RECOMMEND

TAPAS

Today’s fresh fish carpaccio ask
with arbequina exv olive oil and dried mullet roe

ARHOEHD AN F 3

ThRF—FEXVA)=TFAfVeENnT R

Fava beans and onion potage served cold 800
with lonza ham (880)

HGLHERTFOWMBRSI -T2
EE L WY FERAT

Fresh whitebait (Shinojima, Aichi) bruschetta 21 980
BRI Y IADT )V ary v i (1,078)
Cured ham, burrata cheese and seasonal fruits 2,400
AL T T2 F =X FEHD T NV— (2,640)

SALUMERIA

Cured ham and salami, freshly sliced S 1,350 L 1,820
BORTAHALEY T IDBELADYE (1,485)  (2,002)
Prosciutto plate [ ANA VD Ty 2 — b 1,250
THya—bI(L AN(bNTIBHRICLTT (1.375)

Pizza br 530
E 9y A (CH ) (583)
FHEILADETEHZE

BRI ARG IR D LR (B 5 TR T Hi12 A
Bk, HRODTEMARER T (onTVET,

Japanese-made prosciutto 900
VA-DETN (990)

FARGZ AT H B, Good Aging Companyid [k
ammpaw WTHAREEAS] 2T 9 b —C2ULHERMIEEF
PP THEYET,

Prosciutto cotto 600  Finocchiona 650
vya—tavhbk  (660) A/ VFI—F  (715)

-COLD-
Chicken liver (Tottori) paste 450
SSHUE KILEHY A=R=2 (495)

Octopus (Aomori) and celery ceviche with green chilli vinaigrette gy

HHE Biffie tu )DL V4 —F = #HETOTA427V 9 (380)

Oriental fresh spring roll 850
FY) TV aVEREE (935)
Raw sca urchin (Hokkaido) cappelini served cold 1,600
HRLE ELTIOREA 9 <) —= (1700
Toman beef (Miyazaki) carpaccio 1,680
SIE HEED AV F 3 (1,848)

-HOT-

Oven baked soft-boiled egg and Hasegawa farm’ s mushroom

: . 80
I L RANEHD Y vy 2 V= LD F—T U HEE (1,078)

PASTA

oflin0 Our pasta comes from the southern Italian region of Gragnano.
napon WAZDT pvrA—=eWII=r— HOAZZRMEAL THD £,

Prosciutto and seasonal onion amatriciana bianco

: spaghetti 1,380
EALEFEREDOT VY F¥—FETV2 (1,518)
FAAT Y TA

Sakura shrimp (Shizuoka) , butterbur sprout and

dried mullet roe peperoncino 1,480
: spaghetti (1,628)
FRlRE PG L OB h I 2R IDRRBYF—)

P AAT 9T A

Carbonara ~eggs from Ito poultry farm (Tachikawa) ~

: spaghetti 1,450
% S PRSI D90 & o 1R A VR F — 5 (1,595)

AR TA

Pacific saury (Hokkaido) puttanesca

: spaghetti ~ 1,480
2Ivy rERAr—¥ (1,628)
P RAARF 9T A

Prosciutto cotto and snap peas (Kagoshima)

in genovese cream sauce

 handmade tagliatelle 1,580
Tuyva—hay b eERERTY T2y kv (1739
Vr/R=¥I)—LY—2R

FFEIBAVT T oV

Various seafood \K\U«M\ml\‘]u scatore hint of perilla
linguine

1,800
EE)?AM/E {2 BEANDNA A b=V KEOT 7€ (1,980)

Mortadella 600  Coppa pork butt ham 700
ENVAT YT (660) TS FHOEANL (770)
Guanciale 650  Chorizo salami 750
ITVF¥—V (715) F3IVYy—H%33 (825)
\gv(l jamon serrano trevéz, 18month 900
NEY 2 T— ) PUNRV R I8 2 (990)
Chorizo ibérico salami 700
Ax)agDFa Y V¥ 3 (770)
Salchichén ibérico salami 700
ARY AFOIVFF 34T 3 (770)

TR
Low temperature cooked pork fillet 1505 2,100
with green pea (France) sauce (2,310)
FEIR € v O KRR

