11:30~15:00 (L.O0.14:00)

T ~ Focaccia and coffee or tea
La Vita JPY 3, 500

Course with your choice of pasta or risotto

@ Assortment of five appetizers g

- Seared skipjack tuna with honey mustard sauce
+ Roasted onion

« Ham

- Tomato bruschetta

* Rice salad

Pasta or risotto of your choice

Please choose one dish
from the selection menu on another page.

+ Tiramisu + Today's ice cream

*+ Panna cotta with sweetened + Fruits Pie
condensed milk - Cherry-blossom flavored
* Tea jelly ; Mont Blanc

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



11:30~15:00 (L.O0.14:00)

Focaccia and coffee or tea

Fornace PY4,200 |

Course with .your choice of grilled dish

@ Assortment of five appetizers

+ Seared skipjack tuna with honey mustard sauce
- Roasted onion

« Ham

- Tomato bruschetta

 Rice salad

Grilled dish of your choice

Please choose one dish
from the selection menu on another pasge.

‘ Assortment of seven desserts '

+ Strawberry mousse

- Tiramisu - Today's ice cream
- Panna cotta with sweetened - Fruits Pie

condensed milk - Cherry-blossom flavored
+ Tea jelly Mont Blanc

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



11:30~15:00 (L.O0.14:00)

Focaccia and coffee or tea

Giardino 1PY 5,200

Course with your choice of pasta or risotto
and your choice of grilled dish

Assortment of five appetizers ' _ vou can add 3
* Seared skipjack tuna with honey mustard sauce [ a fish dish for an
Uy L additional 1,200yen.
* Ham L 7
- Tomato bruschetta

* Rice salad

Pasta or risotto of your choice (half size)

Please choose one dish
from the selection menu on another pase.

Grilled dish of your choice

Please choose one dish
from the selection menu on another pase.

Assortment Of seven desserts
- Strawberry mousse

* Tiramisu - Today's ice cream
- Panna cotta with sweetened * Fruits Pie

condensed milk - Cherry-blossom flavored
- Tea jelly . Mont Blanc

WWe may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



LuncH/DINNER

@ PaSta or RiSOttO Ch()ice (Choose one of the four dishes)

(Choose one of the seven dishes)

*The ingredients are subject to change due to supply\reasons.
Please ask the floor staff about the ingredients.

@ Pork loin ® Chicken thigh © Beef loin O Today's fish

Since Viagsgio includes a fish dish, please choose one grilled dish excluding @.
O is roasted in a stone oven. @@OOG@ are roasted in a stone oven and
finally grilled in a wood-fired oven.

Recommended ©Lamb [pls)PY1,200)
crilled dish @ Japanese Black Wagyu beef(rump) (elusJPY1,500)
@ Japanese Black Wagyu beef(loin)  (eusJPY3,000)

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



DINNER 17:00~22:00 (L.0.20:30)
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Focaccia and coffee or tea

Legame ™y5300

Course with your choice of pasta or risotto and
your choice of grilled dish

+ Seared skipjack tuna with honey mustard sauce

- Roasted onion . 27\
@ Assortment of 2% -

five appetizers - Tomato bruschetta
 Rice salad

Pasta or risotto of your choice (half size)

Please choose one dish
from the selection menu on another page.

Grilled dish of your choice
\/ Please choose one dish

from the selection menu on another pasge. _ AN \
Strawberry tiramisu AN

We may change parts of the menu due to the availability of ingredients. \
All prices shown include consumption tax and a service fee. The images are for reference only.

~



DINNER 17:00~22:00 (L.0.20:30)

‘ ] iaggio Focaccia and coffee or tea

JPY 6,400

+ Seared skipjack tuna with honey mustard sauce
- Roasted onion
y 4 + Ham
five appetizers - Tomato bruschetta
* Rice salad

Course with your choice of pasta or risotto,
a fish dish,and your choice of grilled dish

Assortment of

Pasta or risotto of your choice (half size)

Please choose one dish
from the selection menu on another pasge.

