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ANTIPASTI

Antipasto Misto del Sud

A generous platter of Southern Italian starters, featuring seasonal 3 kinds ¥2,300
vegetables, seafood delicacies, and selected dairy from Awaji Island. 5 kinds ¥3,500
Designed for sharing.

Insalata Caprese con Burrata di Awaji %

Awaji Island burrata served with tomato carpaccio, extra virgin olive oil, ¥2,900
fresh basil, and mint.

Tagliere di Affettati Misti

Arrustic selection of Italian-style cured meats, served with olivesand  Small ¥ 2,200
chicken liver paté. Perfect for sharing. Large ¥3,400

Zucchine alla Scapece %
Lightly fried zucchini marinated with vinegar, fresh mint, and extra ¥ 1,900
virgin olive oil, a classic Southern Italian preparation.

Caponata Siciliana &

A beloved Sicilian classic: sweet and sour eggplant stew slow-cooked with ¥1,900

celery, tomatoes, green olives, capers, and toasted pine nuts. Served at room temperature.

Mix Green Salad &

Seasonal mixed greens with Awaji Island ricotta, cherry tomatoes, ¥2,200
toasted nuts, and balsamic vinaigrette.

SECONDI PIATTI
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Polpette al Sugo con Crostoni di Pane

Homemade meatballs slowly braised in fresh tomato sauce, served with ¥ 4,700
rustic toasted bread for the perfect “scarpetta”, ideal for sharing.

Pesce Spada alla Ghiotta

Swordfish gently simmered with tomatoes, olives, capers, and oregano, ¥ 4,900
inspired by traditional Southern Italian coastal cooking.

Gateau di Patate di Zia Clara &

Traditional Southern ltalian potato cake layered with mozzarella and ¥ 2,900
Parmigiano, served warm. A true family recipe.

Braciole di Maiale alla Griglia

Juicy grilled pork roll stuffed with fresh parsley, lemon zest, ¥ 4,300
and garlic. Simple, bold, and deeply Southern Italian in spirit.

Pescato del Giorno alla Griglia

Daily selection of fresh fish from local markets, simply grilled with ¥ 8,500
olive oil, lemon, and seasonal herbs.
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Sicilian braised chicken o

Slowly braised Kyo-jidori chicken with tomato, olives, and oregano, ¥ 8,500
served bubbling hotin a castiron deep pan. Half ¥4,700

Bistecca alla Fiorentina (for 2) m

1 kg Australian T-bone steak, charcoal-grilled and served with roasted ¥16,000
confit cherry tomatoes, baked potato, and grilled zucchini.

Japanese Sirloin Steak with m
Seasonal Vegetables 120g
A delicately seared Japanese sirloin steak, served with a selection of ¥6,900

seasonal vegetables. A dish highlighting the natural richness and flavor of
premium domestic beef.
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PASTE FRESCHE E RISOTTI

Trofie al Pesto Genovese ¥
Handmade trofie pasta tossed in classic Ligurian basil pesto, with ¥3,300

green beans and potatoes, the authentic Genoese way.

Tagliatelle al Ragui Bolognese
Fresh ribbon pasta made daily, dressed with a rich, slow-simmered ¥3,500
Omi beef rag.

Cappellacci Ricotta e Spinaci 2
Handmade cappellacci pasta filled with spinach and creamy ricotta, ¥3,300
finished with butter and sage.

Spaghetti al Finocchietto e Sarde

Homemade spaghetti with fresh sardines, wild fennel, pine nuts, raisins, and ¥3,500

saffron. A proud Sicilian tradition rooted in Arab culinary heritage.

Risotto alla Milanese con Ossobuco

Creamy Carnaroli saffron risotto paired with slow-braised veal ossobuco, ¥ 4,700
a signature Milanese classic.

Lasagna Classica al Forno

Layers of fresh egg pasta with slow-cooked beef ragu, creamy béchamel, ¥3,900
and Parmigiano Reggiano, baked until golden and perfectly balanced.

A timeless Italian comfort dish.

Spaghetti al Tonno
Homemade spaghetti, fresh tuna, cappers, olives, cherry tomatoes, ¥3,900
parsley and lemon zest

CONTORNI ¥1,200
Mashed Potato Grilled Vegetables

Creamy and buttery mashed potatoes, Assorted seasonal vegetables grilled to
prepared in true Italian style. perfection and finished with herbs and olive oil.
Green Salad Spinach Parmesan

Fresh seasonal greens. Sautéed spinach topped with

Parmesan for arich, savory finish.

PIZZE

Our pizzas are handcrafted using long-fermented dough and
baked to order. A celebration of Italian tradition with a
refined 7 Embers twist.

Margherita &

Tomato sauce, Awaji Island fior di latte mozzarella, Parmigiano Reggiano, ¥3,300
and fresh basil.

Add-ons:

Cured ham +¥900
Burrata cheese +¥1,100

Calzone della Tradizione

Baked calzone filled with ricotta, mozzarella, Italian salami, Parmigiano
Reggiano, and black pepper.

Fried Pizza ¥&

A Neapolitan street-food icon: crispy fried dough filled with San Marzano
tomato marinara, oregano, and Awaji Island mozzarella.

L

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




