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PASTA MENU ¥1,050-
AZa—OHNSENAR, TH—FZ2BRCVEEITXT

PICCOLO MENU ¥1,700
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BRIANZA MENU ¥3,000-
AZa—DPDSRHE., NAR, ALY, THY—F2BRTVWIRETET

MENU DEGSTAZIONE ¥4,800-
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Caprese(tomato&mozzarella)
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Tempura cake of seafoods
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Sticked freash vegetables
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Prociuto
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Italian mushroom gratin
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Tomato spaghetti
e ZONIVDY T—=I T MAINT T 4
Basil pest spaghetti
TRV BER > KO R TV AT T 4
Spaghetti of cram
ACHEEE T T — D AT T 1
Spaghetti sauce of Japanese ram
O—<JEIRIZIND 1)V R F—F AT T ¢
Carbonara spaghetti
DFUTMEME T AT T DIINT T ¢
Sardine spaghetti
TIMN)—=F AR FENVF 2 BRDANT T 4
Tomato&bacon spaghetti
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Today’s pastas
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HEBRDERKBEE
Charcoal-grilled pork
A H DO RIRBER DR KBEE
Charcoal-grilled fish
AHDAAL VT 4w ¥a
Today’s maindish
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Tiramisu
EWREAEA R F Yy DT v
Pumpukin pudding
INF v R
Pannacotta
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Today’s desserts

J