Please choose one dish PN
from the selection menu on another page.

Grilled dish of your choice

Strawberry tiramisu d 8-

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



DINNER 17:00~22:00 (L.0.20:30)

Ricompensa

A higher-grade .dinner course allowing you to enjoy both a fish dish and a meat dish.

Focaccia and coffee or tea JPY 7,800

Kadaif-crusted shrimp salad

Tagliolini with quail and bamboo shoots flavored
with basil

Saltimbocca-style white fish

Grilled lamb with walnut and grapefruit relish,
served with savory jus

You can change to Japanese Black Wagyu beef (rump) grilled in the wood-fired oven for an extra 500yen,
or Japanese Black Wagyu beef (loin) grilled in the wood-fired oven for an extra 2,000yen.

Panna cotta with sweetened condensed milk,
served with raspberry ice cream

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



11:30~22:00

A LA CARTE (Lunch L.0.14:00/Dinner L.0.21:00)

Cold appetizers-Bread

® Colorful vegetables /sa/ata -- JPY 1,500

° Caprese(O) .............................. JPY 1,900

® Seafood salad(®) -------ooooee JPY 2,400

® Assortment of appetizers

Of the day(e) ......................... JPY 2,900
4
AH
7@ Assortment of prosciutto
. ¢ di Parma and salami ----------.. - JPY 2,700
\fﬁl‘; 15;; 7 ,
:‘i’/ 1_4, T [ ) Focaccia ...................................... JPY 540
= "J'E’//I 7
/ ”:« ‘:’7 l'.‘ ?‘E
‘ N SNAYS
S ’\ \\v’ 7 1'
A
R

““Warm appetizersSoup

[ Minestrone .................................. JPY 850

® Assortment of salsiccia
and potatoes(e) ..................... JPY 1’600

® Warm oven-roasted
= romaine lettuce salad(@®) - JPY 1,800

® Brick oven-roasted vegetables
with bagrna cauda sauce -+ JPY 2,100

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



Fish dish

® Brick oven-roasted
fish Of the day ............................... JPY 2,500

® Acqua pazza-style
fISh Of -the day(o) .......................... JPY 3’600

*The ingredients are subject to change due to supply reasons.
Please ask the floor staff about the ingredients. -

® Chicken thigh (@) - oo JPY 2,600
® PorkC IO s et e X JPY 2,800
B Eraia £l Al S e R e JPY 3,500
& [V i 1 Y g b e o T AR JPY 4,000

® Japanese Black Wagyu beef(rump) - JPY 4,500
® Japanese Black Wagyu beef(loin) (®)--JPY 15,000

® Japanese Black Wagyu beef(@) --------- JPY 38,000

(bone-in rib roast)

*It takes time to cook, so please check with a staff member
when ordering.

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



Pasta-*Risotto

® Sorrento-style spaghetti with mozzarella
cheese, basil, and tomatoes - JPY 1,800

® Spaghetti with Manila clams and
white wine-flavored sauce(@®):---JPY 1,800

[ ) Spaghetti Carbonara ................... JPY 1’800

® Tagliatelle Bolognese
<fresh pas-ta> ................................ JPY2’100

® Porcini mushroom risotto(®) ------ JPY 2,100

® Snhow crab tasgliolini with tomato cream
sauce <fresh pasta> (®) - JPY 2,500

Dessert

® Assortment of three ice cream ---JPY 900

® Tiramisu with fruit(@®) ------------ JPY 1,100

® Assortment of seven desserts//i“JPY 1,500

We may change parts of the menu due to the availability of ingredients.
All prices shown include consumption tax and a service fee. The images are for reference only.



/ |
menus are limited to customers who,are ehementary school students or younger.

Pasta set for kids
bed | JPY2.200

@ Today's soup e

Today's spaghetti

‘ Assortment of seven desserts

*Ingredients will differ depending on the season.




