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OSTERIA ITALIANA

IREVIBERS

Sorbetto al Limone di Sorrento % ¥1,500

Artisanal Sorrento lemon sorbet served in its natural shell,

DOLCI

refreshing and intensely citrusy. Paired with a delicate lingua di gatto
biscuit and a chilled shot of Limoncello for a bright, elegant and

unmistakably Italian finish.

Tiramis Classico % ¥1,500
Traditional Italian dessert made with mascarpone cream, espresso,

and cocoa.

Torta Caprese = ¥1,500

Flourless chocolate and almond cake from Capri, rich and moist,
served with créme fraiche.

Affogato al Caffe % ¥2,000

Homemade vanilla gelato served with freshly brewed moka coffee,
poured tableside.

COFFEE, TEA & DIGESTIVES

Espresso ¥900
Tea ¥900
Limoncello ¥1,200
Grappa ¥1,200

Amaretto ¥1,200

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