T IVRE AREITEDY =R

Three kinds shrimp ajillo 980
IEOWHEDT L—V 3 (1.078)
Ravioli wrapped in mushrooms in cream sauce scent of black truffle
ENNWEVES: 1 3V A 1,300
EAWESE VP AEINESS (1,430)
-FRITTO-
Cured ham cream gratin croquette 118 360
LD T T AV au Y (396)
Zeppoline (fried pizza dough balls with seaweed) 620
YR ) —= UFE e SRS (682)
Cauliflower cheese fritto 620
HVTIT—DF—=XT7 )y b (682)
Squid (Kagoshima) fritto 860
BEWESE N VA ADT Y b (946)
Mexican fried potato 880
AXRYHAVRT b (968)
Classic caesar salad S750 L970
I3V Iy —F—H%I 4 (S 825 L 1,067)
Various mushroom salad served warm $990 L 1,300

with burnt butter porcini sauce

SO TH il s F oy —n O 1089 L 1A30)

Poached egg and confit gizzard nicoise salad 1,200

HeF bz seav i LaBFo=—2@y7 4  (1320)

Toman beef (Miyazaki) chuck eye roll 150¢ 4,800
EIREE HE R — 2 (5,280)
Today’s shellfish acqua pazza ask
AHOENDT 2T R0 )7
SIDE OF WINE
Organic cheese platter 1,700 Assorted olive 490
F—H=9rF—X (1,870)  F)—-THEHAEDY (539)
ey
By DY Cacao chocolate 450

Sweet potato chips and 620 _ >
honey masc .,],U.L (o5g) NNAFaAV-} (495)

FUTAEF Y TRE French fries 550
NZ=TRAAVE=F JvvFI T4 (605)




PIZZA

AEF Y T 100 UL EOMES 2355 T 72 b - 7 ) O EFE,
460CT—5UMES BTSN AABOFHRIEY Iy 2 B5HLAFE L,
Boasting a 100 year history, we use an Acunto Mario Classico oven from
Naples. We hope you can taste the authenticity the 460°C temperatures bring

[ROSSA]

Margherita
4B Tomato sauce, mozzarella, basil 1,700
TIF ) —4 (1,870)
FYbY=2 EVYTVI, AVI=

Marinara

A Tomato suce, garlic, oregano 1,260
1 v )F—3 (1,386)
CORTRY=R AL AV
Cicenielli
A Tomato suce, garlic, oregano, cherry tomato, whitebait 1,700
W F7r=xv) (1,870)
O RYRY=RL LA AVA SRR, BBILLT
Romana
4 oMo sauce, mozzarella, anchovy, oregano 1,800
@ -5 (1,980)
CMYEY=RL E®VITVI, TUFIE AVA)
'Nduja
4 Tomato sauce, mozzarella, 'nduja, oregano 1,800
W iy (1,980)

PPV ®BITVI, VAT (R=X M ROECFT L), AU A/

Cotto e olive
= Tomato sauce, mozzarella, loin ham, ardoino black olive 1,870
Q ayh T FV-Y=x (2,057)
FRMY=2R EVITVI, B=2NL TNEA)TT90F) =T

[BIANCA]

Mais
Mozzarella, loin ham, sweet corn, fresh cream 1,750
42 (1,925)

EYITVI, =Rk Af—ba-v E7)-L

Salsiccia e limone

Mozzarella, homemade pork sausage, lemon, basil 2,080
Py Fr T VE—F (2,288)
EYYTVI, HREYVY F ¥, VEY, VD2

Bismarck

Mozzarella, pancetta, mushroom, half-boiled egg 2,180

E2v)vs (2,398)
EYITVI, AVF oA Tyval—L BHRET
(S f- R BRFORS, BHLRID I ERC RO TED £T)

Quattro formaggi

Mozzarella, ricotta cheese, gorgonzola, grana padano, honey 2,180
JTbRTF NV YT (2,398)
EYITVI, VA9 AF=X ANIVS =T FIFAA )
Biancaneve

Mozzarella, prosciutto, rucola, grana padano 2,300
Ervhir—Y=x (2,530)
EYYTVI, THYa—b N—aF FIFAA—)

