CHEF3 COURSE

6400

STUZZICHINO

ANTIPASTO

PRIMI PIATTI

SECONDO PIATTO

EFEREENLDNRR=TY
Pani Puri w/ Corn and Prosciutto

ROBRRA—T Hh 7L —E4HIT
Caprese Style Chilled Peach Soup

SPICADA & Y 7 >rR=—/
SPICA’s Italian Panino

ABD/R A&

Today’s Pasta Homemade Focaccia

ARV S E
Quattro Formaggi Cannelloni Fritti

FREELSKROO—R P XyF—=tYav2DY—2R
Roasted Niigata Mochi Pork w/ Zucchini & Ricotta Sauce

or

REEADO—R b TI)LY S Y — R (80g) +1800/p

Roasted Hida Beef w/ Marsala Sauce (8og)

BRET + v HyF v +200p

SHARE
COURSE

4800

AI—-RE3EHS SO

YT RERANLTOTRELE LD T,
RRAZRAA VT 4y 2DFEEIL,
FT-TAATH—EETVELEETET,
This course will be served in a sharing style
for a minimum of 3 persons.

Any change of pasta or main dish will be
standardizedwithin the same table.

EBEOARVYFERY S

Summer Vegetable Panzanella

BRET+HvF v &Ky T/RNE—

Homemade Focaccia & Whipped

YHP—=F/3DHILKRF—35
(7w 5 —4&F— X1 piece +2000)
Rigatoni Mushroom Carbonara (Burrata Cheese 1 piece +2000)

BozAoy e—* REFDOO—Z b
LEVEN—TDY—R or =<JLHPS Y — X1 Person +2500
Pork Scaloppine Roasted Hida Beef w/ Marsala Sauce
w/Lemon & Herb Sauce

E7ravsysy—L
Bianco Mangiare

A—k— X -N—TF14— or AT =TT +300p
Coffee, Tea, Herb Tea Cafe Latte

PIATTO SPECIALE

BEERZY V' b+8oolp
(12Y 7EALFO—YXEER)
Bisque Risotto (ltalian Carnaroli Rice Used)

DOLCI

CAFFE

LEYOO—ILF—F
Lemon Roll Cake
or

EAIFBT 145 3R +600/p
Melted Tiramisu

O—b— %A= T —
Coffee, Tea, Herb Tea

or

#7357 +300/p

Cafe Latte

INEF

Small Sweets

17007 —7LF v —>2 & L TE—ABR600 ARV 2L £,
YETHEAL TV EEKEA RV TEALFO—YKRTT, / 2TOMEIEBAL LD £7,
TLLF—Z2EFHEOHE. Ry I~NERLASCEETY, / SELBHETN I HOMBLEECHE LT ETWELEEET,

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.

ANTIPASTI #is
SETERARVTESFV—F
Variety of Italian Olives

Frov bIR

Shredded Carrot Salad
BWEOEF v S XLF vy

Salt Caramelized Nuts

= VAVA
Prosciutto
=Y —HSK

Caesar Salad

AMNIF¥TvIF—ADAHTL—F

Caprese w/ Stracciatella Cheese
754 FRF b
French Fries

AHOF—XBEH Eht
Today3 Cheese Platter

BR&ET7 +vHyFv (2pieces)

Homemade Focaccia (2 pieces)

PRIMI PIATTI /<sz%

O—DBEALBVLABD/IZA
“S oy S —F" (Fy5—%F—X +800)
Pasta “Zozzona” (Burrata Cheese +800)

EBICEIRNABEWVWI Y POS 2/ R—+F

Mint Genovese
2YTF7TFyLRox—+
Tagliatelle Bolognese

AEBD/IRR A
Today’s Pasta

SECONDI PIATTI  x1 44

800 ABRKE 3800~
Today’s Fish Dish
700 W FBREHEEROO—X b 4800

RAyF—=¢t)avyZDY—2R
Roasted Niigata Mochi Pork w/ Zucchini & Ricotta Sauce
REESDO—R b YTV —2R 7500

Roasted Hida Beef w/ Marsala Sauce

700

1400

1600 DOLCI 54—+
EAFBTF4TIR 1200

1800 Melted Tiramisu
E7raxrPy—uL
1400 . _ 800
ianco Mangiare
EXXFFDT T +H— R 1000
2100 Pistachio Affogado
FEHOCzZ— 700
400 Today’s Gelato
AHO FALF=BHEDbE 2400
Today’s Assorted Dessert
1800
2100
2600
2800




TGeorge ¥ — ) DB TINSHET7 # 07—
HpsoF NZHRAZSHEEEY = 74 = 2 —EfB,
ISV AHBERTERTITH = 7OFHARELL T
ARYTUoER—RELED Yy LLARPBERHLET,
SPICAD /=S ICBFE L 7= 2 2 TLABRS A WHEEEX,
BETR: “BORE” Yz 7DFICL->TRET D
TSPICA; ZBML A EE W,

Menu is supervised by Takashi Yoshida, famous chef and YouTuber
known as “George” whose total followers of social network services
has reached to 2.5 million people.

With French background, it is a new challenge for him
to serve genreless cusiness with Italian base.

Please visit “SPICA” to enjoy cuisines exclusively served here

and THE cuisines which have been presented on chef’s videos!
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