SPIGH

DINNER

GEORGE’S 5900
COURSE

rx7Xa—R (£7M)

STUZZICHINO
f< bERZILDIR=ZTY

Tomato and Basil Panipuri

ANTIPASTI

HREHEWSEEAYTSTT—D/RAvFav R

Homemade Panna Cotta with Salted Salmon Roe and Cauliflower

ANTIPASTI

FHORELA NS v F v T v SF—XDATL—+F

Caprese with Seasonal Fruits and Stracciatella Cheese

PRIMI PIATTI

AEHD/IRR R
Today’s Pasta

PRIMI PIATTI

HRRREASR AFXO=F5 R AT
Braised Beef Cheek Gratin Style

SECONDO PIATTO

HEEE bEEKONDO—X b
EhHAF+RYVETZIEX—F

Roasted Niigata Glutinous Pork
with Chirimen Cabbage and Mustard

PIATTO SPECIALE

FKDRBEERZY Vv b +700/p
(1 2Y7EHLFO—YXKEHFER)
Bisque Risotto (Italian Carnaroli rice used.)

DOLCI

ARYVTFTTY >
Italian Pudding
or

EA1F357 147 IR +600/p

Melted Tiramisu

CAFFE

O—kb—orN—TF7 44—
Coffee (Tea)

INETF

Small Sweets

*A00EHTERE 7+ Dy F+ 2T TEEY
[PAoRTYLT] VAT EERT A > 55 4600H

XA —RPFEFH = 7EEBDI—REL-THEN T
This course menu is supervised by Chef Yoshida.

STUZZICHINI 42V 7RA&>%#
TESERARVTEFY—T

Variety of Italian Olives

Frov bR
Shredded Carrot Salad

WEOEF v I ATy
Caramel Salt Nuts

STV =FIDTNRT v R
Gorgonzola Bruschetta

ANTIPASTI FREDDO #mist
=AWN

Prociutto

YylLFab)—REHEDE

Assorted Prosiutto and Salami

Y—FE DALYy F 3
Salmon Carpaccio

AMNIFrTyvIF—REFHDODREOHTL—F

Caprese with Seasonal Fruits and Stracciatella Cheese

Y—T7H 5K (St 33y —X)

Green Salad with Balsamic Vinegar Dressing

KRB OEBREEDLE (28~)
Today’s Starter Platter (2 guests~)

ANTIPASTI CALDO iE#is

BNEHROT Y vy IR b
Squid Flit with Aioli Sauce

REEDOFHIE 754 NRT bOFL W
Accordion Potato Chips with Herbs and Citrus

DM EAME YL v Fr DS YL (1p~)

Grilled Salsiccia

HWHEERA IV ITHEFRARYV T oF ALY

Italian Omelette

MAaF—ZDF LY v 3DRRS
Braised Beef Tripe with Sizzling Cheese

HRE 7+ Hy F v
Homemade Focaccia
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680
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PRIMI PIATTI /¢z%

O—<AEARBVLAYD/IRZRZ Sy S —F>
(7v5—%F—X +800/p)
Pasta “Zozzona” (Burrata Cheese +800/p)

ERBICEENEWVWI Y MDDz /R—+F
Mint Pesto Pasta

PRFBAF—XFzo> R RO R—+
Bolognese with Great Many Cheese Beyond the Limit

A 2Y THREHDPMED ML AR R RIXH pb—L

Regional Pasta Pescatore

FEDEL THRWEY V—=DAHILRF—F
Risoni Carbonara Stewed in Veal Stock

SECONDO PIATTO x4

BNARYVT o OERTIT R0 Y7
Acqua Pazza - The King of Italian Seafood Cuisine

FREREE bEKROO—X K
ENSHAF YRV EITREZ—F

1800

2100

2600

2500

2600

2800

3000

Roasted Niigata Glutinous Pork with Chirimen Cabbage and Mustard

>z 7HNU D FWT
N MRKARY —E LT HY LY
Rare Salmon Cotelette

SMETS v 27 HREDDO—Z | (180g)
Roasted Australian Black Angus beef (180g)

REEAEDO—R b /LY 33V —2R (180g)
Roasted Hida Beef with Balsamic Sauce (180g)

FORMAGGIO F—Z

AHOF—XDEHELE
Today’s Cheese Platter

DOLCI F¥—+

EAFTBDT4I3IR
Melted Tiramisu

FRYTEENDZTH— 3N FRLE—”

The “Baba Napoletano”, a Favourite in Naples.

FYT 7 A=K
Affogato Pudding

BRICHEET 2ABD FLF = 3BEYEDE
Assorted Three Kinds of Today’s Dessert

... Recommend

3200

5200

7500

2100

1200

1100

1100

2400

17:00 UBEIET—7F+v—2 & LTHE—AB600 BETBEE V=LY,
YETHERAL TV IERIEIANRYTEALFO—VKTY, /2TOMEEFRALADET, PLILF—4A2E/HEDHIEZ. RZy I~NEBHLMAF LSV, / BELZEREINIFORBELEZBECKELTETWAEETEY,

The rice we use is Carnaroli rice from Italy. / All prices are tax inclusive. / Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.



