Legello
~ R BN BLOFEDI— K~

¥6,500

- Entrata -
AHDBHLTHRL

Today’s Amuse

- Antipasto -
L AL E IR AT

Vegetable plate

- Primo Piatto -
RPELBEXLHBAZLDRNDF—)
HZEZBRZY“Z T 74”7
Peperoncino with sardine and sweet corn
Homemade pasta “Spaghetti”

- Secondo Piatto -
~BHADAI L ZBRBROIZZN~

AN ALADIE L) Y A—T AT
~B 750 vhe A=)V H « &H]~

Saffron risotto stuffed squid

or
ENFGREFFEDANIaAYS TIET—FENT
Stewed beef and burdock
with arrabbiata sauce

or
BEMF74L DY — KHDOY—X

Sauteed Japanese premium beef fillet with today’s sauce (+ ¥3.000)

- Dolce -

IWT4—L Tk FAN)—VrF—ERET
~Tay R Ryaast & s AL L7~
mille-feuille glac e
With raspberry gelato

Cafe and Small confectionery
H 7 e/NEF

TR MRIZ A TRNEZDET . B— AESA0MHZ OV MUEL TIHEBIL £ 3, RERD10%% g —ERREUTHGELE T

Tax is not included. There is a table Charge ¥540 per person. We receive 10% foods & beverage price as service charge.




Belleza

~INR B BANB P EEED— R~
¥10,000

- Entrata -
AHOBLTRL

_ - Antipasto -
&Ro)ﬁXI\O%Q “INIF1 T4 2—L"
Green soybeans “gazpacho” with seasonal seafood

- Antipasto Secondo -
FHEDNRAIFILLRDAL Y ARIR VI DIV T VT
Calf ‘s pastrami and Marinated white gourd
With Salsa verde sause

- Pasta -
ERNEHBIFEETFOYILV T —F
HZERNZYYF)—=”
Sorrentina “tagliolini”
with sea urchin, pepper and mozzarella

or
BALBON N T 7T I 7T
FAFA—T
Acqua pazza style pasta “Tirasugo”
Seasonal fresh fish and colorful tomatoes

- Pesce -
BORYH7+—2 BEXHT/—AEFEZOT 7R b
Grilled sardine herb bread crumbs
White eggplant sauce

- Carne-
BRERIEDZ)INREABEX HRDY—A
Japanese pork “KUROBUTA” grilled in lardo
with Japanese plum Sauce

or
HEMPY—nf0abvy 72NV —I Mok —Z
Japanese premium beef sirloin cutlets
with checca sauce

or
HEME74/LDYFT— KHDOY—R
Sauteed Japanese premium beef fillet with today’s sauce (+ ¥3.000)

- Dolce —
KHAUEDY T —Ap

“chiboust” of cherry

Cafe and Small confectionery
A7 NETF

FRNRGIE A TRIRIEZZDE S B— A5 40MZ OV MREU TR L £ 5 SREIRD10%% Blig v —E 2R e L TIREBL 5

Tax is not included. There is a table Charge ¥540 per person. We receive 10% foods & beverage price as service charge.




Ar’s
~ P 10BEPELBRNE VI TN T—R~
¥13,000

- Entrata -
AHOBHLTHL

- Primo Piatto di Pasta -
FEEOBRHU

Taste of the season

- Antipasto Freddo -
V7 DHERLERLT
Served with playful chef

- Antipasto Caldo -
BLTIELDL
Heart of hospitality

- Secondo Piatti di P asta —
W% ECSEHDNRY

Homemade pasta with seasonal food

- Terzo Piatti di P asta -
BUWEIADEFEITHNRY
Homemade pasta that was put thoughts

- Pesce -
R DR DT

Cooking method of seasonal ingredients

- Carne -
VI DBAKRBEME

Chose the chef premium beef
V¥ b—=7VT7 U BRTTEET(+¥3,000)

change in chateau brian

- Dolce -
NFAYV TEVBRZADT

With love from patissier

Cafe and Small confectionery
H7 /N




%)

e"(‘:i'dflf caLsine

A La Carte

Insalata
5% Salada
NN ORTI——YS55

£.1,600/51,000 Caeral Salada with prosciutto

IN—=2 %% x7DBEPERLYT LT £1,300/5900 GreenSalada today’s dressing

Cichetti

BOEA Side dish
ZHDH TR R 950 Steamed vegetable
VY2 — D= T — 800 Mushroom sautéed with butter
IFONAFHDYT— 800 Soinach sautéed with butter
ananfiif—ayF 650 Fried gnocchi
Na7DEFEZIVF 754 700 French fry flaved with truffle

AT EFV—T DIVHR 300 Marinated olive

RRYEOE 7 A 500 Vegetable pickle

TNRT9Z /=97 —A"  300/300:1 piece Bruschetta/Garlic toast

Antipasto
R T Apetaizer
Ar’ SARY Y )L IN—= N Fresh begetable bagnacauda
e RUHT N TT T £2,200/51,500
A HOBERDII 73 Fa 1,800 Carpaccio with fresh fish
LEVDODLA=VHAT AL ZEL 1,100 Mussel steamed with white wine
10FEDI P 3% 10 BV DOFPRE T 2,000 10 Kind of cooked vegetables plate

