 600
Spaghetti Carbonara (Italian pancetta egg sauce) 2,200
, ) 2.200 Homemade Sorbet 600
Spaghetti Genovese pesto Japanese basil ) Aomori Apple, Kyoto Yuzu, Uwajima Blood orange
Spaghetti Vongole with Hokkaido fresh clams and fresh tomatoes 2,400 Tiramisu 900
[ wi ! ' ' bl t t
Spaghetti with today's white fish and vegetables tomato sauce 2,000 Semifreddo with Setouchi lemon from Hiroshima 900
Fusilli cream sauce with Shizuoka Sakura Shrimp and spring cabbage 1,800 ,
Chestnut Mont Blanc made with French chestnuts 900
Spaghetti Peperoncino with Kyoto duck homemade sausage and Bamboo shoots 2,000
] o . [ |
Spaghetti with Kochi aged red sea bream and sea bream milt, green onion peperoncino Italian bottargaZ ,400 LR SDQCI al Course "w'w'u'm
. , , , , . Chef's Special Cource Reservation required one person 6,000
Ravioli Agnolotti dal pudding veal,black pork and rabbit rlplenoz,500
Tagliatelle Bolognese with stewed Wagyu beef and Iberian pork 2,500
Tagliatelle ragout cream sauce with Guinea fowl 2,600 ,
Campari (soda, orange, beer) 800 Red orange,Apple,Grape,Oolong Tea 700
Tajarin with Italian summer truffle and fermented butter 2,800 Cassis (soda, orange) 800 Orange,Coca-Cola,Cider,Ginger Ale(sweet,dry) 600
Tagliolini kneaded the squid ink with sea urchin tomato cream sauce 3,300 Kir (white wine and cassis) 1,000 San Benedetto(mineral water) 750ml 1,000
Spaghetti or Risotto with plenty of seafood and fresh tomatoes 4,000 Kir Royal (sparkling wine and cassis) 1,100  San Benedetto(sparkling natural mineral water)750ml 1,000
] Vini
Risotto with sqgiud and squid ink 2,200 , 200m( 300m! , ,
' ' ' ' Peroni premium draft Beer 600 / 800 Today's glass wine White pinot Grigio 900
Risotto with homemade Kagoshima black pork bacon and white asparagus 2,300 Asahi Super Dry 334ml 650 Chardonnay 1,200
o ...- Secondi plattl l.l. - Asahi Dry Zero (non-alcoholic beer)334ml 650 Today's glass wine Red Sangiovese 900
' , , , 3.000 Cabernet and Merlot 1,200
Today's fish as you like (Aquapazza, Deep fried, Oven baked) , Whisky and Soda 800 Today's sparkling wine (glass) 1,000
Grilled Kyotanba pork shoulder loin 4,200 ¥ Dinner is for orders of at least one drink and one food item per person
Confit of Kyoto Kameoka "NANATANI duck" thigh 4,500 X Homebaked breads will be served to all seats
Roasted New Zealand lamb loin on the bone 4,500 >< Coperto (seat cha'zrge, service charge) ¥500 per person
X Price are Excluding tax(10%)
Grilled shorthorn beef rump from Iwate 4,900
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X Main dish will takes about 30 minutes to 40 minutes



