LUNCH COURSE
¥4,500
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LUNCH COURSE
¥ 4,500

Served with House-made Bread and a choice of La Moka, Coffee or Tea.

ANTIPASTI Chooseonefrom:

Antipasto Misto Insalata Caprese con Mix Green Salad

del Sud Burrata di Awaji

A generous platter of Southern Awaji Island burrata served with Seasonal mixed greens with Awaji
Italian starters, seasonal vegetables, tomato carpaccio, extra virgin olive oil, Island ricotta, cherry tomatoes,
seafood delicacies, and dairy from fresh basil, and thyme. toasted nuts, and balsamic

Awaji Island. vinaigrette.

PRIMI / SECONDI Choose one from:

Tagliatelle al Ragu Bolognese Trofie al Pesto Genovese

Fresh Tagliatelle pasta, dressed with rich, slow- Handmade trofie pasta tossed in classic Ligurian basil pesto,

simmered Omi beef ragout. with green beans and potatoes, the authentic Genoese way.
+¥200

Polletto alla Diavola Pesce Spada alla Ghiotta

Spatchcocked spring chicken marinated with chili, Swordfish gently simmered with tomatoes, olives,

garlic, and rosemary, grilled over high heat until the skin capers, and oregano, inspired by traditional Southern

is perfectly charred and crispy. A fiery Roman classic. [talian coastal cooking.

+¥300 +¥600

DOLCI

Dessert of the day

Prices inclusive of taxes and service charge. Please note that menus may be subject to change due to market availability.



LUNCH SUMMER
SPECIAL PIZZA COURSE
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WITH ITALIAN BEER, BALADIN NAZIONALE
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ANTIPASTI

Antipasto misto 3 kinds
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Gourmet pizza with homemade basil pesto, burrata, anchovies, cherry tomato
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Tiramisu
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Served with House-made Bread and a choice of La Moka, Coffee or Tea.
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Prices inclusive of taxes and service charge. Please note that menus may be subject to change due to market availability.