EYIFLFTYTIASFSTHFL—E  £1,500/51,000 Caprese of buffalo mozzarella
AFVTREENLEYFI 5H/38  £1,600 /51,100 Assorted Salami and Prosciutto SKind/3Rind

faxF—ZXOEVEDE 5H/38 1,600 /51,100 Cheese Platter Skind/3kind

KARMREIZ A TRUINEIRDES . B— ARRS40MZ 2~V MRELTIHEBL £ 9 SRERD10%% i@ —E AR LU TIRERE LSS

Tax is not included. There is a table Charge ¥540 per person. We receive 10% foods & beverage price as service charge.



%)

alean cawsene

Pasta

INZ, y Pasta

Chef’' s recommend!!

KON IVY—) 2,900~ Parmigiano cheese risotto
Yok
Chef' s recommend!!

AXy L EEHNHNDORAH—L 3000 Seafood pescatore Linguine
ST A T

Chef’ s recommend!!

A DB RORIRTY F—)

Peperoncino with abalone and sea urchin

2,800
HZRZBIZNTF T4 FHomemade pasta ‘Spaghetti”
EPOIMY)—A Cream sauce with sea urchin and tomato
ANNT T4 2,600 Spaghetti
O IDT 7T I AT Acqua pazza style pasta “Tirasugo”
TAFA—d 2400 Seasonal fresh fish and colorful tomatoes
T aTZHNRIY 2200 Gnocchi withd Rind of cheese sauce
—ay¥ '
RPHLPEZEHBRAZL DRy F—) 1800 Peperoncino with sardine and sweet corn
AR BIRAK 2N 47 ’ Homemade pasta ‘Spaghetti”
LY 4—F 1 900 Tomato and mozzarella cheese “sorrentina”
ZINF T4 ' Spaghetti
SEENR DR ER—1 L so0 Simple tomato sauce
AN T4 ’ Spaghetti
e | | vsSETr—4 1600 Penne with hot tomato sauce “Arrabbiata”
A2 S

TR A TREMEIRDE S . B— ARSA0MZ OV MRELUTIHREL £ 3 SRERD10%% Jlig v —E B &L TGS LES

Tax is not included. There is a table Charge ¥540 per person. We receive 10% foods & beverage price as service charge.



BREH

BoOXyh74—2
Be i —AREHEZDOT Vb

BEREBFROTVIIT

2,000

2,000

(Pesce

Seafood

Grilled sardine herb bread crumbs
White eggplant sauce

Fresh fish and vegetable grill

( ;617’118

BB

Chef s recommend!!

BEAEY—ufrOarL vy
IN—I D7) —A

Chef' s recommend!!

HEMFLLHOYT— 100g~
AHDOV—Z

WDV T— L5BAZLDE 2L LE}IC

HRSHELZED ANV
TS T—¥HANT

PARF 492
2oy 2B/ HF R

[RIV 2N —IDINT—) T —
WOUZ Z3

MNaz7

7,000~

12,000~

2,500

3,000

600

ASK

Main dish

Japanese premium beef sirloin cutlets
with checca sauce

Japanese premium beef Fillet saute

Sauteed duck breast
with sweet corn sauce

Stewed beef and burdock,

with arrabbiata sauce

Side dish

Mashed potato/French fries/
Sauted mushroom/Grilled vegetable

Truffle

FR MR A TBEMEIRDE S . B— ARSA0MZ OV MRELTIHREL £ 3 SRERD10%E Jli@ Y —E B &L TGS LES

Tax is not included. There is a table Charge ¥540 per person. We receive 10% foods & beverage price as service charge.



%)

!K(?'A:?lf cuLsine

Dolce

ZA = Desert
F453IZ Ar’s Style 800 Tiramisu Ar’s style
INT4—2 T Ik . . ;
SERY—L 25— R Z T 900 mz([e—feuz[&a glacé
~ TR AL DAL L ~ With raspberry gelato

KEAUEDYT—A 1,000 “chiboust” of cherry

vzs—bEabg 80 Gelato
74+ H—RK 900 Affogato

FaadEn &by 1,600 Assorted chocolate

Cafe

BkAH Coffee and Tea
%=} 500 Hot coffee

TRATLDY UV / T 500/800 Espresso single/double

RLAE 500 Hot English tea
TAAI—b— 500 Ice coffee
TAARTA— 500 Ice tea
I 7F—) 750 Cappuccino
N—T T 4—5HE 500 Harb tea

FRMiksI3 A TRMEIRVES . B— ARE540MZ )V MRELTIHEELE T SRERD10%% ik —E R LU THSE L £ T

Tax is not included. There is a table Charge ¥540 per person. We receive 10% foods & beverage price as service charge.