Change © Mozzarella = Buffalo mozzarella or Smoked mozzarella 4550
EYITVI > KEEYITVT ERR EREY I TUIIEE  (+605)

DOLCE

AN
CARPIGIANI

T=F =N ThOELMRITOMY )Ty V2T =}
WHALOALL) &, BEZINVZORDVEBELALZEN

Freshly Made Gelato
Hksr Ty 27— b
520

(572)

[ Topping |
Bitter Caramel Italian Espresso Limoncello

Ea—%x T AN AxY)TvERTvyy (JEVFZIE
+200 +250 +200

(220) (275) (220)

M@IHERS

Cafe - Restaurant - Lounge

3 ke SXLTE 2 Jnstagram
Rich panna cotta 650  Tiramisu 650

WA F a9 2 (715)

Giteau au chocolat 650 Soft-boiled fromage 680
£Hbr—vazad (715) pTI O T -T2 (748)
Coffee 580  Vintage black tea 600
-k (638) TAVT =V T I 9T 14— (660)

Cafe latte 680 A charge of 300 yen (+tax) per person will be added to the bill for guests staying after 5:00 p.m. in the evening
Hh7=7F (748) 577 17:00 D ZRIO BHEHIBF v — VR L L TH A0 [ +B) 2 THL THO 2T,



LUNCH COURSE

»— Ak
2,980 yen
(3,278 yen)

[For groups of two or more]
Coffee or tea, and dolce included

[24Fd& D ]
MOV (a—b—%7385) - FVvF i3

<AMUSE>
Firefly squid (Toyama) , citrus and watercress salad
with yuzu and saikyo-miso dressing
EIE RANVA A MG, vy O% T AN T
MFPEARIED bLv v vy 7

<APPETIZER>
Fava beans and onion potage served cold
with lonza ham
B EREOHR R -V 2
[ESJEaVAR= D&

<PIZZA>
Margherita

Tomato sauce, mozzarella, basil
vV ) =4
PvYbY—2 EVYTVYI VY2

(+300 yen TA~NY ¥ )V ¥y ) 7ILAH L ET)
Sette Formaggi
Mozzarella, Ricotta, Provola, Gorgonzola, Camembert,
Grana Padano, Mascarpone, Honey
T ANy
EYYTVI, VAR Tu—=TFT ANIVI=TF ATYR—-)
TIFRE =) TRAAVE= 3,

<PASTA>
Sakura shrimp (Shizuoka), butterbur sprout and

dried mullet roe peperoncino
TR NS L HEDE, AT XA IRRUVF— )

<MAIN>

Low temperature cooked pork tenderloin
with green pea sauce

[ REIK & v P DR A P
AREITEDY =2

<DOLCE>
Cherry blossoms mousse and homemade milk gelato
MOL—Z2EHRHMINV IV 2T — )




MQGTHERS

Cafe - Restaurant - Lounge

op 0|
o

&

Instagrom

All prices in parentheses are tax included
OMOFERAMFE 13 F < THUAAMIE T3



DINNER COURSE

<AMUSE>

Fireﬂy squid (Toyama) , citrus and watercress salad
with yuzu and saikyo-miso dressing

EIPE KAV A A LM, 2V v oY T XN T
T PERERIgD vy v v T

<APPETIZER>

Fava beans and onion potage served cold
with lonza ham

HH L ERTFOWRBARI -V 2
EREN 21 v

<HOT DISH>

Japanese pufferfish (Shinojima) meuniere
with burned butter porcini sauce

BEE NI 7 7DL=x)
BN AR —FHVF—= —2

<PIZZA>
Margherita

Tomato sauce, mozzarella, basil

YNVr) =4

PvYbhY—2, EYVYTVUYTIT, AV

<PASTA>

Sakura shrimp (Shizuoka), butterbur sprout and
dried mullet roe peperoncino

FrE e BB L ERDEZE, AT R IRRBVYF— )

<MAIN>

Low temperature cooked pork tenderloin
with green pea sauce

EEERK & v A DRI ER

ARLEDITHDY —2R

<DOLCE>

Cherry blossoms mousse and homemade milk gelato

MOL—2LARMIN Y 2T — |




M@THERS

Cafe - Restaurant * Lounge




