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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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CHEF’S COURSE 6400 SHARE

COURSE

STUZZICHINI
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Salmon & persimmon tart
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Marinated fried clams
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Prosciutto
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Caesar salad

CSARY—EHY—AF—ZDFA YT

Raspberry & cream cheese dip
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Homemade focaccia w/ honey

HUWAYTLORRFyTF4—= or DXy F—=DRYT7TvL
Clam spaghetti or Zucchini tagliatelle

or FRW\WRRO ¥ F—/+500/1person

or Spaghetti w/ garlic, olive oil, & red chili

c BhOo—2 b FEAUBEE or RBEGF Do —R b <ILY 5 Y —R+2500/1person

Roast pork w/ herb-crumb crust or Roasted Hida beef w/ marsala sauce

Italian-style omelet w/ mushrooms
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SPICA’s Panino
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Today’s Pasta

SECONDO PIATTO BEOOD—X F EER LN Y IV —2R
Roasted duck w/ fig & balsamic sauce
or

READO—R b TILY S Y —R (80g) +1800/p

Roasted Hida beef w/ marsala sauce (80g)

PIATTO SPECIALE EBEEZXZ Y Vv | +800/p
(1 2Y 7EHLFO—YXKEER)
Bisque Risotto (ltalian Carnaroli Rice Used)

DOLCE AAR= 4y F 2
Chestnut flour cake
or

EAIFBT14F IR +850p
Melted tiramisu

CAFFE a—kb—-KFK-N—TF1—
Coffee, Tea, Herb Tea
or
H 7 =557 +300/p
Cafe Latte
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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.

for a minimum of 3 persons.
Any change of pasta will be
standardized with in the same table.

This course will be served in a sharing style * MIEROEITL Y For LB13B7 453 R+850/p
Italian semi-frozen fig desert or Melted tiramisu

s O—k—FIFEN—TF4— or BT =5 F +300/p
Coffee, Tea, Herb Tea or Cafe Latte

ANTIPASTI sz

SECONDI PIATTI  x1 4452

TETERARYTEAY—T 800 AB ORHE 3800~
Variety of Italian Olives Today’s Fish Dish
*eOw h5= 700 4 BHOO—X b 3800
Shredded Carrot Salad WIERLE /NP IaY—2R
WEOEF v 5 AILF vy 700 Roasted duck w/ fig & balsamic sauce
Salt Caramelized Nuts REUAEDO—R b TIPSV —2 7500
IR VA 1400 Roasted Hida beef w/ marsala sauce
Prosciutto
—HF—H#5K 1600 DOLCI  #¥—+
Caesar Salad o
EBFBT4T5 IR 1500
ANSFvTFvSF—XDATL—+ 1800 Melted tiramisu
Caprese w/ Stracciatella Cheese —_ N e
P 4 SyTFeeAv - -ET—F4 600
754 RARF b+ 1400 Latte In Piedi
French Fries N N
B|IERDOEITL YR 900
AAOF—BhHhEHE 2100 Italian semi-frozen fig desert
Todays Cheese Platter s =
ys AEHNS=S5— 700
BRET7 +vHvF+v (2pieces) 400 Today’s Gelato
Homemade Focaccia (2 pieces R
(2 pieces) ABD RLF zBEHEHLY 2200

PRIMI PIATTI /<sz4
AED/IRAZ 2600

Today’s pasta

g LBICIEENEWVIY FPDZ 2 /R—F 2100
Mint Genovese
2YT7TFyvl Rox—+ 2600
Tagliatelle Bolognese
RraTL 7o 2100
Clam spaghetti

FuwRRO v F—/ 2700
Spaghetti w/ garlic, olive oil, & red chili

Today’s Assorted Dessert




